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T O

GUSTAVUS BRANDER, Efq.
‘F.R.S. F.S.A. and Cur. Brit. Muf.

S 1R,
E RETURN your very curious Roll of
Cookery, and I truft with fome In-
tereft, not full I confefs nor legal, but
the utmoft which your Debtor, from the
{cantinefs of his ability, can at prefent
afford. Indeed, confidering your refpec-
table fituation in life, and that diffufive
{phere of knowledge and {cience in which
. you are acting, it muft be exceedingly
difficult for any one, how well furnifhed
foever, completely to anfwer vour juft, or
| a 2 even
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even moft moderate demands. T intreat
the favour of you, however, to accent for
once this fhort payment in lieu of better,
or at leaft as a public teftimony of that

profound regard wherewith I wn,

S1R,
Your affectionate friend,

and moft obliged fervant,

St. Geerge’s day,

1780, S. PEGGE,

PRE-



. TO THE

CURIOUS ANTIQUARIAN READER

5
g . '

ITHOUT beginning @b ovo on a fubject fo

. light (a matter of importance, however, to
aany a modern Catius or Amafinius), by inveltigating
he origin of the Art of Coclery, and the nature of it
s”pr?&ifed by the Antediluvians*; without dilating
n the feveral particulars concerning it afierwards
y. .. ;
l?_If', according to Petavius ard Le Clere, the woerld was created
.autumn, wkhen the fruits of the earth were Loth plentiful and in
e bighett perf.étion, the firlt man had litdde occaiion for much cu-
wary knowledse: roafting or bolling the cruder produltions, with
odes of preferving thefe which were 1erter ripened, feem to e
. that was neceffury for him in the way of Carv.  And even after
s was difplaced {iom Paradife, I conceive, as muny others do, he
18 not permitted the cfe of animal rvod {Gen. i 29.]; bur that
is was indulged 1o us, by an crlargement of our charter, atter
e Flood, Gén. ix. 3. Bur, widhout wading any furthier in the
jument here, the reader is referred to Gen, il 8. feq. i 17,
L 230 '
e b amonzl

&
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amongft the Patriarchs, as found in the Bible®, T
fhall turn myfelf immediately, and without further
preamble, 10 a few curfory obfervations refpeQing
the Greeks, omans, Britons, and thofe other na-
tions, Saxons, Danes, and Normans, with whom the
people of this nation are more clofely conneéted,

The Greeks probably derived fomething of their
fkill from the Eaft, (from the Lydians principally,
whofe cooks are much celebrated, <) and (o nething
from Egypt. A few hints concerning Cookery may
be colleéted from Homer, Ariftophanes, Ariftotle,
&c. but afterwards they poflefled many authors on
the fubject, as may be fecu in Athenzus <, Ard as
Dizxretics were efteemed a branch of the ftudy of me-
dicine, as alfo they were afterwards ¢, fo many of
thofe authors were Phyficians; and the Cook was
undoubtedly a chara&er of high reputation at
Athens?,

> Genefis xviii, xxvii, Though their beft repafts, from the po-
litenefs of the times, were called by the fimple names of Bread, or
a Morfel of bread, yer they were not unacquainted with modes of
drefiing flefh, boiling, roatting, baking; nor with faace, or fea.
" foning, as fult and oil, and perhaps fome aromatic herbs, Cale
met v. Meats and Eating. and qu. of honey and cream. ibid,
¢ Athenzus, lib. xii. cap. 3.
¢ Athenzus, Iib, xii, cap. 3. et Cafaubon. Sce alfo Lijler ad
Apicium, przf, p.ix, Jungerm. ad Jul. Pollucem, lib. vi. c, 10,
¢ bee below. ¢ Tamen uterque [Torinus et Humeclbergius} hae
feripta [ e, Apicii] ad medicinum vendicarunt,” Lider, prefl piv,
viii. ix.
& Atkenzus, p. 519, £6o, -
I As



‘;\;’:As to the Romans ; they would of courfe borrow
wich of their culinary arts from the Greeks,- though
he Cook with them, we arc told, was one of the
sweft of their flaves 8. In the latter times, however,
1ey had many authors on the fubje& as well as the
vecks, and the pra&itioners were men of fome
ience ®, but, unhappily for us, their compofitions
‘e all loft except that which goes under the name of
picius ; concerning which work and its author, the
evailing opinion now feems to be, that it was
ritten about the time of Heliogabalus i, by one Celius,
thether Aurelianus is not fo certain) and that Apicius
only the title of it*. However, the compilation,
ough not in any great repute, has besn feveral
nes publithed by learned men.

The Aborigines of Britain, to come nearer home,
uld have no great expertnefs in Cookery, as they
d no oil, and we hear nothing of their butter.
iey ufed only fheep and oxen, eating neither hares,
ugh fo greatly efteemed at Rome, nor hens, nor
2fe, from a notion of fuperftition. Nor did they eat
1. There was little corn in the interior part of the

Priv. Life of the Romans, p. 171. Lifter’s Praf, p- iil. but
Ter. An. i. 1. Cafaub. ad Jul, Capitolin, cap. 3.

Cafaub. ad Capitolin, I c.

Lifter’s Praf. p. ii. vi. xii.

Fubric. Bibl, Lat, tom. IT. p- 794. Hence Dr. Bentley ad
+iis ferm, 8, 29. fliles it Pjiwdapicius. Vide Liflerum, p-iv.

* b2 ifland,



[ iv ]
ifland, but they lived on milk and flefh'; though
it is exprefsly aflerted by Strabo that they had no
cheefe ‘;‘, The later Brirons, however, well knew
how ro make the beft ufe of the cow, fince, as ap-
pears from the laws of Hie/ Dda, A.D. 943, this
énimal was a creature fo eflential, fo common and
ufeful in Wales, as to be the andard in rating fines,

&c.n,

Hengift, leader of the Saxons, made grand enter-
tainments for king Vortigern®, but no particulars
have come down to us; and cerwinly livle exquifite
can be expe@ed from a people then fo extre emely bar-
barous as not tc be able either to read or write.
¢ Barbari homines a fepreatrione, (they are the words
¢of Dr. Lifler) cafeo et ferina fuberuda vidtiantes,
¢ omnia condimenta adjeétiva reflpuerunt’ s, ‘

Some have fancied, that as the Danes imported the
cuftom of hard and deep drinking, fo they Lkewik
introduced the praftice of gormandizing, and the
fhis word itfelf is derived from Gormuad, the name
of that Danilh king whom ZElired the Grear per-

VCzfarde B, G.v. § 10.
® Strabo, lib. iv, p. 200. Pegges Elflay on Coins of Cunob,
P-G5- '
- ® Archzologia, iv. p. 61. Go.imn, de Praful. p, 556, feq.
® Malmb. p. q. Galtr, Mon, vi. 12,
p Lifter. ad Apzc. p. xi. where fee more to the fame purpofe,

' _ : fuaded”

.-
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Mkdtp be chriltencd, and called Ethelltane 9,
;Now ’tjs_certain that Hardicnut ftands on record as
m'n cgregious glutton ¥, but he is not particularly fa-
“ sous for being a curious Viander ; ’tis true again, that
the Dincs in general indulged exceflively in feafts
and cogertainments 5, but we have no reafon to ima-
‘ging any ‘clegance of Cookery to have flourifhed
amenglt them. And though Guthrum, the Danith
. pﬁngc, is in fome authors named Gormundus®; yet
“this i not'the right etymology of our Englith word
~;;qu}i1an‘¢i[ze’, fince it is rather the French Gow mand,
“pr the Briuth Gormoed®. So that we have little 10 fay.
‘*as to the Danes.
T fhall take the later Englith and the Normans to-
%’gethqr, on account of the intermixture of the two
\nations after the Conqueft, fince, as lord Lyttelton
%bferves, the Englifh accommodated them elves to the
%%Norman manners, excep: in point of temperance in
’f‘céting and drinking, and communicated to them their
~pwn habits of drunkennefs and immoderate feafting z,
Erafmus alfo remarks, thst the Englifh in his time

- 9 Spelm, Life. of Elfred, p. 66. Drake, Eboracum. Append,
P cav, | :
¥ Speed’s Hillory.
¥ Moaf, Malict, cap, 12.
- ¥ Wilkins, Concil, I p, 2z04. Drake, Ebor. p. 516. Append,
poveev.
?* Menage, Orig, v, Gourmand.
¥ Lord Lyuchon, Hift, of H. II. vol. iii, p. 49

! were



L vi]

were attached to plentiful and Jplndid tables ; and the
fame i5 oblerved by Harrifon ’. As to the Normans,
both William I. and Rufus made grand entertain-
ments * 5 the former was remarkable for an immenfe
paunch, and withal was fo exa&, fo nice and curious
in his repafts*, that when his prime favourite Wil-
liam Fitz-Ofberne, who as fteward of the houfehold”
had the charge of the Cury, ferved him with the
fieth of a crane fcarcely half-roafted, he was fo
highly exafperated, that he lifted up his fift, and
would have ftrucken him, had not Eudo, appointed
- Dapifer immediately after, warded off the blow P.

Dapifer, by which is ufually underftood ﬁewz;rd of
the king's houfehold <, was a high officer amongft the
Normans; and Larderarius was another, clergymen

- ¥ Harrifon, Defcript. of Britain, p- 163, 166,

% Stow, p. 102, 128.

* Lord Lyttelton obferves, that the Normans were delicate jn -
their food, but without excefs. Life of Heo. IL. vol. II. p. 47.
" ® Dugd. Bar. 1, p-109. Henry II. ferved to his fon. Lord
Lyttelton, IV, p. 2g8.

¢ Godwin de Praful. p. 69 3> venders Carver by Dapifer, but this
Teannot approve. See Thoroton, P- 23. 28. Dugd. Bar. I. p. 441.
620. 10g. Lib. Nig. p. 342. Kennet, Par. Ant. p- 11g. And,
to rame no more, Spelm. in voce. 'The Carver was an
officer iuferior to the Dapifer, or Stexard, and even under his con-
wol. Vide Lel. Colleét. V. P- 2. AndyetIfind Sir Walter Manny
when young was carver to Philippa queen of king Edward 1II. -
Barnes Hift. of E. 1II. p- 111. The Srewvard had the name
of Dagifir, I apprehend, from ferving up the firft dith, V. fupra.

then
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then often occupyxm this poft, and fometimes made
b thops from itd. He was under the Dapifer, as was
likewife the Cocus Dominice Coquinz, concerning
’;""Whom, his afliftants and allowances, the Liber Niger
%may be confulteds. It appears further from Fleta,
! that tke chief cooks were often providers, as well as
~ dreflers, of viGtualsf. But Magijfter Coquina, who
“ was an efquire by office, fcems to have had the care
of pourveyance, A. D. 13408, and to have nearly
. corrc(ponded with our clerk of the kitchen, having
iauthorny over the cooks?. However, the Magnus
gCoqum, Coquorum  Prapofitus, Coquus Regius, and
Grans Queux, were officers of confiderable dignity in
the palaces of princes; and the officers under them,
: accordmg to Du Frefne, were in the French court
E'A. D. 1385, much about the time that our Roll was
made, ¢ Queus, Aideurs, Afteurs, Paiges, Souflleurs,
Enfans, Saufliers de Commun, Saufliers devers le
Roy, Sommiers, Poulliers, Huiffiers’ i,

In regard to religious houfes, the Cooks of the
3 greater foundations were officers of confequence,

a 4 Sim, Dunelm. col. 227. Hoveden, p. 46g. Malmf. de Pont.
[ p- 286.

%

f.. ¢ Lib. Nig. Scaccarii, p. 347.

z’ f Fleta, Il. cap. 75.

* g Du Frefne, v. Magifter,

- % Du Frefne, ibid.

L% ¥ Du Frefne, v. Coquus. The curious may compare this Lift
: W':Ithb . Nig. p. 347,

though



[ vt ]
though under the Cellarer ¥, and if he were fot a
monk, he neverthelefs was to enjoy the portion of a
monk . But it appears from Somuner, that at Chrift
Church, Canterbury, the Lardyrer was the firlt or
chief cook ™; and this officer, as we have feen, was
often an ecclefiattic.  Howerver, the great Houfes had -
Coolis of different ranks ®; and manors and churches®
Were often given ad cibum and ad wictum monachorum?®,
A fithing at Lamberh was allotted to that purpofe 9,
But whether the Cocks were Monks or not, the Ma-
giftri Coquine, Kitcheners, of the monafteries, we
mav depend upon ir, were always monks; and I
think they were moftly ecclefiaftics elfewhere: thus
when Cardinal Oro, the Pope’s Jegate, was at Ox-
ford, A. 1238, and that memorable fray happened
between his retinue and the ftudents, the Maigifer
Coguorum was the Legate’s brother; and was there

¥ InSomner, Ant. Cant. Append. p. 36. they are under the Mas’
gifter Coquine, whofe office it was to purvey ; and there again the -
chief cooks are proveditors ; ditferent ufdges might prevail at differ-
ent times and places.  But what is remarkable, the Coguinarins, or
Kitchencr, which feems te anfwer to Magiffer Coonize, is placed
beiure the Cellarer in Tanaer’s Notitia, p. xxx, but this may be
accidencal. .
1 Da Frefue, v.Coquus.
» Somner, Append. p. 36
» Somner, Ant. Caut. Append. p. 16.
¢ Somner, p. 41.
b Somner, p. 36, 37. 39, fxpius.
% Somner, L c.

kilied
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éfi;%;Zkiued'r. Th¢ realon given in the author, why a
: T'}l);ex'l‘on,fo ncarly allied to the Great Man was alfgned
to the office, is this, © N¢ procurarerur ahiquid vene-
ve norum, quod nimis [i. e. valde] timebat legatus ;” and
17 u is certain that poifoning was but too much in vogue
" in thefe times, both amongft the Italians and the
; .’“gQOda people of this ifland 5 fo that this was g poit
of fignal trult and confidence. And indesd afier-
M wards, a perfon was employed to ta/fe, or tate the
- affaie, as it was called”, both of the mefies and the
* water in the cwer®, at great tables; Eut it may be
. oubted whether a particular perfon was appointed
t’q"xhis_fervice, or it was a branch of the Sezer’s
P and cup-bearer’s duty, for I obferve, the Sezer is
fometimes called Pregufator*, and the cup-bearer
faftes the water elfewhere V. The religious houfes,
nd their prefidents, the abbots and priors, had their
ays of Gala, as likewife their halls for ftrangers,
whom, when perfons of rank, they ofteri entertained
;a;?vith fplendour and magnificence.  And as for the
i” ecular clergy, archbifhops and bithops, their feafls,

¥

7ML Paris, p4. 6g.

. *Dugd. Bar. L. p, 45+ Stow, p.184. M. Paris, P 377. §17.
¢ M, Weftm, p- 364.

£ ¢ Lel. ColleQan. VI. p. 7. feq.

v Ibid. p.g. 13.

4

*"* Compare Leland, p- 3. with Godwin de Prful. p. 653, and

S e

fo Junius in Etymol. v. Sewer.

“%7 Leland, p. 8, 9« There are now #:vo jcomen of the mouth in the
-King's houfchold, -

|23

c of
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of which we have fome upon recerd %, were fo fu-
p.erb, that they might vie either with the regal en-
tertainments, or the pontifical fuppers of ancient
Rome (which became even proverbial #), and cer-
tainly could not be dreffed and fet out without a large
number of Cooks?. In fhort, the fatirifts of the
times before, and about the time of, the Reforma-
tion, are continually inveighing again{t the high-
living of the bifhops and clergy; indeed luxury was
then carried to fuch an extravagant pitch amongft
them, that archbithop Cranmer, A. 1541, found it
neceflary to bring the fecular clergy under fome rea-
fonable regulation in regard to the furnithing of their
tables, not excepting even his own €.

After this hiltorical dedu&ion of the Ars coguina-
ria, which I have endeavoured to make as fhort as
poffible, it is time to fay fomething of the Roll which

z That of George Neville, archbifhop of York, 6 Edw. IV, and
that of William Warham, archbithop of Canterbury, A. D. 1504.
Thefe were both of them inthronization-feafts. Leland, Colle@an.
VI. p..2 and 16 of Appendix. They were wont winncre fangui-
acm after thefe fuperb entertainments, p. 32.

3 Hor. 11, Od. xiv. 28. where fce Monf. Dacier. .

b Sixty-two were employed by archbifhop Neville. And the hire
of cooks at archbifhop Washam’s feaft came to 231 6s. §d.

< Strype, Life of Cranmer, p. 451, or Lel. Coll. ut fupra, p. 38.
Sumptuary laws in regard to eating were not unknown in ancient
Rome. Erafm. Colleq. p. 81. ed. Schrev. nor here formerly, fee
Lei. Coll. VI, p. 36. for 5 Ed. II,

15
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here given to the public, and the methods which
e Editor has purfued in bringing it to light.

This vellum Roll contains 196 formule, or recipes,
and belonged once to the carl of Oxford?. The late
< James, Weft cfquire bought it at the Earl’s fale,
‘when a part of his MSS were difpofed of; and on
. the death of the gentleman laft menticned it came
“:,ifito the hands of my highly-eftecmed friend, the
prefent liberal and moft communicative poffefior.
It is prefumed to be one of the molt ancient remains
of ‘the kind now in being, rifing as high as the reign
of king Richard II. . However, it is far the largeft
£ and moft copious colle@ion of any we have; I fpeak
¥ 2s to thofe times. To eftablith its authenticity, and
1 ;cn to ftamp an additional value upon it, it is the
,“enncal Roll which was prefented to queen Eliza-
. bcth, in the 28th year of her reign, by lord Staf-
ord’s heir, as appears from the following addrefs, or
infeription, at the end of it, in his own hand-writ-
ng: ¢ Antiquum hoc monumenrum oblatum et mif-
f fum eft majeftati veftree vicefimo feptimo die menfis
# Julij, anno regni veftri falicifimi vicefimo viij ab

5

4 1 prefume it may be the fame Roll which Mr, Hezrne men-
ons in his Lib, Nig. Scaccarii, I. p. 346. See alfo three diferent
Jetters of his to the earl of Oxfurd, in the Brit. Muf. in the fecond
f which he ftiles the Roll 4 prece of antiquity, and a wery great rarity
indeed, Harl, MSS. N° 7323.

¢ Seethe Proem,

¢ 2 ¢ humi-
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¢ humiliio veftro fubdito, veltraeq majefiati id:liffing
¢ I, Stafford,
¢ Hzres domus fubverfe Buckinghamienf £

The general obfervations I have to make upon it
arc thefe : many articles, it feems, wer: in vogue in
the fourteenth century, which are now in a manner
cbfolete, as cranes, curlews, herons, fealss, por-
poifes, &c. and, on the contrary, we feed on {un-
dry fowls which are not named either in the Roll,
the Ediror’s MS. b as quails, rails, teal, woodcocks,
faipes, &c. which can fearcely be numbered amorg
the fmall birds mentioaed 19. Gz2. 154.%. So as to
fith, many fpecies appear at our tables which are not
found in the Roll, trouts, flounders, herrings, &c,*
It were caly and obvious to dilate here on the varia-
tions of tafte at different periods of time, and the
reader would probably not diflike it; but fo many
other particulars demand our attention, that I thall
content my.e’t with obfervmcr in general, that W here~

f This lord was grandion of Edward duke of Bucks, beheaded
A. 1521, whofe {un Henry was reftored in blood ; and this Edw ard,
the grardfon, Lorn about 1574, mightbe 14 or 15 years old u.l en
he piesented the Roll to the (‘Qccn.

£ Dir. Topham’s MS. has Jocas ameng the fith; 5 and fee 1xc’~b1»
fhep Nevil’s Feall, 6 E. IV, tobe me sationed bel clow.

b Qf which fee an account below,

i See Northumb. Doci K, P 107, and ] \u'cs.

k¥ As to carps, they were unkvown in Ene m»;}t R.IL, Fuu,er,
\\or«n. inSufles, p. gb. 113‘ wox, Hist, 1033,

&



e xiii

ji;ﬂ{cr and unfa\ ourable ccn(n% on certain (ccm
pely ﬂrm"e medlics, difeufting and prepofterous
mcﬂ'es, “which we meet with in Apicius; Dr. Liffer
’cry fenfibly replies to his firictures on that head,
§ That thefe mefles are not immediately to be rejeted,
ibecaufe they may be difpleafing to fome. Plutarch
‘teﬁ fies, that the ancients diflixed pepper and the
‘ fom-_]uxcc of lemons, infomuch that fer a long time
‘vthey only ufed thefe in their wardrobés for the fake
'of their agreeable fcent, and ycr they are the moft
% wholefome of all fruits. The natives of the TIe/2
‘ Indies were no lefs averfe to falt 5 and who would
‘beheve that hops fhould ever have a place in our
! Common beverage !, and that we fhould ever think
1 of qua lifying the fwectpe(s of mal t, through goad
¢ houfewifry, by mixing with it a fubftance fo egre-
§ gioufly bitter # Moft of the American fruits are ex-
¢ ceedingly odorifercus, and therefore are very dif-
4 guﬁifxg at firft to us Eurcpeans: on the contrary, our
fruits appear infipid to them, for want of odour.
% There are a thoufand inftences of things, would
¢ we rccollé"% them all, which though difagreeable to
¢ tafte are commonl) affumed into our viands; indeed,
cu/Zom alone reconci iles and adopts {auces which are
‘ even naufeous to the palate. Latinus Latinius theres

1 The Italians ftill call the hep catriva erda.  There was a petis
tion againft them t. H. V1. Fuiler, WWorth, p. 317, &c Evelyn,
Sylva, p. 201. 469. ed, Hunter, '
P ' ¢ fore
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- ¢ fore very rafhly and abfurdly blames Apicius, on
# account of certain preparations which to him, for-
f footh, were difrelithing ™ In fhort it is a known
maxim, thar de guffibus non e difputandum

And fo Horace to the fame purpofe :

¢ Tres mihi convivee prope diffentire videntur,

¢ Pofcentes vario multum diverfa palato. :

¢ Quid dem ? quid non dem? renuis tu quod jubet
¢ alter.

¢ Quod petis, id fane eft invifum acidumque

¢ duobus.
Hor. II. Epift. ii.

And our Roll fufliciently verifies the old obfervation
of Martial — ingeniofa gula ¢ft.

Our Cooks again had great regard to the eye, as
well as the tafte, in their compolfitions ; fourifbing
and frewing are not only common, but even leaves of
trees gilded, or filvered, are ufed for ornamenting
mefles, fee N° 175" As tq colours, which perhaps
would chiefly take place in iuttleties, blood boiled
and fried (which feems to be fomething fingular)
wasufed for dying black, 13. 141. faffron for yel-

® Lifter, Przf. ad Apicium, p. xi.
= So we have lzengs of golic. Lel. Collec. IV, p- 227, and a
wild boar’s head &3 p. 2944 A peacock with &yt web, VI, p. 0,
Leche Lambart g3ir, ibid, ' )
' low,
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"W, ar;d fanders for red®.  Alkenctis alfo ufed for
Jouring P, and mulberries 9; amydon makes white,
~ 8, and tarnelole * pownas there, but what this co-
Jour is the Editor profefles not to know, unlefs it be
“intended for another kird of yellow, and we fhould
;}adjo?una:, for jaulnas, orange-tawney. It was for
_the pu‘ri)ofe of gratifying the fight that joziltees were
introduced at the more folemn feafts. Rabelais has
nqmﬁts of an hundred colours. )

Cury, as was remarked above, was ever reckoned
X ranch of the Art Medical; and here I add, that
the verb curare fignifies equally to drefs viftuals®, as
cure a diftemper ; that every body has heard of
oflor Diet, kitchen phyfick, &c. while a numerous
énd of medical authors have written de ¢ibis ct ali-
entis, and have always claffed diet among the non-
aturals; fo they call them, but with what propriety
Lthey beft know. Hence Junius ¢ Aleura Greecis etk
;flvié“tus, ac fpeciatim certa viftis ratio, qualis a Me-
*# dicis ad tuendam valetudinem preeferibitur & Our

. ® N°68. zo. 8. See my friend Dr. Percy on the Northumber-
%ﬂ;nlaad-Boo!:, p- 415. and MS Ed. 54.

b P N2 47. 510 84

¥ 4 N°g3. 132. MS Ed. 37.

¥ Perhaps Turmerick. See ad loc.

i % Ter. Andr. L 1. where Donatus and Mad. Dacler explain it of
?:.Cooking. Mr. Hearne, in deferibing our Roll, fee above, p. x1,
* by an unacc.untable miftake, read Fary inftead of Cury, the plain
reading of the MS.

-t Junii Erym, v. Diet,

Cooks
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Cooks exprefsly tell us, in their preem, that theif
work was compiled ¢ by aflent and avyfement of
¢ maifters of phifik and of philofophie that dwellid
¢ in his {the King’s] court’ where 2hifikis ufed in the
fenfe of medecine, Phyficus being applied to perfons

rofefling the Art of Healing long before the 14th
century ¥, as implying fuch knowledge and fkill in alt
kinds of natural {t bitances, conftituring the materia
medica, as was neceflary for them in prattice. At the
end of the Iiditor’s MS. is written this rhyme,

Explicic coquina que e/t optima medicina x.

There is much relative to eatables in the Sclola
Salerritana ; and we find it ordered, that a phyfician
thould over-fee the young prince’s wet-nurfe at every
meal, toinfped her meat and driuk v,

But after all the avyfement of phyficians and phi-
lofophers, our procefles do not appear by any mcans
to be well calculated for the benefit of recipients,
but rather inimical to them. Many of them are fo
highly feafoned, are fuch ftrange and heterogeneous

" Reginaldus Phificus. M. Puiis, p. 410, 412.573.764. Eria
Vit p. 94. 103. Chaucer’s Medicus is a dottor of phifick, p. 4.
V. Junii Etym. voce Phyfician. For later times, v. J- Roffus, p- 93.

* That of Donatus is more modeit ¢ Culina medicine famulatrix
¢ eft.’ :

7 Lel. Colle®. IV. p. :83. ¢ Diod. Siculus refert primos Egypti
Reges victum quotidianum omuino fumpific ex medicorum pre.
feripro.” Lifter ad Apic, p. ix.

1 . compo-.
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wpof'nons, meer olios and gallimawfreys, that they
m removed as far as _pofiible from the intention of
: ohtnbutmg to health ; indeed the mefles are {o re-
”u)‘ndat'lvt and complex, that in regard to herbs, in
o 6 no lefs than ten are ufed, where we thould now
“”:be content with two or three: and fo the fallad,
”’ LN° 76 ‘confifts of no lefs than 14 ingredients, The
prhyﬁcxans appear only to have taken care that no-
b xbmg direftly noxious was fuffered to enter the forms.
i owever, in the Editor's MS. N° 11, there is a
ei'crlpnon for making a colys, 1 prefume a cullis, or
mévnooraung broth; for which fec Dodfley’s Old Plays,

blr‘II. r24. vol. V. 148.

vol. VI, 355 and the

&xi?u"fhough the cooks at Rome, as has b»en already
%‘noted were amongft the lowelt flaves, yet it was not
C,fo more anciently ; Sarah and Rebecca ccok, and fo

:
g * See alfo Lylie’s Euphues, p. 38:. Caw.ndlﬂl Life of Wolley,
P° 151, where we have callis, male; Cole’s and Ly ttletons Di¢y
d Junii Etymolog. v. Collice. : ’
§ee however, N° 191, and Editor’s MS II. 7.

4 ' do
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do Patroclus and Automedon in the ninth Iliad. Tt
were to be withed indeed, that the Reader could be
made acquainted with the names of our mafer-cooks,
but it is not in the power of the Editor to gratify him
in that; this, however, he may be affured of, that as
the Art was of confequence in the reign of Richard,
a prince renowned and celebrated in the Roll®, for
the fplendor and elegance of his table, they muft
have been perfons of no inconfiderable rank : the
king’s firft and fecond cooks are now efquires by their
office, and there is all the reafon in the world to be-
lieve they were of equal dignity heretofores,  To fay
-2 word of king Richard: he is faid in the proeme to
have been ¢ aconted the beft and ryalleft vyand [cu-
¢ riofo in eating] of all efté kynges.” This, how-
-ever, muft reft upon the teftimony of our cooks, fince
it does nort appear otherwife by the fuffrage of hiftory,
.that he was particularly remarkable for his nicenefs -
.and delicacy in eating, like Heliogabalus, whofe
-favourite difhes are faid to have been the tongues of
- peacocks and nightingales, and the brains of parrots
and phealents*; or like Sept. Geta, who, according
to Jul. Capitolinus®, was fo curious, fo whimfical,
~as to order the dithes at his dinners to confift of things
which all began with the fame letters. Sardanapalus

b Vide the proeme,

¢ See above. )
* -4 Univ. Hift. XV. p. 352. ¢ Lfopus pater lmguas avium huma.
¢ na vocales lingua cxnavit; filius- margaritas,’ - Lifter.ad Apicium,
P Vil .

v Jul, Capitolinus, c, 5, . .
again,
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"n, as we have it in Athenzusf, gave a pramium to
 one that invented and ferved him with fome novel

:e, and Sergius Orata built a houfe at the entrance
4( tbc Lucrme lake, purpofely for the pleafure and
nvenience of eating the oyfters perfectly frefh.
:mcbard IL s certamly not reprefented in flory as
cfcmblmg any fuch epicures, or capricciofo’s, as
hefes. It may, however, be fairly prefumed, that
ood living was not wanting among the luxurics of
hat effeminate and diffipated reign.

My next obfervation is, that the meffes both in the
ERoll and the Editor’s MS, are chiefly foups, potages,
‘ g;uts, hathes, and the like hotche-potches; entire
: oints of meat being never ferved, and animals, whe-
" hcruﬁfh or fowl, feldom brought to table whole, but
aékéd ‘and hewed, and cut in pieces or gobbetsh;
c'mortar alfo was in great requeft, fome meffes
ng atually denominated from it, as mortrewws, or
fmorterelys, as in the Editor’s MS.  New in this ftate
fof things, the general mode of eating muft either
ave been with the fpoon or the fingers; and rthis
pethaps may have been the reafon that {poons be-
.«

f Athenzus, lib. xii. ¢. 7. Something of the fame kind is re-
ed of Heliogabalus, Litter Praf. ad Apic. p. vii.

%2 To omit the paps of a pregnant fow, Hor. I. Ep. xv. 40.
where fee Mon{ Dacier; Dr, Fuller relates, that the tongue of
tarps were accounted by the ancient Roman palate-men moft delici-
0s meat, Worth. in Suffex. See other inftances of extravagant
man luxury in Lifter’s Prf. to Apicius, p. vii.

See, howcever, N° 33, 34, 35. 146.

d 2 came

+
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came an ufual prefent from goffips to their god-chil-
dren at chriftenings ' and that the bafon and ewer,
for wathing before and after dinner, was introduced,
whence the ewerer was a great officer ¥, and the ewery
is retained at Couit to this day!; we meet with da-
mafke water after dinner ™, T prefume, perfumed;;
and the words ewer, &c. plainly come from the Saxon
efe, or French czu, water,

Trus, to return, in that little anecdote relative to
the Conqueror and William Fitz-Ofbern, mentioned
above, rot the crane, but the fle/b of the crane is faid
to have been under-roalted. Table, or cafe-knives,
would be of litrle ufe at this time ", and the art of
carving {o perfedly ufelefs, asto be almoft unknown.
In about a century afterwards, however, as appears
from archbifthop Neville’s entertainment, many arti-
cles were ferved whole, and lord Wylloughby was
the carver®. So that carving began now to be prac-

* The king, in Shakefpeare, Hen. VIII. a& iv. fc. 2. and 3. calls
the gifts of the fponfors, fposns. Thefe were wlually gilr, and, the
figures of the apoftles being in general carved on them, were called
apofile fpoonz. Sce M. Steevens’s note in fid. 1778, vol. VIL p. 312,
alfo Gent. Mag. 17¢8, p. 426. ‘

X Lel. Collect. IV. p. 328. VI. p. 2. )

! See Dr. Percy’s curious notes on the Northumb. Book, p.417.

™ Ibid. V1. p. 5. 18. , ‘

" They were not very common at table among the Greeks. Cafayh.
ad Achenzum, col. 278. but fee Lel. Coll. V1. p- 7.

* Leland, ColieQan, VI. p. 2. Archbithop Warham alfo had his
carver, ibid. p,18. See alfv, IV, P 236, 2\401. He was a great
efiicer. Northumb, Book, Fr 445. ‘

tifed,
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‘1 ed and tlxe proper terms deufed Wynken de
worde printed a Book of Reivinge, A. 1508, where-
1 ‘the faid terms are regiltercd?. ¢ The ufe of forks
‘¢ gt table, fays Dr. Percy, did not prevail in Eng-
+¢Jand till the reign of James I. as we learn from a

‘rcmarkable paﬂ"awe in Coryat®; the paflage is in-
deed curious, but too long to be here tranfcribed,
where brcuty is fo much in view ; wherefore I fhall
only add, that forks are not now ufed in fome parts
of Spain”. But then it may be faid, w hat becomes of
- the old Englith hofpitality in this cafe, the roafl-beef
of Old England, fo much talked of ? I anfwer, thefe
ffﬂ'bulLy and magnificent difhes muft have been the pro-
3 u& of later reigns, perhaps of queen Elizabeth’s

time, fince it is plain that in the days of Rich.IL
“our- anceﬂors lived much after the French fafhion.
ﬂgs to hofpitality, the houfcholds of our Nobles

ere lmmenfe, officers, retuizers, and fervants, being
e

cntertamed almoft without number ; but then, =2s ap-
g-pears from the Northumberland Book, and a:iterward

from the -houfehold efiablifhment of the prince of

l‘W’ales, A. 1610, the individuals, or at leaft {imall

“parties, had their quantum, or ordinary, ferved out,
where any good acconomy was kept, apart to them-

Afelves®. Again, we find in our Roll, that great quan-

* Ames, Typ. Ant. p. go. The terms may alfo be feen in Rand.

.+ Holme I11. p. 78.

P

4 Dr. Percy, L c.
* Thicknefle, Travels, p, 260.

;'jsf #* Dr. Birch, Lite of Henry prince of \’"Ics, p. 437 feq.

3 titics
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tities of the refpective viands of the hathes, were
often made at once, as N° 17, Take hennes or conyrges.
24, Take hares. 29, Take pregese And 31, Take
gees, & So that holfpitality and plentiful houfe-
keeping could juft as well be maintained this way, as
by the other of cumbrous unwieldy mefles, as much
as 2. man could carry.

As the mefles and fauces are fo complex, and the
ingredients confequently fo various, it feems neceflary
that a word thould be {poken concerning the principal
of them, and fuch as are more frequently employed,
before we pafs to our method of proceeding in the
publication. -

Butter is little ufed. °Tis firft mentioned Ne© 81,
and occurs but rarely after ;5 *tis found but once in
the Editor’s MS, where it is written doser, The
ufual fubflitutes for it are oil-olive and lard ; the
latter is frequently called grees, or grece, or white-
grece, as N° 18. 193.  Capons in Greaje occur in
Birch’s Life of Henry prince of Wales, P- 459, 462.
and fee Lye in Jun. Etym. v. Greaffe. Bithop Pa-
trick has a remarkable paffage concerning this article:
¢ Though we read of cheefe in Homer, Eur::ﬁide:,
¢ Theocritus, and others, yet they never mention
* buttzr : nor hath Ariftotle a word of it, though he
¢ hath fundry obfervations about cheefe: for butter

t N°g1, 92, 160,
¢ was
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’eam’

i

&

Chcefe. “See the lalt article, and what is faid of
stbc o!d Britons abore ; as likewife our Gloflary.

gs'not mtroduccd here il the reign ot king
enry VIIL.=z cre, however, is wentioncd A.

Vine is common, both red, and white, N° 21.53.
. This article they partly had of their own grovw-h?, b
nd partly by i lmporfatmn from France © and Greece 4.

o Bl{hop Patrick on Genefis xviii. 8.

% %.Calmer, v. Butter. So Judges iv. 19, compaxed with v. 25.
nl AL Ne 13, 14, 15,

’” 'z Stow, Hift. p. 1038.

S * Lel. Coll. VI P- 30 and fee Dr. Pcrc; on Northumb. Bock,

p4rs

¥ Archzologia, I. p. 319. IIL. p. 53

¢ Barrington's Obferv. on Sttutes, p. 209. 252. Edit. 3d. Ar-
chzolog. I. p. 330. -Fitz-Stephen, p. 33. Lel. Coll. VL p. 14..

#Northumb. Book, p. 6. and notes. '

4 N° z0. 64. 99..

b
@
&

They



[ =xxiv ]
They had alfo Rhenithe, and probably feveral othet

forts. The vynegreke is among the fivcet wines in a
MS of Mr. Aftle. |

Rice.  As this grain was but little, if at all, culti-
vated in England, it muft have been brought from
abroad.  'Whole or ground-rice enters into a large
number of cur compofitions, and refmolle, N° 96, is a
direct preparation of it.

Alkenet.  Anchufa is not only ufed for colouring,
but alfo fried and yfondred, 62. yfondyt, 162. i. c.
diffolved, or ground. ’Tis thought to be a fpcciés
of the buglos. - ' ' W

Saffron.  Saffrwm, Brit. whence it appears, that
‘this name ran through moft languages. * Mr. Weever
informs us, that this excellent drug was brought hither
in the time of Edward HI.f and it m3y be true ; but
‘ftill no fuch quantity could be produced here in the
next reign as to fupply that very large Acoﬁfu’mpticnm
“which we fee made of it in our Roll, where it occufs
not only as an ingredient in the procefles, but alfo i
ufed for colouring, for flourifhing, or garnifhing. It
makes a yellow, N° 68, and was imported from Egypt,
~or Cilicia, or other parts of the Levant, where the
Turks call it Safran, from the Arabic Zapheran,
- N°gg.

f Fun. Mon. p. 624, . -
- whencg
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herice the Englith, Italians, French, and Germans,
"have apparently borrowed their refpefive names of
jt. - The Romans were well acquainted with the drug,
ut did not ufe it much in the kitchen ¢ Pere Cal-
met {ays, the Hebrews were acquainted with anife,
giﬁger, faffron, but no other fpices P,

.. Pynes. There is fome difficulty in enucleating the
meaning of this word, though it occurs {o often. It
i is joined with dates, N°20. 52. with honey clarified,
63 with powder-fort, fuffron, and falr, 161. with
ground dates, raifins, good powder, and falt, 186. and
aftly they are fried, 38. Now the dith here is morree,
Swhich in the Editor’s MS. 37, is made of multerries
¥ (and no doubt hasits name from them), and yet there
bare no mulberries in our difh, but pynes, and theres
ffore I fufpect, that mulberries and pynes are the fame,
s d indeed this fruit has fome refemblance to a pyne-
ne. I conceive pynnonade, the dith, N° 51, to be
0 named from the pynes therein employed; and
uzre whether pyner mentioned along with powder-
ort, faffron, and falt, N° 155, as above in N° 161,
thould not be read pynes.  But, after all, we have
ones brought hither from Italy full of nuts, or ker-
nels, which upon roafting come out of their capfuiz,

and are much eaten by the common people, andthefe
perhaps may be the thicg intended.

t Dr. Lifter, Pi=f. ad Apicium, p. xii.
* Calmet: Di&. v. Eating.

