A

BOOKE OF SECRETS:

Shewing diuers waies to makeand prepare all

foztg of Fuke, and Lolours: ag Blacke, wobite,
WBlew, Gréne, Ked, Pelloto, amd other Colsurs,
Allotomite with Golv and Diluer, 02 anp kind of FPettall
putofthe Pen: with many other profitable fecrets,
8% to colonr Dulls and Pacchment of
-anp celour : and ¢o graue with
firong dNater in Steele
ans Jron,

Neceflarie to be knowne of all Scriueners, Painters,

and others that delightia fuch Arts, Tranflated out of
Dutch inte Englith,by 17, P,

Hereunto is annexed a litle Treatife,

intituled, , 7uftructions for ordering of Wities »

Shewing how to make Wine , That it may continue
| 2good and faint not, Neithor become fower,nor loofe colour, And
how you may remedic faint Wine, take away the hoari.
nefle,with other infiruQions for the pre«
feruation of the fame,

Written firffin fé’lfm s avdnow newly tranflased
4 /{ . into Englifl, by W, P, /W{

LONDON,
Printed by Adam Iflip for Edward
White,and are to be fold at his fhop

atthe little North dore of Pouls,
at the figne of the Gun.,

1596
-+ ) o h T e ‘
) ’ T S e
S e et o Y s




€ A Booke of Secrets, ﬂlewing di-

bers waies to make and prepare all
forts of Inke and colours.

edndfiritto )na{e Inke indiuers maners,

BRI 280 @ ig firlt to bee brderfingd
2) & [ 73 thatif poutod make agreat
’ 3~ quantitie  of Jnke toge-
& (61 ther, you muft encreafe fhe

o Jaightaubmentire, accoz-
oS o5 Ding t0 the propoation pou
RO ST Calmeanc tomake:ag oz eram-
ble, ifpou woill makicten quarts of Fnke, then
take foure quavts of Water, and Gite quarts of
et and Wine, thatig, thace of cacktort,

Yabich together. with the toater mabe ten

of gelesuft powput to trn quarts , migdag
8l tid Yoith bome, bueger, e twater, and

Yictriat andgum, of encly teri oUNCeS, A6cdY=
Qing to the ftdt propostion, and £osmut pouob-=
fertic pour quantitics, of baaight and neatiive
Ineach propoztion, ag énu are minded to en=



A Bookeof Secrets,.
evcafe the fame,as in thig trcatife you fhal vcad,

To make Inke to write vpon papzr.

Cakcholfcapint of water, apintanting
a quartce of wotnic,and ag much bineger, which
bemg mired together make a quart & aquar=
teeof & pint mozc, then take fiv.ounces of gaulg
beaten.nto fimall poudcr, and (ifted through a
fiue, putthig pouderintoapotbyit (cife, and
poutc halfe theoater, Yoine, and bineget into
it, take likchoifc foure ounceg of bictriall, and
beaf it intopeudcy, . anbput 1t alfo in g pot by i¢
fcife, Yobevcinto put a quarter of the oitte, wa=
tet,® bineger that remaineth, and totheother
quacter,put fonve ounccg of gum Avabike bea-
ten to poudet - that Dants;” coucr thethree potg
clofe, andletthemtand thzee oz fourcdateg to-
getiiy; flictng them cuery day-theeoy fouve
tumeg, ofi the fitd: Dap fet thepot withy gaules
onthefive, andiohentt beging to feeth, Mitit
about till it bethzoughly warme, then Araineic
thnangha cloath iutoanotherpot , and miret
Yoitlythestiyer thoo pota,fHirving them woell to=
geehen,andbeing roueredithen et itGand thaee
Dateg, till thonmeanet to vleit, on thefourth
Dap,Yohen it i fetled,pouve it otit, and it wil be
goah tske. Fftherevamaineany Dreg s behind,
poure lome vame watev:( that hath fandlong
 &thboy beflell -intait, fo2 the older theoatee
18, thebctter it i, and kegpe that vntill pou
makemogcinke;(oitigbetterthe clean water,
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A Bookeof Secrets,

To make Inke for parclunent.
gPakeit inall points like to the inke afoyc-
[a2id,00ly take a pint of watcr, #of biiegerand
oine a pit moze,that is,of cach halfea pint,

