of  QGentlewomen.
OR,

G Thc Art of prcfcrumg,
Cenferuing, and & :

Candying.

with the manner how Eg

]

! @ to make divers kinds of {Gki
% - Su'uPs, and all kmdcof | f;
banqueting fluffes. . - gt '

{ \Zﬁ Alfo diuers foueraigne Mceﬁr .
b ‘4 .

o cmcs and Salues for fundry
lecafcs -




1\
]

‘ .;i

To make Pafte of Pip- ’
. pins, the Genuafalhion, &
| fome with leasel, fomelske oA
‘Plums, with flalkes.and . | g
Jlones inthem. S

R
R
2%
I ol

»

TAkcyour Pippins, & parcthem,
% and cutthemin quarters: '
B4 boile them in faire water till they be i
f& tender ¢ then fraine them, ard-dry k
*thc pulp vpon a chafindifh of coles:
;c,; then weighit;' and take as much Su- |
by | 295 as it weigheth, and boile it to | 0¥
~} Manus Chrifti, and put them toge~ 1y
A J ther ; then fathion them vpon a Piewju
/s plate, and putitinte an Quenbeing }i’i
it very fleightly heat: thie next mor- ?=4
{ ning you may turne it, and put them @

i oft the plates vpon fheets of paper
vponahurdle, and fo put them into

' an Ouen-of likeheat, and there let ﬁ]
o

them  remaine foure -or five daies, @

putting



X ST HEITND.
and Geitlewamen: 4

putting euery day a Cﬁaﬂngdtﬁa of ) '
celes into the Ouen : and when they s;,

be thorow dry, you may bex them
and keepe them all the yeere. . ’ %

o o

To makepaficof Eglainine ofthe cslowr 1
” of thered Coral, a3

TAkc your Eglantine Berrles, o. |
therwife called Hips, and ftampe
2
7

e R

 them in 2 Mortar with Gum-Dra- ¥
gagant and Rofe-water: thien fraimre |5
it thorow a flrainer ; them®take halfe é
a pound of refined Sugar beaten,and T,
fearced, and worke itvp into Pafte %

with this firaining : then print it J
=y With yourmolds : then floue it; 4nd =
)| thengild thetg. : 7

3>

(GEGIREIE L,

U

3
'

To #ake Pafles-oy Uwbite.
Ake a pound of refined Sugar
beaten & fearced, & putinto an |g
34 Alablafter Motrer, with an eunce of 5?
Gum-dragagant ficeped in Rofe-wa. b




N ..
W Heere 5egm ?am@
K3l queting Conceits, as Y

Marmelades Qo-

diniackes, and
fuch like,

' Tc mlge Mmkadmc Carnfitse

Akchalfc a pound ef Muskc—Su- s

gar beaten and fcarced : then

take Gum-Dragagam ﬁcepcd in

b2 Rofe -water,. amd..two. graines .of -
i Muske, and fo beatthem in an Ala-

Pafte: then diiue it very thin with |,
1 arowling pin, and then cur it iato
fmall pceces hke diamonds; fome cut
with { o




{;{] " and Gentlewonien, |

with a rowie {pocne on the fides:
| being thus cut, ftous them, and (o
iszepe them allthe yccrc

7

- Ta #ake Discitonium ﬁmplu of
.l‘z} - ol . {
Quinces.

é T Ake of your Quinces, and pre §
2 them;and cutthicinin pccccs,and
?{, boile a pound of thefe yeeces in a
k] quart ot faire water, ull thcy pe very
(03 foft: then let the liquor runnefrom
v/} them, then take a pourd of Sugar-
*,)J Cangy, and bear ittne, and punt
into that liquor,eand letir fecch till
f you fee it ftand ke gelly ; then take
15 it from the i e,and put the: et foure
dops of oile of Cinamon and Naut.
a meas, and then patin fiue and iwen-
H ty lzaues of ine go'd,and flirre 1t ro-
P\ xé;:ther, and fo putitinfi e Cryftall &

latles, and kccpc wxall the, yeercs
°%“ B TR TSP

N




A Clefet for Ladies

Ta make ﬁae cryflall Gelly.