¢ , Honey
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Honey was the great and univerfal fweetner in re-
+  mote antiquity, and particularly in this ifland, where
it was the chief conflituent of mead and metkeglin,
It is faid, that at this day in Paleftine they ufe honey
in the greatett part of their ragouts’.  Our cooks had
a method of clarifying ir, N° 18. 41. which was
done by putting it in a pot with whites of eggs and
water, beating them well together; then ferting it
over the fire, and boiling it; and when it was ready
to boil over to take it and cool i, N° 9. This I
prefume is called clere boney, Ne 151. And, when
honey was fo much in ufe, it appears from Barnes that
refining it was atrade of itfelf .

Sugar, or Sugur!, was now beginning here to take
place of honey; however, they are ufed together,
N° 67. Sugar came from the Indies, by way of
Damafcus and Aleppo, to Venice, Genoa, and Pifa,
and from thefe laft places tous ™, It is here not only
frequently ufed, but was of various forts, as cypre,
Ne41. 99. 120. named probably from the ifle of
Cyprus, ‘whence it might either come direétly to us,
or where it had received fome improvement by tway
of refining. There is mention of blanch-powder ar

¥ Calmet. Di&. v, Meats.

k Barnes, Hift. of E, III. p. 111,

1 N¢ ;0, -Editor's MS. 17. alibi. :

™ Moll, Geogr, IL. p. 130, Harris, Coll. of Voyages, I. p. 874.
Ed. Campbell, : :

white
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- ahite fugar, 132. They, however, were not the
i fame, for fee N°193. Sugar was clarified fomctimes
- with wine ",

Es

., Spices. Species. They are mentioned in general
% N° 133, and whole fpices, 167, 168, but they are
¥ ‘more commonly fpecified, and are jndeed greatly
“ufed, though being imported from abroad, and from
Ao fir as Italy or the Levant (and even there muft be
, dear), fome may wonder at this: but it thould be
~confidered, thar our Roll was chiefly compiled for the
3 ufe of noble and princely tables; and the fame may
% be faid of the Editor’s MS. The {pices came from
Lthe fame part of the world, and by the fame route,
s fugar did. The fpicery was an ancient department
court, and had its proper officers.

- As to the particular forts, thefe are,

Cinamon.  Canell. I4. 191. Canel, Editor’s MS.
0. Kanell, ibid. 32. is the italian Camela. See
ducer.  We have the flour or powder, N” 20. 6z.
ce Wiclif. It is not once mentioned in Apicius.

N

Macys, 14. 121, Editor’s MS. 1o. Maces, 134.
Editor’s MS. 27. They are ufed whole, N° 158.
d are always exprefied plurdly, thouzh we now
e the fingular, mace. See Juuii Etym,

e No 20, 148.
e 2 Cloves.
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Cloves. N° 20. Dithes are flourithed with them,
22. 158. Editor’s MS. 10. 27, where we have chwys
gvifres, as in our Roll, N° 194, Powdeur gylefre
oeeurs 03, 191, Chaueer has cowz in the fingular,
and fce him v. Clore-gelofer, '

Galyngal, 30. and elicwhere. Galangal, the long.
rooted cyperus®, is a warm cardiac and cephalic. It
Is ufed in powder, 30. 47. and was the chief ingre-
dient in galentine, which, 1 think, tock its name
frUm i;o )

-Pepper. It appears from Pliny that this pungent,
warm feafoning, fo much in efteem at RomeP?, came
from the Fait Indies9, and, as we may fuppofe, by
way of Alexandria. We obtained it no doubt, in
the 14th’century, from the fame quarter, though not
exaltly by the fame route, but by Venice or Genoa.
It is ufed both whole, N° 35, and in powder, N° 83.
And long-pepper occurs, if we read the place rightly,
in N° 191.

Ginger, gyngyn. 64. 136. alibi. Powder is ufed,
1720, alibi. and Rabelais IV. ¢. 59. the white
° Gloflary to Chaucer.  See the Northumb. Book, p. 415 and 19,
alfo Quiccy’s Di‘penf. and Brockes’s Naz, Hift, of Vegetables,
P Lifter, Pret. ad Apicium, p. xii.
9 Plinius, Nat, Hiit. XIL cap. 7.
pewder,
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pobvdex",' 131. and it is the name of a mefs, 139,
. queere whether gyngyn is not mifrcad for gyngyr, for
fee Junii Etym.  The Romars had rheir ginger from
Troglodytica *. ' :
P
! Cubebs, 64. 121, are a warm {picy grain from the

- eaft.

. Grains of Paradice, or de parys, 137.° are the
greater cardamoms.

" Noix mufcadez, 19f. nutmegs.

- The caraway is once mentioned, N° 53. and was

 an exotic from Caria, whence, according to Mr. Lye,
. frtook its name: ¢ funt femina, inquit, carri vel carrei,

=

_ ¢ fic di&i a Caria, ubi copiofiffim¢ nafcitur *’

@

3 ¥
TR

2 Powder-douce, which occurs fo often, has been
¢ thought by fome, who have juft peped into ocr Roll,
_ to be the fame as fugar, and only a different name
for it; but they are plainly miftaken, as is evident
from 47. 51. 164. 1€5. where they are mentioned
together as different thinzs. 11 fhorr, 1 take powder-
douce to be either powder of galyngal, for fee Edi-
tor’s MS 11. 20. 24, or acompound made of fundry

t Bochart, IIT. col. 332.

# Sce our Glefl, voce Greynes,

¢ Lye, in Juuii Erymolcg. | -
' ' aromatic



-~ [ xxx }

~ aromatic fpices ground or beaten fmall, and kept
abzays ready at hand in fome proper receptacle. It
1s otherwife termed good powders, 83. 130. and in
Yditor’s MS 17. 37. 38°. or powder fimply, N° 169,

170. White powder-douce occurs N° 51, which feems _

to be the fame as blanch-powder, 132. 193. called’

blaynflie paowder, and bought ready prepared, in Nor-
thumb. Book, p. 19. It is fometimes ufed ‘wich
powder-fort, 38. 156. for which fee the next and
laft article. :

Powder-fort, 10. 11. feems to be a mixture like-
wife of the warmer fpices, pepper, ginger, &c. pul-
verized : hence we have powder-fort of gynger, other

of canel, 14. It is called, ffrong pocwder, 22. and

perhaps may fometimes be intended by good powders.
If you will fuppofe it to be kept ready prepared by
the vender, it may be the powder-marchant, 113,
118. found joined in two places with powder-douce,
This Speght fays is what gingerbread is made of ; but
Skinner difapproves this explanation, yer, fays Mr.
Urry, gives none of his own. ‘

After thus travelling through the moft material and
moft ufed ingredients, the jpykenard de fpayn occur-
ring oaly once, I (hall beg leave to offer a few words on
the nature, &nd in favour of the prefent publication,
and the method employed in the profecution of it. -

® But fee the next article,

~
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The common language of the formule, though
?old and obfolete, as naturally may be expe&ted from
f,xhe age of the MS, has no other difficulty in it bot
- what may eafily be overcome by a fmall degree of
pra&nce and application * : "however, for the further
llluﬁrauon of this matter, and the fatisfa&tion of the
" curious, a fac fimile of one of the recipes is repre-
. fented in the annexed plate. If here and there a
- hard and uncouth term or expreffion may oceur, fo
g,as to ftop or embarrafs the lefs expert, pains have
¢ been taken to explain them, either in the annotations
;iundcr the text, or in the Index and Gloffary, for we
 have given it both ritles, as mtendmg it fhould anfwer
E"thc parpofe of both Y. Now in forming this alpha-

‘bet, as it would have been an endlefs thing to have
tecourfe to all our gloﬂarles, now" fo numerous, we
',%have confined ourfelves, except perhaps in fome few
imﬁangcs, in which the authorities are always men-
| tioned, to certain contemporary writers, fuch as the
Editor’s MS, of which we fhall fpeak more particu-
arly hereafter, Chaucer, and Wiclif; with whom
we have affociated Junius® Etymologicon Anglicanum.

¢ - * Doing, hcwmg, hacking, 'grynding, kervina, &c. are caﬁly
“underftood. . :' " W

.7 By combining the Index and Gloﬂ' ary toaether, we have had an
opportunity of elucidating fome terms more at large than could con«
veniently be done in the notes. ‘We have alfo cali the Index to the
Roll, and that to the Editor’s MS, into one alphabet ; dxﬂmouuh-
mg, however, thelatter from the fcrmcr. '

!,} ‘ ’_? N As
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* As the abbreviations of the Roll are here retaifed,
in order to eftablith and confirm the age of it, it has
“been thought proper to adopt the types which our
printer had projeéted for Domelday-Book, with which
we find that our charalters very nearly coincide.

The names of the difhes and fauces have occafioned
the greateft perplexity. Thefe are not only many in
number, but are often fo horrid and barbarous, to
our ears at leaft, as to be inveloped in feveral in-
ftances in almoft impencti‘ible obfcurity.  Bithop
Godwin complains of this fo long ago as 161672,
The Contents prefixed will exhibit at once a moft
formidable lift of thefe hideous names and titles, fo
that there is no need to report them here. A few of
thefe terms the Editor humbly hopes he has happily
enucleated, but ftill, notwith{tanding all his labour
and pains, the argument isin itfelf fo abftrufe at this
diftance of time, the helps fo few, and his abilities
in this line of knowledge and fcience fo flender and
confined, that he fears he has left the far greater part
of the tafk for the more fagacious reader to fupply:
indeed, he has not the leaft doubt, but other gentle-
men of curiofity in fuch matters (and this publica-
tion is intended for them alone) will be fo happy as
to ¢lear up feveral difficulties, which appear now to
him infuperable. It muft be confefled aga.in, that

# Godwin de Przful, p. 624,
' the
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the Editor may probably have often failed in thofe
‘,vcfy points, which he fancies and flatters himfelf to
have elucidated, but this he is willing to leave to the
%"canc}our of the public.

¢
g

£s: Now in regard to the helps I mentioned ; there is
g‘not much to be learnt from the Great Inthronization-
2 fealt of archbifhop Robert Winchelfea, A. 1293,
% even if it were his ; but I rather think it belongsto
farchbxﬂmp William Warham, A. 1504° Some ufe,
i howeyer, has bcen made of it.

'm

B
7

Ralph Bourne was inftalled abbot of St. Auguf-
@itine’s, near Canterbury, A. 1309; and William
¥ Thorne has inferted a lift of provifions bought for the
§fealt, with their prices, in his Chronicle b,

PN The Great Feaft at the Inthronization of George
iNevile archbithop of York, 6 Edward 1V. is

fprinted by Mr. Hearnc®, and has been of good
fervice.

. 2 In Dr. Drake’s edition of archbithop Parker, p. Isiii. it is
given to archbithop Winchelfea: but fee Mr. Battely’s Append. to
¥Cantuaria Sacra, p. z7. or the Archzologia, I. p.330. and Le-
hnd's Collettanea, VI. p. 30. where it is again printed, and more at
rge, and afcribed to Warham.

’5: » Thorne, Chron. inter X Script. Col. zoro. or Lel, Collett.
aVL p. 34. Ed. 1770. :

Leland, Collect. VI, p. 2. Sce alfo Randle Holme, III. p. 7.

Bithop Godwin de Przful. p. 6y5. Ed. Richard{on; where there
foine confiderable variations in the mefles or fervices, and he and

Roll in Leland will correct one another,

f ~ Elizabeth,
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EhZabezh queen of king Henry VII. was crowned
A 1487, and the mefles at the dinner, in two cou.fcs,
are regifterad in the late edition of Leland’s Colle
'~ tenea, A. 17709 and we have profited thereby.

it 'The Lenten Inthronization-feaft of archbifhop
-William Warham, - A. 1504¢, rrn'cn us at large by
Mr: Hearne f, has been alfo confulted.

t

There i isa larue cntalooue of vumds m Rabelais,
Tib. iv. cap. 5g. 6.0. And the Englifh tranflation of
Mr. Ozell affording little mfmm'mon, I had recourfe
o the French orlolnal but not to mucn more advanca’re.

Tbcre is alfo a Rolal Feaft 2+ the chdmfr of the
‘earl of Devonthire, in the Harleian Mifc. N° 279,
and 1t has pot been negle&ed :

-Randle. Holme, in his multifarious dcademy of Ar-
;r}zory,"hag an alphaber of terms and dithes ;. but
:though I have prefled him into the fervice, he has
not contributed much as to the more difficult points.

** The Antiquarian Repertory, vol.1l."p. 211, exhi-
.- bits an entertainment of the mayor of Rochefter,
" A. 1460 ; but there is little to be learned from thence.
“The prefent work was printed before Ne 31 of the

. Antiquarian Repertory, wherein fome ancient recipes
in Cookery are publifhed, came to the Editor’s hand.

4 Vol IV, p- 226, , . o “,
© See firft paragraph before,
f Leland’s Colle&. VI, p- 16.

& Holme, Acad. of Anmory, IIL p. Sr. | ‘ :
I muft
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. ] muft not omit my acknowledgments to my learned
;3friend the prefent dean of Car}iﬁe, to whom I flana

“indebted for his ufelul netes on the Northumberland«
Houfehold Book, as alfo for the boolt itleif.

-0

? Our clnef afﬁ(‘ance,bowe&e has been drawn from
|

% 2 MS belonging to the Editor, denoted, when cited,
by the fignature MS. E4. Itis a vellum mifcellany 1 in
_fmall quarto, 'md the part refpeting this fubje&
- c0nﬁﬁ> of ninety-one Englith recipes (or nyms) m
,éngcookcry Thefe are difpofed into two parts, and are
. intituled, ¢ Hic incipiunt univerfa fervicia tam d\.
¢ carnibus quam de piffibus.’*  TLe fecond part, re-
lates ‘to the drefling of fith, and other lenten fare,
#<thoygh forms are alfo there intermixed which proper-
ly belong to. flefh-days. = This leads me to obferve,
hat both here, and in the Roll, mefles are fometimes
accommodated, by mlaking the neceflary alterations,
both to fleth and fith-days.! Now, though the fub-
L je&s of the MS are various, yet the hand-writing is
_gumform and at thC end of one of the tralls is added,

¢ Explicit mafla Compoti, Arno Dui M CCC“"
« oftogefimo primo ipfo die Felicis et Audadti’ ¥, t.e.
30 Aug. 1381, in the reign of Rich.IIl. The laa-
' guage and orthography accord perfetly well with
thxs date, and the colle&tion is confcthmly contem-
porary with our Roll, and was made chiefly, thoucrh

|

b It 1spf5us again in the title to.the Second Parf.
1 N°7..84. here N° 17 5, 97.

i

Martyrolog. Bedz, p. 414
not
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not altogether, for the ufe of great tables, as appears
from the furgeon, and the great quantity of venifon
therein prefcribed for. ‘

~ As this MS is fo often referred to io the anno-
tations, gloffary, and even in this preface, and isa
compilation of ‘the fame date, on the fame fubjedt,
and in the fame language, it has been thought advife-
able to print it, and fubjoin it to the Roll; and the
rather, becaufe it really furnithes a confiderable en-
largement on the fubject, and exhibits many forms
unnoticed in the Roll.

To conclude this tedious preliminary detail, though
unqueftionably a moft neceffary part of his duty, the
Editor can fcarcely forbear laughing at himfelf, when
be refle@s on his paft labours, and recollets tholfe
lines of -the poet Martial ; '

* Turpe eft difficiles habere nugas,

Et ftultus labor eft ineptiarum. II. 86.

“and that poffibly mefdames Carter and Rafald, with
gwenty others, might have far better acquitted them-
“felves in the adminiftration of this province, than he
‘has done. He has this comfort and fatisfadtion, how-
ever, that he has done his beft; and that fome con-
‘fiderable names amongft the learned, Humeclbergius,
" *Torinus, Barthius, our countryman Dr. Lifter, Al-
meloveen, and others, have beftowed no lefs pains
in illuftrating an author on the fame fubjed, and
fcarcely of more imnportance, the Pfeudo-Apicius.

3 THE
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8y + + fome * of cury® was compiled of the chef Maist Cob
i of kyng Richard the Secunde kynz of . nzlond ¢ aftir the
§ Conqueft. the which was acofited p 4 beflt and ryalleft

- 9 . ~ e g
yand<of alle cfte . yng © and it was copiled by aflent and

e

* This is a kind of Preamble to the Roll. A {pace is le't for the
initial word, intended to be afterwards written in red ink, and pre-
fumed to be Dis.  Fome, the linevlz over it being either cafually
_ omitted, or fince obliterated, means Sorm, written Féine below,

and in N° 1g5.
~ *Cury. Cookery. We have adopted it in the Title. V. Preface.

¢ ynglond. E was intended to be prefixed inred ink., Vide
Note 2and 1.

¢ p. This Saxon letter with the power of 44, is ufed almoft per-
petually in our Roll and the Editor’s Mi, E-ery one may not
have adverted to it; but this character is the ground of our prefent
:  abbreviations y il.:, ¥ tha, ;rthi.’., &c. the y in the'e ca'es being

© evidently only aa altered and more modern way of writing p.

¢ vyand. This word is to be underftood in the coucrete, graf
vyander, a curious epicure, an Apicius. V., Preface.

fefté ynges. Chriftian kings. X being to be inferted aftere
i wards (v, nate ®and ©) in red ink. Chaucer, v. chriffen.

A ' avyfe-
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avyfement of Maifters and & phifik ® and of philofophie
pat dwellid in his court. Firflt it techip a man for to
make comune potages and comune meetis for howﬂxold
as Fey fhold be made craftly and holfomly. qutirward
it techip for to make curious potages'e meet and fotil-
tees ! for alle man< of States bothe hye and lowe. And
the techyng of the fome of making of potages g of meet
bothe of flefsh and of fifsh. buth ¥y fette here by
noumbre and by ordre. flo pis little table here fewyng!®
wole teche a man with oute taryyng: to fynde what
meete .}ca hym luft for to have.

or ™to make gronden benes. . .. ..., . 1.
F or to make drawen benes. « « ¢« ¢ ¢ « 4 o II.
f or to make grewel forced. « . . .. L. 1.
C aboches in potage. « « « v v v v o o ... IIILL
T APESIN POtARE. « ¢ v o s o s o av v o s o V,
Eowtof Flesh . . ... oo v v v

t and. Read of
- b Phifik. V. Preface.

i Sotiltees. Devices in pafte, wax, and confedtionary ware ; re-
viving Row, in fome meafure, in our grander deferts, V. Index.

& buth, Be, orare. V., Index. )

! fewing. Following; from the French. Hence our enfue Write
ten formerly enféire. Skelton, p. 144; and enfew, Ames Typ,
Ant. p, 9. :

™ F is omitted for the reafon given in note %,
hebolas.
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For to make gronden Benes 2, 1.
AKE benes and dry h& 1 a noftPor in an Oxenc
and hulle heé wele and wyndewe © out p hulk

and way fhe hé clene @ do ke to feep in godc broth ¢

7 ete he w Bacon.
For to make drawen Benes. 11,

_ Take Benes and feep ht and grynde hem 1 2 mort®

and drawe hem up fw gode broth a do O} nons in

the broth grete mynced®a do p to and cold it with

;_Safron and ferve it forth.

i Gronden Benes. Beans ground (y grond, as N° 27. ¢3. 105.)
fiript of their hulls, This was a difh of the poorer houleholder,

as alfo is 4 and ¢, and fome others. ,
» a noft. An oft, or kiln. Vide Glofl. woce Oft.

¢ wyndewe. Winnow.
4 gode broth. Prepared beforehand.
¢ mor’. Mortar.
* f drawen hem up. Mix them.
E grete m) nced, Giofsly, not oo fmall,
_ for

B 2.



For to make grewel forced . It

Take grewel and do to the fyre with gode flefsh and
feep it wel. take the lireof Pork and grynd it fmal
- J,
and drawe the grewel thurgh a Styno !and cold it wip
Safron and sue ™ forth.

Caboches " in Potage. 1111,

Take Caboch and quart h¢ and feeth hem in gode
broth with Oynofis y mynced and the whyte of Lekes
y flyt and corue fmalc ° and do }; to fafron a falt and
force it w powdo douce®.

Rapes % in Potage. V.

- Take rapus and make he clene and waifsh h clene.
quare hem . pboile he. take hem up. caft hem in 2
~gode broth and feep he. mynce Oynonis ard caft pto

® forced, farced, enriched with fleh. Vide Gloff, -
ilire. , Fleth.

X grynd it fmal.  Bruife or beat in a mortar.

! fiyno® Strainer.

™ stie.  Serve. Vide Gloff,

® Caboches. Probably cabbages.

° corue finale.  Cut fmall. V. / corue in Glofl,
P powdd douce.  Sweet aromatic powder, V., Pref,

9 Rapes, orrapus. Turneps.

" quare hem, Cut them in fuares, or fmall pieces, V.Glofl,

—

Safren
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afron and Salt and mefle it forth with powdo douce.

the wife * make of Pafturnak fand skyrwa at v

Eowg tof Flcfsh. : VI

% Take Boraze. cool‘ langdebef = pfel®. bet. orage®.
gauancc . violetd fcmay . and fenkelf. and whane
% pey buth fode? prefle hem wel fmale. caft hem in gode

roth @ feep he. and ste hem forth.

Hebolace & VII.

' Tal\e Oynofis and erbes and hewe hem {mall and
do p to gode broth. and aray bt as p dideft cabochi,

"+ in the wife, i ¢. in the fame manner. Self or fame, feems to be
cafually omitted.  Vide N° 11 and 122,

.+ Pafturnakes, for parfnips or carrots, V. Gloff,

u fkyrwates, for fkirrits or fkirwicks.

x Eowtes. Lwwres, No 88, where, in the procefs, it 1s Rowtes.
Quzre the meaning, as Roots does not apply to the matter of the
Recipe. In Ne 73 it Is written ozvies. ¥ Cole, or colewort.

" = Lanydebef. Buglofs, bugloflum fylveftre. Thefe names all
arife from a fimilitude to an ox’s tongue. V. M{, Ed. N° 43.

a Perfel, Parfley.

b grage. Orach, Ariplex. Miller, Gard. Dict.

¢ auance.” Fortd Avens. V. Avers, in Gloff.

4 The leaves probably, and not the flower.

< Savory. f Fenkel, Fennil,

g Hebolace. Contents, Hebolas ; for Herbolas, from the herbs
ufed; or, if the firft letter be omitted (fee the Contents), Che-
dolas, from the Chibols employ ed

b aray, Drefs, fet it out.

If
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If pey be in fyfsh day. make'on the fame mang *
with waf and oyle. and if it be not in Lent 2l yelit
\thh zo]kes of Eyren™. and drefle it forth and caft

p to powdo douce.

Gourdes in Potage. VIII.

Take young Gowrd pare hem and keruqe ® hem on
pecys. caft hem in gode broth. and do p to a gode
ptye°of Oynons mynced. take Pork foden.‘orynd it
and alye it ]; w and wip zolkes of ayrem. do p to
fafrofi and falt. and mefle it forth with powdo douce.

Ryfe ® of Tlefh. 1X,

Take Ryfe and waithe hem clene. and do he in
erthen pot with gode broth and lat hem feep wel.
afterward take Almaiid mylke ¢ and do p to. and cold
‘it wip fafron I falt. 3 mefle- forth.

Fungcs r. X.

Take Funges and pare hem clere and dyce hents.
take leke and fhred hym fmall and do hy to feep

imake. Drefs, Vide Gloil: k mu;rz:. manner,
balve. Mix. V.Glofl, * Eyren, Eggs. V. Glofl,
pkerve. Cut, °ptye. Pany, ie. quantity.
P Ryle. Rice. V.Glofl. 9 Alinand mylke. V., Gloff;

' Funges. Mufhrooms,
*dyce hem.  Cut them in fyuares.  Vide gquare in Glofl,
' in



‘m godc broth. colo it with fauon and do }> inne

powdo fort %

Burfenv. ©XT.

+Take the whyte of Lc& fiype hem and fhrede
%hem finall. take Noumbl‘ f fwyne and pboyle hem
gm broth and wyne. take hym up and drefle hy and
éfdo the Leke in thc broth. feep and do the Noumbl
%p to make a Lyo'! of brode blode and vynegre and
* do p to Powdd fort feeb Oynons mynce hem and do

y to. the felf wife make of Plgé

Corat 2. X11.

Take the Noumbl of Calf. Swyne. or of Shepe.
pboxle hem and ﬂ\erne hem to dyce?®. caﬂ: hem in
b gode broth and do p to erbes. grynde chyball b, finale
y hewe. feep it tendre and lyc it with zolkes of cyren.
do ]: to vious®fafron powdo douce and falt. and ste it
forth.

t Powd fort. Vide Preface.

» Burfen. Qu. the etymon.

* Noumbles. Entrails. V. Gloff.

Y Lyo’, Lyour. A mixture. Vide alye in Glofl,
z Corat. Qu.

2 kerve hem to dyce. V. quare in Glofl.

- ® Chyballes. Chibols, young onions, V. Glofl.
©vious, Verjuice.

Noumbles.
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—y

Noumbles. XIII.

Take noumbl of Decr o}q)d of ojq> ceft pbolﬂe Lemn
kerf hem to dyce. take the felf broth of better, take
- brede and grynde with the broth, and temp it© up
. with a gode qgaitite of vyneg and wyne, take the oy nofs
and pboyle hem. and mynce hen fmale and do ])> to.
colt it with blode and do })) to powds fort and falt
‘and boyle it wele and siie it fort

Roo & broth. XII11.

Take the lire of the Deer o}’z of the Roo igboile it
on f{male peces. feep it wel half in wat and half in
wyne. take brede and bray it wip the felf broth and

9 . € o
drawe blode p to and lat it feetly to gedre w powdo
fort of gyng op of canelt®. and macys’. with a grete
+ Porcion of vine§ with Raysans of Corinre X,

‘o:l’:. Other, i. e. or.

€ temp it. Temper it, i. e, mix it. '
ffort.  Mifivritien for forth.  So again N° 31, 127, :
2Roo. Roe. The Recipe in Mf. Ed. N 53. is very diffrent,
h Canett. Cinnamon.

Pmacys. Mace. V. Preface and Glofl,
* Raysdns of Corante. Currants, V, Glofl,

Tredure.
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‘.'m o ‘ ~ Tredure ‘. A XV,

1 Take Brede and grate it. make a lyre ™ of rawe
'ayren and do pto Safron and powdo douce. and lye
it up"\v gode broth.-and make it as'a Cawdel. and
do pto a lytel Vions. -

fa 1

i. Monchelet ©. XVI.

" Take Veel op Moton and fmite it to oobett feep it

1 gode broth. caft pto erbes yhewe P gode wyne.

‘and a qgntite of Oynons mynced. Powdé fort and Sa-

“fron. and alye it w ayred and vions. but lat not feep
- aff. '

Bukkenade 4. XVII.

. Take Henn * o]: Cony ng op Veel op o}) Flefsh a
f'hewe hem to gobetg wailche it and hit well®. grynde

I Tredure. A Cawdle; but quxre the etymon. The French
tres dure does not feem to anfwer.
= lyre.  Mixture.
nlye it up. Mix it.
o Monchelet. Mouchelet, Contents.,
? y hewe. Shred.
8 Bukkenade. Vide N°118. qu.
* Hennes ; including, I fuppofe, chicken and pullets,
s Conynges. Coneys, Rabbits.
~ thit well. This makes no fenfe, unlefs Ji fignifics {mite or
beat.

C Imand
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Alman3 unblanched. and drawe hcm up w p broth
caft p iane rayfons of Corance. fug Powdd gyng
erbes yftewed in grees.” Oynons and Salt. If it 1s
to to ¥ thynne. alye it up w 80 of ryfe op with op

J . ,
thyng and colo it thh Safron. .

Connag}’. . XV,
Take Connes and pare hZ. pyke our the bef" and
do hem in a pet of erthe. do pto wh)tc grece p he
ftewe p inpe. and iye hem up with hony clarified and
W1t11 rawe zolk * and with 2 Iytell almand mylke and
do pmne powdo forc and Safron. and loke pat it be
yleefshed ?,

Drepee b, . XIX.
Take blancked Almmci7 grynde hem and temp hg
. up with gode broth ta!‘.e Opynons a grete dnrite pboyle
he and fryc hé and do pto. take finzle brvd& pboyle
-~ he and do Pto Pellydore4and falt. and a lytel grece.

v Grees, Far, lard, grece. N°1g.

o, So again, N° 124, To is teo, v. Glofl. And 0 is
found doutled in this manner in Mirrour for Magifirates, p. 277,
371, and other autl'oxs

7 Connat feems to be a kind of marmalade of conncs, or quinces,
ﬁ'om Fr. Coing. C‘mucer, v. Comes. Written q&lCCS Ne zo0.

* Yolkes, i. e. of Eggs,

* yleefshed, V. Glofi ~ »Drepee. Qu.

* bryddes. Birds, Per metathefin Ve R. in Indice,

¢ Pcllyd'or‘c. Perhaps pellitory. Pt./z'tozzf, 104, .
S ' ’ Maw-
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- Mawmence & XX,

; Take a pottel of wyne greke. and ii. ponde of

"‘fug take and clarifye the fu'é with a gatite of wyne 2
o

;drawe it thurgh a fiyno in to a pot of erthe take

;ﬂo of Canell . and medle gWlth st of the wyne @ caft

10 gydre. take pynh with Dat and frye he a litell 1

f‘grece op in oyle and caft he to gydre. take clowes 2,

; ﬂ’o’ of canel hool kand caft ]2to. take powdo gyngu
* cancl clow. colo it with sandres a lytel yf hit be nede
caﬂ falt pto. and ‘lat it feep warly ! with a flowe fyre
g,’ar‘\)d not to th)k m_ take brawn ® qu Capons yteyfed °
"'op of Fesint teyfed fmall and caft pto.

¢ Vide N° 194, where it is called Mawmenny.

f Flour of Canell. Powder of Cinamon,.
£ medle. Mix,
b pynes. A nut, or fruit.  Vide Glofl,
i clowes., Cloves.
k hool. Whole, How can it be the flour, or powder, if whole?
- Quzxre, Aower of cand for mace.
Vwarly, Warily, gendy.
= not to thyk. So as to be too thick; or perhaps, nof to thicken.
,  ®brawn. Flety part. Few Capons are cut now except about
. Darking in Surry; they have been excluded by the turkey, a more
magnificent, but perhaps not a better fowl.

“oytevled, or feyfid, as afterwarls. Pulled in pieces by the fin-
. gers, called reczing N° 36. This is dene now with flefh of turkeys,
» and thought better than mincing. Vide Junius, voce Teaf.

C 2 Egur-



Egurdoucp X\I.

~ Take Conyng or I&yc‘dejnd fmyte hem on pecys
rawe. and frye hem in white grece. take rayfofis of
Corarice and fry he take oynons pboile hcm and hcwc
‘hem fmall and fry hem. take rede wyne, fucr w powdo
of pep. of gynv of canel. falt. and caft pto and lat

itifecp with a gode (ntite of white grece a sue it
forth

Capoiis in Concya, XXII.

Take Capons and roft liem right hoot }Jat pey be
not half ynouh;qand hewe hem to gob‘.tt and caft
hem 1 a pot, do Jto clene broth, feep hem ]: pey be
.tendrc. take brede and p felf broth and drawe it up
yfer‘, take ftrong Powdb and Safrof and Salt and caft
])to. take ayren and feep hem harde. take out the
20lk and hewe the whyte pume, take the Pot fro ]:
fyre and caft the whyte }‘Zmne. mefle the difsh pw:th

9
and lay the zolkes hool and ﬁa it with clow,

P Egurdouce. The term exprefles piccanie dolce, a mixture of
four and fiveet; but there is nothing of the former in the compofi-
tion. Vide Glofl:

1 Concys feems to be 2 kind of known fauce. V,Glofl,

ryfere.  Together, :

Hares
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Hares * in Talbotes®s  * xxmir.

43 Take Hares and hc“e hem to ooben and feep he
w Pe blode unxvalfslud in broth. and whan pey buth
;y nouh:” caft hem in colde wat. pyke and waifshe hj
l'clene. colc u the broth and drawe it thurgh a ﬁyno.
g\takc op blode and caft in boylyng wat feep it and
drawe it thurgh a ﬂyng. take Almand unblafiched.
%yvaxfshe hem and grynde hem and temp it up with
‘ the felf broth. caft al in a pot. tak oynofis and pboile

he {myte hem {mall and caft hem in to pis Pot. caft

g,pmnc Powdd fort. vyneg a falt.

B
b Hares in Papdele *. XXITIT.
s+ Take Hares pboile hem in gode broth. cole the

7

erth and walfshe the fleyfsh. caft azeyn? to gydre.
:zttake obleys * op wafrdus * in ftede of lozeyns®. and
vcowche ¢ in dyfshes. take powdg douce and lay on falt
-the broth and lay onoward ¢@ mefle forth.
,
s Haares, Contents, So again, N°z4,
t Talbotes. Mf. Ed. N° g, Talbotays.
1 Cole. Cool. x Papdele.  Qu. Y azeyn, Again,
2 obleys, called oblate; for which fee Hearne ad Lib. Nig. L
P- 344- A kind of Wafer, otherwife called Nebulee 5 and is the
French onldie, oble. Leland, Collet. IV. p. 190. 327.
* wafrGns, Wafers. b lofeyns. Vide Glofl.
" ¢ cowche. Lay.
donoward. Upon it.

Connyng
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Connyng in Cynee ¢ XXV,

Take Coﬁyng‘) and {myte hem on peces,’ and feep
hem in g .de broth. mynce Oynons and feep he in
9
grece and in gode broth do pto, drawe a lyre of brede.
J o v

blode. vyneg and broth do pto with powdo fort.

9.
Connyng in Grauey, XXVI.

Take C6nyn% {myte hem to pecys. pboile hem and
drawe hem with a gode broth with almand blanched
) Q <
and brayed. do pinne 1’ué and powdg gynqg and boyle
. P J.ooe g J g
1t and the flefsh pwith. 6 it w fugaw powdo gyng
a sue forth. '

Chykens in Grévey. | xxviL

Take Chykens and siic in the fame mafe and ste
forth.

9
Fyleit f of Galyntyne ¢, . XXVIIL

Take fyletg of Pork and roft hem half ynowh fimyte
hem on pecys. drawe a Iy5 of brede and blode. and
broth and Vineg. and do }?inne. feep it wele. and

9, S o
do pinne powdd 7 falt T mefic it forth,

¢ Cynes.  Vide Glofr, f Fylettes.  Fillets,

& of Galyntyne. In Gulyntyne, Coutents, reZas.  As for Ga-
lentine, fee the Gloff, )

4 ; Pygg
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9 . . ) .
Pygg in fawle Sawge B, " XXIX.

Take Pwor yfkaldid and quarf hZ and feep hem in
gwat and falr, take hem and lat hem kele'. take pfel
zy’fawcre. and grynde it with brede and zolkes of ayren

%harde yfode. temp it up with vyneg st what thyk.
fand lay the Py gg in a veflell. and the fewe enoward

and sue it forth.

Sawfe madame. XX X.

4, Take fawge. pfel. yfope. and falay. gnces. and
&)eeg*‘ garlek and Grapes. and fylle the gees perwith.
:fiand fowe the hole pat no grecc come out. and rooft
hem wel. and kepe the grece p fallith pof take ga-
"’!yntyne and grece and do in a poflynet, whan the
gees buth rofted ynouh:” take 3 fmyte hem on pecys.

and pat tat! is withinne and do it in a pof{'ynet and
‘_put pmne wyne 1fJ1t be to thyk. do pto powdo
sof galyhgale. powdo douce and falt and boyle the
Afawfesand drefle jz Gees 1 difshes 7 ]ay} fowe ono-
~ward.

h Sawge. Sage. As feveral of them are to be ufed, thefe pigs
mu(‘t have been fmall.
_ ikele. Cool.

k Peares. Pears.
 Vhattay, i, e that that,  Vide Glofl,

Gees
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Gees in hoggepot ™. - XXXI.

" Take Gees and fmyte hem on pecys. caft hem in
a Pot do ]Zto half wyne and half waf. and do i))to a
-gode qntite of Oynons and erbesr. Set iRC.‘C the fyre
and c0ue ® it faﬁ make a Iayo of brede and blode 2
lay it pthh do ])to powdo fort and ste it forr,

Camel" of Pork. _ X¥XIIL

Take the brawii of Swyne. pboile it and grynde it
ﬁriale and alay it up with zolkes of ayren. fet it ofic?
the fyre with white Grece and lat it not feep to faft.
“do ]‘:mne Safron 2 powdo fort and ‘meffe it forth. and

J
caft pmne powdo douce. and ste it forth.

< Chykens ¢ in Cawdel. XXXIIL,

Take Chikens and boile hem in gode broth and
~ramme* hem up. Fenne take zo Ik of ayren a re brotl
and alye it togedre. do pto powdo of gy ng and fuo
ynowh fafron and falt. and fet it otie the fyre with-
oute boyllyno and siie the Chykens hole ® o} ybroke
and lay ]: {owe onoward.

= Il-zgepot. Hodge-podge. Ochepor. M. Ed. Ne 22, French,
Hoelepot. Cotgrave.  Sce Junii Etym. v. Hotch-potch,

a cote. Cever, ° Carnel, perhaps Charnel, from Fr. Chaire.

fote. Over. Soagain, N° 33,

9 Chikens.  Contents. So again in the next Recipe.
r ramme.,  Qu. prefs them clofe together, * hole.  Whole,

Chykens



Chykens in hocchee®. - - xxxmmr

¢ Teke Chy I\eas and fcald hem. take p(el and fawge
1t' oue eny ope erbes. take garleca ormp and ftoppe
‘ he Chikeiis ful and fech hem in gode broth. fo }Jat
ey may efely be boyled ])mne. mefle he 7 caft Pto
?owdo dowce.

z . _9 9 . 0
For to boile Fefant. Ptruch. Capons and Curlew.
XXXV,

‘Take gode broth and do pm the Fowle. and do
o bool pep and i of canel a gode qnnte and lat
em feep pwith. and mefle it forth. and p caft ]on

odo dowce.

Blank Mang ", XXXVT.
Take Capons and feep hem, penne take hem up.
ake'Alman:}) blafiched. grynd he and alay he up with
he fame proth. caft the mylk in a pot. waifshe rys
nd do ];to and lat it feep. pa'mc take brawn of Ca-
)
yoois teere it fmall 'md do pto. take white grece. fug
and falt and caft pmne. lat it feep. penne mefle it

t Hochee. This does not at all anfiver to the French Hucbis, or
our Hafb; therefore qu.
® Blank Ming. Very different from ours, Vide Glofl.