Another{ort of Inke,

Takcaquartof cleare Yoatcr,and put it in
glaflc, put into it thieteene ounceg beaten bic-
wiallletit Gandthacedaics, and i itthaecoz
foure times eucry dap, then take thitteene oun=
ceg of beaten gaules,and put them.mto a neip
eatthen pot.that 1S oelleaded, pote into them
aquat of cleaiietoater, thatDone, fet it.on the
e, andlet it (eeth Fill §¢ confumeth about a firr-
gt Deepe, but fuffex inot tofeethio fatthatit
fecth ouce the potsbaim, then Fraimn it thawough
8 oollé cloath,into ansther pot, that igleaben,
pouremtote cloath a cupfull of good binegrr
s};}i}j&&mﬁb&@ngmmtgtbatbm@f ¢te
vauaiseth anp thing in the clog »Caft it atoay;
!t’l;m put iteo tbn%%t;mfo&:eﬁ;ﬁuemmegof

eagengui, andivthen e togetler, then
sanne fvainefhent thaongh a cleane wollen
cloaty, and poute into it 4 cup full of good hine-
get, and Brainc it thaough the cloath, andiet 1t
ftandtill it be coole, thenputitintg g fteaight=
necked glafle, top both the glafles bocll,till pou
| anqgcpafton £0 bicthem, shen take of eachioa.
orvitte quantitic.andr them together, {o

G o L

.

b
4
baueyou good ink

Another of the ame fort,buteafie to make.

T ake



A Bookeof Secrets.

‘Cakethe beaten gaulg,andput then tn the
oatcr Docthelike vouth the bictriall ina pot by
te felf let thofc thoo waters Gand,and oben pon
hauccaulc to bic ke, poure outof cach pot a
ithe quantitic,and it will be blacke,then put in=
tott alittic beaten gum, & it Will bec good inke,

Another.

‘Cakeaquart of frong wine, put it into A
neo pot.and (et it on afoft fre till it behote, but
lct it not fecth, then put into it foure ounces of
gauls. thoo ounces and a halfe of gum Irabtke,
and thoo ounceg of Dictriall, al beaten into finat
poudcr,andifted through a Gue, Rivve it with 4
oooden Ricke,and it will be good inke,

'Another. :

‘@akean ounce of beaten ganle, thzeenr foue
ounces of gun Frabicke, putthem together in
8 pot oith raine water , and woben the guinig
almoft confinmed Grain it through acloath,and
gutmahmubalfeampof bictviall beaten
opouder, o |

Another.

‘Takea pint ofbeeve, put intoit an ounceof
gaulcs beaten to pouder,let i feety till it feerne
fomebohatved, then put to it three quarters of
an ounice of greene bicteiall,in tmall poudev,and
Iet it feeth againe, Wwhen pou take it off the ga,



A Booke of Secrets,
caft intoit thaee quarters of an ounceof autt,
andafmall pecce of alum, both in peuDer, and
tivthemall togethey till it be cold,

Another.

T ake tioo handfull of gaulg, cut each gatde
cither into thaee 02 fout peeces, poure into them
apint of becre 02 Wine,: wohich pou o) thenlet
it fand eight houres, Graine it from the gauleg,
I AT O QUL £ 05 e e L

patto SJetitonthefiveto
letitnot rm%"mumm bee goonmkmnof
thofe gauleg poumap make whe foute opfue
tueg mozc,

Tomake inke vpon afuddaine, to
- ferue inan extremitie.

Takeatoar candle, andlight it,holdit bt
Der a eleane bafon 02 & candel@ticke, ¢l the
:gxtgk& ofthecandle baatmfnmg tlger&tgt%atz puta

caume guntoater into i ich teampe=
ved together Will be goob inke,

Tokeepe Inke that it finketh not into the
paper neither that it come not off,
and that moths nor mife
hurtnotthe paper.

" Lakethefbelgofhasecllnuts, andput them
mtotheinke, and i will not linke though the

et
papet, 3 Fnd
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And thattinay not come off, put alittlc falt
intout,

‘@okeepcthat neither ADife nop eat 02 fret
thepaper, put alittle wo2mewood watct into
the inke,

To writewithoutinke, that it may notbe feen,
valefle the paper be wetwith water.