. TAkc aknuckle of Vealcyand foure
Caluesfeet, and (et them onthe.
y /| fire with a gallon of faire waterj and
when the f%cﬁ'a is boiled tender, take
it out : then ler the liquor ftand
ftill varillit be cold, then vake away K7
é‘ thetop and the bottome of that Ii-
(51 quor, and put the reft into a cleane
Pipkin, and put into it onie pound of
clarified Sugar, foure or fiue dropsof ;3¢
Oyle of Cinamon and Nurmegs, 2 |«
raine of Muske, and foletit boile a w
quatter of an heure leifurely on the /
fice, thenletic runne thorow agelly [
baginto a bafon, with the'whites of =%
two egges beaten; and whien it is j\é
cold, youmay cut itinto lutnps with
afpoane, andfoferuethreeor fourg
lumpsvponaplate.. - o

W
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S IR A Y. <
afwmln; oHB N
R L. T A T -
‘Akee a pinvof fweét creame, am
ol fix fpoonfulsef Rofe-water, and.
2\| twograities of Muske, . owaldrops of P
2 oile of Mace, or ene peece of large
v} Mace,. aid fo Jevis boife widh féure t
ounces of Ifinglafle : then let itrun |y
g} dowfie therow a ecllyubag - wheh it [o ¥
Istold, flice it hike brawne, and:{o fFa)
feruc it our. This isthe befhway to Ned
_ MkE'ltablL TERE S N AL eitd
0201 S Lo 0 ansilr el i
L AU IR N O Y O SA TR TIRERY :
3 Temakrawalanty thavwhessyos veacky [N
Vit you fbill findle Bukersamicar- . Pl
7 yewares- il ity lor a pragy
Tt L s?acﬁgimjf(eu‘(:vf} v

il uogaouitid iady aa L. o §
@ "T'Ake a peece of your Pafte-royall K£3

: Ta m;;lg'e sibite.leach

Ieq

[ )

whire, b¥ing) beagenswith Gum- |
J Dragagant, and mixed with a lit-
Ky ] el find (earctd +Clnamon, -whigh £



- AClofes for Ladies P"
3 thellcolour: then driueit thin, and |

3cut it into two peeces, and put the =y
}' ‘pnc pecce irto the oné halfe.of your @

&

Y

, ﬁ mould, and-the other intwo the other,.
»githen put. what you pleafe into the

| fNut, and clofe the mould together,
44 ;and famake three or foure Waluts.

H

‘S R AR A
. 5.« Tomake Suod niack of Plums, .

§

q

‘ TAkc t.;/‘vo‘-';l).c')ux.xd of Iilums, and put [¢)
HegP - them into a Pefnet with a pound |

‘{‘3‘ and a halfe of brafill Sugar, clanfied 7.8
koqp with a pint of faire water, and. Jet )3

it boile till the Plums breake: then @

zo¥ take it offy and let your Jiquid fub-

Hance runne therowa Stramer, and ifs |
then put-ir againe into the Poficr, -4
and folet it boile till 1t comero his
thicknefle, & then print jt with your
= meulds on what fathion you pleafe.

Dot e gy, o
Tomake BiskettBlo. . . °

Tékc two ounces .o'f‘vcry finc Su.
gar, beaten and fearced, and pur |\
2 :




and Gentlewamzen, @

o] intoit halfe a fpoonful of Amidun;

\

¥[ that is, white Starch; a graine of .C
Musk:then beat it inte pel 'f_c& Pafte, ju
with Gum-dragiZane ifceped in &
Rofe-water: then make it into litcle
A1 pretty loaues the fathion of Man-
' chers, and fo puta Waferin the bor-
tome of cuery ane of them; and bake
‘themin abaking pan, Lur take heed
* your pan bge not hot, and fo fpecke
them with geld, and fo box them, It
} 1s & very fine banqucring conceit,

¢
oJl

.

{

BB ATRG

24

B

A . { To h.zkc '4 [peciallfivectmater to perfume
' clotlics i the folging, being . -
Ces w;ﬂ?z’d,.' .