D forth
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forth and florifsh it with aneys in confyt rede ob whyt,
and Wlth Almarid fryed in oyle. and si’e it forth
‘ )
Blank Deflorre =, - XXXVII,

Take Almand blanched, grynde hém and temp hem
up w:th whyte wyne, on)ﬂenf s day with broth. and
caft pmnc flo of Rys. op amydZn ¥, and lye it ])Wlth.

ke hnzmn of Capons )bxonu take fug and falt and
'caft ]to and florifsh it with ancys whyte. take a veflel
yholes *and put in fafrofi. and siie it forth.

-Morreef. . . XXXVIII.

Take Alnand blinched. waifshe hem. grynde hcm.
and temp hem up thn rede wyne, and alye hem w
£6 of Rys. do juo Pm yfry »d and cold it with sindr.
do pro pow*o fort and powdu douce and falt. mefle it
fcrth and 83 it® with aneys conf':t whyte.

* Blank Defforre. V. GI f,

Y Amydda. ¢ Fine whear flour fleeped in water, firained and let
“ fand to fitdde, then drained and dried in the fun; ufed for bread
“or in broths.”  Cotgrave, Uled in N° 68 for colouring whne.

z yhoies. ere.

* Morree. MU Ed 37, maorrey. Tbid, 11, 26. morrgy 3 probably

f,ru.n the muiberrics uled mcrun. ’ : ’

5 it Floarii it

Charlct,
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Charlet <. . XXXIX,

Tﬂke Pork ‘and fecp it wel. he.u it fmale. caft it
)n a panne. br’kn ayren and do ]to and fwyng 4ir w d
itog) der. do pto Cowe myike and Safron and boile
%tog)‘d fale it & mefle it forth.

- Charlet yforced. 1.

- Take myll\e and fee} it, :md fw;nrr ?mun zolkes of

‘.A) ren and do pto. and powdo of gy ncr (ug and Saf-
9

aron and cat pto. take the Charlet out of the broth

Z

tand mefle i lt 1 dyfshes, lay the fewe onoward. 9 it
wuh powdo douce. and sue it forth.
Xx

Cawdel ferry ©. . ILI.
“Take flo of Payndemayn f and gode wyne. and
drawe it togydre. do }zto a grete {ntite of Sué cypre.
or hony clarificd. and do pro fafrob. boile it. and whan
th is boiled, alye it up with zoll \es of ay ren. and do
g pto falt and mefle it forth. and lay pon fuo and 'powdo

[

BY ng

€ Charlet; probably from the French, ebair.  Qu. Minced Meat,
and the next article, Forced Mear,

4 fwyng. Shake, mix.

¢ ferry. Quzre, We have Carpe in Ferry, Lel. Coll. VL p. 21.
f Payndemayn, White bread. Chaucer.

D2 . Jufshell.
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Jufshell s 11,111,

Take brede ygrated and a'ren and fwyng it to-
9
gy dre. do pto fafron, fawge. and falt. § cait broth.
pto. boile it & mefle it forth.

Jufshell enforced . 1. 1111,

Take and do }to as to charlet yforced. and stie it
forth

. XX
Tortrews i, . 11. V.

' Take henn :md Pork and feep- hem togyd. take
the lyr» of He enn and of the Pork, and hewe it fmall
and gnde it ail to douft*, take brede ygted and do
pto, and temp it with the felf mo*h and alye it with
2otk of ayren, and caft poa powdo fort, boile it and

& Jufshell. See alf next number, Fufi, Mf, Ed. 21, where
the Recipe is much the fame. Lat. Fufeellum, which occurs in the
cld fcholiaft on Juvenaliv. 23; and in Apicivs, v. 3. Vide Da
Frelne, v. Fuffinrs and Fuficllum, where the compolition confiils

of winzin, ov., and fagmcs, very different from this. Faber in
Thefauro cites Fufceliure Galiine from Theod. Prifcianus,

N. B. N® X 11. is omitted both here 2ad in the Contents.

b Jufshell enforced. As the Charlr Yforced here referred to was
made of poik, compare N° 40 with N° 39.  So in Theod. Prifcian
we have Fugjeilum Galline.

* Mortrews. Vide Glof,

k deuft. Duft, powder.

to
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dO }”’" powdo of g}ng fun)g fafron and falt.‘and loke
pit be fondyng !, and flo it with po: wd? 8yr g

V:

> XX
Mortrews blank. 11. VL

TaLe Pork and Henn and fezep hemaas to fore, bray
: almand blanched, and temp hem up with the felf broth.
and alye the fleifsh mth the mylke and uhtte 86 of
¢ Rys. and boile it. & do }nn powdu of g b)nw fugar and
look pat it be ftondyng.
Brewet of Almony ™. 11 viI.
; ) R
v.g Take Conyng); or kidd and hewe hem finall on
§ mofcels® op on pecys. pboile hem w the ﬁmc broth,
dm‘vc an almanae mylke and do the ﬂexfsh pw:m, caft
yto powdo galyngalc & of gysy with £ of Rys. and
colo it th alkenet. boile it, faltit. & meﬂl it forth
ith fug and powdo douce.

XX

Peions © yltewed. 1. VIII.
L}

Take peions and ftop hem with garlec ypylled and"

with gode erbes ihewe. and do hem in an erthen pot.

1fondyng.  Stiff, thick.
= Almony. Almaine, or Germany. Almany. Fox, part L p-
239. Alamanie. Chion. Sax. p. 242, V. ad N°y1.
 “mofcels. Morfels.

® PeiGns, Pejons, i. e. Pigeons. jis ncver written here in the
middle of a word,

caft
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cift pto gode broth and whytc grece. Powdo fort.
fafrofl Vions & falt.
Lofeynsr. T 1%
Take gode broth and do 1 an erthen pot, take 13
of payndemayn and make hof paft with waf, and make
pof thynne foyles as p.p 2 with a roller, drye it harde
and feep i 1t 1 broth tux(. Chefe ruayn gmtcd and lay
it in dih with powdo douce. and lay J)on lofeyns
ifode as hoole as pou mizts. and above powdé) and
chefe, and fo twife or thryfe, & sue it forth.
q - : KX %
Tarletct, ' 10 X.
Take pork ylode and grynde it fimall with fafron,
med]c it with ayreil and raifons of coraunce and pow-
db fort and falt. arid make a foile of d dowhs ¥ and
clofe the fars* Hnne. caft }) Tartlet T a Panne with
faire wat boillyng and falt, take of the clene Flefsh
withoute ayrefi ¢ boile it 7 gcde broth, caft ]?to pov;df)’

P Lofevns. -Vide in Glofl, \

9 foyles as Pap.  Leaves of pafte as thin as pager,

* Chefe ruyan.  166.  Vide Gioff.

* mizt. Mighe, i.e. can,

' Tarlettes.  Fartletes, in the procefs.

® foile of dowhz, or dowght, A ieaf of pafle,

* fars. Forced-meat, -

douee
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ouce and falt, and mefle the tartlet T dlfsh § heldey
9
the fewe fonne,

XX
Pynnonade 2. 11, XI,

Takp Alrmnd 1b1anchcd and drawe hem sudell
',thlcke with gode broth op with wat and fet on the
?ﬁre and feeb it, caft Jto oIk of ayren ydrawe, takc
ﬂ’yn yfiyed 1 oyle oper in grece and ]tO white Powd)

dovcc, fug and falt. ¢ cold it wip alkenet a lytel,

n

»

b XX
Rofee®, 11, XIT,

R )

; PTake thyk my.ke as to fore welled®. caft pto fug
?; gode porcion pyn. Dates ymynced. canel. ¢ powdo
‘gyng and feep it, and alye it with flos of white Rofis,
‘and flo of rys, coleit, falt it ¢ mefle it forth. If
wilt in ftede of Almande mylke, take fwete crenf)l

‘of kyne. : ,

XX

. Cormarye 4, I, XIII.

o : - R)
Take Colyandre <, Caraway fmale grofiden, Povwdo

of Pep and garlec ygronde 1aede wyne, medle alle

¥ heide. Cadi. i
~* Pynncnade.  So named from the Pynes therein ufed,
* stidell thicke. Somewhar thick, thickifh.
® Roee.  From the white roles therein 1 Aennoncd See N? 41,
in M., Ed. but'N° 47 chere is tom! iy diderea,
< welled, f. wwiled; diredted. ’
4 Cormarye. Quare, ¢ Golyandre, Coriander.

4 Fife
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Fifef togyd and falt it, take lm. of Pork rawe and
fle of the fkyn, and nr)k it wel w ith a knyf and Jay
it in thc fawle, rooft yof what p wilt, § kepe fat
fallith yfro 1 the rofting and 1cvb it in a poflynet with
faire brotn, € siie it forth witp p rooft anoon &,

,

: 9 XX
Newe Noumb! of Deer. 11, X1111,

Take noumbles and waifihe hem clene with wat
and fal* and pbo")lc hE T waf. take hz up a dyce he.
do w he as w oo noumbles.,

, ‘Nota, ' f 1x XV,

The Loyne of the Pork, is fro the bippe boon to
the hede,

; ' XX
Nota, 1. XV1.

The f)let buth two, that buth take oute of the
Peftels i,
Spynee =, In, XVII,
Take and make gode thik Almand mylke as tofore.
and do pm of 5 of hawthern®, and make 1t as a rofe,
& sce it forth.

f pife. Thele, £ anoon. Ih)mediately.-
h Peficls, Legs,

i Spynee. As made of Haws, the berries of Spines, or Hawthoms.
l‘n.iwzhern. Hauwthoru,

Chyryfe.
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xx.

ge Chyryfe L 11 XVIIt.

‘Take Almand unblanched, twaifshe hem, grynde
, hem, drawe hem up thh gode broth. do })ﬂ:o thridde
:part of chityfe. p fton. take oute and gryndc hem
_{male, ma ke a lay?)) of gode brede @ powdo and falt
«and do pto. cold it with fandr fo that it may be
. ftondyng, and florifh it with ancys and with chewe-
?f-'“tycs, and {trawe guppon and ste it forth:
xx:

Payn Fondew ™, 11, XIXq

Take brede and frye it in grece o?: ih oyle; take it
,‘aud lay it in rede wyne. grynde it w raifonis take hony
F nd do-it in & pot and caft pmne or!eyg of ayren wip
"4 litel wat and bete it wele togider with a sklyfe® fet
£t ote the fit and boile it. and whan the hatte Parifith
% to goon‘ioue.\ take it adon and kele 1t, and whan it
: is p clanﬁed" do it to the ope with fua and fpices.

" ' Chyryfes Chiryf in the procels.  Cherifise. '\If Ed. IL. 18.
¢ Chiryes there are cherries.” And this difh is evidently made of
. Cherries, which probably were chietly imported at this time from

% Flanders, though they have a Saxon pame, cypje.

4. - fondewe, Contents. It feemns to mean diffolved. V. Sowrnd In

‘ Gl AL

8 glevres. Whites. ® Sklyfe. Slice.

Phatte. Seems to mean Subling or svallop. :

.4 goon.. Gos

E fald
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falt it and loke it be ftondyng, florith it with white

»

caliandre in confyt.

_ Croton ™. . h 1.

- Take the offal of Capos o}Z of ojq:c bridd. make he
clene and pboile hem. take hem up and dyce hem.
take fwete cowe mylke and caft }):irme. and lat it boile,
take Payndemayn® and of ]c) felf mylke and drawe
thurgh a cloth and caft it in a pot and lat it feep,
- take ayren yfode. hewe the white and caft ;to, and
alye the fewe with zolkes of ayren rawe. cold it with
fafron. take the zolkes and fry hem and figrith hem

9, PR J
pwith and with powdo douce.

Vyne grace®, 11 1.

Take fmale fyletg of Pork and roft hem half and

9 . o

fmyte hem to gobett and do hem in wyne 3 Vyneg
: 9

and Oynons ymynced and fewe it yfere do pro gode

ST
powdos 7 falt. T ste it forth.

rCroton.  Mf, Ed. 23 has Crayt5m, but a ditierent dith.

* Payndemayn., Whitebread, V., ad Ne 41,

* Vyne Grace. Named probably from grees, wild fwine, and'the
mode of drefling in <vine, V. Gloff, voce Fine grace,

'Fonu'ell.
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XX,
Fonnell v, 111. 11,

Take Almand unblafiched. grynde hem and drav.c
'cm up with gode broth. take a lombe * or a kidde
and half roft hy. or the pridde? part, finyte hym i
:gobct and caft hym to the mylke. aI\c fm'de bridd

'yfaﬂed and yltyned®. ard do pto fug pow db of ca-

cll and falt, take zolkes of ayren lmrce yfode and
‘clecnc a two and ypanced® with o of canell and
kﬂonﬂx p fewe above. take qll\cnct fryed and yfondred©
d droppc above with a fcp and meffc it forth.

XX,
. -Douce ame®, 111, 111,

"Tzke gode Cowe mylke and do it in a pot. take
S b 0

3plel. fawge. yfope. fatlay and ooj gode herbes. hewe
$hem and do hem in the mylke and feep hem. take
kapons half yrofted and finyte hem on pecvs and do
"*};to pyn and hony clarified. falt it and cold it mth
“fafron a ste it forth.
* Fonnell Nothing in the recipe leads to the etymon of this
‘mulnfanous dith. S :
. *Lombe. Lamb. ¥ thridde. Third, per metathefin,
’ ® yfafted and yftyned. - 2 cleeue.  cloven.

ypinced. pounced. - ¢yfondred. ‘meled, diffolved,
dfep’. feather, : '

¢ Douce Ame. Duaf, a delicious dith. V. Blank Defire in Glofh
es of this tiffue occur in Apicius. See Humelberg. p. 2.

E 2 Con-
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Connyné in Ci’rip , 111, 111

Takc Conyng and feep hem wel 1 good broth take
\vync greke and do gto with a porCion of vy neg and
ﬁo of canel, hoole clow quybibes heole, and oop gode
fpices with raifons coraunce and gyngyn ypared and
ymynced, take up the conyng and fmyte hem on
pecys and caft hem into the Siryppe and feep hem a
litel on the f}‘r and sGc it forth,

} Leche Lumbard s, l IXXII v,

Take rawe Pork and pulle of the fkyn. and pyke
out p fkyn fynexg and bray the Pork in a mort w ayren
rawe do }‘;to fug, falt, ranons cordnce, dat mynced,
and powdd of Pep powdo gylofre. @ do it 1a bladder,
Aand latit feep til it be ynowhs. and whan it is ynowh,
kerf it lethe it ® in likenefle of a pefkodde i, and take
grete rayfons and grynde hem in a mort, drawe hem
up wip rede wyne, do pto my lke of almang cold it
with fanders 3 fafron, and do yto powdo of pep 3 of

f Cyrip. In the pracefs Sippe. Cirypp, Contcnts. Sirop, or
Sirup, as 133, Sypp, 132. B

2 Leche Lumbard.  So called from the country. Randle Home
fays, Leach is t$3 {;md of jelly made of cream, xﬁrg -glafs, fugar
¢ and almonds, with other compounds,” '

» Lethe it,  Vide Gilofl.

i Petkodde. Huil or pod of a pea.

gilofre
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tofre and boile it. and whan it is iboiled take powdd
¥of canel and gymr and tep it up with wyne. and do
ignc pife thyngD togyd. and loke pat it be rényns*, and
it not feep aff that it is caft tov}der, a ste it

Connyx&éin clere broth. 111, VI.

. Take Coﬁyng and fmyte hem 1 gobeg and waifsh
“hem and do hem in feyre wat and wyne, and feep
em and fkym hem. and whan pey buth ifode pyke
em clene, and drawe the broth thurgh a ftyno and
o the flefsh pthh 1 a Poflyper and ftyne it!. and do
pto vynp‘gr and pow a8 of gy n?r and a grete ¢ntite and
alt aff the laft boillyng and ste it forth.

_ XX.
Payn Ragon ™, 111, VILe

Take hony fu?r and clarifie it togydre. and boile

it hath yboiled a whiler"take up a drope® pof wip py
.fyng and do it in a litel wat and loke 1f it hong ° to-

gyder. and take it fro the fyre and do pto the thrid- -

¥ rEnyns, Perhaps thin, from the cld renze, torun. Vide Glofl.
}ftyne it.. Clofeit. V. Gl

® Payn ragBa. It is not at gl exp!ain;d in the Recipe.

8 Drope.  Drop.

Phong, Hing, or bang,

. ‘ ' T 'rdendelc

it with efy fyr, and kepe it wel f° brenyng and whan |
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~dendelerz powdé’ gyngegl and ftereit tog7d til it b
gynne to thik and caft it on a were “table. lefh it
and siie it forth w frysd mete on flefsh dayqi or on
fyfshe dayes.

‘ X<
Lete Lardess. 1L vIII,

‘Take pfel and grynde with a Cowe mylk, medle it
with ayrell and lard ydyced take mylko-aff fw ?) haft
to done ® and myng  pwith, and make ]‘zof dyufe co-
Iours, If }: wolt have zelow, do ]?to fafron and no
plel. If]u) wolt have it white? nonj)w plel ne fafron
but do j?:to amydon. If }‘; wilt have rede do }{ﬁto fan-
dres.  If pou wilt have pownas *do pto turnefole 7,
If }‘; wilt haye.blak do ]‘ito blode yfode and fryed. and
fet on the fyF 7 ag many veflels as Ju) haft colours perto

 thriddendele. Third part, perhaps, of dredr, i,e. of bread,
may be cafually omitsed here, v, Glofl. . ‘
. %ftere,  fljr. T wete.  wet.

¢ Lete Lardes. Lards in form of Dice are noticed in the procefs.
See Lel. Coll. VL p. 5. Lere is the Fy. Lait, milk, V. Ne gy,

cor Brit, Llarth, Hence, perhaps, Lethe Ceyrus and Lethe Rubde,

Lel. Coll. 1V. p. 227. But VL p. 55 it is Leche,

tto done, i.e. done,

¥ myng. mix,

¥pownas. Qu. '

Y turnefole.  Not the flower Heliofzope, but a drug. Northumb,
Book, p. 3. 19, I fuppofe it to be Turmeric, V. Brooke’s Nar,

Hitt, of Vegetables, P+ 9. where it is ufed both in ¥ictuals and for

(?}'i ng. '
’ and
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fecp it wel and lay pife colours 1 a cloth firft corg
'f‘)d' fithen anop upon him. and fithen the pridde and

4
¢4

Ethe ferthe. and Pfle it harde til it be all out clene.
$And whan it is al colde, lefh it thynne, putit 1 a
¥pannc and fry it wel. and ste it forth,

. XX.
Furmente with Porpays=. II1. iX.

“Take Almand blanched. bray hem and drawe hera
jup with faire wat, make furmente as before * and caft
ifnrmente f;to. ¢ mefle it with Porpays.

XX,
Perrey of Pefon®. 1LX.

Take pefon and feep hem faft and cove hem til pei
erft. penne take up hem and cole hem thurgh a
ioth.‘take oynons and mynce h€ and feep hem in the
ame fewe and oile pwith, caft Eto fugur, falt and
afron, and feep hem wel }?af‘f and stie hem forth,

: : XX.
Pefon of Almayne©. 111 XI.

Take white pefon, waifshe hem feep hem a grete
 while. take hem and cole hem thurgh a cloth, waifshe

2 Porpays. Porpeys, Contents, and fo N° 116, Porpus,

2 as before.  This is the firlt mention of it.

® Perrey of Pesdn, i. e. Peas. Perrev feems to mean pulp;
ide N° 73, Mr. Ozell in Rabelais, 1V. c. 60, renders Purce de
pois by Peas foup, s . :

¢ Almagne. Gernany; called Almony N2 47.

hem
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hem 7 colde Wat til the hulles 2o off, caft hem in
pot and coue p no breth 4 go out. and boxl«. hem right
wel. and caft pmne goJe mylkc of 2lmand and a ptyc
of 110 of Rys wip powdo g)ng fafron: and {alt.
Chych e 111, X114

“Take chich asd wry hem {1 athes all ny3t, op lay
hem in hoot aymers 8, at morrowe B, waifshe hem in
clene wat and do hem ote the fire with clene wat.
feep he up and do pto oyle, garlec, hole fafrof. powdé
fort and falt; feep it and mefle it forth,

4
| . XX.
Frenche', - CIII.XIIT.

Take arid feep white pefon and take oute p pcrrcy
€ pboile erbis § hewe he grete ¢ caft heé 1 a pot w the
’ ‘perrey pulle oynons & feep he hole wel T wat ¢ do hc
to p Perrey w oile Q falt, cold it w fafroni § mefle it
and caft pon powdo douce.

" 9 breth. Breath, air, fleam. Mf Ed. N°2,

¢ Chyches. PFicie, vetwches. In Fr. Chiches.

O wry hem. Dry bem, or cover hem.  Chaucer, v, wrey

¢ Aymers. Embers; of which it is evidently a corruption.

b at morrowe, Next ’\Iormrg

i Frenche. Contents have it more fully, Frenche Owtes. V. ad
Ne 6. .

k Perrey. Pulp. V.ad N° j0.

1 . I\'Takk(:¢
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T ] ’ XX.
© . Makkel, 1rnoxang.

Take drawen benes and feep he wel. take hé up of
the wat and caft he in a morf grynde hem al to douft
il pei be w}utc as eny mylk, chawt”‘a litell rede
'Wyne, c‘)aﬂ pamcno in p gryndyng, do pto falt, Jefhe
g*xt 1 difsh. panne take Oynons and mynce hem fmale

g’éﬁd feep hem 1 oile til pey be al bron ™. and florifsh
}g—thc difsh ywnh and stie it forth.

XX.
Aquapatys . IIL. XV,

: P111 garlec and calt it in a pot with W"" aud oile.
>and feep it, do pto fafrob, falt, and powau fort and
%dreﬂ'e it forth hool
%‘

- XX.
Salat. 111. XVI,

. Take pfel, fawge, garlec, chxbo.l oynofis, leek,
9

. borage, mynt, porrect?, fenel and ton treflis, rew,

;rofemarye, purflarye ', laue and wailche hem clene,

Y Makke. Jpnotum.
@ Chawf, Warm.
» bidn.  Brown.
° Aquapatys. Aguapates, Contents. Perhaps named from the
water ufed in it '
2 P Porrelles.  Fr. Porreste.
9 Ton treflis. Crefles, V. Gloff, .
: Purflarye.  Purflnin, ’ )
- - F : pike
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pike hem, pluk h& fmall wip Fyn *honde and myng
kem wel with rawe oile, lay on vyneg and falt, and
sue i; forth._ L

v
P '

L oo xx
Fenkel in Soppes. 1L, XVII,

Take blades of Fenlkel. -ﬂlred.e hc;m not _td {male,
do hem to feep in wat and oile and oynons mynced
Pwith. do Jto fafroR and fals and powdd, douce. sie

it forth. rake brede ytofted and lay the fewe ono-

ward,

i S XX,
Clact, . 111 XVIIL.

Take' elena campana and feep it wat e, take it up
: . . t -
and grynde it wel in a mort. temp 1t up w ayren
- .9 L R
- fafroi and falt and do it ou the fire ‘and lat it not
. J __—
boile, caft above powdd douce and ste it forth.
. XX,
Appulmoy =, 1I1.XIX,
Take Apples and feep hem in waf, drawe hem
« o - : ' W
thubsh a fynd. tuke almafide mylke & hony and A5
~o— v . .
of Rys, fifrofl and powdd forc and falt. and feep it
flondyng v, S
* pva. thire, _ “¢Clat. Qu.
® water ; 1. in avater, as in N" 79. ‘ .
* Appulmoy,  Aptaimos. Mi. Ed, No 17. named from the apples
employed. V. Ne 149, ’ B '

y _ﬁond'yng. thick,
Slete
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Slete Soppes. 1111

fi’I‘ake white of Lek and flyt hem, and do hem to

L

i{eep i wyne, oile and falt, roft brede and lay in
9

id) {sh and the fewe above and ste it forth,

’% ‘ ‘ ' xX.

; Letclor)e 2 1III. 1.

&

Take Ayrén and wryng hem thurgh a ﬂyno and
:do rto cowe mylke with butl and fafron and falt and
{ec}v it wel. lefhe it. and loke ]:at it be ﬁondyng and
;sue it forth.

.:'?

X
Sowp Dorry ®, 11ILIT,

Take Almmd bra) ed, drawe hem up with wyne.
ox!e ir, caft puppon fafroft and falt, take brcck itofted
m wyne, lay pof a leyne* and anop of p fewe and

tlle togydre. ﬂonfh it with 1ug powdo gyng and sue

:t forth
. ' XxX.
Raped. 1111, 111,
; 9 : e . .
Take half fyz and half raifons pike hem and waifshe
hem in wat fkalde hem in wyne, bray hem in a mort,

* Slete.  flic. ' - :

* Letelorye. The latter part of the compound is unknown, the
irft is Fr, Lait, milk. Vide N° 68. '

-> Sowpes Dorry.  Sops endorfed. V. Dorry in Gloff,

€A leyne. a layer.

dRape. A d:Wyllable, as appears from Rape_y in the Contents,
bp/ Mf Ed. N° 49.  Rapee, ibid. 11. 28. .
SR F 2 and

b‘
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and drawe hem thurgh a ﬁrayng. caft hem i ina pot
and pwxp powdu of .pep. and 00}) goad powdos alay
it up with flo of Rys. and cold it with fahdres. fale
it. ¢ mefle it forth. -

- ' xx.
Sawfe Sarzyne-®. 1111111,

" Take hepg and make hem clene. take Almand
blanched frye hem 1 oile.and bray hem in a mort
thh hepp drawe it up with rede wyne, and do pm
fug ynrwh; thh Powdo fort. lat it be ftondyng, and
alay it with 6 of Rys. and cold it with alkenet and
meffe it forth. and florith it with Pome garnet, pr
vult in flefshe day: feep . Capons and.take the brawn
and tefe hem fmal and do ]?to and make the licof of
‘is broth.

. XX.
Creme of Al mmd 1I11.V.

- Take Almznd blanched, grynde hem and drawe
bgm up thykke, fet hem ote the fyre ¢ boile hem.
fet hem adod and fpryng & hem with Vyneg, caft hem
- y
abrode uppon a cloth and caft uppon hem fug. whan
it is colde gadre it togydre and lethe it in dyfsg.

€ Sawfe Sarzyne.  Sanfe. Contents. Saracen, we prefume, from
the nation or people, There is a Recipe in MM, Ed. N° g4 for a
Bruet of Sargyneffe, but there are no pomgranates concerned.
" Flico, liquor. -« Sipryng. fprinkle.

I o Grewel
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. ‘Grewel of Almang 1111 VI.

7 Take Almand blanched. bray hE w oot meel ™, and
raw 'hé up with wat. caft pon Safron ¢ falt g¢. '

<

! Cawdel of Almznd mylk. Ii(IXI. vII.
é’
§ T ke Almand bl: ncP =d and drawve hem up Wxth

oy

. y
~wyne, do pto pow. 18 of gyng and fug and colo it

iwlth Safron. boile it and sie it forth.

g N

%» 9 _ : XX.

;{:‘ o Jowt of Almand Mylke. 1111, VIII.

t’””" Takc erbes, boile hem, hewe hem and grynde hem
ﬂfm‘ale. and drawe hem up with waf. fet hem on thc
£ ﬁre and feep the | rowt with the mylke. and caft pon
f s

é fug § falt. ¢ ste it forth.

%” O XX.

" Fygey k. 1111.IX.

" Take Almand blanched, ér}'nde hem and drawe
hem up with Wat and wyne: quart fyg hole raifons.
caft pto powdo gyng and hony clarified. feep it wel g
falt it, and ste forth.

b got meel, oat-meal,

1 Jowtes. V.ad N° 6o.
.+ . ®Fygey. So named from the figs therein ufed. A different
Recipe, Mf. Ed. N° 3, has no figs.
v . . Pochee.
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Uy XX.
Pochee !, . 111, X,

Take Ayrefi and breke hem i fealdyng hoot waf,
and whan pei bene fode ynowh, take ha up and take
zolkes of ayren and rawe mylke and {wyng hem to-

| 0 Wy .
gydre, and do pto powcd gyng fafron and falt, fet it
oue the fire, anvd lat it not boile, and take ayren ifode
g caft }; few onoward. ¢ sie it forth.

. XX.
Brewet of Ayran, 1111, XI.

Take ayrel, waf and butf, and feep hem yfere
‘with f{afron and gobetg of chefe. ‘wryng ayren thurgh
a ﬂrayng, whan the wat hath foden awhile~take Fene

e = A a9 9
the ayren and fwyng hé with vious. and .cafl pto. fet
it oue the fire and Iat it not boile. and sie it forth,

XX.
Macrows m, 1111, XT11,

Take and make a thynne foyle of dowh, and kerve
it on peces, and calt hem on boillyng waf ¢ feep it
wele. take chefe and grate it and butt caft bynethen

and above as lofyns. and ste forth.

} Pochee, Poached eggs.  Very different from the prefent way,

® Macrows. Maccherone, according to the Recipe in Aiticrs, cor-
refponds nearly enough with our procefs ; fo that this title feems to
want mending, and yet I know not how to do it to fatistaction.

4. Toflec.
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d XX.
Toftee . 1111 X111,

:Tzke wyne and hony and fond it° torf)d and fkym

,..v“'

i

it clene, and feep it Jong, do pto powdo of gyng pep
9
d fa‘t toft brede and lay the f'ew pto. kerue pecys

. XX,
Gyngawdry P. I11L XIIIT.

¢ Take the Powche 9and qthe Lyuz)) T of haddok, cod-
flyng and hake * and of oop fifshe, pboile hé, take he
Vd dyce hem fmall, take of the felf broth and wyne,

don. ¢ cold it grene.

’ . xX.
Erbowlet. T IIII.XV.

3 Take bolas and fcald hem with wyne and drawe
em with " a ﬁyno do hem in a pot, clarify hony and
o pto thh powdo fort, and 15 of Rys. Sale it ¢
forifh it w whyte aneys. g sue it forth.

* Toftee. So called from the toafted bread.

*fond it.  mix it P Gyngawdry. Qu.

% Powche, Crop or ftomach,

‘ 'Lyug. Liver. V.N°137.

* Hake. ¢ A'ellus alter, five Merlucius, Aldrov.” So Mr. Ray.
Penvant, IIL p. 156.

Erbowle. Perhaps from the Eeza;, or Bullace emplo; ed.

with, 1, e, thurgh or thorough.

Refmolle.
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- ’ XX.
Refmolle =, 1111 XVI.

Take AImand b!anchcd and dr'\w hem up W1th
wat and alye it with 0 of Rys and <o Ju) pos wdd of
gvnér fug and falt, and loke it be nc: ondyng 7,
mefle it and ste it forth.

L

Vyande Cypre®. kI)I(;{i.XlVlII.

.. Take oot mele and pike out the fton and grynde
hcm fmale, and drawe hem thurgh a fty nf)). tuke mede
'op Wyne ifonded in. fuu and do plfe pmne. do })to
;powdo -and falt, and alay it with 15 of Rvs and do
pat it be flondyng. if thou wilt on flefh day“take
henn and pork yfode ¢ grynde hem fnale and do pto.
€ mefle it forth.

, _ XX.
Vyande Cypre of Samon2. 1111, XVIIL,

Take Almand and bray hem unblafiched. take cal-

- *Refm:lle.  From the Rice there ufed; for Mf, Ed. IL N° 5.
has Ryfurnle, where moy'e feems to be Fr. molle, as written alfo in the
Roll.  Rice molens potage.  Lel. Coll. VI, p, 25,

7 Not ftondyng. Thin, diluted. V. N°gS. Not to [mo] ﬁond-
yog, 121.
=Cypré. Cire, Contents here and N° 98,

* Samdn.  Salmon,

war
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t‘dar" Samon and feep .it.in lewe wat © drawe up pyn
imang thh the broth. pyke out the bog out of the
fsh clene & grynde it fmall g caft }:y mylk & p togyd
i alye it w ﬁo of Rys, do )‘tO powuo fort, (ug g falt
ke colo it w alkenet g loke p hn: be not ftondyng and

. XX.
Vy:mnd Ryal. I11. XIX,

~ Take wvnc greke, p rynyfshe wyne 'md hony
fclar:ﬁed ])Wlth take A5 of Iys powdu of Cyncr op of
) o 9

o of canel pou\do of clow. fafron.
ug cypre. mylberyes, p f"mdr. ¢ medle alle pife to-
id. boile it and falt it. and loke pac it be ftondyng:

9
pepqcancl op fl

Compoft . c.

quc rote of pfel. pafternal < of rafeﬁs ¢, {crape bem

and waiflthe he clene. take rap g caboch ypared and

b calwar, Sabwar, N 167. R Holme fays, ¢ Calver is a term
under when to be boil led in oil, vinegar, and {pices

But in Lancafhire Salmon newly taken
d is called Calver Salmon: andin Littleton

 wyedwa Flo
¢ and o be kept in it/
and immediately dreffe
_ Salar is a young falmon.

¢ jeve water, warm. V. Gloff. )
4 Compoft. A compolition to be always ready at hand. Holme,
1L p. 78. Lel. Coll. Vi.p. 5.

e Pafternak of raféns. Qu.

G . ¢ icorne.
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icorne &, take an erthen pane x;' clene waf ¢ fet it op
- the fire. caft all pife ﬁinne. wha_n'ipey buth boiled caft
ﬁco'pjée? & pboile hem wsl. take pife th_vné' up ¢ lat
it kele on a fair cloth, dn pro falt whan i jg colde in
- a veflel take vineéj 3 powdf)’ ¢ fafron ¢ do }‘zto. ¢ lat
alle hife thing,?v Iye }‘gin al nyzt o}): al day, take wync;I
greke and hony clarified togifl} lurabarde muftard &
'raifoﬁs corance al hool. (] grynde‘powdcﬁ)} of canel
powdo douce § ancys hole. § fenel feed. take alle
bife thyng ¢ catt togyd 1 a pot of erthe. and take jzof
*whan pu wilt ¢ stic forth.

* Gelesof Fygh, e

Take Tc:,ciz, pykesh, celys, turbut and plays i,
kerue 1.5 to pecys. fealde L § wailche hz clene, drye

f ypared and icorne. The firfy relates to the Rapes, the fecond
to the Caboches, and zans carved or cur iy picces,

g Cele, Jelly, Gelee, Contents here and in 'the next Rccipe.
G, Mf. Ed. No 55 Which prefears s with much the fame pre-,
Teription, *

b ris commonly thoughe this fi, Was not extant in England 1)
the reign of H, VIIL; but fee No 107. 10G. 114, Su Lucys, or
Fenchis, ML, Ed. if L. 3. Pygusor Teachis, 1], 2, "Pikys, 33
Chauces, v, Luce; and Le), Coll. 1V. p- 226, VI, p, 4, 5 Luce
Jalt. Ibid. p. 6. My, Topham’s My, writien aboyt T250, mentions
Lnpes aguaticos Sive Luceos amorg? the fith whicl, the fihmonger
Wwus to have in Lis flop.  They were the arms of the Lucy family
fo carly as Edw. 1, See aifo Pennapy’s Zool. 17, p- 280, 4to.

Plays, Phife, the fith.

he
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g w a cloth do he 1 a pine do ?;to half vyne?f)' g half
vi'vne § feep it wel. & take the Fyfs’ne and » ke it
lene, cole the broth thurgh a cloth an L.l
pane. do j»to powdo of pep and :afrofl yno 'h lat it
fec}) and fkym it wel whan it is v ie: dof’® ‘) grees

r .
lene, cowche fifshe on chargecs = =giz the fewe (he-

ow a cloth onoward # ste it for ..

Gele of Flefih. .C. 11,

TaLe {wyn feet ¢ fnowt and the e: rys L capons.
onyng calu fete. & waifche he clcm § GO he to feep

n the priddel ™ of wyne ¢ vyneg and waf and make
orth as bifore.

Chyfanne n, .C.IIT,

. Take Roches. hole Tench and plays ¢ finyte hem
0 gobett. fry he 1 oyle blanche almang fry he @ caft
to raifons corancc make, lyo of crust of brede of rede
wyne § of vyne ]7 pridde part pw fyb drawen g do
to powdo fort and falt. boxle it. lay the Fifshe 1an
rthen Jpanne caft the fewe Jto. feep oynoms ymynced
caft pme kepe hit and ete it colde.

. ®Dof, 1. e. doof.

# 'Eerys. Ears,

® Thriddel. V. ad N° 6. !
Chyfanpe. Qu. )
. G 2 Congur
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Congur °in Sawle. .C. 1111,

Take the Cong and feald hy. and fmyte by in

- pecys § feep hym: take plel. mynt. pelet. rofmarye. #
- a litul faw? e. brede and falt, powdé fort and a litel
garlec, clow a lite, take and grynd it wel, drawe it
up with vym’) Furgh a cloth. ealt the fyfsh 1 a veffel

¢
and do » fewe onoward § ste it {orth.

’ Ryghrin Sawfe. .C. V.

Take Ryghzes and make .hem clene and do he to
feep. pyke he clene and frye hem i oile. take Almand
and grynde he 1 wat or wyne, do yto "d'namg blafiched
hole fryed 101]e g corance feep the l)o grynde it
fmale & do. pto garlec ygronde ¢ litel falt ¢ Vions
powdo fort g fafron & boile it yfere, lay the Fyfshe
in a veflel and calt the fewe J%to. and mefle it forth’
colde.

Makere] in Sawfe, G V1.

Take MaLer ls and fmyte hem on peeys- caft hC"’l
on waf and vions. feep hemn with myot and wip oop
J .
erbes, colo it grene or zelow, and mefle it forth.

® Congur. The Eel culled Cingre.  Sazce, Contents here, and
N° 105, 106. _
P Rysh. A Fifh, and probably the £xfe,
Pykes



,'._ [ s3 1

- Pykes in bra(ey 4. .C. VIL.

je wyne and powdo gyng [ fuov good wone t g falt,
,C'd boile it 7 an erthen panne ¢ mefle forth p pyke &

‘y the fewe onoward.

Porpeys in broth. .C. VIIL,

ake as pou madeft Noumbles of Flefh with oynons.

Balloc ® broth. .C,1X.

Take Eelys and bilde x hem and kerue hem to
‘ cys and do hem to {eep m wat and wyne fo pat 1t
a litel ou ftepid?. do pto fawge and oofw erbis w
w * oynons ymynced, whan the Eelis buth foden
ow; do hem in a veflel, take a pyke and kerue it to
bett and feep hym in the fame broth do pto powdo
ng galyngale canel and pep, falt it and caft the
elys )c;to ¢ mefle it forth.

* Brafey. Qu.

* Wombs. Dbellics.

* rooft Irene. 2 roafting iron.

* good wone. a good deal. V. Glofl,

© Balloc. Ballok, Contents.

*hilde. fkin.

Y on fepid. fteeped therein. V. N° ri1o.
t few, i,e. a few,



[ 54 ]

Eles in Brewet, o X,

Take Crust of brede and wyne and *make 2 lyg,
-do ;to oynons ymynced, powdf;. gcane‘}. & a lite] wat
and wyne. loke pat it be ftepid, do pto falt, kerue
bin Eclis ¢ feep he wel and sge hem forth.