‘Take poudcr of bicteiall, and put it into g
cleanc inkehoane, put alittle cleanc water tott,
Wwhen the bictriall ig diflolued, oitemith it
cither bpon paper o2 pavchment, andict it i,
and it cannot beetead s whenpou will read it,
takehalfea pint of oatcr, and put thercto an
ounce of ponder of gaules, mix them wocl toge=
ther, thenfivaine them thzoush alinnen cloath
mto a cleane pot,then 23w the paper though
theboater,and the warting will be vlacke, ag if
tthad ben wpitten oith inke,

- Totake Inke outof paper or parchmen-,

‘@ake Colofoniam, ml}ld) iscalled pIX grae-
cum,beat it (mall, and ealt itonthe papcrthat
18 pitten, then et acloath, and lap itonthe
Colotoniam , byon the cloaty lap fome frch
hoyte dung, & bpon that it afmooth tie (tone,
then if it bem Wointerlet it Tand a whole might,
butif it bec fumimer, let it gany butfrommoy-
ning til nine of the cocke,

Otherwife.
- “@abe Salumouiacke, ad glum ,lliting

lumbeck,
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lanbeck, and with this water wet the foaiti
and it will goe out, e Wopiing

Ofred colour, and firft of Brafill.

Poumult take carc ohen pou fecth Waanll,
that you Do tt when the element (g clear, wity=
put cloudsg raine,02 wind, otherwile it woill not
begood.poumut maket thus:

‘@ abequicklime.poure vame watcr bpon it,
It Gaudalinight . mnthe mogning pourcthe
toater foftly from thelime,0p fitaine it thzough
acloath, afoz aquartofwater, takeanounce
of B2afill, let it feeth till it behaife confumen,
then put into it ote ounceof beaten alwn, one
outice of gum Arabike, two ounces of gumiof
Lheritree, 02 elfc to ounceg of cleane glue,
frawme itfrom the wood: poumaplikewoife put
intoit fome chatlie beaten to poudet,

- To{eeth Brafill another way.

Toan omxccergf B0l , take thethicd pavt
of a quatt of becre; oine, 02 buteger, putiting
ncw pot.lctictand anight, inthemonng fet
it on thefive, andlet it fecth till it be haife confu-
meD, thenfog cuery ounce of 2B2ahll, take two
penny wopth of alum, beaten to poudct, and ag
n.uch beaten gum Jrabike, fit then wel toge-
ther,and ict them fecth againe, tut f pou Belive
to haucitfomcoobat Datke , thenfirapealittle
chalkeinto it s whenlectheth, it itpotfecth
ouct the pot.and being cold, Grainit thiough a
cloath,and put t’tmt;vB aglafic weliftopped,

2

Another
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Anotherred colour.
- SDmglelalt and honny togethet inabaton,
Lct i£Gand cight Daics, then feethit, andit will
bearedcolour,

Purple colour.

‘@akethoo pound of bley Dedleber, tmg
ounces of alum, orie ounce of afheg of coppet,
Yobich poumay haue at the braffars, a pme of
Yoater, puttheminto s ketle, letit feethtill it
confume thoo fingers Deepe, When itig cold,
fraineit thaough a clout s WA cleane glafle oy
pot,let it Band a Yobie, then Graine it into anog-=
ther pot,and let it Band il it be thicke enough,

- ‘Tomake Rofin,

‘@ ahe frong Hineget, 03 Wine, and put pous=
Devofalumtherin, tohen thealum i diffolued,
then make a flrong and thickelee ith quicke-
lime, andtakefoure tumes ag muchBalill ag
your alwm waicth,put it & clout,and bang it
wthelec,audletitfandaday a3 tight, then
firameit,andhangthe Braltli again w the lee,
andliet it Randaglong ag it DD the fit® time,
Wwhich doe i like mannce theee op foune timeg,
When pouhauedonefo. et it famp and Byie,and
1t 18 perfect,

Anbther Rofin.
‘Taketoo parts ted Icad , One patthlabz'te
cad,
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lead, andmingle them together, optake Auri-
pigmentum and ted lead, of each a like quanti-
tic,andmingle them together,

Fire colour.

akelout of achimney , and alittle alum,
letthem botle,thentake gineper, granded with
boater,and temper it together, With alum and
gum Jrabike,

Tawny colour;

@akeblacking,andm it oithvedicad
and gum Arabike, m

Yellow colour.