TAke a quart of -Damaske-Rofe-.
s wateryand put.ir ino a gluffe pus.
>y Yoo it 2 shandfull! of , Lauender-; €&
| Ebowersy two ptncos:of Qiriis , - 2T
] dram-of M iske, rthe Weight.of foure .‘.
penze of Amber greece,ds muchCiy &)

uct, foure drops:of Oileof Cloues ; g '

=2

S0

¢! ftop this clofe, and fetitin the Suane N
- . a fort-

XL

i
g




Ke| A Clofet for Ladses S

afortnight : put one {poonfull of this:
| water into abafon of commen water, 19
and putit into a glafle; and fol £prin [k&}
J kle your clothes therewith in yoyr

folding: thedregs, Icft in the bor- LEd
%’ tome (when the water is fpent) will |

make as much more , if you keepe fX]
themy and put freth Rofe- waser to: [X3

& ite - i s . L ’
. Towake Moffe powder.

. ’I‘Akc two pound &P Moffe %of a*
(8 L fweee Apple tiee, gathered be-
tweene “the two' Lady.diyes) and
l infufe jvin a_ quart of Damdsk-rofe-
'water , foure and_weney houres:
then take it our, and dry it in an §
t oucnvpon a Sfucsbortome,and bear

3Y itto Powders pttm it an:qunce. of (X
=4 Lignany Alode béaten . dnd fearcedy I
b twa buricesof‘Orrisy a dramime:of |37
; I Musk, halte.adramiof atmbler graeces g
W a quarterofa dram of Ciuet i purald

3/, thiefe intoa hot Mortar and. Pefile;

?;@;

i
h




? them thorow a coorfe haire fearce, - ‘
7 { and putit into a bag, and lay it a- (G,
'J%

mong your clothes,

”
.

Toiitke Aromaticum Lozenges.

‘?l_ TAke of fine Suaar ha{f:ca pound: |
&1 ° boileit with Red-rofe-watervntill
it come to the height of Lozenges;,
& in the cooling, putin of the fpices
2 of Arematicum Rofarum, 4. drams |
| with a litle Confe@tio Alchermes,
rJ and fo make them into” Lozenges, ?

T3S

- gilding them firft, and then cut them é

fquare with aknife for that purpefe : &}
\| and when yougild them, 'if your gil- N}
j ding will not flicke on, wet them 2N

gently witha little Rofe-water, but {5y
not too much, in any cafe.

RRED7L

Tomake a Marchpane, toiceit, and N2

. garnifh it Zﬂ" tke Art of By,

Comfpitomaking. . .

TAke two pound of fmall Almands [fe)
blanched,and beaten into perfe& ‘3




o} A4 Clafes for Ladies ? |
pifte, with a pound of Sugzar finely ,

- fearced, putting in now.and then a (&
f(% fpoonfull or two of Rofc-water; to §
kecpeitfrom ciling; and when 1tus
WD) hearen to peifettPafiesoule inhia,
and cutitround by a Charger: Jen
o) fec an edze onit,asyoudoona Tartg
Q| then dry:i-mman Ouen or a baking
% Pan: then ice 1t w.th Rofe-waterand

5T

—

\] Sugar, madeas thicke as Batter for
Fritters: when itvis iced, garnifh 1t

(33 w.th conceits, and fticke long Co:n-
é fits in ity and fogildir, and feruc it *

CRE Bt JRIAES,

)

X3

Sé To-make all, fortsof banqueting Con-
' ceits of Marci.=pane fuffe, forie
; like Picsy Bivds, Bakets,and
[uch like, and fome
to prm with
wonlds.

Ake a pound «of Alwond Pafte
“made for the Marchipane, and
dry it on a Chafingdifh-ot coles, till
you fec it wax white : then you may

b‘ print

R0 O T




@ and Gemlewomen.

p-iat fome with Moeulds, and make j¢&
{ome with hands, andfo gild them:
then ftoye them, and you may keepe
themall the yeere. They bee excel- |
<\ Ient good to pleale children,

To saake a’l lgmde of birds and teafls to
fand on their lcgs, in cafl-worke,

TAke' Barbar y-Sugar , clarific ir, |/

and boileit to the height of Ma- k&)
',3 nus Chrift1: then poure it into your
/| moulds, they being feafoned as for
your Qodxmack let them ftand a
153 quarger ofanhoure, and they will bc

cold, and. then you may take: thcm
out,and glld them. o

Tocaft all manner of f utage bollmy in
turn dyvorke, axd put thewm in theiy

2,

.