Cawdel of Samsn.. .C.XI.

Take the gutg of Saman and make hem clene. phoile
hem a lytell. take hem up and dyce hem. flyt the
white of Lekes and kerue hem fmale. cole the broth
and do the Ick }):inne w oile and lat it boile togyd

. — . - 9, ) o
yfere % do the Samoj Icorne pin, make a lyo of
9 : .
Almand mylke ¢ of brede § caft ﬁto fpices, fafron
and falt, feep it wel. and loke Pat it be not ftondyng.

Playsin Cyce. .C.XII.

Take Plays and {myte hem® o pecys and fry hem in

oyle. drawe a ly?)} of brede 3 gode broth § vyneg.

and do pro powdg gyné. cancl. pep and falt and
Ioke f) it be not ftondyng,.

For to make Flaumpeyns, «C. XT11.
Take clene pork and boile it tendre. Fenne hewe
. . . - 9 .
it fmall and bray it fina] in 4 mort. take fyg and boile
* togyd yfere. One of thefe fhould be ftruck out,
® Vide N° 104, Qu. :
herma
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"en.l tendre in fn;x:_zle ale. and bray hem and tendre
"}?‘c;fc Pwith; Fene waifthe hem 1 waf :)f pene lff) ¢ hem
glle togid w Ayren, penne take powdo of pep. or els
Bowdo marchant ¢ ayrefi and a porcion of fafrof and
A pene rake blank fué. eyren § o & make a paft
V a roller, pene make fzof {male peletgd. ¢ fry he
i,cleuc'grecc g fet hem afyde. penne m
deel < of ]; palt long coffyns f ¢ do }t> com
ofe h faire with a cotizo b

brou
ake of f> ooJ‘;
ade & ]();in. and
> & pynche he fmale abouyt,
ne kyt aboue foure 0}2 fex wayes, panne take euy*
fa kuttyng up, § peiie cold it w zolkes of Ayrer,
d plEnt hem thick, ito the flaumpeyns above }3 ;)
uttelt he g fet he 7 an ovene and lat hem bake efelich &,
d pannc stc hem forth.

9.
For to make Noumbl in Lent. .C. XIIII.

ake the blode of pykes 0}2 of coné and nyme! the
9

J
ch of pykes. of con& and of grete code lyng ™, ¢

"15). mix.

4 Pelettes.  Pelrys, M. Ed. N© 16, Balls, pell
ideel. deal, i. e, part, half,

Coffyns.  Pies withour lids.

comade. Qu.

 couzd.  coverture, a lid,

cts, from Fr, pelote.

bely. every:

* clelich, eafily, gently,

yme. take.  Perpetually ufed in Mf. Ed. from Sax. niman.

Meode lyng. Ifa Cediing be a_finalt cod, as we now underfland
eat codling feems a contradiGtion in terms.

4 boile
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 boile hZ tendre § mynce he finale # do he 1 pat blode.
take crus?’ of white brede g ftyne it thurgh a cloth.

*

}enne take oynons 1b01 ed and mynced take pep and
fafron. wyne. Vyneg ayfell op aleg g do i)ato § stic
forth. :

For to make Chawdon ° for Lent. .C. XV,

Take blode of gumarc? and coné ¢ }; pﬁncﬁ of gur-
nar((i) and boile he tendre § mynce he fmale; and make
a lyre of white Crust and oynons ymy nced, bray it 1
a mort § }Janne boile it togy d til it be ftondyng. penne
take vyneg op ayfcll ¢ fafron ¢ put it i))to and ste it

forth.

Furmente with Porpeys. .C. XVI.

T;xke clene whete and bete it finall in a mort and
fanne out clene the douft, penne wuifthe it clene and
boile it tyl 1t be tendrc and bxou. paone take the
fecunde mylk of Alxmnd q do )to boile he toma til
it be ftondyng, and rake p firt mylke @ alye it up
wip a peneP. take up the porpays out of the Fur-
mente & lefhe hem 1a difhe with hoot wat. & do fafron

« Ayfell. Eifel, vinegar. Littcton.
* Chawdon. V. Glofl, <
7 Penne. Feather, or pin. ML Ed. 285.

to
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to}: furmente. and if the porpays be falt. fecp it by

hy felf, and ste it forth.

Fylett in galyntyne. .C.XVII.

E Take Pork, and roft it ty! the blode be tryed out g
y broth 4. take crust of brede and bray hem 1 a morf, &

drawe he thurgh a cloth with p broth, fenne take oy-
nons @ lethe hem on brede @ doto the broth. panne take
pork, and lefhe it clene vnth a dreflyng knyf and calt
it into p pot broth, ¢ lat it boile til it be more tendre.
banne take pat lyo q:to pine take a porcio of pep
’and fafidr ¢ do pto panne take pfel & )fope § mynce
Uit fmale ¢ do ]‘Zto. pane take rede wyne op white grece

L

" Tay fors ge do pto ¢ lat it boile a lytel.

Veel in buknade *. LC.XVIIL,

~ Take fayr Veel and kvt it in fmale pecys and boile
it tendre i fyne broth op in Wat panne take white
; brede op waftel ¥, and drawe pof a white . 1)5
w:p fyne broth, and do p l)o to the Veel, ¢ do fafron
é yto, )Jar‘c take pfel g bray it 12 mort g the Juys?®

% pof do pto, and pane is pis half zelow g half grene.

. athe broth. Suppofed to be prepared beforchand.
rBuknade. V.N°17.
s Waftel. V. Glofll

t Juys, Juice.

H  fine
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bane take a porcion of wyne § powdo marchant g do

]q)to and lat it boile We]e, and do pto a litel of v vy neg.
& ste forth.

. Sooles in Cynee %, . XX,

- Take Sooles and hylde hem, feep hem in wat,
fmyte h& on pecys and take away the fynnes. take
oynons iboiled ¢ grynde the fy nn ]‘)w and btede.-‘
drawe it up with the felf broth, do fto powdo fort,
fafron ¢ hony clarified w;th falt, feep it alle yfere,
broile the fooles ¢ mefle it 3 d)fsh € lay the fewe
above. & sUe forth,

9 . XX¢
Tench in Cynee. VI,

Take Tench and fmyte hem to pecys, fry hem,
dra\ne a lyo of Rayfofis corafice with wyne and waf,

W
do pto hool raifons ¢ povw of gyni of c]owes of

SIS

canel of pep do the Tench yto ¢ feep he w fuu cypre
¢ falt, & mefle forth.

® litel of vyneg’. We fay; o Jink vingar, ominting of. So 1 [P |

a htuil of 1rrd,

* Cunee, Gy, Contents, both here and N°© 129, 123, See

before, N° 25,

€ - . R Oyfters-

LS T a
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. XX.
Oyfters in Gravey, VL I.

Schyl7 Oyflers and feep hem in wyne and in hare 2
own broth. cole the broth thurgh a cloth. take al-
mand blanched, grynde he and drawe h& up with
the felf broth. ¢ alye it wip 5 of Rys. and do the

9, : . ~J ~ o
oyfters pinne, caft in powdo of gyng, fug, macys,
feep it not to ftondyfig and sie forth.

. XX.
Muikels3in brewet, VI.II.

. Take muﬂiels, pyke hem, feep hem with the owne
broth, make a lyz)) of crusg"f vyneg{ do in oynofs
jgnynccd. & caft the muskels ]Zto ¢ feep it. @ do }qzto
i)owdf)’ wa lytel falt @ fafron the famewife make of
éyﬁers.

% XX,
:

. Oyfters in Cynee, Vi 111,

Take Oyfters pboile hem 1 her owne broth, make
lyf)’ of crust of brede @ drawe it up wip the broth
ind vyneé mynce oynons & do pto with erbes. & caft
’ilc'oyﬂers ;inne. boile it. & do ]?to powdg fort @
lt. @ mefle it forth. o

A}

¥ Schyl.  fhell, take of the fhells,
Mhare, their. fer. Ne g, 3. Chaucer.
Mufklcs.\ muffels below, and the Contents, Mufcles,
sruftes, i. e, of bread, "
N ,

. H 2 Cawdel
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-
XX,

Cawdel of Muikels. - VI, 1111,
Take and feep mufkels, pyke hem clene, and waifshe
hem clene T wyne. ‘take almand g bray hG. take some
of tht mutkels-and grynde hE g fome hewe fmale, -
drawe the mufkels ygrond w the felf broth. wryng
the almand \"lth faire wat. do alle fife togid. do pto
vious and vyneg take whyte of lek ¢ pboile he
wel. wryng oute the wat and hewe hé fmale, caﬁ
oile }))to w ovnons pboiled § mynced fmale do pto
powdd fort, fafrofi and falt. a a lytel fecp it not to to©
ficndyng & mefle it forth.
Mortrews of Fyfsh, L. .
Take codlyng, haddok, op hake and lyng_s with
the rawnes ¢ and feep it wel in waf. pyke out }; ‘
bones, grynde fmale the Fyfshe, drawe a lyg of al-
& brcdc w the felf brotl‘ and do. the Fyfshe
groadm ]>to and feep it and do pto powdo fort, faf-
red and fulr, and make it flondyng.
Launapreys in galyntyne, L
Take Laumpreys and fle € hem with vyueg o}‘; with
white wync & falt, fcalde he 1 wat. flyt hem a litel
¢tato, . €. too too, Vide N° 17, ' .

4 jawnes,  roes. ¢ de, flay, Kill.”
PO O at
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?at p nauel. v oo . . @ reft aditel at the nauel. take

No

E/out the gutt at the ende. kepe wele the -blode. put
the Laumprey on a fpyt. rooft hy & che w el the
grece grynde raylons of coranu. by up fw vyneg.
fwyne. and crus? of brede. do J>to powdo of gyng. of
rgalyngale!! 10 of cancl. po“do of clow and do ])no
*raxfons of coranice hoole. W pblode & p grece. feep
‘it @ falt it, boile it not to ftondyng, take up the
Laumprey do hy in a chax'm‘;*‘, g lay | b fewe ono-
;.ward, § sue hy forth,

XX.
Laumprons in galyntyne. V1. VIL

- Ta kc Lamproins and fcalde heé. feep hem, meng
powdo galyngale and fome of the broth towyd %
bbllc it e do pto powdo of oyng g falt, take the

- Laumplons ¢ boile he ¢ lay he 1 dyfsh ¢ lay the fewe

" above. ¢ ste fort.

Lofeyns in Fyfsh Day. VLVIIL.
Take Alman”l unblanched and wailthe he clenc,

drawe h€ up with wat. feep ]7 mylke ¢ alye it up. w

by up. A word fcems omitted; drawe or je.
% of galyngale, i. ¢. powder. V.N° ror1.
b Chargeo’. charger or dith. V. N® 127,
| Lofeyns, Lefins, Contents.
' lofeyns.
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fug. t falt ¢ mefle it fomp, w
» € sue it forth,

lofeyns. caft jzto fafron, ith
colyandre 1 confyt rede

Sowg of galyntynek, x)'(;:.'rx.

Take powdf)) of galyngale with ﬁlg and’ falt and

boile it yferej take br

ede yrofted, and lay the fewe
onoward. and ste it forth, . , '

Sobre Sawfe, inlr X.
Take Rayfors, grynde he

.9
m with crust of brede; and
Q. 4
drawe it up wit

)

b wyne. do Jto gode powdgs and falt,
3 9

and feep it. fry rocl?, Ioocf;, fool, op oo}qz gode Fyfsh,
caft ]; fewe above, ¢ ste it fort_h;

Take crome ! of almaﬁc?.‘dry it ina cloth, a

it is dryed do it in a veflel, do
J N

powdo of gyng and Juys of

lat it wel ftonde,

nd whan |
ﬁto falt, fug, and white

Fenel and wyne. and
lay full § mefle € drefle it forth,

9 ' XX.
Peermip confyt. VI XI11,
take gode rede wyne
99, .
Pcer pin ¢ whap pei

Take pee? and pare he clepe.
¢ mulberesn 0]2 fandr and feep }e:

k Sowpes of Galyntyne,

Contents has in, relte,
Sops.’

!crome.  crump, pulp.
mulberries, for colouring,

Sorwlbm means
9

™ Peer.  pears,
® mulberes,

butk



EourdoucePof Fyfshe. \}r(f XIIT.

E. Take Loch op Tench op Solys fmyte hem on pec>

fry he in oyle. take half wyne half vyneg and fug &
~ymake a firyp. do pto 05 noiis icorue 9 raifons corance
¢ and grete rayfons do pto hole fpices. gode powdos
nd falt. mefle p fyfsh ¢ lay p fewe aboue and sue

‘ XX,
. Colde Brewet. ‘ V1. XIIII.

. Take Almanc‘i’ and grynde hc take the tweydel”
of wyne op the priddell of vyneg drawe up the Al-
maid pw take anys fug @ branch of fenel grene 2
fewe. @ drawe h€ up togyd w p mylke take poudo
~ of canell. of gyng clow. ¢ maces hoole. take kydde

, op chikens op flefsh. & choppe hem {mall and feep
. hem. take all pis flefsh whan it is foden g lay it T a

® Vernage. Vernaccia, a fort of Italian white wine, V. Glof.
? Egurdouce. Vide Glofl.

1 icorue, icorven. cut. V. Glofl,
* Tweydel. Two parts.

clene
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clene veflel § boile }2 fewe g caft ;to falt, fenne caft
e 9
2l pis in p pot with flefh. ¢f. 3 .

‘ . , _ XX
Pevorat*for Veel and Venyfon.  vI. xv.
\ ~ N
Take Brede # fry it in grece. drawe it up with broth
o 9 J - : .
and vyneg, take Jto powdo of pep ¢ falt and fette it
on the fyre. boile it and meflc it forth.
XX.

Sawfe ® blanche for Capolis ylode. - vi. xvr,

Take Almand blzfiched and grynd hem al to douft,
temp it up with vions and poxi'dz)) of gyngy& and
mefle it forth.

- XX
Sawfe Noyre for Capons yrofted. vI. xviIr.

Take the Iyg of Capons and rooft it wel. take
anyfe and greynes de Parys *. gyné. canel. ¢ a lytill
cruft of brede and g'ndc it {fmale. and grynde it up
W vions. and witp grece of Capons, boyle it and ste

it forth.

4t i e sie forth.

* Pevorat.  Peverade, from the pepper of wkich it is principally
compoted. ‘

® Sawfe, ' Sawvee, Contents.  As N° 137,

X de Parys, Of Paradife.  V, Prefl

Galyntyne.
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e b 4

Bopor 0T 4

L - - L XX.

5 -Galyntyne?. VI.XVIIL.
it

R g 9.

i Take cmst 6f Brede and grynde hem fmale, do
P 9

a5 of galyngale, of cancl, of gyngyn and fait

Jro pow
J
e and drawe it up purgh a

u, temprc it with vync

ftrayno ¢ mefle it forth.

; _ XX.
Gyngen®. VI.XIX.

“Take payndemayn and pare it clene and funde it

. J
in Vm o, gry nde it and temp it wip Vyneg, and with
s o
ng and falt, drawe it thurgh a ftyno. and

TR R o

%
‘ powdo oy
sue forth.

- . ' XX.
Verde # Sawfle. VII.

_Take pfel. mynt. “garlek. a litul spell ® and fawge,
B

¢ alitul cancl. gyng pip. wyne. brede. vyncg g falt

~grynde it fmal w fafron ¢ mefle ic forth.

XX.

Sawle Noyre for Malard. ' vii.Te

Take brede and blode iboiled. and grynde it and
do }(;to powdo of

N

drawe it thurgli a cloth w Vyneg,

¥ Gulyntyne. Gulentyne, Contents. .
z Gyngen.  From the powder of Ginger therein ufed. )
*  avVede. It has the found of Green-fauce, but as there is no
Sorel in it, it is fo named from the other herbs.
* 2 lirul Spells Wild thyme.
I gyne
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| g}né ad of pep. ¢ ja grece of the Maulard. fal; ¢,
boile it wel and sge it forth, -
Caﬁ'clcl for Gees,” vIL. 11,
" Take garlec and gnde it fmale. Safrof and 76 ?»-
with @ falt. and temp it up with Cowe Mylke. and
feep it wel and siie it forth. |

_ 9 XX
Chawdon < for Swann . VIL. 11T,

Take_}e; lyl‘; and fa offall 4 of the Swann ¢ doitta
feep 1 gode broth. take it up. take out p bonys, take
¢ hew:: the ﬂefshcﬁpa}e. make a Lyg of grusg of bi-}éde
& of p blode of P Swan yfoden. & do jio powdo of
clow & of pip § of w&ne # falt, 2 feep it ¢ caft faﬂefsh

9 . . toe .
pta thewed, and mefle it forth w b Swan,

. ) xx,
Sawfe Camelyne ©, . VILII,

Take Rayforns of Corafice. & kyrnels of notys. g
crust of brede ¢ po'wd(")) of gyng clow Jitd of canel. by
itfwel togyd and do it }q,xxo. falt ir, texﬁp it up with
'vyneé), and ste it forth, :

¢ Chawdsn, *V, Gloff.
4 offall, Exta, Gibles,
¢ Camelyne, Qu. if Canchac from the Fiwor of Canel p
fby. bray, : .

Lumbard
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.

N

XX.

Ce Lumbard Muﬂard : VIV,
h 'Iake Mufltard feed ahd waithe it g drye it7an
oweny, grynde it dr)k arfe it thurgh a ﬁr(e. clarifie
hony w wyne § vyneg ﬂere it wel tooedr and make
vlt thllx!xe yoowi. @ whan p wilt fpende pof make it
thynne w wyne.

XX.
Nota. VII. VI

* Cranes $ and Herons fhul be armed® wnh lard of

;Swyne. and eten with gyng

¥ XX.
Notas VI VIL

" Pokok and Ptruch fhul be pboiled. lardxd and
ofted. and eten with gyngen. '

£ Cranes, A dith frequent formerly at great tables. Archwo-
gia, II. p. 171. mentioned with Herons, as here, Mf. Ed. 3.
\where the fame Recipe occuts. et v. Lel. Coll. IV, p- 226. VL. p.
8. Rabelais, IV.c.59. E. of Devon’s Feaft.

+ harmed. Mf Ed. N® 3. has emarmed, as may be read there.
§Ennrmm’ however, in Lel. Colle&t. IV. p. 22¢. means, decorated
%ffmh coate of arms, Sheldes of Brawn are there in armor, p. 226.
owever, there is fuch a word as ewrned, Leland, p. 280. 285
gy. which approaches nearer. :
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XX,
Fry blanched. | - vir. vin,

- Take Almand blafiched and grynde he al to douit,
do pre 1a thynne foxlc. clofe it ]zmne faﬂ :md fry it
in Oile, clarifie hony W Wyne. & bal\c it ]w..

Fryw of Pafternak of ) }xx’.

. - (VILIX.
of Apples®. ‘

.. Take fky Twat 'md pasgxmqk and apples, ¢ pboile kT,

make a bato of ﬂo and avrcn, caft }):to ale. fafron &

falt wete he 1 p batb aud fr)e h& 1 oile or T grece. do

pto Almand Mylk. ¢ stie it foxth

XX.

Fryto of MYH\C- o VII. X.

'Iakc of crudd * and pﬁ'c out p wheyze . do ]vto s
whyte of ayre. fry hé. do ]q>to. & lay on fu"g) and
mefle forth. :

- Fryté of Erbes. | . VL X1,

Take gode erbys. grynde he and medle ™ bt w 1o
and wat ¢ a lytel zeft and fal, and frye he 1 oyle. and

t
cte he w clere hony.
i Frytour, &c. Conterts has onl), Trytonrs of Paflernakes,
N. B. Byrour is Fritter,

k Cruddes. Curds, per mctathefin.

Ywheyze,  whey. . ™medle. mix,

Rafyols,
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) XX,
Rafyols™ - VII. XIT.

qu\u f\\)nc'l)uos and feep he wel. take brede @
gratc it. and take zolkes of ayrchi. § make hit fowple
kff:and do pto a lyrull of lard cqran lyche a dee. chnﬁ.
";gt\d 4 ¢ whyte grece. po“do douce ¢ of gww 5
wynde it to ball * as grete as app‘co. take ]) calle of p
fwyne g caft cues by h\ felf }m Make a Cruft 1 2
 trape t, and lay p b i })m § bake it. and W han«J Fey
" buth ynow7 : put ]nn a la\o of ayren w powdo fort

.and Safrob. and ste it forth.

-
XX.

\«thfc Mylag e, VILXIIL.
L Takc A) refi and wryncr hé thurgh a cloth take
powdo fort, brede igrated, & fafron, § caft ]>to a gode
gntite of vyneg with a litull falg, medle all yfere.
_ make a foile 1 a trap § bake it wel pmnc. and stic it

forth.

-

" = Rafyols. Rafiowls, Contents. Qu. the etymen,

e fowple. fupple.
_ pcarndn lyche a dee. Cut like dice, diced. Fr. De; fingular
of Dice.

sgiyd, grated. igrated, N° 133.

r wynde it to balles, make it xnto Balls,

s efie. cach.

* trape.  pan, OF difh. French.

* Mylates. Contents, Milaes; but 155 as here. Qu. :

3 3 » Cruf-

J
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Cruﬁaf(g *of Flefsh. . Vil X1Ii1,
| Take peiofis ¥ | and fmale bridd
fyte he 7 gobetg - wip viaws? do ?)to faf.

ron; make a2 cruft 72 trap. and pynche it. g cowche
iaﬂefsh ]2inne. & caft J‘;inne Raifors - corance. powdf),
douce and falt. breke ayren and wryng hem thurgh
a cloth & fwyng b fewe of b " Pw and helde
it* uppon the flefsh. cofic it & bake it wel. and siie
it forth, ’

XX.

\ Mylag of Pork. VIL XV,

Hewe Pork al to peéys and medle it w ayren ee
chefe igted. do pro powdd fort fafron & pynef ® with

- - . 9. -
falt, make a cruft { a trap, bake it wel pinne, and sge
it forth. '

X.
II.XvI.

Cruftard of Fyfshe. - §

Take locl?, laumprons, and Eelis. A{myte hem on
9
pecys, and ftewe ‘he wip Almand Mylke and vions,
) 9 . e 9,
frye the loch 1 oile as tofore. and lay p fifsh pinne,

* Cruftards,  Pies,

Y peions.  pigeons. V. ad No 48,
® Viaws. Verjuice.

*heldeit. pour, caft,

»pyner.  Vide Pref, o
~ caft
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a& pon powdo fort powdo douce. with rayfons co-

EW hce § prunes damyfyns. take galyntyn and p fewe
;”‘g

}lywne and fwyng it tog¥d and caft I the trape. ¢
bake it and ste it forth,

Cruftard of Eerbis € on fyfsh Day.  vii.xvir
:":T ke gode Eerbys and‘grynde he fmale with walle-
not pyked clene, a grete portion. lIye it upa mo{’c wip
as myche vions as waf. feep it wel w powdu and
Safron woute Salt. make a cruft in a trap and do p
fyfsh ymne unftewed wip a hrel 01Ie & gode Powdo.
whan it is half ybake do ]; fewe pto & bake it up.
pr wilt make it clere of Fyfsh feep ayren harde. @
take out p z0lk 3 gndc he w gode powdos and alye
1t up wnh gode ﬁewcs and ste it forth,

. XX,
Lefshes® fryed in lenton f, VIL XVIII

-Drawe a thick almande Mylke wip wat. take d.lt
and pyke he clene w apples and peer ¢ mynce he w
pnes damyfyns take out p fton out of p pnes. &
kerue the pnes a two. do pto Raifons fua 5 of ca;
nel. hoole macys and clow. gode powdos ¢ falt. cold

¢ Erbis. Rather Erdis and Fifib,

4 flewes, V., N© 170.

¢ Lethes. V. Leche T.umbard in Gloff,
flenton, Lentan, Contents, i. e, Lent,

hemn
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hem up w fandr. meng pr'e wuh oxle, make a coﬁyn
as p dideft bifot e do pls Fars g pm. and bake it wel
aad-siie it forth. - ' '
* 1 XX.

Waltels )farced 0 VILLXIX.

Take a \Vaﬁel and hewe out p crinfes. take ayren
¢ fhepis talow 3 ]) crinn of p fame Waftell powdo
fort & falt w Safron and R:nfons corance. § medle alle
Fife yfere g do itin p Waltel.. clofe it & bynde it faft
1o idre. and feep 3t wel. :

" .. Sawge yfarcéd. Vi

. Take fawrre. gryndc it and temp it up with ayren.
2 fawcyst hg kerf hy to gobett and caft it 1 a pofly-
net. and ao pw:p glece & fryc it. Whan it is fryed
ynowz caft pto fmge w ayren make it not to harde.
caft ;to powdo douce, meﬂ'c it forth. If it be in
Ymber day take fauge butt g ayre. and lat it ftopde
wel by p faufe i, ¢ sue it forth.

_ - Sawg atk. VIILI.

Take Poxk aud feep it wel and gndc it frn.Je and
medle it wip ayren g brede. )gratcd do pto powdo

£ Fars, Vide Glofl. h f:uveyﬁer. Qu.
i ftonde wel by the faufe. Become thick with the fawce.
¥ Sawgeat. So named from the Suge, or Sage, ]
' - fort
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f::fort and fafion with pyg ¢ falt. take ¢ clofe litull
Ball 1 foiles ! Lof fawge. wete it with a batd of ayren
(e fry it, ¢ ste it forth. ~

e

!

-

XX.
- Cryfpes™. VIII.II.

. Take 6 of p:mdemayn and medle it with white
- grece ou the f)r in a chawfo and do the batd pto
“queyntlich © purgh py fyngf‘s. or thurgh a {kvmo.
cand lat i 1t a lltulpquqyle 1a litell fo p i)’ be hool ]nrme.
_And if p wilt colo it wip alkenet yfondyt. take he up
f caft pmne fug, and sue he forth.

XX.

Cryfpels. VIIL1IT.

Take and make a foile of gode Paﬁ as thynne as
gPap kerue it out § fry it in oile. ob 1 p grece and
%

i foiles. leaves. *

= Cryfpes. Mf. Ed. N° 26. Cryppys, meaning Crifps, Chaucer
having crips, by tranfpofition, for crip. In Kent p is commonly put
before the /; as baps is bajp, waps is wafp. V. Junius. V. Happs,
and Ha 3 and Wap.

* chawf3, chafling dith,

© quentlich’.  nicely. .
?a litul. Dele.
9 quaylc. an cool?

' y grece. Dele e,

K. ‘ ]‘: re-
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]7 remnant %, take hony clarified and flaunne t }3w, alye
hem up and ste hem forth.

) XX.
Tartee. V111, 1111,

Take pork yfode. hewc it € bray it. do pto ayren.
Raifons fug and powdo of gvnfr) powdg douce. and
fmale bridd pamong & white greee. take prunes, faf-
ron. ¢ falr, and make a cruft 7 a trap g do p Fars®
}un. & bake it wel & ste it forth.

¢ XX.
Tart in Ymbre * day. VIIL V.

Take and pboile Oynons pfie out ]e) wat @ hewe
he fmale. take brede € bray it 1 a morf. and temp it
9
up w Ayren. do pto butt. fdfron and falt. ¢ raifofis
J
corabs. & a litel fug with powdo douce. and bake it 7
a trap. @ ste it forth.

XX.
Tart de Dry 7. VIII.VI.

Take a Cruft yncke depe in a trap. take zolkes of
Ayren rawe g chefe ruayn? ¢ medle it § j» zolkes to-

s ); remnant, i, . as for the remnant.

t f‘ aunce, Frcndxfuu, cuitard.

v p Fars, r, p Fars,

* Ymbre. Iber.

Y de Bry. Qu. Bric, the country.

* Chele ruayn.  Qu. of Roifen. V., ad 49.

gyd.
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gyd. and*do pro powdo gyng. fug. fafron. and falt.
do it in a trap, bake it and stie it forth.

L ‘ XX.
Tart de brymlent 2. VIII.VIIL

Take Fyv & Ravfons § \nl(:hc b€ in Wyne. and
énde hem fmale w apples @ per clene ypiked. ke
hé up and caft h& in a pot wip wyne and fu"g, take
falwar Salmon® yfode. op codlyng, op haddok, €
bray he fmal.  do f;to white powdés ¢ hool fpices. §
falt. and feep it. and whanne it is fode ynows. take
it up and do it in a veflel and lat it kele. make a
Coﬁ'yn an ynche depe ¢ do ]7 far> ]nn Plant it bouc*©
w prunes and damyfyns. take ]J ﬁorz out, and wip
dates Jrte rede¢and piked clene. and cotie the coffyn,
and bake it wel, and ste it forth.

XX.
Tartes of Flefhe. VIII. VIII.

Take Pork yfode and grynde it fmale. tarde fharde

‘2 Brymlent. Perhaps Midlent or High Lert. Bryme, in Cot-
grave, is the midff of Winter. The fare is certainly lenten.  A.S.
bpyme. Solennis, or beginning of Lent, from A.S. bpymm, ora,
margo. Yet, after all, it may be a miftake for Prymlear.

b falwar Samon., V. ad N° g8.

pl?mt it above. Stick it @dove, or on the top.

4 gree red.  quartered.

¢ Tartes of Fleh. So we have Tarte Poleyn, Lel. Coil. IV,
p- 226. i. e. of Pullen, or Poultry.

f tarde, r. take, For fee N° 169, .
K 2 eyren



| [ 76 J

eyren ifode € ygronde and do pto with Chefe ygronde.
take gode powdg and hool fpices, furr fafrofi, and
f'{lt & do pto maLe a coffyn as to feel fayde €4 do bis
]vmne, ¢ plant it w fmale bridd 1&) ned § conyng. @

9
hewe K to finale gobetr # bake i it as tofore. ¢ siie it
forth

s 9 XX,
Tartler, VIIL. 1X.

Take Veel ylode and cnck it fmale, take harde
IZy ren ifode and \~rond ¢ do }to with prunes hoole &,
dat. icorte. pyn and Raiforis corafice. hool fpices e
powdg fug falt, and make a litell coffyn and do Fis
fars pmne ¢ bake it & sTe it forth.

XX.

Tart of Fyfshe. © o oviLx.

Take Eelys and Samédn and fmyte b on pecys. &
ftewe iti1 almind mylke and x?xous dra\ ‘e up on
a!mand mylk w 1]9 j: ftewe. Pyke out ‘the bon clene of
p f;ish and fave p myddell pece hoole of p Eclys ¢
gnde p 00p fifsh fmale. and do pIO povcda, fug, & falt
and gted brede. ¢ fors }7 Eelys pw j,er ask p bonys were
nedle p oo}‘)) dele of the fars ¢ p mylk togid. and cold

€to feel fb.yde. perhaps, 20 bld the fame,
® hoale, whole. ’
it rathﬂr bem, i.e. them.

x pgns, where, V. N° 177,
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itw fufidr. make a cruft in a trap as before. and bake
¢. 9'
it pin and ste it forth.
<

XX.
Sambocade . VIII. XI.

. Jake and rmkc a Cruft 1a trap. ¢ take a crudcg
and wryno out. p wheyze and drawe h¢ purgh a
ﬁyno. and put 1 p f’(} 10 crust. do }:to fug the pridde
part & fomdel ™ whyte of Ayren. ¢ fhake i)nn blom
“of elren®. ¢ bake it up w curofc g mefle it forth.

9 XX.
Erbolatr. VIII. X1I.

Take pfel, myn‘t“l faaey, g fauge, tanfey, 3ua"n,
clarry, rewe, ditayn, fenel, fouthrenwode, hewe hZ
N gndc he fmale, medle he up w Ayren. do buttia
. trap. ¢ do p fars ])to. ¢ bake it ¢ mefle it forth.

XX.

Nyfebek *. VIIL XIIL

Take 3)>e pridde part of fowre Dokk and fi5 }))to. &
. - 9
bete it toged tyl it be as towh as eny lyme. caft pto

I Samhucade. As made of the Sambucws, or Elder.,

m Somdel.  Some. -
2 Blom of Elren. Elder flowers.
® curofe.

P Erbolat, i. e. Herbolade, a confe@ion of herbs.
4 myntes, mint.

f Nyiebek, Qu. A
falt.
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flt. gdoitia d:f he holke®in p bothom, and let
it out wip py ﬁnb quchche i a chowfer® wip
oile. ¢ frye it wel and whan it is ynows : take it out
and caft ],to fug &c.

A

XX.

_ , _, 0
For to make Pome Dorryle *and o} pyng. vitrxim.

Take p lire of Pork rawe. and ‘grynde it fmale.
medle it up wip powdre fort, fafron, and falt, and do
pto Raifonis of Corafice, make bail ;,of. and wete it
wele T white of ayreni. g do it to feep 1 boillyg waf.
take hem up and put hem on a fpyt. roft he wel and
take pfel ygronde and wryng it up with ayren g a pty
of flo. and lat erne ¥ abonte } J foyt. And if p wilt, take
for pfel fafrof, and ste it forth.

3 holke. Qu. hollow,

tqueynchche.  an guaymtlich’, as N° 162,

¥ Chowfer. chaffing dih, as N° 162,

* Pome dorryle. Contents, pJ dar;yc;,.rc:'%i-, for MS. Ed, 42,
has Pommedorry 5 and fee N° 177, So named from the dalls and
the gilding. * Pommcs dorées, golden apples.” Cotgrave, Pin-
dorroge. MS. Ed. 58 but vide Dorry in Glofl.

Y erne.  Qui

Cotagres
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S
s
3

] . XX.
H : - Cotagres*, VIIL XV.

;'Take and make p fcif fars® but do }q;to py?x and
ug take an_ hole rowﬂed cok, pulle hy? ¢ hylde©
xym al tog\ d faue ]) lcgg take a plgcr and hilde hy
o p m}Ld dotiward, fylle hi ful of p fars ¢ fowe hy
aft tomd do hy in a panne ¢ feep hy wel. and whan
sel bene ifode” do he on a {pyt ¢ ro{’c it wele. cold
t w zolkes of ayren and fafron, lay pon foyles® of
sold and of fila. and ste hit forth.

XX.
Hert rowee f. VIII. XVI.

Takc p mawe of ]) grete Swyne. and fyfe op fex
of pwg mawe. fyll he full of ]7 felf fars. & fowe he
faft, pboile he. take he up ¢ make {male prews 5 of
gode paft and frye hé. take fefe prews yfryed g feep®

z Cotagres. This is a fumptuous dith. Perhzps we fhould read
Cokagres, from the .cock and grees, or wild pig, therein ufed. V,
wyae grace in Gloff.

3 felf fars. Same as preceding Recipe.

® pulle by, i.e. in piecess

¢ hylde. caft. -

4 hilde. fkin.

¢ foyles. leaves; of Laurel or Bay, fuppofe; gilt and filvered
for ornament.

f Hert rowee. Contents, Hart rows; perhaps from bearts

tprews. Qu. V.in Gl AL

® feep. There is a fault bere; it means fick
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hé’ picke in }; maw on f) fars made affian urrh(ﬁ .
Woufe legg. put hem on a fpyt ¢ rooft hZ g cold hem

w fafrofi ¢ meﬂc he forth. . ®
XX,
Potews k. VIIL XVII.

Take Pott of Erp lytell of half a quart and fyll hem
fall of fars of poitie dorryesl op make with }yn
honde. o"; 1 a moolde pot(t) of p felf fars. put hem 1
wat ¢ feep he up wcl and whan pey buth ynows
breke p pott of er}: ¢ do ] fars on p fpyt ¢ roft Iu
wel. and whan pei buth yrofted. cold hem as pome
dorryes. make of litull prewes ™ gode paft, frye hcm
op roﬁ hem wel 1 grece. ¢ make pof Eerys ™ to pott
€ colo it. and make rofys of gode paft, ¢ fr\e he, ¢
put p ﬂc;lcsPl p hole p‘lp fpyt was. g cold it with
whyte. op rede. & ste it forth, °

iafter, 1, e. like.

¥ Potews. probably from the e pois employed,
! pome dorryes.  Vide ad No ; 74

® prewes. V. ad 156,

® eerys. Ears for the pos. V. 183,

* rofys. rofes.

P fqie}es. ftalks,

% b there, i.e. where. V. 170,

Sachus.



XX,
Sachus ™. VIII. XVIII.

- T'ake fmale Sachellis of canuas and fille hem full
bfj; fame fars* ¢ feep he. and whan pey buth ynow3
take of the canvas. roft hem § colo hem gt. -

XX.
Burfews *. VIII. XIX.

Take PorI\. feep it and grynde it fmale wib fodden
aylen. do ];to gode powdos and hole fpices dnd fale
w fufr make pof fmalc bal? and caft he in a batd® of
ayren. § wete he in 5. and frye h€ in grece as frytds 5,
and ste hem forth.

S pynoclgx ¥ yfryed. 1X.

Take Spynocg pboile he 1 fepyng wat. take he
up and pfle . . . out of p wat and hem*1 two. frye
hé 1 oile clene. ¢ do pro powdo. g siie forth,

*Sachus, I fuppofe facks.

*fame fars, viz. as 174.

t Burfews. Different from Burfin in N° 3
etymon.

1; therelure qu.

v B.ltg. batter,
x fry[gs. fritters,
¥ Spynoches. Spinage, which we ufe in tre finguia

Z out of the water., dele of; orit may mean, :L/Jm cx! cf the
quater,

*hem r, bewve,

L Benes
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XX.

Benes yfryed. IX. I

Take benes and feeb he almoﬂ til fey berﬁen‘ take
and wryng out p wat clcne. do pto Oynons yfode and
ymynced. and garlec ]:w frye hem 1 onle” o}’» 1 grecc.
¢ do pto pow do douce. & sue it forth. -

Ryfshews®of Fruyt. 1X, 1.

Take F)or and raifons. pyke h¢ and waifshe he in
Wryne. grynde he wip apples and peer? ypared and
ypiked clenc. do pto gode powdgs and hole fpices.
make bail pof fry¢ 1 oile and clic he forth.

A XX.
. Daryols ©. 1X. III.

Take Creme of Cowe mylke. 0}2 of Almand. do ‘]))to
ayren W fug‘, fafron, and falt. medle it yfere. doit12
coffyn. of 11. ynche depe. bake it wel and stie it forth,

X%
Flaumpeyns . 1X. 1111,

Take fat Pork yfode pyke it clcnc grynde it fmale.‘
grynde Chefe ¢ do pto. wip fug and gode powdus.

b Ryfshews. rufibenyfes, Contents. Qu.
¢ Daryols.  Qu.
 Fluampeyns,  Flazmpeus, Conteats. Vo N° 113,
make
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Bmake a coffyn of an ynche depe. and do pis fars pm.
. ake a thynne foile of gode paft ¢ kerue out poff
ff" nale pomtc frye h% in fars®. g bake it vp &c.

v

§ Chewet Son Flefshe Day. IX. v.
% Take ‘}’) lire of Pork and kerue it al to pecys. and

ihcnn pmth and do it 1 a panne and fryc it ¢ make a

%Coﬂ'yn as to®a pye {male t do pmne. g do i’wuppon
3

zolk of ayren. harde. powdo of gyng and falt, coue

th ¢ fry it i grece. op bake it wel and sue it forth.