M colours, as Orenge-, Lewinois,
}-S" and tLeI lze

k !

T Ake your Sugar bcmg hoiled 10
thc heiglic of Manus Chrifti, ard

ut




p Clofet /br Ladies

i ‘ put it into your Alablafter moukls,
;’"" being made of three peeces: mrne it

round aboutin your hand, while i
15 whm and when it is co}d take it

g out, and put them in theic ’natuzall ‘

colours.

To mahePrince.bisket-bread,

‘ TAkc a potigd vcryﬂne Elower, |/
(=4 s.much Sugar therowlg'{baizd ¥ -‘
Ance of Aanifceds cleane pielt; y
o :ake cight Egges, and afpoonful] of | 5!
Musk‘&dﬁ'lc, -and beat all inté bateer § -
' as ﬂﬂtk; as for Fritvérs§-Beat it thm Y
‘ 7| 2 Bewle dne’ Woitré 3 thitey’ preg- lt :
fa ] into your ceffins of p}ate, or franies Q
F{ of wood, and fet it inan Ouen, and
let it remaine there one houre: you
} may flicc fome of them when they I3
bcc a day old, and dry them againe %
h { vpona hurdle of Wicker: your may
2\l \F alfo take one of your leaues, and §
b2 wath ic cuer with the yolke of an
Egeebeaten with a lictle Rofe-water,
| and while it is greene, caft Dl&LCt;
an




TR e
and Gentlewomen.
and Carrowaies on it , and a lictle }

white Candy, and it will fhew as if it \

5G9

¥ did haile on it: then {por it with gold,
1 and giue itto whom you pleafe. -

UE

To inake the vfuall Bisket fold at
Comfit-makers.,

5

Ake a peeke of floewer, and foure

ounces of Coriandér .{ced, one
ounce of Annifeed,take threc Egges, Lok
three fpoonfuls of ale-yeaft, and a5 ¢
much warnle water as will make ic as [
thickeas Patte for Manchets: male {o
it in along Rowle; .and bake itin an
Ouen one houres and when it s a |
dayold, pare it, ahd {lice it, fugaric §
wich fearced Sugarsand putit againe (£
intothe Ouen; and when it isdry,
take itout, and new fugar it againe,
and fo boxir, and keepe it.

€570
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A Clo[et for Ladies
To r1ake an efpeciall fwect Povder

for fivcet Eags.

of each two ounces, of Cloues th:ce
drams, Coriander feed one d.am,
Ciprus and Calamus of each habfe
/] 2n ‘ounce , Benzoin and Storax of -
& each three drams : beat them all {ane
q the Benzoin and the Storax,. and "'U
“ powder them by themfelues, dng,
5 mixit wichthe ret of the powder; i
then take of Muske and Ciuet, of 3
ﬂ cachtwenty graines, Amber greece I\
ten graines, mix thefe with a liecleof {Y
the forefaid powder with a warme
Pettle, and fo by little and Lizde you f
may mix it with all the rcft, and fo
with Rofe-leaues dried you may put

itvp iato your fweet Bags, and [o%
kccpc them feuen yeceres,

' Ake of the purelt crris one pound,
' g Tof Red and Damaske Ixofe-ﬁ)aucs,

\...,—_._....



and Gentlewomen,

To make anexcellent Marmelade, wlmb
was girento Qneene Mary ﬁr
& New yecres gift.

Akc a pound and a halfé of Sugan

bonlc it witha pint of faire water, |\
tillit come o the height of Manus {4
Chnfti: then take three or fouie |
{mall Quinces, one grod Orenge-
pill, both -very weli p: eferued and
finely beaten, and three ounces of [
Almends blanched , and bearen by
themfelues, Ermgo roots preferucd of)
two eunces and a halfe; ftir thefe with
the Sugar till it wilinot fticke: and N
then, at thelaf}, pucin of Muske and b :
Amberdiflolued in Rofe watet,.of 1-&
cachfoure grainesjof CinamansGins L1
ger; Cloucs and Mace, of eachilicee 14
- drams ; of Oile . of Cinamen: wo £9
drops : " this being dane,: put:i into |
your Marmelade Boxes, and- fogpr
fentit to whom you plcafe. ZRILIN.

m@@m@@m



Aqua Celeftr.