XX.

Cheweg on Fyfsh Day. 1X. VI.

Take Turbut. haddok. Codly ng. and hake. and
eep it. gryndc it {fmale. and do pto Dat. ygronden.
ayfons pyn. gode powdo and falt. make a Co’}"yn as
tofore faldc. clo(e }ns pm. and frye it 1 oile. op ftue
th in Uyng fug op 1 wyne. o})v bake it. & ste forth.

XX,

Haftlet i of Fruyt. 1X. VIL.
Take Fyé igrterid % Rayfons hoo! dat and Almand

¢ Poiats, feems the fame as Prews, N° 176,

fin fars, f. iz the fars; and yet the Fars is difpofed of before;
oo quare.

¢ Chewews. V. 186. h a5 to, as for. V. N°177.

i Haitletes, Haflelztes, Contents.

a
l!x_qrtend. iquartered.

L2 hoole.



©
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hoole. and rync!hé on a fpyt and rooft Ii¢, and en-

dore ™ hem as pdome dorryes ¢ ste hE forth.

AP
’ XX.
Comadore™. - 1X. VI,

‘Take Fvé and Raifons. pyke hem and w-ifshe he
c:]ene. ﬂnlde he T wyne. grynde hé right finale. caft
fug 1 p felf V'ynu and fom.c it ton)d drawe it up
thurgh a ity 0o & alye up p fruyt y‘v. take gode
peerys and App]q pwrc hem and take j) bcft or\ nde
hem fmale and caft rto. {cc a pot on p fu;r° wip
oyleand caft alle }ife pyn }mne. and [tere it warliche,
and kepe it wd fro brenyng. and whan it is fyned
caft j;to po“dﬂs of gy né of canel. of galyngale. hool
clow 18 of catel. § macys hoole, caﬁ })*Lo p)g a litel
h)ea 1 oile falt, and whan it i3 )nowi fyned: take
it up and do it 1 a veflel ¢ lat it kele. and whan it ig
colde‘/kcrue out w a knyf fmale pecys of p gretnefle
& of J) length of a litel qng § clole it faft T gode
paft, g frye he 1 oile. § ste forth.

Yryne. run,
= endore, enlor"e, MS. Ed, 42. 1L, 6, v. ad 147,
n Co‘mloxe Qu.

14 fuyr. i€,

Chaftict
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] XX.
Chaftler e, 1X. IX.

;- Take and make a foyle of gode paft with a roller
,of a foot brode. ¢ I)nw‘i by cupas. make i nu Coffyns
of p felf paft uppon p rolkg p gretnefle of p {male of
]Jyn Arme. of vi ynche depneiTe. make p gretust ' 1
y myddel faften q]v foile 1 p mouth upwarde. § faften
pee’® ore foure 1 eu;f {yde. kerGe out keyntlich kyr-'
nels “ above 1 p gnane of bataiwy ng’ # and drye he harde
i an Ovene. op 1 p Sune. In p myddel Coffyn do a
fars of Pork W gode Pork @ ay ren rawe wip falt. @
cold it wip fafron : 'qu do in anop Creme of A]mang
and helde" it m anop ¥ creme of Cowe mylke w ayren.
colo it w fandr. anop ? mah, Fars of I‘yg of ray-

fons. of Apples. of Peer. & holde it in brona ;ano% '

? Chaflelets, Little ca(’ties, as is evident from the kernelling and
the, batdements mentioned.  Caffles of jelly templewife made,  Lels
Coll. IV, p. 227. ’

11)11&. longer,

3 gre(ﬂﬁ‘. Oreare{‘t

* pee, 1. e. theu.

t kyroels, Buttements, V. Glofl. Keynilich, guaintly, cus
rioufly, V. Gloft. ‘

* bataiwyng. embateeling,

* heide. put, call

Y another. As the midi'e one and only two more are provided
for, the two remaining were 1o be filled, T prefume, in the fame
panner aiternately.

't holde it bron.  make it brown.

manc.
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mane. do fars as to frytos blanched. and colb it witk
greae. put pis to p ovene ¢ bake it wel. ¢ stic itprth
t
w ew ardant 2. .

For to make 11.% pecys of Flcfsh} x5,

_y‘)
to faften togyd. -7 1K X,

Take a pece of frefsh Fleth and do it 7 a pot for to
feep. or take a pece of frefsh Flefsh and kerue it al
t.ogobe?. do it 1 a pot to fce}; § take p wofe © of
comfery g put it 1 p pot to p flefsh ¢ it fhal fafte ang.
& {o ste it forth,

R XX.
Pur fait Ypocras 4, 1X. xx.

Treys Unces de canclt. ¢ iij unces de g}ngen.
ipykenard de Spayn le pays dun dener <, garyngale £,
9
clowes, gylofre. pocur long £, noiez mugadez®. ma-

ew ardint. hot water, Eau, water ; anciently written exe,

® 1. Twey, Contents,

¢ wofe. Roots of comfrey are of a very glutinous nature.
Quincy, Difpenf. p. 100. #ufzis A. S. peyy humour, juice. . See
Junius, v. Fos, and Mr. Strype’s Life of Stow, p. VI,

4 Pur fait Ypocras. Id eft, Pour faire Tpocras; a whole pipe of
which was provided for archbithop Nevill’s feait about A_D, 1466,
So that it was in vail lequcﬂ formerly,

ie pays d'un dene|, i. e le poys d’un Denier,

fa.xrymvd]e, i e, gahngale,

H pocu: long, r. poiu; long, i.e. poivre long,

* mugadsz, r. mafcadez ; but q- as the French is megueite, Nut-

wiegs.
Z1ezame
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Eziozame’ cardgmom kde chefcun i grt’ douce grayne
2 ] ¥

— XX.
For to make blank mang *. 1X, X1I.

& " Put Rys 1 wat al a ny zt and at morowe waifshe he
%:]ene. aftward put he to p fyr forz‘1 > pey berlt ¢ no:

to myche. flithen * take brawn of Capons, or of henn.
2 foden @ drax\e *it fmale. aff take mylke of Almand.
£ and put ito p Ryys g boile it. and whan it is yboiled
put i p brawn § alye it pwuh p it be wel chargcam
‘and mung it fynelich * wel p it fir not * 10 p pot. and
: whan it is ynows & chargeant. do pto fug gode part,
"‘ put pm almand. fryed i white grece. g dreffe it forth.

¥

¥ maziozame, 1. marjorane.

.. ® Cardemoni), r. Cardamones.
11 qredouce, r. donce.  Five penny weights,
=g, dele.
s queynel. Perhaps Canell; but qu. as that is named before.
°d. dimid ‘
? blank mang. Very different from that we make now. V. 36+
L fy? fort, ftrong fire,
1 flithen. then,
s drawe. make.
tchargeant. ftiff. So below, ywwhbz & chargeant. V. 193,
193. V. Glofl. :
% mung it fynelich” wels  ftir it very well.

* fic not, adheres not, and thereby burns net. Ufed now in.the
North,
For
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For to make blank D NIERA

Take Brawn of Henn or of Car‘(ms yladen W\
oute p fkyn. @ hewe he as finale g5 b may, & oh!
hem La mort. aff take gode imj ILe of Almand ¢ p{’%
p brawn ;m. @ flere it wel torr)d do aem 1o feep.

& take ﬂo of R)s & amv Ion ¢ alay it. fo pat it be
chargeant. & do pto [ug a gode ptv. ¢ a pty of white
grece. and when it is put 1 difsh ftrewe uppon it
blanche powdo and penne put in blank defire and
mawmenye *1 difshes togider. and ste forth,

XX.
For to make Mawmenny =, IX. XI117,

Take p chefe and of Flefsh of CapoTis or of Hem?
& hakke fiale in a mort. take mylke of Almand w p
broth of frex(sh Beef, OJJ freifsh flefsh. ¢ put the flefsh
1 p mylke op in the broth and fet he 1o p fryeb, &
alye he up Wﬂ') of Ryfe. or gﬂﬁbon . or amydor,

9
as chargcant as ]) blanke defire. § w zolk of ayren and

¥ blank Desie, Dfire, Contents ; re¥d, V. Glofl. The Recipe:
in MS. Ed. 29 is much the fame with this.
z Mus wmenye.  See N° 19y,
le"numv. BMawmouns, Contents. Mapmere, MS. Ed. 204
30. vxde N° 193, See Preface fur a Joacfimile of this Recipe.
b p frye. an fyre?
© gafibon,  Qu,
1 fufron



¥

Css 31

‘fafron for to make it zelow. and when it is dreffit
dn difsh w blank defir ftyk above clow de gilofre. ¢
jﬁrcwa Powdo of galyngale above. and stie it forth.
o The Pety Puznt ‘. IX, XVz

: Take malec Marow . hole parade fand kerue it
rawe. powdg of Gyné. 201k of Ayren, dat mynced.
raifons of corafice. falt a lytel. & loke f) ]ua make py
ypaft with zolkes of Ayren. & pat no wat come ?ato.
and forie py coffyn. and make up py paft.

XX,
... Payn puffs. IX, XV

Eodem m fait payn puff. but make it more tendre
b palt. andloke p paft be ronde of p payn puf as
| 3% _ PP A p payn p
a coffyn ¢ a pye.
. . 1. ', . l,. ‘.
'rplicte,
. "pc—:iy puint. a pafte; therefore, perhaps, pasy; but qu. the
latter word. '

¢ male Mwow. Qu.

f parade. Qu.
t Payn puff. Contents has, Aud the pete puant.

h A blank was left in the original for a large E.

- _ M ' The
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The following Memorandum  at the End
' of the Roll.

r's

¢ Antiquum hoc monumentum oblatum et miffum
eft majeftati vefltre vicefimo feptimo‘c}ie menfis Julij,
anno regno veltri feeliciflimi vicefimo viij ab humilimo
veftro fubdito, veﬂrceqi majeftati fideliffimo

EP StaFrrorp,
Hares domus {fubverfz Buckinghamien(.”

N.B. He was Lord Stafford and called Edward.

Edw. D. of Bucks beheaded 1521. 15 H. VIIL
Henry, reftored in blood by H.VIII.; and again

[z Ed. VL.
Edw. aged 21, 1592; born 1592. 21. ob. 15235.
21 [f. 1625.

Edw. b. 1600.

1571 born.

A N-
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ANCIENT COOKERY.
"~ A.D. 1381.

incipiunt univer/a fervicia tam de

carnibus quam de piffibus®.

1. For to make Furmenty

Y M clene Wete and bray it in a morter wel

that the holys®gon al of and feyteyt til it
brefte and nym yt up. and lat it kele ¢ and nym fayre
frefch broth and fwete mylk of Almandys or {wete
mylk of kyne and temper yt al. and nym the yolkys
of eyryn°. boyle it a lityl and fet yt adSn and mefle
yt forthe wyth fat venyfon and frefh mozon.

2 See again, N° L. of the fecond part of this treatife,
* Hulls.

© Mifwritten for foyt# or fethe, i.e. feeth.

4 cool. .

¢ eggs.

M 2 : ’ IL.
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IL. For to make Pife of Almayne. N
Nym wyte Pifyn and wafch hem and feth hem 2
goed wyle fithfyn wafch hem in golde fwatyr unto
the holys gon of alle in a pot and kever it wel that
no breth pafle owt and boyle hem.ryzt wel and do
therto god mylk of Almandys and a party of flowr of
tis and falt and fafron and mefle yt forgh-.

II1.

- Cranys and Herons fchulle be egariid ¢ wyth Lar-
dons of {wyne and roftyd and etyn wyth gyngynyr.

IV,
Pecokys and Partrigchis fchul ben yparboyld and
lardyd ard etyn wyth gyngenyr.

V. Morterelys b,

Nym hennyn and porke and feth hem togedere
nym the lyre P of the hennyn and the porke and
hakkyth finale and grynd hit al to dpft and wyte bred
therwyth and temper it wyth the felve broth and wyth
heyryn and colure it with fafron and boyle it and
difch it and caft theron powder of peper and of gyn-
gyoyr and ferve it forthe,

f cold.
& Perhaps enarmed, or enorned,  Sce Mr. Brander's Roll, N° 146.
b V. Mortrews in Glofl, *Fleth, -

Vi,
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G- i iae

: VI. Caponys in concys.

% Schal be fodyn. Nym the Iyre and brek it final in

:a morter and peper and wyte bred therwyth and tem-

7 per'it- wyth ale and ley it wyth the capon Nym hard

fodyn eyryn and hewe the wyte fmal and kafte there-

" to and nym the zolkys al hole and do hem ina dyfch
and boyle the capon and colowre it wyth fafron and
falt it and meffe it forthe. '

- VII. Hennys*in bruet.

Schullyn be fcaldyd and fodyn wyth porke and
grynd pepyr and comyn bred and ale and temper it
wiyth the felve broth and boyle and colowre it wyth
fafron and falt it and mefle it forthe.

VIII. Harys'!in cmee ™.

Schul be parboylyd and lardyd and roftid and nym
onyons and myce hem rizt fmal and fry hem in wyte
gres and grynd peper bred and ale und the onions
therto and coloure it wyth fafron and falt it and ferve
it forth.

A

1X. Haris in Talbotays.

Schul be hewe in gobbettys and fodyn with al
the blod Nym bred piper and ale and grynd tog.dere

X Hens. V . ! Hares,
m Perhaps Cinec ; for fec N° 51,

and
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and temper it with the felve broth and boyle it and
falt it and ferve it forthe. ‘

X. Conynggys ® in Gravey.

Schul be fodyn and hakkyd in gobbettys and
grynd gyngynyr galyngale and canel. and temper it
up with god almand mylk and boyle it and nym
macys and clowys and keft © therin and the conynggis
“alfo and falt hym P and ferve it forthe.

XI. For to make a Colys e,

Nym hennys and fchald hem wel. and feth hem
after and nym the lyre and hak yt fmal and bray
it with otyn grotys in a morter-and with wyte bred
and temper it up wyth the broth Nym the grete
bonys and grynd hem al to duft and keft hem al in
the broth and mak it thorw a clothe and boyle it
and ferve it forthe.

XII. For to make Nombles; T,

Nym the nomblys of the venyfon and wafch hem
clene in water and falt hem and feth hem in tweye
waterys grynd pepyr bred and ale and temper it
wyth the fecunde brothe and boyle it and hak the
nomblys 2nd do theryn and ferve it forthe,

* Rabbits. * Caft,
? ity or perhaps bev, s Cullis. V, Preface.
* Umbles. '

XIII.
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XIII. For to make blanche Brewet de Alyngyn.

Nym kedys®and chekenys and hew hem in mor-
fellys and feth hem in almand mylk or in kyne mylke
"grynd gyngyner galingale and caft therto and boyle
“it and ferve it forthe.

XIV. For to make Blomanger*®.

Nym rys and lefe hem and wafch hem clene and do
thereto god almande mylk and feth hem tyl they al to
breft and than lat hem kele and nym the lyre of the

" hennyn or of caponis and grynd hem fmal keft therto

wite grefe and boyle it Nym blanchyd almandys and
fafron and fet hem above in the dyfche and ferve yt
forthe.

XV. For to make Afronchemoyle®.

Nym eyren wyth al the wyte and myfe bred and
fchepys ¥ talwe as gret as dyfes * grynd peper and
fafroni and caft therto and do hit in the {chepis wombe
feth it wel and drefle it forthe of brode leches thynne.

s Kids. :

* Blanc-manger. See again, N° 33, 34. II. N°7. Chaucer
writes it Blankmangere

o Frenchemulle d’'un mouton. A fheeps call, or kell. Cotgrave.
Junius, v. Moil, fays, * a French moile Chaucero eft cibus delica-
« tior, a dith made of marrow and grated bread.”

¥ Sheep’s fat.

x dice ; fquare bits, or bits as big as dice,

7 XVL
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XVI. Far to make Brymeus.

Nym the tharmys 7 of a prgge and wafch hem clene
in water and falt and feth hem wel and than hak hem
fmale and grynd pepyr.and fafron bred and ale and
boyle togedere Nym wytys of cyTyn and knede it
wyth flour and mak fmal pelotys  and fry hem with
wyte grees and do hem in difches above that othere
mete and ferve it forthe.

£

XVII. For to make Appulmos®.

- Nym appelyn and Tfeth hem and lat hem kele and
make hem thorw a clothe and on flefch d dayes kaft
therto god fat breyt b of Bef and god wyte grees and
fogar and fafron and almande mylk on fylch dayes
oyle de olyve and gode powdres © and ferve it forthe.

XVIII. For to make a FrO)s d

Nym Veel and feth it wel and hak it fmal and mynd
" bred peper and fafron and do thereto and frye yt and
prefle it wel upon a bord and drefle yt forthe.

Y Rops, guts, puddiv\ga.

= Balls, peilets, from the Freach pel lote,

2 See N° 35.

* Breth, i. e. broth. See N© 58,

< Spices ground fmall, -See N° 27, 28, 35. 58, II, N° 40 E7. 01
perhips of Galingale, L. zo. 24.

¢ a Fraife,

XIX,
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XIX. For to make Fruturs®.
" Nym flowre and eyryn and grynd peper and fafroq
and mak therto a batour and par aplyn and kyt hem
to brode penys fand keft hem theryn and fry hem in
the batour wyth frefch grees and ferve it forthe.

XX. For to make chankes.

Nym Porke and feth it wel and hak yt fmal nym
eyryn wyth al the wytys and fwyng hem wel al to-
gedere and kaft god fwete mylke thereto and boyle
yt and mefle it forthe.

XXI. For to make Juffel.

Nym eyryn wyth al the wytys and mice bred grynd
pepyr and fafron and do therto and temver yt wyth
god frefch broth of porke and boyle it wel and mefle
yt forthe,

XXIL For to make Gees ™ in ochepoti,

Nym and fchald hem wel and hew hem wel in go-
bettys al rawe and feth hem in uer owyn grces and
caft therto wyn or ale a cuppe ful and myce onyons
(mal and do tnerto and boyle yt and 1ale yr and metle
yt forthe.

¢ Fritters. f Pieces as brad as pennics, or perhaps pecys.
8 Quexre. Ge. ...

iHoch.pot, Vide Giofi, :
N XXl
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XXI,H. For to make eyryn in bruet,.

Nym watcr and welle*yt and bek eyryn and kaft
th-rin and grynd peper and [ fion and temper up
wyrh fwete mylk acd boyle it and Lakke chefe fmal
and caft theryn and meflc yt forthes

X{X1V. For to make crayton L

Tak chec n-s and fchald hem and feth hem and
grvod ayagen’ other pepyr and comyn and temper it
up wyth gad mylx and do the checonys theryn and
boyle hem and ferve yt forthe.

XXV. For to make mylk roft.

N,m fwete mylk ard do yt in a panre nyn™eyryn
with al the wyte ar?! fwyng hem wel #nd caft therto
and colowr= yt wyth {ufroll and boyl it tyl yt wexe
th kke on tharne fethi®yt thorw a culilore © and aym
that levit Pand prefe yt up on a bord and wan yt
ys cold lxide it und fcher yt on fchyverys and rofte
yt cu a grydorn and ferve yr forthe,

k Quere ke meaning,

1 Vide ad IN® o o the Roll.
m Reud myom.

® fhain,  See N° 27,

© Cuilinder. '

P Tuat which is lefr in the cullinder.

3 XXVI.
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R SORTTAEEER

XXVI. For to m ke cryppys .
~ Nym flour and wytys of eyryn f.gur other hony
“and fiveyng togedere and mak a batour nym wyte
grees and do yt in a pofnet and caft the batur there-
yn and ftury to thou have many “and tak hem up
and mefle hem wyh the frutours and ferve forthe.

XXVII. For to make Berandyles®.

Nym Hennys and feth hem wyth god Buf and
wan hi ben fodyn nym the Hennyn and do awey the
bonys and bray final yn a mortar and temper yt wyth

"‘the broth and feth yt thorw a culdore and calt therto
powdet of gyngenyr and fugur and graynys of pow-
“mis gernatys fand boyle yt and drefle yt in dyfches
and caft above clowys gylofres® and maces and god
tpowder" ferve yt forthe.
XXVIII. For to make capons in caffelys.

‘Nym caponys and fchald hem nym a penne and
opyn the fkyn at the hevyd ¥ and blowe hem tyl the
fkyn ryfc from the flefshe and do of the fkyn al hole

8 Meaning, crifps. V. Glofli
It will run into lumps, 1 fuppofle.
" ¢ Quere the meuninig,
t Pomegranates, V. N° 14,
* Not clove-gilliflowers, but JLwrs.  See N° 30, 21, 10,
z See N° 17, note S,
7 Head, Sax. heopobd and hevnd, hence our Hiud
N 2 and
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and feth the lyre of Hennyn and zolkys of heyrym
and god powder and make a Farfure z and fil ful the
fkyn and parboyle yt and do ytona fpete and roft
yt and droppe®yt wyth zolkys of eyryn and god
powder rofltyng and nym the caponys body and larde
‘yt and rofte it and nym almaunde mylk and amydon ®
and mak a batur and droppe the body roftyng and
ferve yt forthe. "

XXIX. For to make the blenk furry €.

Tak branndof caponys other of hennys and the
thyes ¢ wythowte the fkyn and kerf hem fmal als
thou mayft and grynd hem {mal in a morter and tak
- mylk of Almaundys and do yn the branne and grynd
hem thanne togedere and and feth hem togeder’ and
“tak flour of rys other amydon and lye it that yt be
_charchant and do therto fugur a god parti and a
party of wyt grees and boyle yt and wan yt ys don
in dyfchis ftraw upen blank poudere and do togedere

blank de fury and manmene fin a dyfch and ferve it
forthe.

z fluffing,

3 bafte.

b Vide Glofl,

¢ Vide Blank Defire in Gloff,

d Perhaps brawn, the brawny part.  Sce N° 33, and the Glofl.
e Thighs. ‘

¢ Sce the next number.  Quzre Maswmeny.

“ XXX.
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XXX. For to make manmenc g,

Pk the thyys®other the flefch of the caponys
‘fede ihem and kerf hem fmal iato a morter and tak
‘mylk of Almandys wyth broth of frefch Buf and do
" the flefch in the mylk or in the broth and do yt to
"the fyre and myng yt togedere wyth flour of Rys
othere of waftelys als charchaut als the blank de fure
and wyth the zolkys of eyryn for to make it zelow
and fafron and wan yt s dreflyd in dyfches wyth
blank de fure ftraw upon clowys of gelofrekand ftraw
upon powdre of galentyn and ferve yt forthe.

XXXI. For to make Bruet of Almayne.

Tak Partrichys roftyd and checonys and qualys
roftyd and larkys ywol and demembre the other and
“mak a god cawdel and drefle the flefch in 2 dyfch
"and firawe powder of galentyn therupon. {tyk upon
clowys of gelofre and ferve yt forthe.

XXXII. For ro maké Bruet of Lombardye.

Tak chekenys or heanys or othere flefch and mak
the colowre als red as any blod and tak peper and
kanel and gyngyner bred ! and grynd hem in a morter

£ Vide Number 29, and the Glofl.

» Thighs,

1 Quare,

k See N° 27, note %

} This is ftill in ufe, and, it feems, is an old compound.

and
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and a porTon of bred and muk that brucr thenne and
do that flefch in that broth and mak hem boyle tos
gedere and ftury it wel and tak eggys and temper
hem wyth Jus of Parcyle and wryng hem thorwe a
cloth and wan that bruet is boylyd do that therto
and meng tham togedere wyth fayr grees fo that yt
be fat ynow and ferve yt forthe, = '

XXXIiIl. For to make Blomanger ™,

- Do Ris in water al nyzt and upon the morwe
waich hem wel and do hem upon the fyre for to™
they breke and nozt for to muche and tak Brann °
of Caponis fodyn and wel ydraw ? and fmal and rak
almaund mylk and boyle it wel wyth ris and wan it
is yboylyd do the flefch therin fo that it be charghaunt
and do therto a god party of fugure and wan it ys
dreflyd forth in difchis ftraw theron blaunche Pouder
and ftrik 9 theron Almaundys fryed wyt wyte grece®
and ferve yt forthe,

XXXIV. For to make Sandale that party to Blomanger.

"I'ak Flefch of Caponys and of Pork fodyn kerf yt
fmal into a morter togedere and bray that wel. and

m See N° 14.
8 ll.  for, however, abounds.
° See N° 29 note 4,
P Perhaps, f-ained. See N° 49; and Part IT, N° 33,
 Pernapz, ik, i. e. ftick ; bur fec 344
? Grele. Fat, or lard,
temper
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ijftemper it up wyth broth of Caponys and of Pork
%that yt be wel charchaunt alfo the crem of Almaundys
‘and grynd ege’and fafron or fandres togedere that it
‘be coloured and ftraw upon Powder of Galentyn
"and firik thereon clowys and maces and ferve it

:'forthe.

s

XXXV. For to make Apulmos®

Tak Applys and feth hem ard let L om kele and
after mak hem thorwe a cloth and co hem m a pot and
kaft to that mylk of Almaundys wyth god broth of
Buf in Flefch dayes do bred ymyed®theito. 2And
the fifch daves do therto oyle of olyve ani do therto
fugur and colour it wyth fafron and ilrew theron
Powder and ferve it forthe.

XXXVI, For to make mete Gelee ® that it be wel
chariaunt.

Tak wyte wyn and a party of water and f{afron
and gode fpicis and flefch of Piggys or of Hennys or
frefch Fifch and boyle them togederc and sfter wan
yt ys boylyd and cold dres yt in difchis and ferve yt
forthe.

s See N° 17.
t f. ymyced, i. e, mirceds
“ meut jelly.

XXXVIL
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XXXVII. For to make Murrey .

Tak mulbery ¥ and bray hem in a morter and
wnyng * hem thorth a cloth and do hem ina pot over
the fyre and do ther’to fat bred and wyte grefle and
Yet it nazt boyle no ofter than onys and do ther’to a
god party of fugur and zif yt be "nozt ynowe co-
lowrd brey mulburus and ferve yt forthe.

XXXVIIL For to make a penche of Egges.

Tak water and do it in a panne to the fyre and
fat yt fethe and after tak eggs and brek hem and caft
hem in the water and after tak a chefe and kerf yt
on fowr partins and caft in the water and wanne
the chefe and the eggys ben wel fodyn tak hem owt
of the water and wafch hem in clene water and tak
waftel breed and temper yt wyth mylk of a kow.
aud after do yt over the fyre and after forfy yt wyth
gyngener and wyth comyn and colowr yt wyth faf-
ron and lye yt wyth eggys and oyle the fewe wyth
Boter and kep wel the chefe owt and dreffe the
fewe and dymo®eggys theron al ful and kerf thy
chefe in lytyl fchyms and do hem in the fewe Wit
eggys and ferve yt forthe.

* Morrey,  Part I1. N° 16,

¥ This is to be undeiftoed pluraly, gnaT mulberries,

* Read wryng,  For fee part [1. N° 17. 28. Chaucer, v. wronge
anl ywrong,

* Perhaps, do mo, i. e, put more,

. XXXIX,
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XXXIX. For to make Comyn. .
. Tak god Almaunde mylk and lat yt boyle and do
“ther’in amydon wyth flowr of Rys and colowr yt
‘wyth fafronl and after drefle yt wyth graynis of Poun-
“garnetts ® other wyth reyfens zyf thow halt non other
“and tak fugur and do theryn and ferve it forthe.

i D R TR

X1V. For to make Fruturs®.

Tak crommys ¢ of wyte bred and the flowris of the
fwete Appyltre and zolkys of Eggys and bray hem to-
gedere in a morter and temper yt up wyth wyte wyn

_and mak yt to fethe and wan yt is thykke do thereto
god fpicis of gyngener galyngale canel and clowys
pelofre and ferve yt forth

XL1I. For to make Rofec®.

Tak the flowris of Rofys and wafch hem wel in
wvater and after bray hem wel in a morter and than
tak Almondys and temper hem and feth hem and
after tak flefch of capons or of hennys and hac yt
fmale and than bray hem wel in a morter and than
do yt in the Rofe ffo that the fle(ch acorde wyth the
mylk and fo that the mete be charchaunt and after do
yt to the fyre to boyle and do thereto fugur and fafron

b Vide N° 27, « Fritters,
4 Crumbs. ¢ Vide N° 47,
f i. c. Rofee. . '

) ' that



[ 106 ]
that yt be wel ycolowrd and rofy of levys and of the
forfeyde flowrys and ferve yt forth,

XLIIL For to make I’ommcdorry E.

Tak Buff afid hewe yt fmal al raw and caft ytina
motter and grynd yt rozt to fmal fak fafron and
grynd ther’wyth wan 'yt ys grounde tak the wyte of
the eyryn zyf yt be nozt ftyf. Caft into the Buf
pouder of Pepyr olde refyns and of coronfe fet over
a panne wyth fayr water and mak pelotys of the Buf
and wan the water and the pelots ys wel yboylyd
and ® fet yt adon and kele yt and put yt on a broche

and roft yt and endorre yt wyth zolkys of eyryn and
ferve yt forthe. o ‘

XLII. For to make Longe de Buf?,

Nym the tonge of the rether * and fchalde and
fchawe! yt wel and rizt clene and feth- yt and fethe
nym a broche ™ and larde yt wyth lardons and wyth
clowys and gelofr’ and do it roftyng and drop yt wel
yt roftyd ®* wyth zolkys of eyrin and drefle it forthe.

8 Vide N° ¢8.
b dede and. _
i Neat’s Tongue.  Mate fignifies 1o drefiy as IL 12,

¥ The ox or cow. Lye in Jun, Etymolog. v. Rotler,
} Shave, ferape, ‘

= A larding-pin,
* Pehaps, uyle it rofiyth,

XLIV,
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XLIV. For to make Rew de Rumfy.

~ Nym fivynys fet and eyr ° and make hem clene and
feth hem alf wyth wyn and half wyth water caft
mycyd onyons ther’to and god fpicis and wan they be
ylodyn nym and rofty hem ifl a gryder’ wan itis
yroftyd keft thereto of the felve broth hy lyed wyth
amydon and anyeyd onyons? and ferve yt forth.

XLV. For to make Bukkenade 9.

Nym god frefch flefch wat maner fo yt be and hew
yt in fmale morfelys and feth yt wyth gode frefch buf
and caft ther’to gode mynced onyons and gode fpi-
cerye and alyth* wyth eyryn and boyle and dreffe yt
forth. ~

XLVI. For to make fpine?®,

Nym the flowrys of the haw thorn clene gaderyd
and bray hem al to duft and temper hem wyth Al-
maunde mylk and aly yt wyth amydon and wyth
eyryn wel pykke *and boyle it and mefle yt forth
and flowrys and levys abovy on .

© To be underftood plurally, Ears.

» Mifwritten for myod, i. €. minced onyons.

1 Vide N° sz.

t Stiffen, thicken it, See N° 44. where Jed has that fenfe, See
alfo 46. ‘

* This dify, no doubt, takes its name from Spina, of which it
s made, '

t Read, pykke, thykke.

¥ e weans laid upon it

0 2z XLVII,



[ 108 ]

XLVIL. For ta make Rofec * and Frefe: and Swag,
fchal be ymad in the felve maner.

Nym pyggus and hennys and other maner frefch
flefch and hew yt in morfelys and feth yt in wyth
wyn and ¥ gyngyner and galyngale and gelofr’ and
canel * and bray yt wel and keft thereto and alye vt
wyth amydon other wyth dowr of rys.

RLVIII For to make an amendement Formete th‘u
- ¥s o * falg and over mychyl.

Nym etemele anq bynd ytin a fayr lynnen clowt
and lat yt hopge in the pot fo that yt thowche nozt
the bottym and lat it hong gy ther'ynne a god wyle
and feph ® fet yt fro the fyre and let yt kele and yt
fchal be frefch ynow wythoute any other maner li-
cowr ydo therko,

XLIX. For to make Rapy <. -

Tak Fygys and reyfyns and wyn and grynd hem
togeder tak and draw hem thorw a cloth and do,
ther’to powder of Alkenct other of rys and do ther’ to
a god quantite of pepir and vyneger and boyle it
togeder and meffe yt and ferve yt forth.

¥ Vide N° 41,
¥ Perhaps, in awyn 2 with,
z Ciamon.  V 1de Gloﬁ'
3id ett, 0.
® Read, Sethy 1. el then. .
¢ dee Part II. N° 1. 28 ‘ -
L. For .
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L. For to make an Egge Dows ¢,

© Tak Almaundys and mak god mylk and temper
" wyth god wyneger clene tak reyfynys and boyle hem
in clene water and tak the reyfynis and tak hem owt
of the water and boyle hem wyth mylk and zyf
thow wyl colowr yt wyth fafron and ferve yt forth.

LI For to make a mallard in cyney *.

'I'ak a mallard and pul hym drye and fwyng over
the fyre draw hym but lat hym touche no water and
hew hym in gobettys and do hym in a pot of clene
water boyle hem wel and tak onyons and boyle and
bred and p;é_pyr and grynd togedere and draw thorw
a cloth temper wyth wyn and boyle yt and ferve yt

forth.

LII. For to make a Bukkenade f.

~ Tak veel and boyle it tak zolkys of eggys and mak
‘hem thykke tak macis and powdr’ of gyngyn’ and
powder of peper and boyle yt togeder and mefle yt
forth, : |

- 4Vide ad Part II. N° 21, There are no eggs concerned, fo no
doubt it fhould be Eger Dozvs,  Vide Glofly . '
" ¢See N° 8. C
f Vide N° 43.

LI
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LI For to make 2 Roo Broth ¢
Tak Parfile and Yiop and Sauge and hak yt fmal
boil it in wyn and in water and a lytyl powdr’ of
peper and meffe yt forth. '

LIV. Tor to mak a Bruet of Sarcyneffe.

Tak the lyre of the frefch Buf and bet it al in
pecis and bred and fry yt in frefch gres tak it up and
“and drye it and do yt in a veffel wyth wyn and fugur
and powdr’ of clowys boyle yt togedere tyl the flefch
have drong the liycour’ and take the almande mylk
and qmbn’nz macis and clowys and boyle hem tocreder
tak the flefch and do ther’to and mefle it forth.-

LV. For to make a Gely ®

Tak hoggys fet other pyggys other erys other par-
trichys other chxcon\,s and do hem togeder and feph'
hem ina pot and do hem in flowr” of canel and clowys
other or grounde* do ther’to vineger and tak and do
the broth in a clene veflel of al thys and tak the
Flefch and kerf yt in fmal morfelys and do yt therein

€ Deer or Roes are not mentioned, as in Mr. Brander’s Roll,
N° 14, ergo quzre. Itis a meager bufinefs. Can it mean Rue-
Broth for penitents ?

b Jelly.

ifep, i. €. frath,

k Not clearly exprefled. It mcans either Cinamon or Cloves,
and cither in flour or ground.

tak
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* tak powder of galyngale and caft above and lat vt
kels tak br_onches of the lorer tr’ and ftyk over it and
kep yt al fo longe as thou wilt and ferve yt fort]

1
Y

-

LVI. For to kepe Venifon fro ‘rcﬂ}'nw

S

Tak venifon wan yt ys newe and cuver it haftely
wyth Fern that no wynd may come thereto and wan
thou haft ycuver yt wel-led yt hom and do Ft ia a
foler that fonne ne wynd may come ther’to and di-
membr’ it and do yt in a clene water and lef yt ther’
half a day and after do yt up on herdeles for to drie
and wan yt ys drye tak falt and do after thy venifon
axit!and do yt boyle in water that yt be other™ fo
falt als water of the fee and moche more and after
lat the water be cold that it be thynoe and thanne
do thy Venifon in the water and lat yt be therein
thre daies and thre nyzt® and after tak yt owt of the
water and falr it wyth drie falt ryzt wel in a barel
and wan thy barel ys ful cuver it haflely that funne
ne wynd come theret?. o

LVIL For to do away Reftyn° of Venifor.
Tak the Venifoni that ys reft and do yt in cold
water and after mak an hole in the herthe and lat
yt be thereyn thre dayes and thre nyzt and afrer tak

! as thy venifon requires. See Glofl, to Chaucer for axe,
y
= Dele. :

® A plural, as in N° g7.
* Reftinefs. It fhould be rather refiyng. See below,

yt
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yt uip and fpot yt wel wyth gret falt of peite  there
were the reftyng ys and after lat yt hange in rejn
water al nyzt or mot’.

LVIIL. For to make pondorroge %

Tak Partrichis wit* longe filettis of Pork al raw
and hak hem Wel {male and bray hem in a morter
and wan they be wel brayed do thereto god plente
of pouder and zolkys of eyryn and after mak ther’of
a Farfure formed of the gretnefle of a onyon and
after do it boyle in god breth of Buf other of Pork
after lat yt kele and after do it on a broche of Hafel
and do them to the fere to tofte and after mak god
bature of flour” and egg; on batur’ wyt and another
zelow and do thereto god plente of fugur and tak 2
fethere or a ftyk and tak of the batur’ and peynte
ther’on above the applyn fo that on be wyt and that
other zelow tvel colourd. ' '

Erplicit ferbictum de carnibus,

F Pierre, or Petre,
_ . 9Vide N° 42
# yrith,

Hie |
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Hic incipit Servicium de Piffibus®.

I. For to make Egardufe®.

Taxk Lucys ¢ or Tenchis and hak hem fmal in go-
bett’ and fry hem in oyle de olive and {yth nym
vineger and the thredde party of fugur and myncyd
onyons fmal and boyle al togeder’ and calt ther’yn
clowys macys-and quibibz and ferve yt forthe.

II. For to make Rapy 4.

Tak pyg’ or Tenchis or other maner frefch fyfch
and fry yt wyth oyle de olive and {yth nym the
crultys of wyt bred and canel and bray yt al wel in
a mortere and temper yt up wyth god wyn and cole ©
yt thorw an herfyve and that yt be al colefof canel
and boyle yt and caft ther’in hole clowys and macys

#See p. 1.

b See N° 21 below, and part 1. N° 5o,

¢ Lucy, I prefume, means the Pike; fo that this fith was known
here long before the reign of H. VIII, though it is commonly
‘hought otherwife. V. Gloff,

4 Vide N° 49.

e Strain, from Lat. cols.

f Strained, or cleared,

P and
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and quibibz and do the fyfch in difchis and rapec
abovyn and drefle yt forthe.

IMI. For to make Fygey.

Nym Lucys or tenchis and hak hem in morfel]’
and fry hem tak vyneger and the thredde party of
fugur myncy onyons fmal and boyle al togedyr caft
ther’yn macis clowys quibibz and ferve yt forth.

HIIL. For to make Pommys morles.

Nym Rys and bray hem*® wel and temper hem up
wyth almaunde mylk and boyle yt nym applyn and
par’ hem and fher hem fmal als dicis and calt hem
ther’yn after the boylyng and caft fugur wyth al and
colowr yt wyth fafron and caft ther’to pouder and
ferve yt forthe.