Ake of Cinamory fix ounces,

Cloues onc dram, Nutm:gs
one dyam and a halfe, o€ G'in-

ger two drams anda halfe, of Gal-
lingale one dram and a halfe,Cubebs
| two drammes, Calamus-roots one
dram,all bxmfcd andkeptinapap¢rs
then take of Bettony and Sage- cnw-
ers, of each a handfull; Mauoram,

] Penniviall, of cach halfc a handull,
' bruxfcdhkcwnfc then vake of thefe
powdecrs, of Aromaticu Refstum
three

=




BN TR T |
%{ awd Gentlewomen,

threcdrams ; Diambra, Diamarga.

bV
hrecdry . Ban | o

riton. frigidum , Diamefcum diilce, (3
ﬂ‘. of eatlradram.and ahalfe : yowmuft |\

 put all thefe’into a gallon. of fpiric k‘j
i of wine, and feep them three dayes 12
@ and thicé nlights, fhaking them well v

cuery day, and then diftll ic in your
J you mufthang halfe an ounce of yel- |2
PN low Sandersy,and, twenty graines of

(>

Limbecks 3 and when it is diftilled,
Muske and Amberinic. .., ..

To maké Cinamon watere

\
‘

Nl T Ake one pound of the beft Cina- -
&g mon you can get ¢ ‘bruife i1t well, i
5 and put it jnto.a galloprof the beft ey
Sack, .and infufe sc chree daies and Yk
{2y three nights, and then, diltill if; as 4
your AquaCaleftiss. = -

To make Doétor Stecuens water.

.- TAkc of ‘Réfe'-lc‘ducs on dx'-an:, Bo-, a
rage,Bugloffe, Violcts, and Rofe- \ \
‘ Cx - mary- o

- .

PRI L ERRL,




halfe;Spilienard a dram, Cinainona: | = ',
| ounces, Gitiét+anouncd, Clonds FX]
2\l & Nuciriegs; of efichhalfé anolincey [
' Cardamonss a dram a#d a-halfe;Gal- §
lingake two drams, Cubebs a dram,
| Pcpper threc drams, Anbileeds, Car- ¢
2! roway-feeds and Ferinell,jof eachad {
DA ounce; Lignim Adoéshalfdwdramy g

1 Corall anid Pearld i':find - powderiof Y
cach one drart : bdt{wechefeiand put FA
themina pottle of Aqua=vitz, and §
aquart of Sacke, vfing 1t in eucry reg 34}
fpe&as your Aqua-Caleflis.  * {4

Dﬂ .. ~ To ik Balipe-watey. :
" CE R A [ I REE . N

. JL‘.:‘_ RO 4 J@“é
124 7 TitmePenetiall,of eachraneunce,
1/ Cidamigrr foure otnces, a draw of ,
Cardomus, Graines halte anounce, ¥ i
| fwaet Fennell-feedsan ounce, Nut- §4
megs and Ginger, of cach a dram, )
| % Cyprus, Cubebs and Pepper,of each
)4 wwo drams, of Caper-roots -halfc a
a dram,

=1 T Ake Balihe, “dty thicé’ étiiées, g;?
Gallingale one ounce, Calamusand |/




PRI BAES
and Gentlervomen, )
dram, of Dypramps one dram: bruife |
chefe things,and put them o a pottle
@ of Sack, and fteepe tiem 24. hoares,
Cmamon, Gmgcr, of each foure
ounces, Saffrononedram &a halfe,

and chen vic it as the former waters. (%
@Cardomws, Cubebs,Gallingaleand o)

A;z teica yoaler.
Akc Cmdus dry ahandful], Ange-
hca reots threc ounces, of M,yrrh
one dram, Nutmess halte an cunce,

Pepper ; .of cach a quartcr .of an
ounce, Mace two drams, Graimes {3
one dsamme, Lignum Aloes, Spike- [

nard, - Iuncus Odoratus, of cach a
dram; Sage, Borage, Buzlofle, Vio- |
lets and Rofemary flowers, of each

halfe a handfull ; bruife thefe, and

fteep them in a poutle of Sack twelue

hourcs,and diftill ic as che reft, ‘
X
)

T Rofafoli
TAkc Liquorice cight ounces, An-
nifeeds, Carroway, of each an KX
ounce,Raifons ftened,Dates,of each ¢
3.ounces,nutmegs,ginger, cinamon,
C-3 Macc, ,




) AP R RRERT
4 Clafet for Ladses

Macc, of each halfe an ounce, Gal‘
lmgalc a quarter of anounce, Cii*;
bcbs one dram. Figs two ounces, !
Su at foillieouhces: bruffe thefe,and
dxﬁx]l it w a gallon of Aqua-virz,
stherefs bu\: when it is diftilled,
u muft colourit with theherbe I{o.
iohs, ¥ clft Alkmet toor, ¢

g

l
%

Wormewood-water. -

T Ake of Worniewood two oliffees |
anda halfe; Sege,Bittony & Rue, 1
of each halfe a handfudl, Rofemary
tops ahandfull, Cinamon 3. oubcey,
Nutmegs halfe an ounce,Cloucs and
Mace, ofeachhalfe adram, Ginger
an ounce; Gallingale, Cubebs and
Spikenard, of cach a dramme anda
halfe, of Scordium halfe ahandfull:
- bruife thefe, and put them.into a
pnttlc of Sacke, and a ping of :\qu:\- u
vit®, and fteepe them foure and %
L) vwemey houres,and d-ftill them as the
1 reft.

m@@@@mm
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2 and Gentlewomen, @
| B

o

+

Tomake Marmelade of Duinces.

Ake your Quinces, and boile
them tender sthen pare them, !
& cut them to the core - then

@ draw the pulp, thac s, the Quince,

3] thorow a haire Searce, and w-ighit:

@ to euery pound of pulp,take a pound

%’ . Conlerues. -

of clarificd Sugar, and beile them
together till they come to a per-

feét colour, putting to themn the
boiling a little Oile of Cinamon;
and when it is bdiled eneugh, that
iewill not ficke to the pan, pur i

into your Marmelade-Boxes. Buit
your conferuc muft not bee. boiled
; C 4 fo



2P
AClafet for Ladies ‘
‘] them: then weigh them : to euery
K| ounce of flowers,you muft take three
\‘ ounces of Sugar, and beat them tc= [
g gether in a Alablafter Mortar with |3\
i1 awoodden Pefile till they bee very
o] fine, To that'yoi'cAnrotdifteriné any A8l
‘Sugarinlumps: then takethem our,
and put thie Conferue inte a Pipkin,
and heatit thorow hot: and hauing

thus done, putthem vp, and keepe
themall the yeere,

| Tomake Conferne of Refemary- ﬂd‘w:.rs.

: ‘ T Akeyour Refe;nary: Flowers;frefh
)

and good, and picke them from

the greene tske: weigh them, and

v take to euery ounce of flowers, three
ounces of Sugar-Candy, and: beat
.them very fine, viing them in . éaery.

. refpedt as'you didyour odiér Con- (&

ferues.
‘A To wmake Confarue of Bugleffe-flowers.

 Ake your Bugloffe-flowers, and

: picke them as jou did your Bo-

a ) rage;




| md Gemlewomm.

| rage Flowers, and then weigh them,
and to- euery ounce of Flowers, you
muft take ewoounces of hard Sugar,
and an ounce of Sugar-Candy, and
bear them together till theybe ex- |
74 ceeding fine, and then Tet them on
Jn| the fire, to diffolue the Sugar; and
2} whenit is diflolued,and the confcruc
hot.putit vp and keep it all the yeere,

@

(5RRC

-

\Q.,.

o3

Ta make a Pomander,

Ake of Beazon nne dram and a
halte, of Storax halfea dram, of
Lignum Aloes in fine powder -halfe
a firuple, of Labdinum halfe an
ounce : powdcr all thefe very fine,
and fecarce them thorow Lawne ¢ and
then take of Muske a dram, Amber-
oreece ten grains,Ciuet tengraines,
and diffolue them in:a het Mortar &
% with a little Rofe-water,and fo make
thcm into a Pomander, putting into
it fix graines of Ciuet.

%m

F k.s__:)'_c Q@EF‘—]

RS
VD

m'

=

B

@