V. For to make rys moyle’.

Nym rys and bray hem ryzt wel in a 'morter and
caft ther’to god Almaunde mylk and fugur and falt
boyle yt and ferve yt forth.

VI. For to make Sowpys dorry.
Ny onyons and mynce hem fmale and fry hem in

. & This Répe is what the difh takes its name from. Perhaps
means grapz from the French raper.  Vide No 28,
b Rice, as it conlifts of grains, is here confidered as a plural,
See alfo N° 5. 4, 8,
i Vide Gloff,
T oyl
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syl dolyf Nym wyn and boyle yt wyth the onyouns
-ofte wyte bred and do yt in difchis and god Almande
nylk alfo and do ther’above and ferve yt forthe.

VIL For to make Blomanger * of Fyfch.

Tak a pound of rys les hem wel and wafch and
feth tyl they brefte and lat hem kele and do ther’to
mnylk of to pound of Almandys nym the Perche or the
Lopufter and boyle yt and keft fugur and falt alfo
ther’to and ferve yt forth.

VIIL For to make a Potage of Rys.

Tak Rys and les hem and wafch hem clene and
feth hem tyl they brefte and than lat hem kele and
feth caft ther’to Almand mylk and colour it wyth faf-
ron and boyle it and mefle yt forth.

I1X. For to make Lamprey frefch in Galentyne L

Schal be latyn blod atte Navel and fchald yt and
roft yt and ley yt al hole up ona Plater and zyf hym
forth- wyth Galentyn that be mad of Galyngale gyn-
gener and cancl and dreffe yt forth,

X. For to make falt Lamprey in Galentyne ™.
Yt fchal be ftoppit®over nyzt in lews water and

x See note on N° 14. of PartI.
1 This is a made or compounded thing. See both here, and in
the next Number, and v. Glofl. »
m See note ! on the laft-Number. -
» Peshaps, feppity i €. fteeped.  Sce N° 12
- P2 " n
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in braan and flowe and fodyn and pyl onyons and
feth hem and ley hem al hol by the Lomprey and
zif hem forthe wyth galentyne makyth ° wyth ftrong
vynchr and wyth paryng of wyt bred and boyle it
al togeder” and ferve yt forthe. )

XI. For to make Lamipreys in Bruet.

They {chulle be fchaldyd and yfode and ybrulyd
upon & gredern and grynd peper and fafron and do
ther’to and boyle it and do the Lomprey ther’yn and
ferve yt forth.

XII. For to make a Storchor.

He fchal be fhorn in befys,?and ftepyd 1 over nyzt

and fodyn longe as Flefch and he fchal be etyn in
vcnegar.

XTIL For to make Solys in Bruet,
They fchal be fleyn and fodyn and roftyd upon a

- gredern and grynd Peper and Safrofi and ale boyle

it wel and do the fole in a plater and the bruet above
ferve it forth,

XIV. For to make Oyftryn in Bruet.
They fchul be fchallyd*and yfod in clene water

© © Perhaps, malyd, i. e. made,
P Perbaps, pefis, i e. pieces, -
* Qu. flogpin, . e fteeped.
¥ Have fhells taken off, '

grynd
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érynd peper fafron bred and ale and temper it wyth
Broth do the Oyftryn ther’ynne and boyle it and falt
it and ferve it forth.

XV. For to make Elys in Bruet.

They fchul be flayn and ket in gobett’ and fodyn
and grynd peper and fafron other myntys and perfele

and bred and ale and temper it wyth the broth and
boyle it and ferve it forth.

-

XVIL For to make a Lopifter.

He fchal be roftyd in his fcalys in a ovyn other by
the Feer under a panne and etyn wyth Veneger.

XVIIL. For to make Porreyne.

Tak Prunys fayrift wafch hem wel and clene and
frot hem wel in fyve for the Jus be wel ywronge and
do it in a pot and do ther’to wyt gres and a party of
fogur other hony and mak hem to boyle togeder’ and
mak yt thykke with flowr of rys other of waftel bred
and wan it is fodyn drefle it into difchis and ftrew
ther’on powder and ferve it forth.

XVIIIL. For to make Chirefeye.

Tak Chiryes at the Feft of Seynt John the Baptift
and do away the ftonys grynd hem in a morter and
after frot hem wel in a feve fo that the Jus be wel
comyn owt and do than in a pot and do ther’in feyr

gres
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gres or Boter and bred of waftrel ymyid® and of
fugur a god party and a porcion of wyn and wan it
is wel yfodyn and ydreflyd in Dyfchis ftik ther’in
clowis of Gilgfr’ and itrew ther’on fugur.

XIX. For to make Blank de Sur’®,

Tak the zolkys of Eggs fodyn and temper it wyth
mylk of a kow and do ther’to Comyn and Safron and
flowr’ of ris or wa'tel bred mycd cud grynd in a morter
and temper it up wyth the milk and mak it boyle
and do ther’to wit " of Egg’ corvyn finale and tak far
chefe and kerf ther’to wan the licour is boylyd and

ferve it fqrth.

"XX. For to make Grave enforfe.
Tak tyd ™ gyngener and Safron and grynd hem in
a morter and temper hem up wyth Almandys and do
hem to the fir’ and wan it boylyth wel do ther’to
‘zolkys of Egy’ fodyn and fat chefe corvyn in gobettis
and wan it is dreflid in difchis ftrawe up on Powder of
Galyngale and ferve it forth.

XXI. For to make Hony Doufe*.
Tak god mylk of Almandys and rys and wafch
hem wel in a feyr’ veflel and in fayr’ hoth water and

s Perhaps, ymyeid, i, e. minced 5 or zzed, as in N° 1q.
tVide Note € on N° 29, of Part L '

v white. So auyt is whire in N° 21. below,

* It appears to me to be #yd.  Can it be fiyd?

~I0

= Sce Part 11, N° 15 and Part L N° go.
N : after
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after do hem in a feyr towayl for to drie and wan
that they be drye bray hem wel in a morter al to
flowr’ and afrerward tak two partyis and do the Lalf
in a pot and that other half in another pot and co-
Jowr that on wyth the fafrofi and lat that other be
wyt and lat yt boyle tyl it be thykke and do ther’to
a god party of fugur and after drefle yt in twe difchis
and loke that thou have Almandys boylid in water
and in {afrof and in wyn and after frie hem and fet
hem upon the fyre.fethith mete ¥ and {trew ther’on
fugur that yt be wel ycolouryt® and ferve yt forth.

XXIL. For to make a Potage Feneboiles.

Tak wite benes and feth hem in water and bray
the benys in a morter al to nozt and lat them fethe
in almande mylk and do ther’in wyn and hony and
feth * reyfons in wyn and do ther’to and after drefle
yt forth.

-

XXIII. For to make Tartys in Applis.

Tak gode Applys and gode Spycis and Figys and
reyfons and Perys and wan they are wel ybrayed co-
lourd ® wyth Safron wel and do ytin 2 cofyn and do
yt forth to bake wel. :

¥ Seth it mete, 1. e. feeth it properly.
z Coloured. See N° 28. below.

%1, e. Seeth.

¥ Perhaps, coloure,
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XXIV. For to make Rys Alker’.

Tak Figys and Reyfons and do awey the Kernelis
and a god party of Applys and do awey the paryng
of the Applis and the Kernelis and bray hem wel in
a morter and temper hem up with Almande mylk
and menge hem wyth flowr of Rys that yt be wel
chariaunt and ftrew ther'upon powder of Galyngale
and ferve yt forth.

XXV. For to make Tartys of Fyfch owt of Lente.
Mak the Cowche of fat chefe and gyngener and
~ Canel and pur’ crym of mylk of a Kow and of Helys
yfodyn and grynd hem wel wyth Safron and mak the
chowche of Canel and of Clowys and of Rys and of
gode Spycys as other Tartys fallyth to be.

XXVI. For to make Morrey .

Requir’ de Carnibus ut fupra .

XXVIIL. For to make Flownys®in Lente.

Tak god Flowr and mak a Paft aad tak god mylk
of Almandys and flowr of rys other amydon and
boyle hem togeder’ that they be wel chariaud wan
yt is boylid thykke take yt up and ley yt on a feyr’

¢ Vide Part I. N° 375.
4 Part I. N° 37.
e Perhaps, Flawnes, or Cuftards, Chaucer, vide Slannis. Fr.

Flans.
bord
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bord fo that yt be cold and wan the Coflyns ben
makyd tak a party of and do upon the coffyns and
kerf hem in Schiveris and do hem in god mylk of
Almandys and Figys and Datys and kerf yt in fowr
partyis and do yt to bake znd ferve yt forth.

XXVIIL For to make Rapee’.

Tak the Cruftys of wyt bred and reyfons and bray
hem wel in a morter and after temper hem up wyth
wyn and wryng hem thorw a cloth and do ther’to
Canel that yt be al colouryt of canel and do ther’to
hole clowys macys and quibibz the fyfch fchal be
Lucys other Tenchis fryid or. other maner Fyfch fo
that yt be frefch and wel yfryed and do yt in Difchis
and that rape up on and ferve yt forth. :

XXIX. For to make a Porrey Chapeleyn.

Tak an hundred onyons other an half and sk oyle
de Olyf and boyle togeder’ in a Pot and tak Almande
mylk and boyle yt and do ther’to. 'l'ak and make a
thynne Paalt of Dow and make therof as it were ryngis
tak and fry hem in oyle de Olyve or in wyte grees
and boil al togedere.

XXX. For to make Formenty'on a Fichfsday .
- Tak the mylk/of the Hafel Notis boyl the wete ®
wyth the afrermelk til it be dryyd and tak and co-
lour? i yt wyth Safren and the ferft mylk calt ther’to
and boyle wel and ferve yt forth. .

€ Vide Part I, N° 49. € Fithday. B white, i Perhaps, colour.
XXXL
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XXXI. For to make Blank de Syry k.

Tak Almande mylk and Flowr’ of Rys "Tak ther’to
{ugur and boyle thys togeder’ and difche yt and tak
Almandys and wet hem in water of Sugur and drye
hem in a panne and plante hem in the mete and ferve

yt forth.

XXXIL For to make a Pynade or Pyvade,

Take Hony and Rotys of Radich and grynd yt
{mal in a morter and do yt ther’to that hony a quan-
tite of broun fugur and do ther’to Tak Powder of
Peper and Safron and Almandys and do al togeder’
boyl hem long and hold!yt in a wet bord and let yt
kele and meffe yt and do yt forth =, V ’

XXXIIL For to make a Baloursly » Broth,

Tak Pikys and fpred hem' abord and Helys zif thou
haft fle hem and ket hem in gobettys and feth hem in
alf wyn°and half in water Tak up the Pykys and
Elys and hold hem hote and draw the Broth thorwe a
Clothe do Powder of Gyngencr Peper and Galyngale
and Caael into the Broth and boyle yt and do ¥t on
the Pykys and on the Elys and ferve yt forth.

&rplicit be Coguing que eff optima medicina,

X Vide ad N° 29, of Part I,
i e keep, as in next Number,
™ This Recipe is ill exprefled.

2 Thisis fo u < rtain in the original, that I can only gtefs at it,
° Perhaps, aff in <upn, or dele i before <water. '

"I NDE X,
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INDEX AND GLOSSARY
TO

MR. BRANDER’S ROLL OF COOKERY.

The Numbers relate to the order of the Recipes.

N. B. Many words are now written as one, which formerly
were divided, as al fo, up on, &c. Of thefe little notice
is taken in the Index, but I mention it here once for all,

Our orthography was very fluttuating and uncertain at
this time, as appears from the different modes of {pelling
the fame words. v. To gedre; v. wayfhe; v, ynowkz;
v. chargeant; v. corante; &c.

A.
A. abounds. a gode broth, 5. 26, al a nyzt; 192.

in. 2 two, 62.
. and. pafim.
\ftir. Proem. like, 176. Wiclif.
\ray. Drefs, fet forth, 7. Chaucer.

\If. MS. Ed. 45. II. 33. half.
\lye it. 7. 33. mix, thicken. hence ally of metals.

from French allayer. alay, 22. aly, MS.Ed. 46.
See Junij Etymolog. v. Alaye. lye. here N° 15.
. Q 2 lyed.
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Iyed. thickened. MS. Ed. 44, 43. Randle Holme
interprets lyth or lything by thickening. hence lya.
a mixture, 11. alith for alyed. MS, Editor. N° 45.

Awey. MS. Ed. 27. 1I. 18. away. '

Auance. 6. forte Avens. Caryophylla, Miller, Gard.
D&,

Axe. MS. Ed. N° 56. Chaucer.

Ayren. v. Eyren.

Al, Alle. 23. 53. Proem. All. Chaucer. al to brefl.
all burft. MS. Ed. N° 14.

Als. MS. Editor. N° 29. Chaucer. in v. It means as.

Almandes. 17. very varioufly written at this time,
Almaunde, Almandys, Almaundys, Almondes, all
whicli occur in MS. Ed. and mean Almond or Al-
monds.

Almatnid mylke., 9. Almonds blanch’d and drawn
thickith with good broth or water, N° 51. is called

- thyk mylke, 52. and is called after Alminde mylke,
firft and fecond milk, 116, Almands unblanched,
ground, and drawn with good broth, is called
mylke, 62. Cow’s milk was fometimes ufed inftead
of it, as MS. Ed. 1. 13+ '

Creme of Almands how made, 85. Of it, Lel.
Coll. VL. p. 17. We hear elfewhere of Almond-
butter, v. Butter.

Azeyn. 24. again. Lel. Coll. IV, p. 281. alibi.
Chaucer. A.3. A'gen.

Aneys, Anyfe. 36. 157. Aneys in confit rede other
whyt, 36.38. i.e. Anis or Anifeed confeétioned
red, or whiie. ufed for garnifh, 58.

Amyden. 37. v. ad locum.

Alwmony. 47. v. ad locum.

Almayne. 71. Germany. v. ad lec. M5, Editor, N 2.
31. .
Alkenct. 47. A fpecies of Buglos. Quincey, Difpenf.
.p- 51. €2. ufed for colouring, 51.84. fryed and

.yfondred, or yfordyt, 62. 162. -

. Anoon,
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Anoon. g3. Anon, immediately. Wiclif.

Arn. MS. Ed. 1L, 23. ar¢ Chaucer. v. arne.

Adof. 59. 85. down. V. Chaucer. voce aduvune. MS.
Edit. N° 1.

Avyfement. Procm. Advice, Dire&tion. Chaucer.
French.

Aymers. 72. Embers. Sax, emypian, Cineres. Belg.
anereéite

Aquapatys. 75. a Mefs or Dith.

Atker. Rys Alker. MS. Ed. 11. 24.

Appulmoy. 79. 2 dith. v. ad loc. Appelyn, Applys,
Apples. MS. Ed. 17. 35.

Abrode. 85. abrod. MS. Ed. 1I. 33. abroad. So
brode. MS. Ed. 15. broad.

Alite. v. Lite.

Ale. 113. V. Pref.

Afide. 113. apart. Wiclif.

Ayfell. 114, 115. 2 fpecies of Vinegar. Wiclif.
Chaucer. v. Eifel.

Alegar. 114.

Armed. 146, v.ad loc.

Alygyn. v. Brewet.

B.

Bacon. N° 1.

Benes. 1. alibi Beans. Chaucer. . bene.

Bef. 6. MS. Ed. 17. Becf. Buf, Buff. MS.Ed. 27.
42, 43+

Buth. 6.323. 30. alibi. been, are. Chaucer has betb.

Ben. MS. Ed. 4. 27. be. Chaucer v. bein and den.

Balles. 152. Ballsor Pellets.

Blank Defire. 193, 194+ Dis: Lel. Coll. VI p.5. In
Ne° 193, we meet With Blank defne, but the Con-
tents has Defire, which is right, as appears from

the fequel. In MS. Ed. 29. it is Blank-Surry, and

Sury, and Sure, and de Sur. 1L 19. de Syry, 31&

. an

4
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and here N° 37, it is Deflorre. and we have Samon
in Sorry. Lel. Coll. VI, p. 17. Perches. ibid. Eelg
P: 28. 30. whereitisa Potage. whence I conceive
It either means de Surrey, i. e. Syria. v.Chaucer.
v. Surrey.. Or it may mean fo be defired, as we
have Horfys of Defyr. Lel. Coll. IV. p. 272. See
N° 63. and it is plainly written Defire in Godwin
de Praful. p. 697. In this cafe, the others are all
of them corruptions. ‘

Blank Deflorre. v. Blank Defire.

Blank Defne. v. Blank Defire,

Berandyles. MS. Ed. 27.

. Bred, Breed. MS. Ed. paffim. Bread.

Bove. 167. Above. Chaucer. Belg. Boven,

Blode. 11. alibi. Blod. MS. Ed. g. Blood.

BatS. 149. of eggs, 161. 179. Batur, 28. Batour.
ibid. 19. Batter. .

Boter. MS. Ed. 38. Butter.

Borage. 6.

Betes. 6. Beets. Fr. Bete.

Buorfen. 11. name of a dith. Burfews, N° 179, is a
different difh. .

Brek. MS. Ed. 6. 23. break, bruife,

Breft, brefte. MS. Ed. 1. 14. burft.

Bukkennade. 17. a dith. Buknade, 118. where it
means a mode of drefling. vide MS. Ed. 45. s2.
Bryddes. 19. Briddes, 6o. 62. Birds, per metathefin.

Chaucer.

Brawn of Capons. 20. 84. Fleth. Braun. MS. Ed. 29,
v. Chaucer. we now fay, drazon of the arm, mean-
ing the flelh.  Hence érawn fall’n. Old Plays, XI.
p- 85. Lylie’s Euphues, p. 94. 142. Chaucer.
Brawn is now appropriated to thefe rolls which
are made of Brawn or Boar, but it was not fo an-
ciently, fince in N° 32 we have Brawn of Swyne,

which fhews the word was common to other kinds
of
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of fleth as well as that of the Boar; and therefore

I cannot agree with Dr. Wallis in deducing Braws

. from Aprugna.

* Blank mang. 36. 192. Chaucer writes Blank manger.
Blomanger. MS. Ed. 14. 33. 34. Il. 7. N.B. a
very different thing from what we make now under
that name, and fee Holme, I1. p. 81.

Bronchis. MS. Ed. 55. Branches.

Braan. MS. Ed. II. 10. Bran.

Bet. MS. Ed. Il. 21. Beaten.

Broche. MS. Ed. 58. a Spit.

Brewet of Almony. 47. v. Almony. of Ayrén, or
eggs, 91. MS. Ed. 23. Eles in Brewet, 110. where
it feems to be compofed of Bread and Wine. Mufkles
in Brewet, 122, Hensin Bruet, MS. Ed. 7. Cold,
131. 134. Bruet and Brewet are French Brouet,
Pottage or Broth. Bruet riche, Lel. Coll. IV.
p. 226. Beorwete, p. 227, as I take it. Blanche
Brewet de Alyngyn, M$. Ed. 13. 23.

Boon. 55. Bone. Chaucer.

Brenyng. 6. 188. burning, per metathefin, from dren
or brense, ufed by Skelton, in the Inve@ive againft
Wolfey, and many old authors. Hence the dif-
eafe called brenning or burning. Motte’s Abridge-
ment of Phil. Tranf. part IV, p. 245.  Reid’s
Abridgement, part1IL. p. 149. Wiclifhas brenne and
bryn:s Chaucer. v. bren, Brinne, &c.

Blake. 68. Black. Chaucer.

Berft. 70. 181. 192. burft. Chaucer. A. S. bepyean.

Breth. 71, Air, Steam. MS. Ed. N° 2. hence brether,
breatker. Wiclif.

Brob. 74. brown. A.S. bpun.

Butter. 81. g1. 92. 160. Boter, MS. Ed. 38. and fo
boutry is Buuery. Lel. Coll. IV, p. 281, Abnonde
Butter. Lel. VI, p- 6. Rabelais, IV. c. 60.

Bynethen. ¢2. under, beneath. Chaucer. bineth.

Bolas. g5. bullace. Chaucer.

o : Bifore.
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Bifore. 102. before. Wiclif. Matth. xiv. Chaucer has
biforne, and byforne.

Brafey. a compound fauce, 107.

Ballac broth. 109.

Brymlent. Tart de Brymlent. 167. v. ad loc.

Bloms. 171. Flowers, Blofloms. Chaucer.

Bothom. 173. bottom. pronounced bothom now in the
north. Chaucer. bottym, MS. Ed. 48.

Brode. 189. broad. v. abrode.

Bataiwyng. 159. embatteling. qu. if not mifread for
bataillyng, See Chaucer. v. batailed.

Bord. MS. Ed. II. 27. board. Chaucer.

Breyt, breth. MS. Ed. 17. 58. Broth.

Blank Surry. MS. Ed. 2. II. 19. v. Blank Defire.

Bifineus. MS. Ed. 16.

C.

C. omitted. v. Cok. v. pluk. v.DPryk. v. Pekok.
v.Phifik. v. thyk. on the contrary it often abounds,
hence, {chulle, thould; frefch, frefh; difche, dith;
{chepys, fheeps; flefch, flefh; fyfch, fifh; icher,
cheer, &c. in MS. Ed. v. Gl. to Chaucer. v. fchal.
raftly. Proem. properly, fecundumn artein.

Caboches. 4. alibi. Cabbages. f. Fr, Caboche, Head,
Pate. _

Caraway. 53. v. Junij Etymolog.

Carvon. 152. carved, cat. Corvyn, MS. Ed. IL. 19, 20.
cut. Cerue, 1. e. corve, 4. cut. v. ycorve. v. kerve.

Canelt. paffim. Cinamen. Wiclif. v. Pref.

Cuver. MS. Ed. 56. Cover.

Cumpas. by Cumpas, i. e. Compals, 189. by meafurs,
or round. Lel. Coll. IV. p.263.

Cool. 6. Cole or Colwort. Belg. kodl.

Corat. 12. name of a difh.

Culdore. MS. Ed. 25. 27. a Cullender. Span. Co-
laders.

Caflelys. MS. Ed. 28.

Cranes.
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Cranes. 146. Grues. v. ad loc..

Chyballes. r2. Chibolls, 76. voung Onions. Littles
ton. ltal Cibelo. Lat. Cwepula, accerding to Me-

~ mnage; and fee Lye.

Colys. MS. Ed. II. fee the DPref.

Cawdel. t5. 33. Caudell, Contents. See Junius. of
Mufkels or Mufcles, 124. Cawdel Ferry, 41, In
E. of Devon’s feaft itis Feny,

Conynges. 17. Connynges, 23. Coneys, Rabbets.

Calle. 152. Cawl of a Swine.

Connat. 18. a marmolzde. v. adloc.

Clowes. 20. Cloves, v. Pref.

Canuas, or Canvafs. 178, Fr. Canevas. Belg. Kanefus,

Corante. Rayfons of Coraiite. 14. So Rafyus ¢f Cerens,
Northumb. Buok, p. 19. Raifin de Corirtliz I'r,
i. e. of Corinth, whence our Currans, wlich are
fmall Raifins, came, and took their nane. Cirance,
17. 21, Coraunce. 5o0. Coronfe, NIS. Ed. a2. Roilins
are called by way of contradittin®icn grese Reyfons,
65. 133. See Northumb. Book, p. 11.

Coronfe. v. Corante.

Chargeants 192: Stff. v. ad loc. MS. Ed. writes
Chkarchant, 29, 30 Charghaunt, 33. Charchaunt,
34. Chariaunt. i. e. Charjaunt, 36. 11, 24. Chariand.
1. €. Charjand, 27.

Comyn. MS. Ed. 39.

Colure. MS. Ed. 5. tocolour.

Concys. 22. feems to be a kind of fauce. MS. Ed. 6.
but the recipe there is different. v. ad N° 23,

Chanke. MS. Ed. 20.

Col, Cole. 23. 52. cool. alfo to ftrain, 50, 71. alibi.
MS. Ed. 1. 22. clgared.

Comyn. MS. Ed. II. 18. come.

Cowche. 24. 154. lay. MS. Ed. II. 25. Chaucer, v.
Couche.

Cynee. 25. a certain fauce. perhaps the fame with
Concy. N° 22, Piays in Cynce, 112. Sooles, 119.
Tenches, 120. Oylters, 123. ‘

Harys
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Harys [Hares] in Cmee. MS. Ed. 8. where
doubtlefs we fhould read Cinee, fince in N° 51
there it is Cyney. It is much the fame as bruet,
for Sooles in Cynce here 1s much the fame with
Solys in bruct. MS. Ed. 1. 13.

Chykens. 27. 33. Chicken is a plural itfelf. but in
MS. Ed. 13. it is Chekenys alfo ; and Chyckyns. Lel.
Coll. IV. p. 1. Checonys MS. Ed.

Carnel of Pork. 32. v. ad loc.

Corvyn. v. Carvon.

Curlews. 35. not eaten now at good tables; however
they occur in archb. Nevill’s feaft. Lel. Coll. VL.
p- 1. And fee Northumb. Book, p. 106. Rabelais
iv. ¢. 59. And Earl of Devon’s Feaft.,

Confit, or Confyt. v. Aneys and Colyandre.

Charlet. 39. adifh. v.ad loc. .

Chefe ruayn. 49. 166. perhaps of Rouen in Nor-
mandy. roxen in Fr. fignifies the colour we call
roan.

Crems. 52. for fingular Cream. written Creme, 83.
183. Crem and Crym, in MS. Ed. 34. II. 24. Fr.
Crefme, Creme. '

Cormarye. 53. adifh. qu.

Colyandre. 53. 128. where it is in Confyt rede, or
red. White is alfo uted for garnith, 59. Celenope,
A. S. Ciliandro, Span.

Chyryfe. 58. a made difh of cherrics. v. ad loc.

Cheweryes. 58. Cherries. v. ad loc. and MS. Ed. II.
18. ubi Chiryes.

Croton, 65. a cifh. v. ad loc.

Crayron. v. Croton.

Cleeve a two. 62. cloven. A.S. cleoran.

Cyrip. 64. Sirrup. v. ad loc.

Chyches. 72. Vetches, v. ad loc.

Chawf. 74 warm. Fr. Echayffer, whence Chaucer
has Efcianfe.

' Clat.
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"Clat. 8. a difh. qu. :

Chef. Proem. chief. Fr.

Calwar Salmon. ¢8. v.ad loc.

Compoft. 1co. a preparation fuppofed to be always
at hand. v. ad loc.

Comfery. 1go. Comfrey. v.ad loc.

Chargeours. 101. dithes. v. ad 126.

Chyfanne. 103. to be eaten cold.

Congur. 104. 115. Lel. Coll. VI. p. 6. bis. p. 16.
Cungeri are among the fith in Mr. Topham’s MS.
for the Conger, little ufed now, fee Pennant, L
p- 11z

Coffyns. 113. Pies raifed without their lids, 158. 167.
185, 196. MS. Ed. IL. 23. 27.  In Wichif it de-
notes bafkets.

Comade. 113. Comadore. 188.

Cotitour. 113. Coverture, Lid of a Pye.

Codlyng. 94. grete Codelyng, 114. v. ad loc.

Chawdon. 115. for Swans, 143. Swan with Chawdron.
Lel. Coll. IV, p. 226, which I fuppofe may be true
orthography. So Swann with (haudron. Larl of
Devon’s Feaft. Ard it appears from a MS. of Mr.
Attle’s, where we have among Sawces S:wanae 5
good with Chaldron, that Chaldron is a tauce.

Crome, 131. Pulp, Kernel. Crimes. 159. Chaucer.
The Crum is now the foft part of a loat, oppofed
to the cruft.

Cury. Proem. Cookery. We have affumed it in the tidle.

Camelyne. 144. a fauce. an Canelyne, from the flour
of Canel?

Crudds. 150. 171. Curds, per metathelin, as common
in the north.

Croftards. 154. Pies, from the Cruft. quere if our
Cuptard be not a corruption of Crufturd; Junius
gives a different etymon, but whether a beuwer, the
Reader muft judge. Craflard ot fifhy, 15 uf herbs,
' R 2 157
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157. and in the Earl of Devon’s Feaft we have s
P jle Crajlad:.

Cryfpes. 162. Cryfpels. 163. v. ad loc. Fritzer Crif-
payne, Lel. Coll. VL p. 5. which in "Godwin de
Vowlal p. 637.is Lruter Crifpin,

Chawto. 162. Cowfer, 173, a Chafing-dith. Chafer.
Lel. Coll. IV, p. gc2. v, Junius vece Chate. ’

Curefe. 171, curioufly. perhaps from cure, 10 cook.
Chauccer has corozfe, carious.

Clarry. 172. Clary.

Cotagres. 175. a difh. v. ad loc.

Cok. 175. a Cock. fic, Lel. Coil. IV. p. 227.
Chewets. 1835. 196. a difh. Rand. Holme, 111. p. 78.
81, 82. Birch, Life of Prince Henry, p. 458, ~

Comadore. v. Comade. ‘

Chafilet. 189. v. ad loc.

Chriften. Proem. Chriftian,

D.

Do. 1, 2. put, canfe. MS. Ed. 2. 12. Chaucer. make,
56. core, 48. So Chaucer has do for dune.

Dof. do off. 101.

Draw. dizwen 2. ftrained. hence 3. 20.23. drawe the
grewcel thurgh a firaynour. :

To biale 2. 17 as, drawe hem up with gode brothe.

@110 §1. 74 :

To pur, 12, 41.

To wike. 28, 44, as, draw an Almande mlke.
Dee. 152. fing.ar of Dice, the Fr. Dé. v. quare.
Drepze. 19 a dith. qu.

Dates. zo. 52. 158, the fruit,

Dyish. 24. difh.

Deficire. 37. v. Blank defire
Doutft, 45. alibi Duft.

Dowhz,
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Dowhz. 30. Dowh. g2. Dow. MS. Ed. II. 29,
Dough, Pafte. A, S. bah.

Douce Ame. 63, quali a delicious difh. v. Blank Defire.

Drove. 67. drop. to bafte. MS5. Ed. 28.

Dorry. Sowpes dorry, S2. Sops erdorfed. from endore,
187. MS. Ed. 42. 11, 6."vide ad 174. '

Deel. 113. 170. purt, fome. v, Sum. Chaucer,

Dicayn. 17°. v. ad loc.

Dokks. as Sswre Dokks,y 173 Docks.

Dorryle. v. Pume. :

Daryols. 183. a difh. A Cuftard baked in a Cruft.
Hear Junius, v. Dairie. ¢ G. duriole dicitur libi
¢ genus, quod iifdem Gallis alias nuncupatar /laic-
< teron vel flan de laicl’

Defne. v. Blank Defire.

Deire. v. Blank.

Dreffit. 194. drefled. drefle. MS. Ed. 15. et paim.
Chaucer in voce. hence ydrefly. MS. Ed. IL. 18.

Dyfis. MS. Ed. 15. dice. v. quure.

Demembre, dimembre. MS. Ed. 31. difmember.

Dows, douze. MS. Ed. 50. Il. 21. :

Drong. MS, Ed. 54. drunk.

E.

E. with e final after the confonant, for ea, as brede,
bread ; benes, beans; bete, beat; breke, break;
creme, cream; clere, clear; clene, clean; mde,
mead ; mete, meat; {tede, flcad ; whete, woeat ;
&e.

E with ¢ final after the confonant, for ee, as betes,
beets; chefe, cheele; depe, deep; fete, fect;

rene, green ; nede, needful; fwete, fweet.

Endorre. MS. Ed. 42. endorfe.

Ete. 10;. eat. eten, 146. eaten. efyn. MS. Ed. 3. A. S.
etan. MS. Ed. 43. oat.

Enforfe.
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Enforfe. MS. Ed. I1. 20. feafoned.

Erbes. 7. herbs; herds, 63. erbys, 151. Eerbis, 157.

Eyren, and Ayren. 7,8. 15. Eyryn, v S. Ed. 1. Eggs.

¢ a merchant atthe N. Foreland in Kent afked for
¢ eags, and the good wyf anfiverede, that fhe coude
¢ fpeak no Frenthe — another fuyd, that he wolde
¢ have eyren, then the good wyf fayd that fhe un-
¢ derftood hym wel” Caxton’s Virgil, in Lewis’ -
Life of Caxton, p. 61. who notes ¢ Sce Sewel’s
¢ Dictionary, v. L;v.’ add, Urry’s Chaucer, v. Aye
and Eye. Note here the old plural ex, thar eggs is
fometimes ufed in our Roll, and that in Wichf ere,
or ¢y is the fingular, and in the Germ. See Chaucer.
v. diey and Ay.

Fowts. 6. v. ad loc.

Ezurdouce. 21. v. ad loc. of Fyfshe, 133. Egge dows,
MS. Ed. so. malé. Egerdufe. ibid. {I. 1. Oar N°
58, is really an Lagerdouce, but different from this
here. A Seville Orange is Aigre-douce. Corgrave.

Efy. 67. eafy. efelich, 113. eufily. Chaucer.

Eny. 74. 173. any.

Elena Campana. 78. i. e. Enula Campana, Elecampane.

Eibowle. 3. adifh. v. ad loc.

Erbolar. 172. a dith. v. ad loc.

Eerys, Eris. 177. 182. 55. Ears. Eyr. MS. Ed. 44
Chaucer has Ere und Eris.

Elren. 171. Elder. Eller, in the north, without 4.

Erne. 174. qu. -

Fuarund, RIS, Ed. 3.

Eelys. 101. Fels. £lys, Helys. MS. Ed. 11, 15, 24.
LEis. Chaucer.

F.
Forced. 3. farced, ftuft. we now fay, forcd-meat,

‘yfarced, 1 100, exforfzd, NiS. Ed. Ll 20, fors
) b4 59’ v e s
3 170.
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170, called fars, 150. it feems to mean feafin,

" No g4

Mixt. 4. where potage is faid to be forccd with
powdo-douce. ‘ :

Fort. paffim. ftrong. Chaucer.’

Frefee. MS. Ed. 47.

Fenkel. 6. 77. Fenel, 76. 172, Fenell, 1co. Fennel.
Germ. Venikol. Belg. Venckel

Foitie. Proem. g35. forme.

Funges. 10. Muthooms, fromthe French. Cotgrave,
Holme IIL p. 82. The llomuns were ford of them.

Fefants. 20. 25.

Fynelich wel. 1g92. very wel, conftantly.

Fro. 22. MS. Ed. 50. Chaucer. from. So therfro. 53.
Lel. Coll. IV. p. 2¢6. Chaucer.

Fleyfch. 24. Fleifsh, 37. Fleth, A.S. pleeyc. Germ.
Fleifc.

Fencboyles. MS. Ed. 11, 22.

Frlews. 28. Fillets.

Flosith and Flo. 36. 38. 40. Garnifh. Lel. Coll. VI.

. 17. 23. Chaucer. v. Floure.

Foyles. 49. rolled Pafte. Foyle of dowwhz, g5o.g2. et
per fe, 148. - 53. Foile of Pafle, 163. Leaves of
Sage, 161. Cnaucer. v.ad 175. h-nce Carpe in’
Foile. Lel. Coll. 1V. p. 226. a Dolpiin in Feyle,
a fustletie. VI p. 5. Lyng in Ioyle, p. 16, Cunger.
Ibid. Samon. Ibid. Sturgen. p.17. et v. p. 22.
N. B. Foyle in thefe cafes means Paile.

Fars. v. forced. '

Fle. 53. flea, law. MS. Ed. Il. 33. flawe, flein, fiain,
flawed. 10. 13. 15.

Fonnell. 62. a dilh.

Frot. MS. Ed. lI. 17. rub, fhake, frote, Chaucer.

Feyre. 66. MS. Ed. 1I. 18. 22. Feir. Chaucer. Fair.

Ferthe. 68. Fourth. hence Ferthing or Farthing.

Furmente. 69. 116. Furmenty, MS. Ed. 1. Formete.
Ibid. 48. Formenty, 1b. 1I. so. from Lat, Frumen-

tun,
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.um, per metathefin; whence éalled more pfauﬁbly
“Frumity in the nouth, and Frumetye in Lel, Colled,
IV. p.226. VL p. 5. 17.22. but fece Junius, v.
Forn.etie. ' '

Frenche. 73. a difh. v. ad loc.

Feft. M3. 1L 18. Feaft. Chaucer.

Fygey. 89. becaule made of Figs. Fygsdrawen. 103

. MS.Ed. IL. 3.

Found. ¢3. mix. diflolve, 192. fond. 188, v. y fonded.
Lye, in Junii Etym. v. Founder.

Fete. 102. Chaucer. Fetr, MS. Ed. 44. Feet.

Flaumpeyns. 113. 184.

Ferft. MS. Ed. 1L z0. Firft.

Fanne. 116. to fan or winrnow. A.S. rann, Vannus.

Fryo. 14, 130, 151. Fruturs. MS. Ed. 19. 4.
Fritters. Fruter, Lel. Coll. IV. p- 227. Frytor.
VI. p. 17.

Flaunne. 163. Flownys. MS. Ed, 1. 24. Fr. Flans,
Cuftards. Chaucer. v. Slaunnis. Et v. Junium voce
Flawn.

Feel. 168. hold, contain. perhaps fame as feal, oc-
cultare, abfcondere, for which fee Junii Etymol.
Fuyt. 188. Fire. Fyr fors. 192. a ftrong Fire. Fere,
Chaucer. Fyer, Lel. Coll. IV. p- 266. Belg. Vuyr;

Fere. MS, Ed. 358,

Ferry. v. Cawdel.

Flowr, Flowre. MS. Ed. 2. 19. Flour,

Fronchemoyle. MS. Ed. 13. '

Froys. MS. Ed. 18. Fraife.

Farfure. MS. Ed. 28. ftuffing,

Forfy. MS.Ed. 38. feafon.

G.

Gronden. t. 53. ground or beaten. to grynde is t cut
or beat fmall. 3.8.13. for compare 14. ygrond 37-
53- 105 to pound or beat ina mortar. 3. MS. Ed. .

Gole
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Gode. Ne 1. alibi. good, ftrong. Chaucer. god, MS.
Ed. paffim.

Grete. mynced. 2. not too fmall. gresuf?, 189. greateft,
gret,, MS. Ed. 15. and Chaucer.

Gourdes. 8. ¥r. gouhourde.

Gobettes. 16. 62. Gobbettys, Gobettis. MS. Ed. 9.
alibi. Chaucer. Gobbins, Holme 1II. p. 81, 82.
large pieces. Wiclif. Junii Erym,

Grees. 17. 101. Grece, 18. alibi. MS. Ed. 8. 14. 32.
alibl. w'.vic Grece, 18. Fat, Lard, Conys of high
Grece. Lel. Coll. IV. v, 226. qu.

Gravey, 26, 27. Grave, MS. Ed. I 20. Grazy. Lel.
Coll. VL. r. 10.

Galyntyne. 28, (17. a preparation feemingly made of

Galisgale, &c. 129. and thence to take its pame. Sce
a recipe for making it, 138. as alfoin MS. Ed. g.
Bread of Galyntyne, 94. Soupes of Galyntyne,
129. Lampervey in Galantine. Lel. Coll.1V. p. 226.
VI. p. 22. Swanne, V. p. 5.

Garlete and Garlec. 30. 34. Garlick. A. S. zapleac.

Grapes. 30. 34.

Galyngale. 30. the Powder, 47. the long-rooted Cy-
perus. Gl. to Chaucer. See Northumberland Book,

. 4135,

Gleyf. of Ayrén. 59. the white, from Fr. glaire.
Chaucer. Lear or Leir of an Egg. Holme inter-
prets it the White beaten inio a foam.

Goon. g9. MS. Ed. 1. go. Belg. gaen.

Gylofre. 65. Gelofre. MS. Ed. 27. cloves; for fee
N° 30, 31. 40. there ; from Gr. zzguaguaor.

Gyngawdry. 94. adith.

Grave. MS. Ed. II. 20. Gravey.

Gele. 101, 102. Jelly. Fr. Gelce.

Gawdy Grene. 112. perhaps, Light Green.

Gurnards. 115. '

Greynes de Parys. 137. and fo Chaucer, meaning
Greynes de paradys, or greater Cardamoms. Sec Dr.

S Perey
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Percy on Northumb. Book, p. 414. Chaucer has
Greines for Grains. and Belg. Greyn. '
Grite. 152. v. i or y grated, v ‘
Gaftbon. 194. f. Gaftbon, quafi Waftbon, from Waftel
the fineft Bread, which fee. Hence the Fr. Gafteau.
Gyngynyr, Gyngenyr, Gyngyner, Gyngener. MS. Id.
3» 4+ 13. 24. Ginger. Gyangyner-bred, 32.
Grotys. MS. Ed. 1. Oat-meal Grotes, i. e. Grits.
Grydern, Grydef, Gredern. MS. Ed. 25.4¢. 1L 12,

.

H. for b, as hem, them; her, their; palim. Huse,
121. Chaucer. Wiclif. Iris fometimes omitted ;
as wyt and wyle, white. Sometimes abounds, as
fchaldyd. MS. Ed. 7. 11. fcalded. v. Thowebe.

Hye. Proem. high. Ay, MS. Ed. 44. A.S. Heah.

He. 1, 2. i.e. hem; them. Lye in Junii Etym.

Hulle. 1. a verb, to take off the hutk or fkin. Lit-
tleton. Hence Hulkes, Hufks or Hulls, as 71,
Holys, MS. Ed. 1. Sax. helan, to cover. v. Lye in
Juniit Etym. v. Hull.

‘Hulkes. v. Hulle.

Hewe. 7. cut, mince. ybewe, 12. minced. hewn. MS.
Ed. 6. 9. bewin, Chaucer. A. S. hepyan.

Hakke. 194. MS. Ed. 23. hack, bruife. Junii Etym.
v. hack. MS. Ed. has alfo 4a# and hac.

Hebolace. 7. name of a dith,

Herdeles. MS. Ed. 56. Hurdles.

Hennes. 17. 435. including, I prefume, the whole
fpecies, as Mulard and Pekok do below.

Hool. 20. 22. alibi. bole, 33. 175. hosle, 158. whole.
Chaucer has hole, hool, and hoolich ; and Wiclif,
bole and hool. MS. Ed. has fo/ and bole.

Hooles. 162. Holes.

Holfomly.
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Holfomly. Proem. wholefomely.

Herthe. MS. Ed. 57. Earth.

Hit. 20. 98. 152. it. hytt. Northumb. Book, p. 442.
Hit, Glofl. Wiclif. in Marg. A. S.hit.

Hoot. 21. alibi, hot.

Hares, 23.

Hoggepot. 31. v. ad loc.

Hochee. 34. haché, Fr. but there is nothing to inti-
mate cutting them to pieces.

Herfyve. MS. Ed. IL 2. Hair-fieve, ber is hair in
Chaucer.

Helde. 50. 154. throw, caft, put. v. 189. Heelde,

~ poured, fthed, Wiclif. and Lye in Junii Etym. v.
Held.

Holde. 189. make, keep. MS. Ed. 11. 32, 33.

Hawtheen. 57. Hawthorn. Junius, v. Haw.

Hatte. 59. bubling, wallop. quafi the bot, as in
Chaucer. from A. Sax. hatr.

Hong. 67. hing, or hang. Chaucer. MS. Ed. 48.

Honde. 76. hand. Chaucer. Soin Derbyfhire now.

Heps. 84. Fruit of the Canker-rofe. So now in
Derbythire, and v. Junius, voce Hippes.

Hake. 94. 186. a Fifh. v. ad loc.

Hilde. 109. to fkin, from to hull. to fcale a fith, 119.
vide 117. 119. compared with MS. Ed.11. 13.

Herons. 146. MS. Ed. 3. Holme, III. p.77,78. but
lile ufed now. Heronfew. Lel. Coll. 1V, p. 226.
Heronfbawe. V1. p. 1. Heronfews. Chaucer. The
Poulterer was to have in his thop Ardeas five airones,
according to Mr. Topham’s MS. written about
1250. And Heronns appear at E. of Devon’s Feaft.

ITolke, 173. qu. hollow.

1lertrowee. 176. adifth. Hert is the Hart in Chaucer,
A. S. heopr.

Hi. MS. Ed. 27. they.

Hevyd. MS. Ed. 21. v. ad loc.

Hom. MS. Ed. 56. Home.
S 2 Io
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1.
I 2. fore. Proem. So ith for eth. Ibid,

1. 30. et{zpiuvs. in. inne, 37. alibi.

Juthell. 43. a difh. v. ad loc.

Is. plur. for es. 52. 73. Proem. Nomblys. MS, Ed,
12. Nombles. v. Pees. Rofys, 177, Roles.

I fory. v. y. o '

Towtes. v. Eowtes.

Irne. 107. Iren, Chaucer. and the Saxon. Iron.

Juys. 118. 131. Fus, MS.Ed. IL 17. the Fr. word,

- feufe, Chaucer, ' ‘ ' "

K,

Kerve. 8. cut. kerf, 65. MS Ed. 29. V. carvon, and
Chaucer, voc. Carfe, karft, kerve, kerfr.
Kydde. 21. Fleth of a Kid. Kedys. MS. Ed.’ 13. Kids.
Keel. 29. 167, 188. MS. Ed. 1. Gl. to Chaucer and

Wiclif, to cool. S ’
Kyt. 118. alibi. MS. Ed. 19, 4et, Ibid. II. 15. to cut,
kyted, cut. Lel. Coll. 1IV."p. 298. Chaucer. v. Kitt.
Keintlick. v. queintlick. '
- Kyrnels. 189. afpecies of battlements, from kernellare
for which fee Spelman, Du Frefne, and Chaucer.
Kever. MS. Ed. 2. cover. ‘
Katfte, keft. MS. Ed. 6. 10. caft. v. ad lcc.
Kow. MS. Ed. 38. Cow. ' a

L.

L. for Il. MS. Ed. fepe.
Lat. 9. 14. alibi. MS. Ed. 1, 2. Let, Chaucer. Belg.
fpten. latyn, MS, Ed, 11. 9. let, '
o Lire,
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Jire, and Lyre. 3.14.45. MS. Ed. fwpe. the flefhy
part of Meat. A. S. lipe. See Lyre in Junii
Etymol. Alfo a mixture, as Dough of Bread and
raw Eggs, 15. hence ¢ drawe a Lyre of Brede,
¢ Blode, Vyneg, and Broth,’ 23. So Lyo and
LayG. 11. 31. all from Jye, which fee. Lay feems
to mean mix, 31. as Jayour is MIXLUIC, 94.

_yeitup. 15. to mix; as alye, which fee.

“eke. in fing. 10. 76. Leeks.

.angdebef. 6. an herb. v. ad loc. Longdobeef’ Nor=
thumberland Book. p. 384. Buglofs.

_ytel. 1g. paflim. Litu/ and Litull, 104. 152, ¢ a litel
¢ of Vynegar,” 118. of Lard, 152.

Lofeyns, Lolyns. 24. 92. on fith-day, 128. a Lozenge
is interpreted by Cotgrave, ¢a little fquare Cake of
preferved herbs, flowers, &c. but that feems to
have no concern here. Lozengs. Lel. Coll. IV.
p- 227-

Lyche. 152, like. lichi. Wiclif. #ch. Chaucer. ylich.
Idem.

Lombe. 62. Lamb. hence Wiclif, Lomberen, Lambs.
Chaucer, and Germ. .

Leche Lumbard. 65. from the country doubtlefs, as
the muftard, N° 100, See alfo Lel. Coll. VL. p. 6.
26. Leches. MS. Ed. 15. are Cakes, or pieces.
Rand. Holme makes Leach, p. 83. to be €a kind
¢ of Jelly made of Cream, Iing-glafs, Sugar, and
¢ Almonds, &c.” The Leffches are fried, 158. v.
yleethyd. Leyfe Damajk. Lel. Coll. IV. p. 226.
Leche baked. V1. p. 5. Partriche Leicke. Ibid. Lecke
‘Damafke. 1bid. See alfo, p. 10. Leche Florentine,
p. 17. Lecke Comfort. 1bid. Leche Gramor. Ibid.
Leche Cypres, p- 26. which in Godwin de Preful.
p. 697. is Sipers, male.

Lete Lardes. 68. v. ad loc.

Lave. 76. wafh.

Leyne. 82. a Layer. .

' o Lewe
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Lewe water. 98. Lews water, MS. Ed. II. 1o, warm;
fee Gloff, to Wiclif. and Jusius. v. Lukewarm.

Lumbard Muftard. 100. from the country, v. Leche,
how made, N° 143.

Lef. MS. Ed. 56. leave. Lefe, Chaucer. _

Lite. 104. a few, alite, as they fpeak in the North,
Chaucer, v. Lite, and Lyte, and Mr. Lye in his
Junius. - :

Laumpreys. 126. Lampreys. an Eel-like Sea Fifh.

. Pennant, Brit. Zool. I1I. p. 68.

Laumprons. 12%. the Pride. Pennant, Ibid. p. 61,
See Lel. Coll. VL. p. 6. 17. bis 23. Mr. Topham’s
MS. has Murenulas five Lampridulas.

Looches, Loches. 130. 133, the fith.

Lardes of Swyne. 146. i. e. of Bacon. hence /ardid,
147. and Lardons. MS. Ed. 1. 43+ from the Fr.

. which Corgrave explains Slices ¥ Lard, i. e. Bacon.

~ vide ad 68.

Loret tr. MS. Ed. 55. Laurel tree. Chaucer,

Lyu®s. 152. Livers. A. S. lypep. '

Led. MS. Ed. 56. carry. lide, Chaucer.

Lenton. 138. Lent. ]

Lyng. 159. longer. Chaucer has lenger and lengir,
v. Lange.

Lopufter, Lopifter. MS. Ed. II. 7. 16. v. Junii
Etymolog.

Luft. as, hym luft. Proem. he likes. Chaucer. v. Left.

Lewys. MS. Ed. 41. Leaves. Lefe, Chaucer. V. Lef.

Lie. Liquor. Chaucer. MS. Ed. 48.

Ley. MS. Ed. 6. lay.

~Lele, les. MS.Fd, 1411 7, 8. pick. To kafe,in Kent,

Isto glean,

M.

Make. 7. MS. Ed. 12.43. IL 12, to dref. wake forth,

102. 1o do. MS, Ed. Il. z3.
» Monchelet,
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Tonchelet. 16. a difh. ' ‘

Iylk, Melk. MS. Ii. go. Milk of Alinonds, 1. 10, 13:
alibi. -

Toton. 16. MS. Ed. 1. Mutton. See Lel. Coll. IV.
p- 226. Flemith. Motoen.

fawmenee. 20. 193. a difh. v.ad loc. how made,
194. Mamane. Lel. Coll.1V. p. 227. Mamonie. VL,
p- 17. 22. royal, 29. Manmere, MS. Ed. 29, 30.
Mamenge. E. of Deven's Fealt.

Aorterelys. v. Mortrews.

Iedle. 20. 50. alibi. to mix, Wiclif. Chaucer.

Jefle. to mefle the dyfshes, 22. mefle forth, 24.

dorre. 38. MS. Ed. 37. IL. 26. a difh. v. ad loc.

Aortrews. 45. Mortrews blank, 46. of fith, 125. Mor-
terelys, M.S. Ed. 5. where the recipe is much the
fame. ¢ meat made of boiled hens, crummed bread,
¢ yolk of eggs, and fafron, all boiled together,’
Speght ad Chaucer. So called, fays Skinner, who
writes it mortrefs, besaufe the ingredients are atl
pounded together in a mortar.

Mofcels. 47. Morfels. Chaucer has Mrcills. Mofcels
is not amifs, as Mo/l in Chaucer is the muzle or
mouth. ‘ ‘

Mete. 67. A. S. and Chaucer. Meat. Meetis, Proem.
Meats. It means alfo preperl;, MS. Ed. 1L 21.
Chaucer.

Myng. 68. MS. Ed. 30. ming, 70. meng, 127, 158.
MS. Ed. 32. Chaucer. to mix. Somung, 192. is t0
ftir. Wiclif. v. Mengyng. A.S. mengan.

Morow. at Mcrow. 72. in the Morning. MS. Fd. 33.
a Morrow, Chaucer. on the Morow. Lel. Coll. 1V.
Pe 234-

Makke. 74. a dith.

Meel, Mele. 86, 7. Meal. Melis, Meals. Chauccr.
Belg. Meel.

Macrows. 62. Maccharone. vide ad locum.

Makerel, 106.
2 Mulkles,
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Mufkles, Mufkels. 122. Mufcles. A, S. muycule.

Malard, Maulard. 141. meaning, I prefume, both
fexes, as ducks are not otherwife noticed. Holme,
1L p. 77. and Mr. Topham’s MS.

Mylates, whyte. 153. a difh of pork, 155,

Myddell. 170. midle. myddes. 175. the fame, .

Mawe. 176, Stomach of a Swine. Chaucer. Junii
Etym.

Moold. 177. Mould.

Maziozame. 191. Marjoram. See the various orthos
graphics in Junios, v. Majoram.

Male Marrow. 195. qu.

Mogyle. v. Ris. v. Fronchemoyle.

Mulberries. 99. 132. v. Morree.

Myce, myfe. MS. Ed. 8. 15. mince. myed. II. 19,
minced. ymyed, 3s5. for ymyced. myney, IL 3.
myneyd, II. 1.

Mo. MS. Ed. 38. more. Chaucer.

Maner. of omitted. MS. Ed. 45-47,48. Il 2. 28.

Mad, ymad. MS. Ed. 1L 9. made.

Mychil. MS. Ed. 48. much. Chaucer. v. moche. Ju-
nius v. mickel,

Myntys. MS. Ed. IL 1. Mint, Myntys, Brit.

N.

A Noft. 1. crafis of an O/te, or Kiln; frequent in
Kent, where Hop-oflc is'the kiln for drying hops.
“ Oolt or Eaft: the fame that kiln or kill, Somer-
¢ fetfhire, and elfewhere in the weft,” Ray. So
Brykbeft is a Brick-kiln in Old Parifh-Book of Wye
in Kent, 34 H. VIIL ¢ We call ¢ft or off the place in
¢ the houfe, where the fmoke arifeth; and in fome
¢ manors auffrum or oftrum is that, where a fixed
¢ chimney or flew anciendy hath been,’ Ley, in
Hearne’s Cur. Dife. p. 27. Mannors here means, I

' fuppofe,
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fuppofe manor-houfes, as is common in the north.
Hence Haifter, for which fee Northumb. Book,
p- 4'5. 417. and Cliaucer. v. Eltris.

Voumbles. 11. 13. Entrails of any bealt, but con-
fined now to thofe of adeer. I'fufpedta crafis in
the cafe, quufi an Unble, fingular for what is plural
now, from Lat. Umbilicus. We at this day both
fay and write Ubles.  Nombles, MS. Ed. 12.
where it is Nomblys of the venyfen, as if there were
other Nomblys befide.  The I'r. write Nombles.

Non. 68. no. Chaucer. A.S. nan.

Nyme. 114. take, recipe. Sax. niman, Chaucer. ufed
in MS. Ed. throughout. See Junius. v. Num.

Notys. 144. Wallenotes, 157. So Not, MS. Ed. IT.
30. Chaucer. Belg. Note.

Nyfebek. 173. dith. quafi, nice for the Bec, or
Mouth.

Nazt, nozt. MS. Ed. 37. not.

0.

Oynons. 2. 4. 7. Fr. Oignons. Onions.

Orage. 6. Orache.

Other, oother. 13, 14. 54.63. MS Ed. feepe. Chaucer.
Wiclif. A. S.opep. or.

On, oon. 14. 20. alibi. in. asin the Saxon. One MS.
Ed 8. lI. 21. Chaucer.

Obleys. 24. a kind of Wafer. v. ad loc.

Onys. MS. Ed. 37. once. oncs, Chaucer. v. Atoies,
and ones. :

Onoward, onaward. 24. 29. 107. onward, upon it.

Of. omitted, as powder Gynger, powder Gylofre,
powder Galyngale. abounds, v. Lytel.

Oot. 26. alibi. Qat. Otyn. MS. Ed. II. Oaten.

Opyn. MS. Ed. 28. open.

Offull. 143. Exta, Giblets.

Oyftryn,
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Oyftryn. MS, Ed. II. 14. Oyfters.

Of. Proem. by.

Ochepot. v. Hochepot.

Ovene. 1. Oven. A. S. oren. Belg, Oven, Oy,
MS. Ed. 1L. 16.

Olyve, de Olyve, Olyf, Dolyf, MS. Ed. Olive.

Owyn. MS. Ed. 22. own.

P.

Plurals increafe a fyllable, Almandys, Yolkys, Cranys,
Pecokys, &c.  So now in Kent in words ending in
JA. This is Saxon, and fo Chaucer.

Plurals in #, Pifyn, Hennyn, Appelyn, Oyftrin,

Powds douce. 4. Pref.

Powda fort. 10, 11. v. Pref.

Pafturnakes. 5. feems to mean Parfnips or Carrots,
from Paflinaca. Paflernak of Rajens. 100, of Ap-
ples, 149. means Paftes, or Paties.

Perfel. 6. 29. alibi. Perfele MS. Ed. I1. 15. Fr. Perfil.
Parfley. Parcyle. MS. Ed. 32,

Pyke, pike. 18.76. pick. Chaucer. v. Dik.

Pluk. 76. pluck, pull. A. S, pluccian,

Pellydore. 19. v. ad loc.

Peletour. 104. v. ad 19.

Paaft. MS. Ed. IL. 29. Pafte.

Potell. 20. Pottle.

Pyncs. 20. alibi. v. Pref. :

Pecys. 21. alibi.  Pece, 190, Pecis, MS. Ed. 12,
Chaucer. Pieces, Piece. 1. :

Pep. 21. 132, MS. Ed, 16. has Pepyr. Pip. 140. 143.
MS. Ed. 9. Pepper. A. S. peopop and pipop.

Papdele. 24. 2 kind of fauce. probably from Papp, a.
kind of Panada. :

Pife, Pifyn. MS. Ed. 2. Peafe,

Peers,
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Peers. 130. 138. Pers, 167. Perys, MS. Ed. IT. 23.
Pears. Pery, a Pear tree, Chaucer.

Poflynet. 30. 160. a Pofnet.

Partruches. 35. 147 Partyches, Contents. Partridges.
Perteryche. E. of Devon’s Feaft.

Paune. 39. go. 2 Pan. A.S. Panna.

' Payndemayn. 60. 139- where it is pared. Flour. 41.
162. 49. white Bread. Chaucer. '

Par. MS. Ed. 19. pare.

Peions. 18. 154. Pigeons. If you take 7 for 7, it an-
fwers to modern pronunciation, and in E. of
Devon’s Feaft it is written Pejonns, and Pyjonns.

Pynnonade. 51. from the Pynes of which it is made.
v. Pynes. Pynade or Pivade. MS. Ed. 1L. 32.

Pryk. 53. prick.

Peftels. 56. Legs. We now fay tbe Pefiels of a lark.
of ven’lon, Lel. Colle&t.1V. p. 5. Qu.a corrup-
tion of Pedeflals.

Payn foindew. 59- fondew, Contents. 7. ad loc.

Pelkodde. 65. Hull or Pod of Peale, ufed ftill in the
North. v. Coddis in Wiclif, and Coddes in Junit
Etymolog.

Payn Ragon. 67. a dith. qu.

Payn puff, or puf. 196. Payne puffe. E. of Devon’s
Feaft.

Pownas. 68. a colour. qu. v. Preface.

Porpays, Porpeys. 69. 108. falted, 116. roafted, 78.
Porpus or Porpoife. Porpecia, Spelm. Gl v. Geaf-
pecia, which he corredts Seafpecia. It is furpriing
he did not fee it muit be Grafpecia or Crafpijcis, 1. €.
Gros or Craffus Pifcis, any large fith; a common “cim
in charters, which allow to religious houfes or others
the produce of the fea on their coafts. See DuCange
in vocibus. We do not ufe the Porpoife now, but
both thefe and Seals occur in Archb. Nevill’s Feaft.
See Rabelais, IV.c.60. and I conceive that the
Balene in Mr. Topham’s MS. means the Porpus.

Derrey. 70. V. ad loc.
- ) ‘ T 2 Pefon.
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Pefon. yo, 71. Pif3, Pifyn. MS. Ed. 2. Peafe. Brit.
Pyfen.

Par:‘;c. 71. a partye, i. e. fome, MS. Ed. 2. Chaucer.

Porrectes. 76, an herb..v: ad loc.

Purflarye. 76. Purflain. .

Pochee. go. a difh of poached Eggs. v. Junius, voce
Poach. ' :

Powehe. 4. Crop or “Stomach of a fifh. Paunches,
114, 115,

Pyi e, ror1, the fith, v, ad loc, ’

Plavs. 101, 104 112, Plaife; the fith. Places, Lel,
Coll. VI p. 6.

Pelettes. 11 . Balls. Pellets. Pelotys. MS. Ed. 16.

Paunch, v. Powche.

Penre. 116, a Feather, or Pin. MS. Ed. 28. Wiclif,
v. Pennes.

Pekok, 147. Peacock. Pekokys, MS. Ed. 4. where
fame direction occurs, Pekok. Lel. Coll. 1V. p-227.

pe. 150. 1o prefs. Chaucer.

Pyrir. 1¢5. qu. v. Pref.

Prones. 164, Junius in v. Prunes and Damyfyns. 167.
Prunes Damyfyns. 156. 1358, Primes, 16g. thould
be correted Prunes. Prunys, MS. Ed. II. 17,
Prognes. Lel. Coll. VI. p. 17. Prune Orendge,
an Orange Plumb, p. 23. Proses, Northumb. Book,
P- 19. plant it with Prunes, 167, ftick i, Lel.
Coll. VI p. 5. 16 22.  As the trade with Damaf-
cus is mentioned in the Preface, we need not
wonder at finling the Plumbs here.

Primes. v. Prunes.

Prews of gode paft. 176, qu.

Potews. 177. a dith named from the pots ufed.

ety puant. 195. Petypancl, a marchpayne. Lel, Coll;
Vi. p. 6.

Parale. hQI-:. parade. 193. qu.

Plzter, MS. Ed. 1L 9. Platter.

Puff. v. Payn.

Philik. Proem. Phyfick,

: o Portie-
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Pomegarnet. 8.4. Poungarnetts, MS. Ed. 39. Powmis
gernatys. Ibid. 27. Pomgranates, per metathefin.

Penche. MS. Ed. 36.

Partyns. MS. Ed. 38. Parts.

Pommedorry. MS. Ed. 42. Poundorroge, 58. Pomes
endoryd. E. of Devon’s Feaft.

Pommys morles. MS. Ed. II. 3.

Porreyne, MS. Ed. IL. 17. Porrey Chapeleyn, 29.

Q.

aare. 5. It feems to mean to quarter, Or to {quare,
to cut to picces however, and may be the fume as
to dyce. 10. 6o. Dice at this ume were very
finall : alarge parcel of them were found under the
floor of the hall of one of the Temples, about
1764, and were {o minute as to have dropt at times
through the chinks or joints of the boards. There
were near 100 pair of ivory, fcarce more than two
thirds as large as our modern ones. The hall was
built in the reign of Elizabeth. To quare is from
the Fr. gquarrer ; and gquayre or quairé, {ubft. in
Chaucer, Skelton, p. g1. 103. is a book ¢r pam-
phlet, from the paper being in the quarto form.
See Annal. Dunftap. p. 215. Ames, LTyp. Antiq.
p- 2. 9. Hence our quirc of paper. The later
French wrote cabicr, cayer, tor I prefume this may
be the fane word. Herce, kerve bem to dyce, mio
fmall fquares, 12. Dyfts, MS. Ed. 15.

Quybibes. 64. Quibihz. M5. Ed. 34. alibl. Cubebs.
wentlich. 162, keyntlich, 18g. nicely, curioufly.
Chaucer. v. Queitlie.

Quuyis. 162. perhaps, cool. it feems to mean v or
mifcarry. Lel, Coll. Vi p. 11, fink or Lo jevsis
p. 41. Sce Junius, v. Quuide

Queyachehe. 173+ fi queynch. but qr, "
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R.

R. and its vowel are often tranfpofed. v. Bryddes,
brenyng, Crudds, Pofegarget, &c.

Rapes. 5. Turneps. Lat. Rapa, or Rapum. vide Ju-
nium in voce. '

Ryfe. 9. 194. Rys, 36. alibi. MS. Ed. 14. Ryys, 192,
the' Flower, 37. Rice. Fr. Ris. Belg. Riis.

Roo. 14. Roe, the animal.

Rede. 21, alibi. red. A. S, peao,

Rooft. 0. alibi. rowfted, 175. fubflantive, 353. to
roft. Belg. rooften.

Rether. MS. Ed. 43. a beaft of the horned kind.

Ramme. 33. 10 fqueeze. but qu.

Renyns. 65. perhaps, renmyng, 1. e. thin, from renne,
to run. Leland Itin. L p. 5, 6. alibi. Skelton,
P- 96. 143. alibi. indeed moft of our old authors,
Lel. Coll. 1V, p. 287, 288. Chaucer.

Ruayn. v. Chefe.

Rape. 3. a dith with no turneps in it. Quare if famce
as Rapil, Holme III. p. 73. Rapy, MS. Ed. 49.

Refinolle. 96. a dith. v. ad loc, ‘

Ryal. g9. ryallft. Proem. royal. Lel. Coll.IV. p.2so0.
254. VL p. 5. bis. 22. Chaucer. v. Rial.

Rote. 100. Root. Rotys, MS. Ed. 32. Chaucer. Ju-
nins, v. Root.

Roo Broth. MS. Ed. 53.

Roche. 103. the filh. Lel. Coll, VI. p. 6.

Rygh. 1035. a fith. perhaps the Ruffe,

Rawnes. 125. Roes of fith. Lye in Junius. v.Roan.

Reft. MS. Ed. ruftied, of meat. Reftyn, reftyng, N° 57.
Ruflinefs. Junius. v. Reftie.

Rafyols 152.a difh. Ranysles. Holme 11, p. 84.

Reyn. Ms. Ed. 57. Rain. Chaucer.

Rytshews. 182. name of a difh. qu.

Rew de Rumfey. MS, Ed. 44. ‘
3 Ryne
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Ryne hem on a Spyt. 187. run them on a {pit.

Rofty. MS. Ed. 44. roft.

Ronde. 196. round. French.

Rofee. 52. a difh. v. ad loc.

Refens. 100. Rayfons, 114. Raifins. ufed of Currants,
14. v. ad loc. Reyfons, Revfins. MS. Ed. 1. 23. g2.
Raffens Pottage, 1s in the fecond courfe at archp.
Nevill’s Featt.

S.

Spine. v. Spynee.

Sue forth. 3. et paffim. {Ue. 6. 21. From this fhort
way of writing, and perhaps fpeaking, we have
our Sewers, ofticers of note. and fewingeis, ferving,
Lel. Coll. IV. p. 291. unlefs mif-written or mif-
printed for fhewinge. '

Slype. 11.{lip or take off the outer coat. A. S. ylipan,

Skyrwates. 5. 149. Skirrits or Skirwicks.

Savory. 6. Sauay. 30. 63. Sawey. 172.

Self. 13. fame, made of itfelf, as felf-broth, 22. the
owne broth, 122. MS. Ed. . 7. Chaucer.

Seth. paffim. MS. Ed. 1, 2. Chaucer. to feeth. A. S,
yeodan. Seyt. MS. Ed. 1. to ftrain. 25. 27.

Smite and {myte. 16. 21. 62. cut, hack. A.S. ymican.

Sode. w. Yfode.

Storction. MS. Ed. II. 12. v. Fitz-Stephen. p. 24.
Sum. 20. fumdell, 51. fomdel, 171. fome, a little, {fome
part. Chaucer has fim, and fomdele. A.S. yum.
.Sanders. 20. ufed for colouring. MS. Ed. 34. v. Nor-
thumb. Book, p. 415. Sandall wood. T'he tranfla-
tors of that very modern book the Arabian Nights
Entertainments, frequently have Sanders and Sandal

wood, as a commodity of the Eaft.

Swyne. 146. alibi. Pork or Bacon. MS. Ed. 3. Bacon,
on the contrary, is fometimes ufed for the animal,
Old Plays, II. p. 248. Glofl. ad X Script. in v.

See. MS. Ed. 56. Sea. Chaucer.

Sawge. 29. Sauge, 160. MS. Ed. 5:. Sage. Pigge ¢n
Sage. L. of Devon’s Feafl. shuls



[ o152 ]

Shul. 146. fchul. MS. Ed. 4. fhould, as N° 147.
{chulle, {chullyn. MS. Ed. 3. 7.

Sawfe NMadame. 30. qu. Sauce.

Sandale. MS. Ed. 34.

Sawfe Sarzyne. 84. v. ad loc.

Serpell. 140. wild Thyme. Scrpyllum.

Sawfe blancke. 130. '

Sawfe noyre. 1:7. 141.

Sawfe verde. 140.

Sow. 30. to few, fiere. alfo 175. A. S, yipan.

Stoppe. 34. 48. to {tufl. :

Swyng. 39. 43. alibi. MS. Ed. 20. 23. alibi. to fhake,
mix. A. S. yyengan.

Sewe. 20. 29. 40. Sowe. 30. 33. alibi. MS. Fd. 38,
Chaucer. Liquor, Broth, Sous. Wiclif. A.S. yeay.
v. Lye in 2d alphabet,

Schyms. MS. Ed. 38. Pieces.

Stondyng. a5, 46. 7. ftiff, thick.

Smale. 53. alibi. fmall. Lel. Coll. IV. p. 194.

Spynee. 57. v. ad loc.

Straw. 58. ftrew. A.S. yrpeapan.

Sklyfe. 59. a Slice, or flat Stick for beating any thing.
Junius. v. S-life.

Siryppe. 64. v.ad loc.

Styne. 66. perhaps to clofe. v. yftyned. A.S. tynan.

Stere. 67. 145. to ftir. Chaucer. A. S. prypan.

Sithen. 68. flitken, 192. then. Chaucer. v. feth and
fithe. A.S. ;6%8an. fithtyn, fethe, feth, fyth. MS.
Ed. then.

Salat. 76 a Sallad. Saladis, Sallads. Chaucer. Junius,
v. Salad. )

Slete Soppes. 8o. flit. A. S. rlican.

Spryng. 83. to fprinkle. Wiclif. v, fprenge. A. S,
rppengan.

Samon. g8. Salmon. So Lel. Coll. VL p. 16, 17. Fr.
Saumon. :

Stepid. 109, 110. ftecped. Frifiis, ftippen.

Sex.



[ 153 1]

Sex. 113. 176. Six. A. S.

Sool. 119. Solys, 133. Soale, the fith.

Schyl oyfters. 121. to fhell them. A. S. rcyll, a fhell,

Sle. 126. to kill. Scle, Chaucer, and flea. A. S. 1lean.

Sobre Sawfe. 130.

Sowpes. 82.129. Sops. A S, op. dorry. MS. Ed. IL. 6.

Spell. 140. qu.

Stary. MS. Ed. 32. tir.

Swannes. 143. Pye, 79. Cygnets. Lel. Coll. VI p- 5.

Sonne. MS. Ed. 56. Sun. Chaucer.

Sarfe, and a Sarfe. 145. aSieve or Searfe.

Souple. 152. {upple. fople, Chaucer; alfo jouple. Fr.

Stewes. 157. 170. Liquor. to ftue, 186. a term well
known at this day.

Sars. 158, 164. Error perhﬁps for Fars. 167. 169,
172.

Sawcyfter. 160. perhaps, a Sauffage. from Fr. Saucije.

Soler. MS. Ed. 56. a folar or upper floor. Chaucer.

Sawgeat. 161. v. ad loc.

Skymo. 162. a Skimmer.

Salwar. 167. v. Calwar.

Sarcynefs. MS. Ed. 54. v. Sawfe.

Syve, Seve. MS. Ed. IL. 17, 18. a Sieve. v. Herfyve.

Southrenwode. 172. Southernwood.

Sowre. 173. four. fouir, Chaucer.

Stale. 177. Stalk. Handle. ufed now in the North, and
felfewhere ; as a fork-ftale ; queere a crafis for a fork s
tail, Hence, Shaft of an Arrow. Lel. Coll. VI,
p. 13. Chaucer. A.S. yzele, or reela,

"Spot. MS. Ed. 57. Sprinkle.

Sachus. 178. a dith. v. ad loc.

Sachellis. 178 Bags. Satchells.

Spynoches 180. Spinages. Fr. Efpxmrs in plural. but
we ufe it in the fingular. Ital. Spinacchia.

Sit. 192. adhere, and thereby to burn to it. It ob-
tains this fenfe now in the North, where, after the
potage has acquired a moft difagrecable tafte by i,

1L
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it is faid to be pot-fitten, which in Kent and elfe-
where is exprefled by being burns-to.

Sotiltees. Proem.’ Suttlety. Lel. Coll. VI. p- 5. feq.
See N° 18g.. There was no grand entertainment
withoutthefe. Lel. Coll. IV. p. 226, 227. VI 21,
feq. made of fugar and wax. p. 31. and when they
were ferved, or brour*ht 1o, atf/ﬂ they feem to
have been called warners, Lel. Coll. VL p. 21. 23,
VI, p- 226, 227. as giving warainy of the approach

- of dinner. See Notes on Northumb. Book, p- 422,
423. and Mr. Pennant’s Brit. Zool. p. 466.  There
are three fstiltes at the E. of Devon’s Feaft, a ftag, a
man, a tree. Quere if now fucceeded by figures
of birds, &c. made in lard, and jelly, or in fugar,
to decorate cakes.

Sewyng. Proem. following. Lck nd Coll. IV. p. 293.
Chutcer. Fr. Suivre. :

Spete. MS. Ed. 28. Spit. made of hazel, 58. as
Virg. Georg. II. 366.

States. Proem. Perfons.

Scher. MS. Ed. 235. fheer, cut. Chaucer. v, Shere.

Schyveris. MS. Ed,. 25. 1L 27. Shivers. Chaucer. v.
Slivere. .

Schaw. MS. Ed. 43. fhave.

T.

Thurgh. 3. alibi. thorough. A.S. 8uph. thorw. MS.
Ed. 1.

Tanfey. 172. Herb. vide Junii Etymol.

T'rape, Trap. 152. alibi. Pan, platter, dith. from Fr.

To gedre. 14. to gydre, 20. to gyder, 29. to gyd,
53- to gider, 59. to gyd, 111. to gedf, 145. So
varioufly is the word fogether here written. A. S.
cogaBepe.

Tredure. 15. name of Cawdel. v. ad loc.

To. g0. 17. MS. Ed. 33. 42. too; and fo the Saxon.
ﬁencc to to. 17.v.ad loc, Alfo, Lel. Coll. 1V,

1 l P 181,
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p. 181.205. VI p. 36. o is till, MS. Ed. 26. 34,
two. Il 7. v. Unto.

Thyk. zo. a Verb, to grow thick, as N° 67. thicken
taken paflively. Adje@ive, 29- 52. thik, 57. thykke,
85. thike, Chaucer. ‘ '

Teyfe. 20. to puli to picces with the {ingers. v. ad loc.
et Junius, voce Teafe. Hence tewfing for carding
wool with teaftls, a {pecies of thifile or infirument.

Talbotes. 23. qu. v. ad loc. h

Tat. 30. that. as in Derbyth. wko’s tar 2 for, who 1s
that? Belg. dat.

Thenne. 36 alibi. then. Chaucer. A. S. Banne.

Thanne. 36. MS. Ed. 25. then. A. S. Ban. than.

- MS. Ed. 14. ‘

Teer. 36. Tear. A.S. tepan.

To fore. 46. alibi. before. Hence our beretofore
Wiclif. Chaucer. A. S. topopan.

Thynue. 49. MS. Ed. 135. thin. A. S, Snn.

‘Tarlettes. 5o. afterwards Tartletes, retitis ; and fo
the Contents. Tortelletti. Holme. p. 85. v. Tartee.
Godwin, de Preful. p. 695. renders Streblita 5 et
v. Junius, voce Tart. .

Thife. 53. alibi. thefe.

Take. 36. taken. Chaucer.

Thridde. 58. 173. alibi. Third, per metathefin,
Chaucer. Thriddendele, 67. Thriddel, 102. 134.
Thredde, MS. Ed. 11. 1. v. Junius, voce Thirdendeal.

To dofe. 68. done. To feems to abound, vide Chaucer.
v. To.

Turnefole. 68. colours powwias. vide ad loc.

Ther. 70. 74. they. Chaucer.

Ton treffis, 76. =1 herb. I amend it to Ton crefis,
and explain it C effes, being the Saxen tunkepre,
or tuncepye. See Lye, Dict. Sax. Crefles, foas to
mean, one of the Crefes.

Turbut. 101,

Tried out. 117. drawn, out by roafting. See Junius,

v. Try.
U2 Tweydel,
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Tweydel. 134. Twey, MS. Ed. 12. Chaucer. Twy
for t:eice tuns now in the North. A. S. Tya, two.
bal, pars, portio. ’

Talow. 159. Murton Sewet. v. Junii Etym.

~Thyes, Thyvs. MS. Fd. 25, 30. Thighs.

Tartes. 1631, 165, alibi. Tart. de Bry, 166. de Brym-
lent, 1- 7. Tartes of Fleth, 168. of Fifh, 170. v.
Tarlettes. :

Towh. tough, thick. 173. See Chaucer. v. Tought.

- A.S. Toh.

Thermys. MS. Ed. 16. Rops, Guts, ~

There. 170. 177 where. Chaucer,

Thowche. MS, Ed. 48. touch. ,

To. 185. for. He.ce, wherto is wherefore. Chaucer.

Towayr. MS. Ed. II. 21. a Towel.

Thee. 189. thou, as often now in the North.

Temper. MS. Ed. 1. et fape. to mix, ~

U.

Uppon. 83. alibi. upon.
Urchon. 176. Urchin, Erinaceus.
Unto. MS. Ed. 2. until. v. 7o, Chaucer.

V.

Violet. 6. v. ad loc. ‘

Verjous. 12. 48. Viaws. 154. verious. 15. Verjuice,
Fr. Verjus. V. Junium,

Veel. 16. alibi. MS. Ed. 18. Veal.

Vefsil. 29. a difh.

Vyne Grace. 6:. a mefs or difh. Grees is the wild
Swine. Plortt, Hift. of Staff. p. 443. GlofL. to Doug-
las’ Virgil. v. Grifis. and to Chaucer. v. Grys.
Thoroton, p. 258. Blount, Tenures. p. 101. Grcfél'.

o Lel.
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Lel. Coll. 1V. p. 243. Gres.248. Both pork and
wine enter into the resipe.

Vyande Cypre. 97+ from the [fic of Cyprus.

Vernage. 132. Vernaccaia. a fort of Italian white-wine.
In Pref. to Perlin, p. xix. mil-written Vervage.
See Chaucer. It is a fieet wine in a MS. of
Tho. Aftle ¢fq. p- 2. _

Venyfon. 135. often caten With furmenty, E. of
Devon’s Fealt. in brothe. 1bid.

Verde Sawfe. 140. it founds Green Sauce, but there is
no forel ; fharp, four Sauce. Sce Junius, v. Ver-
juice.

Vervayn. 172.

W.

Wele. 1. 28. old pronunciation of zwe//, now vulgarly
ufed in Derbyth. wel, 3. alibi. wel fmale, 6. very
fmall. v. Lel. Coll. IV, p. 218. 220. Hearne, in

. Spelm. Life of Zlfred. p. 96.

Wyndewe. 1. winnow. This pronunciation is ftill re-

. tained in Derbythire, and is not amifs, as the opera-
tion is performed by wind. v. omnino, Junius.

- v, Winnow.

Waythe, waifsh, waifche. 1. 35.17. t0 wafh. A.S.
peycan.

Whane,'whan. 6. 23. 41. when. So Sir Tho. Elliot.
v. Brifannia. Percy’s Songs, I. 77. MS. Romance of
Sir Degare verl. 134. A. S. hyznne. wan, wanne.
MS. Ed. 25. 38. when.

Wole. Proem. will. wolt. 68. wouldft. Chaucer. v.
Wol.

AWarly, Warliche. zo. 188. gently, warily. A. S.
pepe, wary, prudent. Chaucer. v. Ware, Junius,
v. Warie.

Wafrofis. 24. Wafers. Junius, v. Wafer.

[ 4

With
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With inne. 30. divifim, for witlin. So with oute, 33+

Welled. 52." v. ad loc. MS. Ed. 23,

Wete, 67. 161. wet, now in the North, and fee
Chaucer. A.S. paz.

Wry. 92. to dry, or cover. Junius, v. Wrie,

Wyn. MS. Ed. 22. alibi. Wine. v. Wyneger.

Wryng thurgh a Straynour. 87, 91. thurgh.a cloth,
153. almandes with fair water, 124. wryng out the
water. Ibid. wryng parfley up with €ggs, 174.

~ Chaucer, voce wrong, ywrong, and wrang. Junius,
v. Wring.

Womdes, Wombes. 107. quzre the former word ?
perhaps being falfely written, it was intended to be
obliterated, but forgotten. //7;nbes however means
beliies, as MS. Ed. 15. See Junius, voce Wemb.

Wyneger. MS. Ed. 50. Vinegar. v, \Vyn,

Wone. 107. a deal or quantity, Chaucer. It has a con-

- trary fenfe though in Junius, v. Whene. _

Whete. 116, Wete. MS. Ed. 1. IL 30. Wheat. A.
S. hpzze. ‘ ,

Wattel. 118. white Bread. yfarced, 159. of it. MS. Ed.
30. II. 18. Gloffl. ad X Script. v. Simenellus.

- Chaucer ; where we are referred to Verltegan V,

.. but Wafel is explained there, and not Waftel ;
however, fee Stat. 51 Henry III. Hoveden, p. 738.
and Junius’ Etymol.

Wheyze. 150. 171. Whey. A.S. hpaz. Serum Ladis.
g often diffolving into Yo v. Junium, in Y.

Wynde it to balles. 152. make it into balls, turn it
Chaucer. v. Wende. Junius, v. Winde.

Wallenotes. 157. Walnuts. See Junius, in voce.

Wofe of Comtrey. 190. v. ad Ioc. Juice.

Wex. MS. Ed. 25, Wax.

Were. MS. Ed. 57. where.



. { 159 ]
Y.

V. is an ufual prefix to adjeives and participles in
our old authors. It came from the Saxons ; hence
ymynced, minced; yilyr, flic; &c. [1is often fub-
[tituted for it. V. Glofl. to Chaucer, and Lye in
Jun. Erym. v. L
It occurs perpetually for i, as ymynced, yilyt, &e.

and o 1 MS. Editoris alfo.

Written z. 7. 18. alibi. ufed for gh, 72. MS. Ed.
33+ Chaucer. v. Z. Hence ynouhz, 22. enough.
So MS. Ed. paffim. Quere if z is not meant
in MSS for g or # final.

Dotted, ¥, after Saxon manner, in MS. Ed. as in
Mr. Hearne’s edition of Robt. of Gloucefter.

Ycorve. 100, 101. cut in pieces. icorvin, 133 Gloff.
to Chaucer. v. Icorvin, and Throtycorve.

Zelow. 194. yolow. MS. Ed. 3o. yellow. A.S. zealuje
and zelep.

Yolkes. 18. i. e. of eggs. Junius, v. Yelk.

Ygrond. v. Gronden.

Yleefshed. 18. cut it into flices. So, le/b ity 65. 67,
leach is to flice, Holme III. p. 78. or it may mean
to lay in the difb, 74- 81. or diftribute, 85. 117,

Ynouhz. 22. ynowh, 23. 28. ynowb, 65. ynow.
MS. Ed. 32. Enough. Chaucer has inough,

Yfer. 22. 61. id eft ifere, together. Feer,a Companion.
Wiciif, in Feer and Scukynge feer. Chaucer. v. Fere,
and Yfefe. Junius, v. Yfere.

Yfette. Proem. put down, written.

YMaldid. 29. fcalded. -

Yfode. 29. ifode, 9o. fodden, 179. boiled. MS. Ed. 1L
11. Chaucer. all from to feeth.

Yfope. 30. 63. Yfop. MS. Ed. 53. the herb Hyflop.

- Chaucer. v. Ifope.

Yforced. v. forced.

Yfafted. 62. qu.

: . Zif,
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Zif, zyf. MS. Ed. 37. 39. if. alfo give, 11, g. 10.

Yiiyned, iftyned. 182. 168. to Syne, 66. feems to
mean to clofe. :

Yieyfed. zo. pulled in pieces. v. ad loc. and v. Teafe,

Ypanced. 62. pérhaps pounced, for which fee Chaucer.

Yiondred. 62. fonded, 97. 102. yfondst, 162. poured,
mixed, diflolved. v. found. Fr. fondu.

Yholes. 37. perhaps, hollow.

Ypared. 64. pared.

Yrofted, itofted. 77. S2. toafted.

Iboiled. 114. boiled. -

Yeft. 151. Junius, v. Yeaft.

Igrated. 153. grated.

Ybake. 157. baked.

Ymbre. 1co. 165. Ember.

Ypocras. how made, 191. Hippocras. wafers ufed with

~ it Lel. Coll. 1V, p. 330. VL. p- 5, 6. 24.28. 12,
and dry toafts, Rabclais IV. c. 59. Joly Ypocras.
Lel. Coll. 1V. p, 227, VL p. 2. Bithop Godwin
venders it Ilaum aromoticum. It was brought both
at beginning of fplendid entertainments, if Apicius
15 to be underflood of it. Lib. 1. c.1. Sce Lifter,
ad loc. and in the middle before the fecond courfe ;
Lel. Coll. IV. p. 227. and at theend. It was in ufe
at St. John’s Coll. Cambr. go years ago, and brought
in at Chriffiwas at the cloic of dinner, as anciently
moft ufually it was, It took its name from Hippo-
¢raes’ jlecve, the bag or ftrainer, through which it
was pafled. Skinner, v. Claret ; and Chaucer. or as
Junius fuggefts, becaufe ftrained Juxta doirinam
Hippocratis. The ltalians call it hipocraflo, Tt
fecms not to have differed much from Piment, or
Pigment (for which fee Chaucer) a rich fpiced
wine which was fold by Vintners about 1250. Mr.
Topham’s MS. Hippocras was both white and red.
Rabelais, 1V. ¢. 59. and I find it ufed for fauce to

lampreys. Ibid. c. Go.
; There
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There is the procefs at large for making ypocrafle
ina MS. of my refpetable Friend Thomas Attle, efg.
p- 2. which we have thought proper to tranfcribe, as
follows :
¢ To make Ypocrafle for lords with gynger,
fynamon, and graynes fugour, and turefoll: and
for comyn pepull gynger canell, longe peper, and
claryffyed hony. Loke ye have feyre pewter
bafens to kepe in your pouders and your ypocraffe
to ren ynune. and to vi bafens ye mufte have vi
renncss on a perche as ye may here fee. and loke
your poudurs and your gynger be redy and well
paryd or kit be beton in to poud”. Gynger colom-
byne is the beft gynger, mayken and balandyne
¢ be not o good nor holfom. ... now thou knowift
¢ the propertees of Ypocras. Your poudurs muft
¢ be made everyche by themfelfe, and leid in a bled-

der in flore, hange fure your perche with baggs,
aud that no bagge twoyche other, but bafen
tweyciie bafen. - The fyrft bagge of a galon, every
on of the other a potell. Fyrit doin to a bafén a
galon or i of redwyne, then put in your pouders,
and do it in to the rennzrs, and {o in to the feconde
_bagge, then take a pece and affay i, And yef hit
¢ be eny thyng to ftronge of gynger alay it withe
¢ fynamon, and yef it be ftrong of fynamon alay it
¢ withe fugour cute. And thus fchall ye make per-
¢ fyte Ypocras. And loke your bagges be of boltell
¢ clothe, and the mouthes opyn, and let it ren in
¢ veor vi bagges on a perche, and under every bagge
¢ a clene baffn. The draftes of the fpies is good for
¢ fewies. Put your Ypocrafe in to a ftanche weflell,
¢ and bynde opon the mouthe a bleddur firongly,
¢ then ferve forthe waffers and Ypocrafle.’

Y ADDEN-

4
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A D D E N D A,

p. i. add at botrom. € vi. 22. where Noab and the
¢ beafts are to live on the fame food.’

xiv. after iageniofa gula ef, add, ¢ The Italians now
¢ cat many things which we think perfedt carrion.
¢ Ray, Trav. p. 362. 406. The French eat frogs
¢ and fnails. The Zarters fealt on horfe-fleth, the
¢ Chincje on dogs, and meer Savages eat every
¢ thing. Goldfmith, i1ik. of the Earth, &c. I, p. 347,
¢ 348.395. Ll p.297. IV. p. 112. 121, &c/

xviii. lin. 1. after ninth liad, add, ¢ And Dr. Stecw
¢ writes, p. 301, that even now in the Eaft, the

glcareﬂ prince is not afhamed to fetch a lamb
¢ from his herd and kill it, whilft the princefs is
¢ impatient till fhe hath prepared her fire and her
¢ kettle to drefs it.’

Ibid. lin. 12. after Deretofore add, ¢ we have fome
¢ good familics in England of the name of Coot or
¢ Cote. 1 know not what they may think ; but we
¢ may depend upon it, they all originally fprang
¢ from real and profcﬁlonal cooks ; and the) need
¢ pot be afhamed of their extra&tion, any more
¢ than the Butlers, Parkers, Spencers, &c.

xix. add at bottom, ¢ refle& on the Spanith Olio or
¢ Qlla psdrida, and the French fricaflée.”

xxv. lin. ult. intended. add, ¢ See Ray, Trav. p. 283.
¢ 407, and Wright’s Trav, p. 112

4 , ADVER-
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ADVERTISEMENT.

INCE the foregoing fheets were printed off, the
following very curious Rolls have happily fallen
into the Editor’s hand, by the favour of John Charles
Brooke, Efq. Somerfet Herald.  They are extracted
from a MS. belonging to the family of Nevile of
Chevet, ncar Wakeficld, com. Ebor. and thence
copicd, under the directon of the Rev. Richard Kay,
D. D. Prebendary of Durham.

Thefe Rolls are fo intimately connected with our
fubjed, as exhibiting the dithes of which our Roll of
Cury teaches the drefling and preparation, that they
muft neceflarily be dcemed a proper appendix to it.
They are moreover amufing, if not ufeful, in ancther
refpect ; wiz. as exhibiting the graduzl prices of
provifions, from the dates of our more ancient lifts,
and the time when thefe Rolls were comipofed, in
the reign of Henry VIIL.  For the further illuftra-
tion of this fubjedt, an extract fron the old Account-
Book of Luten, 19 Hen. VIII. is fuper-added ; where
the prices of things in the South, at the fame period,

Yo may
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may be feen. And whoever pleafes to go further
into this matter of prices, may compare them with
the particulars and expence of adinner at Stationer’s.
Hall, A.D. 1556, which appeared in the St. James’s
Chronicle of April 22, 1730.

We cannot help thinking that, upon all accounts,
the additions here prefented to our friends muft needs
prove exceedingly acceptable to them.
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ROLLS oF PROVISIONS,

With their Pr1cEes, DisHESs, &c.
Temp. H. VIIL.

THE marriage of my fon-in-law * Gervas Clifton and
my daughter Mary Nevile, the 17th day of January,
in the 21t yecar of the reigne of our Soveraigne

Lord King Henry the VIIIth.

Lo s 4
Firft, for the apparell of the faid Gervys
Clifton and Mary Nevill, 21 yards of

~ Ruffet Damafk, every yard 8s°, 7 14 8
Item, 6 yards of White Damafk, every

yard 8s. 48 o

2 Gervas} below Gerwys. So unfettled was our orthography,
even in the reign of Henry VIIL. So Newvil, and below Newill.
Mary, third daughter of Sir John Nevil of Chever, was firft wife of
Sir Gerv. Clifton of Clifton, com. Nott. Knight.

b 85.] The fum is £.7. 145 8d. but ought to be £.8. 84
Jo that there is fome miftake bere. N. B. This tranfeript is given
in our common figures; but the original, no coubt, is in the
Roman.

Z Irem,



[ 160 ]

. s d,
Item, 12 yards of Tawney Camlet, every ¢
yard 2s. Sd < 49 4
Item, 6 yards of Tawney Velvet, every
yard 14s. 4 4 o
I:rem, 2 Rolls of Buckrom, o 6 o
Item, 3 Black Velver Bonnits for women,
every bonnit 17s. 51 0
Ttem, a Fronflet ¢ of Blue Velvet, o 7 6
Item, 2n ounce of Damaik Gold ¢, o 4 o
ltem, 4 Laynesf of Frootlets, o 2 8
Tiem, an Eyye ¢ of Peuarl, 24 0
Item, 3 pair of Gloves, o 2 10
hem, jyards of Kerfey ; 2 black, 1 white, 0 7 o
Item, Lining for the fame, o 2 o
Item, 3 Boxes tocarry bonnits in, c 1 o
Item, 3 Paitsh, o o 9
Item, a Furr of White Lufants 40 o
Item, 12 Whit Heares®, 12 ©
Item, 20 Black Conies, I0 ©

¢ 25, 8d.] This again is wrongly computed. There may be
other miftakes of the fame kind, which is here noted once for all;
the reacer will eaflv reltity them himfalt,

4 Fronflet.] f. Frop''et, aslin, 1o.

¢ Damufk Gold.] Gold of Damafcus, perhaps for powder.

f Laynes.] qu,
. & Eyve.] f. Egg.

b Pufts.]  Padboards,

i Lufanes.} quo.

¥ fleares]. f. Hures,

Trem,
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Lo s
Item, A pair of Myllen ! Sleves of white

fattin,
Item, 30 VWhite Lamb Skins,
Item, 6 vards of White Cotton,
Item, 2 yards and I black furtin,

0D

N —
NN A Y e La

o
o
)
o
Item, 2 Girdles, o
Trem, 2 ellsof White Riboa, for tippets, o
Item, an ell of Blue Sattin, )
Item, a Wedding Ring of Gold, o)
Tiem, a Millen Bonnit, dreffed with Agletts, o
Ttem, ayard of right White Satrin, 0
Item, a yard of White Sattin of Bridge ™, o

-

11
I2

2

P 0O 0D ®w~hwW O o0 O

The Expence of the Dinner, at the mar-

riage of faid Gervys Clifton and Mary

Nevile. Imprimis,

Three Hogtheads of Wine, 1 white, 1 red,
1 claret,

Item, 2 Oxen,

Item, 2 Brawns ®,

Item, 2 Swanse°, every Swan 23,

O M W tn

N O O WU
©C 0 o o

1 Myllen]. 2fizx, city of Lombardy, whence our millazer, now
williner, written below willen.

m Bridge]. Brugge, or Bruges, in Flanders,
® Brawns]. The Boar is now called a Brawn in the North,

vid. p. 126.
¢ 2 Swacs]. f. 6 Swans.
Z 2 Item,
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Item, 9 Cranes?, every Crane 3s. 4d. £1 :o ag
Item,” 16 Heron fews9, every one 12 d. o 16 o
Item, 10 Bitterns, each 14d. o11 8
Item, 65 couple of Conies, every couple 5d, 25 o

Item, as much Wild-fowl, and the charge

of the fame, as colt 3 6 8
Ttem, 16 Capons of Greafer, o016 o
Item, 30 other Capons, oI5 o
Ttem, 1o Pigs, every ane 3d. o 4 2
Ttem, 6 Calves, o016 o
Item, 1 other Calf, 0o 3 o
Ttem, 7 Lambs, 010 O
Irem, 6 Withers®, every Wither 2s. 44, 0 14 o
Item, 8 Quarters of Barley * Malt, every |

quarter 14s. 510 ©
It=m, 3 Quarters of Wheat, every quar-

ter 18, 54 a
Item, 4 dozen of Chickens, o 6 aq

Befides Butter, Eggs, Verjuice, and Vine-
gar.

e Cranes]. v. p. 67.

Hevon few<].  In one word, rather. See p.139.

of Greate.] I prefume fatted.

* Wither:].  Weathers.

Blirley mait]. So diftinguithed, becaufe wheat and oats were at
this time fometimes malied,  See below, p. 152,

F-

-

In
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In Spices as followeth.

AR A

‘Two Loaves of Sugary, weighing 16 |b.
12 oz. at 7d. per Ib.

Trem, 6 pound of Pepper, every pound 22d.

Item, 1 pound of Ginger,

&)

o O o ©°o
-t
-~

ltem, 12 poundof Currants, every pound 31d.
Irem, 12 Ib. of Proynes*, every pound 2d.
Irem, 2 1b. of Marmaler,

Item, 2 YPoils of Sturgeon,

8N N W

-~
[}

Item, a Barrel for the fame,

Item, 12 lb. of Dates, every Ib. 4d.
Item. 12 1b. of Great Raifons?,
Jrem, 1 1b. of Cloves and Mace,
Item, 1 quarter of Saffron,

Item, 1 1b, of Tornfelf 2,

Item, 1 lb. of Ifing-glafs,

Item, 1 1b. of Bifkitts,

Item, 1lb. of Carraway Seeds,
Ttem, 2 Ib. of Cumfitts,

9
o
4
6
o
I
4
6
0o
o
o
)
o
o
o
o
o
ltem, 2 Ib, of Torts® of Portugal, o

OOOOOOOOOOOOOO

I I S S N

v Loaves of Sugar]. So that they had now a method of refining
i, v. p.xxvi,
* Proynes]. Prunes, v.p-148.
¥ Poils]. Mifread, perhaps, for Joils, 7. e. Jowls,
* Great Raifons,] v. p. 18.
* Tornfelt]. Turnfole, v. p. 38,
P Torts] qu.
Item,
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Lo 5. d.

Item, 4 1b.of Liquorice and Annifeeds, o 1 o
Item, 31b. of Green Ginger, o 4 o

- Item, 3lb. of Suckets®, © 4 o
Trem, 3 Ip. of Orange Buds, 4s. o 5 4
Item, 4 1b. of Orangesin Syrup, o 5 4

Totall £.61 8 §

¢ Suckets]. Thefe, it feems, were fold ready prepared in the

fhops.  See the foliowing Rolls,

Sir
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Sir John Nevile,7 The marriage of my Son-in-law,

of Chete, Knight.} Roger Rockley?, and mydaugh-

ter Elizabeth Nevile, the 1ath

of January, in the 17th year

of the reigne of our Soveraigne

Lord King Henry the Villth.

Looe d
Firft, for the expence of their Apparel,
22 yards of Ruffet Sattin, at 8s. per

yard, 8 16 o
Ttem, 2 Mantilles of Skins, for his gown, 48 o
Item, 2 yards and § of black velvet, for

his gown, 030 ©
Item, 9 yards of Black Sattin, for his

Jacket and Doublet, at 8s. the yard, 312 O

Item, 7 yards of Black Sattin, for her Ker-

till, at 8s. per yard, 56 o
Ttem, a Roll of Buckrom, o 2 8
Item, a Bonnit of Black Velvet, o115 o
Item, a Frontlet for the fame Bonnit, 012 ©
Item, for her Smock, o 5 o
Item, for a pair of perfumed Gloves, o 3 4
Item, for a pair of other Gloves, o 0 4

* Rockley). Elizabeth eldeft daughter of Sir John Nevile, mar-
ried, Roger eldeft fon, and afterwards heir, of Sir Thomas Rockley
of Rockley, in the parith of Worfborough, Knight,

Second
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Second Day.
Ttem, for 22 yards of Tawney Camlet, at

Lo & e,

2s. 4d. peryard, 51 4
Item, 3 yards of Black Sattin, for lining

her gown, at8s per yard, 24 ©
Ttem, 2 yards of Black Velver, for her

gown, 30 ©

Ttem, a Roll of Buckrom, for her Gown, o 2 8
Item, 7 yards of Yellow Sattin Bridge?, at

2s. 4d. peryard, 26 4
Ttem, for a pair of Hofe, o 2 4
Item, for a pair Shoes, o 1 4

Sum £. 27 g o

Item, for Dinner, and the Expence of the
faid Marriage of Roger Rockley, and
the faid Elizabeth Nevile.

Imprimis, eight quarters of Barley-malt,

at 10s. per quarter, 4 o 0
Item, 3 quarters and £ of Wheat, at14s. 4d.

per quarter, 56 8
Item, 2 Hogfheads of Wine, at 40s. 4 o
Item, 1 Hogfhead of Red Wine, at 040 o

Sum Total £.39 8 o

b Bridge). See above, p. 167, note™.
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For the Firft Courfe at Dinner.

Imprimis, Brawn with Mufterd, ferved alone with
Malmfey.

Irem, Trumery < to Pottage.

Item, a Roe roafted for Standertd,

Item, Peacocks, 2 of a Dith.

Item, Swans 2 of a Dith.

Item, a grearPike in a Dith.

Item, Conics roafted 4 of a Difh.

Item, Venifon roafted.

Irem, Capon of Greale, 3 of a Difh.

Item, Mallards ¢, 4 of Difh.

Ttem, Teals, 7 of a Difk.

Item, Pyesbakenf, with Rabbitsinthem.

Item, Baken Orange.

Item, a Flampetts.

Item, Stcke Fritters b,

ftem, Dulcetsi, ten of Difh.

Item, a Tart,

¢ Frumetyl. v.p. 135,
¢ Standert]. A largeor ftandingdifh, See p. 174. 1, 3.
¢ Mallards). v. p.144.
f Baken]. baked,
€ Flampeut]. f. Flaunpett, or Flaumpeyn, v. p. 136.
P Stoke Fritters]. Baked on a hot-iron, ufed tll by the Brewers,
calted a ftoker.
} Dulcets]. qu.
Aa Second
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Second Courfe.

Firft, Marterns ¥ to Pottage.

Item for a Standert, Cranes 2 of adifh.
Item, Young Lamb, whole roafted.
Item, Great Frefh Sammon Gollis %
Item, Heron Sues, 3 of adifh.

Item, Bitterns, 3 of a dith.

Item, Pheafants, 4 of adith.

Item, a Great Sturgeon Poil.

Ttem, Partridges, 8 of adith.

Iitem, Plover, 8 of a difth.

Ttem, Stnts™, 8of a difh.

Item, Curlews?®, 3 of a difh.

Item, a whole Roe, baken.

Ttem, Venifon baken, red and fallow°.
Item, a Tart.

Jtem, a March? Payne.

Item, Gingerbread,

Item, Apples and Cheefe fcraped with Sugar and Sage.

k Marterns]. qu. it is written Martens, below.

1 Goliis]. f, Jowls,

™ Sunts].  The Siiat, or Purre, is one of the Sandpipers. Pen-
nant, Brit. Zool, 11 371,

o Curlews].  Sceabove, p. 130, and helow. Curlew Knaves, alfo

below.
© Fallow.] If I remember right, Dr. Goldfmith fays, Fallow-

deer were brought to us by King James I. but fee again below, more

than once.
P March Payre]. A kind of Cake, very common long after this

time, v, below.
For
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For Night,

Firlt a Play, and ftraight after the play a Mafk, and
when the Mafk was done then the Banckett 9, which
was 110 difhes, and all of meat ; and then all the
Gentilmen and Ladys danced; and this continued
from the Sunday to the Saturday afternoon.

The Expence in the Week for Flefh and Fith for the
fame marriage.

Lo 5. d.
Imprimis, 2 Oxen, 3 0 o
Item, 2 Brawns, 22 O
Item, 2 Roes ros.and forfervantsgoing, 5s. 0 15 o
Item, in Swans, o015 o
Item, in Cranesg, 30 ©O
Item, in Peacocks 12, o016 o
Item, in Great Pike, for fleth dinner, 6, 30 o
Item, in Conies, 21 dozen, 5 5 o
Item, in Venifon, Red Deer Hinds 3, and
fetching them, 010 ©
Item, Fallow Deer Dees 12, —_———
Ttem, Capons of Greafe 72, 3 12 O
Item, Mallards and Teal, 30 dozen, 32 11 8
Item, Lamb 3, o 4 o
Item, Heron Sues, 2 doz. 24 O

% Banckett].- Banquet.

Aa 2 Item,
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L5 d.
Item, Shovelords®, 2 doz. 24 ©
Item, in Bytters* 12, 16 o
Ttem, in Pheafants 18, 24 O
Item, in Partridges 40, o 6 8
Ttem, in Curlews 18, 24 O
Ttem, in Plover, 3 dozen, o 5 O
Ttem, in Stints, 5 doz. o 9 ©
ftem, in Sturgcon, 1 Goyle f, o §5 o
Ttem, 1 Scal¥, o 13 4
Ttem, 1 Porpofe %, o 13 4

B

For Frydays and Saturdays.

Firft, Leich Brayne?.
Item, Frometye Pottage.

¢ Shovelords]. Shovelers, a fpecies of the Wild Duck. Shove-
lards, below.

* Bytters]. Bitterns, above; but itis often written without z, as
below.

¢ Goyle]. Jowl, v.above, p.174. L s.

» Seal]. One of thofe things not eaten now; but fec p, 147
above, and below, p. 180. 1. 6.

* Porpofe].  v.p. 147, abave.

y Leich Brayrel. v, p. 141, above. but q1. as to Brayne.

Item,
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Item, Whole Ling and Huberdyne?.
Item, Great Goils * of Salt Sammon.
Item, Great Salt Lels.

Item, Great Salt Sturgeon Goils.
Item, Frefth Ling.

Item, Frefh Turbut.

Item, Great Pike®.

Itdm, Great Goils of Freflh Sammon.
Item, Great Ruds <.

Item, Baken Turbuts.

Item, Tarts of 3 feveral meats 4.

Second Courle.

Firft, Martens to Pottage.
Item, a Great Frefh Sturgeon Goil.
Item, Frefh Eel roafted.
Item, Great Brett.
Item, Sammon Chines broil’d.
Item, Roafted Eels.
Item, Roafted Lampreys.
Item, Roafted Lamprons ©.
Item, Great Burbuus .
z Huberdyne]. mifwritten for Haberdine, i. e, from Aberdeen ;
written below Heberdine.
2 (3cils].  v. above, p. 174. L 5.
b Pyke]. v. above, p. 50. 2nd below, often.
¢ Ruds]. qu. Roaches, v. below.
4 meats]. Viands, but not Flefhmeats.
¢ Lamprons]. V. p.142, above.
f Burbats). qu. Turbuts.
Item,



Item, Sammon baken.

Itein, Frefh Lel baken.

Item, Frefh Lampreys, baken.
Ttem, Clear Jilly®.

Ttem, Gingerbread.

Waiters at the faid Marriage.

Storrers, Carver.

Mr. Henry Nevile, Sewer.

Mr. Thomas Drax, Cupbearer.

Mr. George Pafhlew, for the Sewer-board end.,
John Merys, }Mar{halls.

John Mirchill,

Robert Smallpage, for the Cupboard.
William Page, for the Celler.
William Backer, for the Ewer.
Robett Sike the Younger, and

John Hiperon, for Butterye.

To wait in the Parlour.

Richard Thornton.

Edmund North.

Robert Sike the Elder.

William Longley.

Robert Live.

William Cook.

Sir John Burton, Steward.

My brother Stapleton’s {ervant.

My fon Rockley’s fervant to ferve in the ftate.

g Jilly). Jelly. -
1€
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The Charges of Sir John Nevile, of Chete, Knight,
being Sheriff of Yorkthire in the 1g9th year of the

reigne of King Henry VIII.

Lent Affizes.
Imprimis, in Wheat 8 quarters, 8
Item, in Malt, 11 quarters, 5

Item, in Beans, 4 quarters,

Item, in Hay, 6 loads,

Item, in Litter, 2 loads, o
Ttem, part of the Judge’s Horfes in the inn, o
Ttem, 5 hogtheads of Wine, 3 claret,

1 white, 1red, 10
Ttem, Salt Fith, 76 coupie,
Item, 2 barrells Herrings,
Ttem, 2 Barrells Salmon, 3
Ttem, 12 feams* of Sea Fifh, 6
Item, in Great Pike and Pickering, 6 fcore
and 8, 8

Ttem, 12 Great Pike from Ramfay,

Item, in Pickerings from Holdefs irrr xx, 3
Item, Received of Ryther 2o great Breams,
Item, Received of faid Ryther, 12 great

Tenches, o

s feams]. quarter, much ufed in Kent, v. infra.

I

s. 4
o o

6 8

4 O

25 o
4 o0

i3 4
16 4
16 4
2 6
1 O

4 O

ol

o o

o o

20 ©
16 o
Item,
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Item, Received of faid Ryther 12 great Eels
and 106 Touling ® Eels, and 200 1b. of
Brewit © Eels, and 20 great Ruds,

Item, in great Frefh Sammon, 28

Item, a Barrell of Sturgeon,

Item, a Firkin of Seal,

Item, a little barrell of Syrope 9,

Item, 2 barrells of all manner of Spices,

Item, 1 bag of linglafs,

Item, a firde barrell of Oranges,

Irem, 24 gallons of Malmfey,

Trem, 2 little barrells of Green Ginger and
Sucketts,

Item, 3 Bretts,

Item, in Vinegar, 13 gallon, 1 quart

Item, 8 large Table Cloths of 8 yards in
length, 7 of them 12d per yard, and
one 16d,

Item, 6 doz. Manchetts ¢,

Item, 6 gallons Vergis?,

Item, in Mayne Bread g,

® Touling Eels]. qu. fee below,

O O O+~ 0 o

o]

O 0 O w

s d.
40 o
16 8
46 8
16 8
6 8
10 o
3 0
4 o0
16 o
3 o
12 0o
6

6 8
6 o
4 8
o §

¢ BrewitEels]. 7 e for Biewer; for which fee above, p- 127,

alfo here, below.
4 Syrope]. v. p. 36. above.
¢ Manchetts]. a fpecies of Bread, fee below.
f Vergisl. Verjuice.
¢ Mayne Bread], Pain du main, v. p. 147. above,

Item
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Ttem, bread bought for March Payne,
Item, for Sugar and Almonds, befides the
2 barrels,

Item, for Salt

Item, for 5 gallons of Muftard,

Item, a Draught of Fifh, 2 great Pikes
and 200 Breams,

Item, 3 gallons of Honey,

Itemm, 6 Horfe-loads of Charcoal,

Item, 3 Load of Talwood * and Bavings,

Irem, 4 Streyners,

Item, for Grainesi,

Item, 20 doz. of Cups,

Irem, 6 Elatkits and 1 Maund %,

Irem, 1 doz. Earthen Pors,

Item, 2 Staff Torches,

Ttem, for Yearbes!, s days,

Item, for Waferans, 5 days ™,

Ttem, for Onions,

o

(o]

(o)
0]
e}
(o]
O
o]
O
]
o]
o]
e}
O
o]

o -

NN

[®,Y

2

3
2
3
I
o
6
3
o
4
I
I

—

oo 8

0

O

8
9
8
4
o
4
8
4
6
o
8
8
0

® Talwood and Bavings). Chord-wood, and Bavins. See Dr.
Birch's Life of Prince Henry: Wetwood and Bevins oceur below,

p- 184.
i Grains}. qu.

¥ Maund}). alarge Bafket, now ufed for Ajpples, e,

! Yearbes]. yerbs are often pronounced fo now ; whence

Greafé, for Heth of Grace,

™ g day:]. qu, perhaps gathering, or fetching them,

Bb

Terdy

Item,
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Item, 2 Gallipots,

Item, for Yeaft, g days,

Ttem, 20 doz. borrowed Veflels,

Jtem, for Carriage of Wheat, Malt, Wine,
and Wood, from the Water-{ide,

Item, for Parker the Cook, and other Cooks
and Water-bearers,

Item, 6 doz. of Trenchers,

Firft, for making a Cupbeard,

* Waleran:]. v. above, p. 157,

O N

$. 4.
o 8
1 8
5 1
15 ©
10 ©
o 4

4

The
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The Charge of the faid Sir John Nervile of Chete at
Lammas Affizes, in the zo:h Year of the Reign of

King Henry the VIIIth,
L.

Imprimis, in Wheat, ¢ quarzers, 12
Item, in Malt, 12 quarters, 10
Item, 5 Oxen, 6
Irem, 24 Weathers, 3

Item, 6 Calves,

Item, 60 Capons of Greafz,
Item, other Capons,

Item, 24 Pigs,

Item, 3 hogtheads of Wiue,
Irem, 22 Swans,

S o WL

Item, 1: Cranes,

Item, 30 Heronfews,
Item, 12 Shovelards,
Item, 10 Bitters,

Item, 8o Partridges,
Item, 12 Pheafants,
Item, 20 Curlews,

Item, Curlew Knaves 32,
Item, 6 doz. Plovers, o
Item, 30 doz. Pidgeons,

o]

Item, Mallards, Teal, and other Wild Fowl,
Item, 2 Bafkets of all manner of Spice, 5
Bb 2

S

13
4
20

n

14
4
11
10

o
30
12
13
26
20
26
32

I2

42
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Item, in Malmfey, 24 Gallons,
Item, in Bucks,
Item, in Stags,

Fryday and Satuarday.

Firft, 3 couple of great Ling,

Item, 40 couple of Heberdine,

Item, Salt Sammon,

Item, Frefh Sammon and Great,

Item, 6 great Pike,

Item, 8o Pickerings,

Item, 300 great Breams,

ltem, 40 Tenches,

Item, 8o Touling Eels and Brevet Ecls,
and 15 Ruds,

Item, a Firkin of Sturgeon,

Item, in Frefh Seals,

Ttem, 8 feame of Frefh Fifh,

Item, 2 Bretts,

Item, abarrell of Green Ginger and Suc-
ketts,

Ttem, 14 gallon of Vinegar,

Item, 6 horfe-loads of Charcoal,

ltem, 40 load of Wetwood and Bevins,

Liem, for Salt,

liem, 6 doz. of Manchetts,

Item, Gingerbread for March Payue,

ltem, 5 gallon of Muftard,

£ s 4
32 ©
10 0 ©
12 ©
40 ©
20 ©
3 6 8
12 ©
4 o ©
I o ©
26 8
32 o
16 o
13 4
4 o o
8 o
4 0
7 73
2 4
55 4
5z
6 o
o 8
2 6

ltem,
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Item, for loan of 6 doz. veflels,

Item, 3 gallons of Honey,

Item, for the cofts of Cooks and Water
bearers,

Item, for the Judges and Clerks of the
Affize, for their Horfe-meat in the Inn,
and for their Houfekeeper’s meat, and
the Clerk of the Affize Fee,

Item, for my Livery Coats, embroidered,

Item, for my Horfes Provender, Hay,
Litter, and Grafs, at both the Affizes,

5
3
4 o
10 ©
50 o©
6 13

In



Io a vellum MS. Account-Book of the Gild of the
Holy Trinity at Luton, com. Bedford, from
19 Hen. VIIL. to the beginning of Ed. VI. there
are the expences of their Anniverfary Feafts, from
year to year, exhibiting the feveral Provifions,
with their prices. The feaft of 19 Hen. VIIL 1s
hercunder inferted; from whence fome judgement

may be formed of the reft.

¢ quarters, 6 bufhels of Wheat, 50 2
3 bufhels Wheat Flower, o 5 It
6 quarters malte, 29 ©
72 Barrels Beer, © 12 10
Brewing 6 quarters Malte, ©o 4 o
Bakyng, o 1 6
82 Geys, 1 o 7
47 Pyges, 1 3 10
64 Capons, 1 ¢ 8%
74 Chekyns, o 8§ 2
84 Rabetts, and Carriage, o 10 8
Beyf,
4 quarters, 5 o
a Lyfte, o §
a Shodour & Cromys, o o II

Moton



4 oZ.
11 1b.
I 1b.
12 lb.
6 Ib.
. of Gynger,
. of Sandurs,
. of Lycoras,
. of Prunys,
. of Comfetrs,
. of Turnefell,
. of Grenys,
. of Anefleds,

3 Veal, now in the South pronounced with .

[ 87 ]

Moton & Welle

1 quarter,

2 legas of Welle & 2 Shodours,

A Marebone & Suet, & 3 Calwisfere,
1 quarter of Moton, and 6 Calwisfere,
20 Lamys,

Drefiyng of Lamys,

Wine, 2 galons, a potell, & a pynte,
Wenegar 3 potellis,

Warg? 1 galon,

Spyce,

3 1b Pepur & half,

of Clovis & Mace, & quartron,
of Sugur & half,

of Sinamon,

of gret Refons,

of fmale Relons,

P Verjuice,

b
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2 1b. of Almonds,
2 oz. of Safron and a quartron,
2 1b. of Dats,
Eggs 600,
Butter,
Mylke 19 galons,
8 galons and 2 gal. of Crem,
Hoxne 2 galons,
Salte I bothell,
Fyfhe,
Frefche, aund the careeg from London,
A frefchie Samon,
Salte Fyche for the Coks,
Rydyng for Trouts
Mynitrels,
Butlers,
Cokys,

FINTIS.
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