Takehanthore berries gatherthem cight
Daieg after Saint Laurence Bay, byule them
andputaiittic beatenalinm vnto them, Girve
thent toell together, and ict them Gand ong
night,and it ol be afaive pellowm,

g
Another goodyellow.
Takethebarkeofatvee, cutoff theoutide,
and tholo itatoap, cut thevet miinalipeeces,
and poure Wwater bnito them, let them feeth thoo
02 thace timesg, then put pouder of sl into i,
Bievethem well together, and let thom feeth

againe,
o Anotheryellow.
Dixtaffron with the polkeof aney, andit

maketh afaive hining colour
waketyatac inig o, e
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Otherwile.
Put (affvon andalum inco a clout, and put
bineget intott,and firam it out: o2 take faffron,
the yolkeof an cqg,guin Arabikeand aluin, ano

mux tham together,

Auripigmentum,

‘@akegauleof Ecleg,02 of other great filhes,
02 oxe gaule, putfome bincger toit, and alittle
chalke,and makecapaltcthercof,

Grecne colour,

Lakethe blacke bevries that groto onthe
bauthozuc trce, and gather themeight daicg
after SHichaclmag dap,baufe them, poure wa-=
tev buto them,and put theveinalittie beatena-
lum, i them well together,andiect themlaud
0 Daieg and anight, & i Will be good greene,

A faire greene colour.

T akehonic.put alittle quantitic of bineger
moze then thehonde (s, into e, mingle it ol
alcadeD 02 a copperpot, fop itocll , andictt
tweluc Daies budet another pot, and put theve=
to alittic chalke,

¥ifo take copper plates, put theminacop-
per pot.and put tiicd bimggerto them, fct them
wawarmeplace,till the binegee become blew,
then put it into anothericaded pot, poute bine=

gev
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gerintoitagaine, letit fand fo till it become
blew, thigdoelomanytinmes, ¢t pouthinke
pou hauemough,thenlet it Band till it be thick,

To temper or prepare Verdigreece.

@rind it with toine, and put thoo o2 thace
D2opg of honnptoit,

Tomake good greene.

‘Cake copperplates, let themlic Gr monthg
in bmeger vy warme place , then take them
out,and Nic them inthe fun,and theflower pou
&nlg bpoutheplates, fevapeitof, for thatigthe
colout,

Blew colour.

Grind chalketoith the tuiceof the elderber-
tieg,fraineit through a clout. put alictle alum
toater bntott,ct it Dpie,andkeep it til pounced.

Fn the fame. fo2t pou map make colour of
the blcw cogneflovocts, |

Ao the inice of the bleko corn fowers alone,
With alum and gum tempered together, is 3
g00D bicto,

Ao mulberies boiled tofth alum,

Ao take blewo copn flowcrs that arenot too
much blowone, and gather thent ina moning
befoze the fun vifetd). plucke the bleholeafe, and
1ct not anp of the white come among them, and
puttheminto a coppet kgtie,ann bang ttxtnb f;&;

.‘.
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thing ater, till thepbedaic, keepethemina
glafle well eoucred 2Yen you i make colopy
of them.then take fome of the biewn leaues, and
put them into a Ninking glafle, pourc oater
mnto thom,tillit bethickeiike Dotoe, et it Gand
coucred thocluchoures | then paefle the liquos
through a cloath into another glafle, andput g
ltetle gluc into it,and fet it in a voarme place, 02
cif; ;n Wwhotc watcy, butill it bee Dpic and thicke
to bfe,

Tomake Azure.

‘Takeonesunceof whitelead , nincounces
of Indicum, pour good bitieger bto it,put them
inaleadcddifh, fet themfeeth woell, and that
Wwhichtammety on thetopis the colout,

Dy takc tioo parts of chalk madeof eglbels,
onie patt of Yetbigrecce, one part of Salarmoni-
acke,, tmingle them together with Grong Hine-
ger,put them in g newo pot,ftop it well, thatno
atre tlue foath, fet it in a Wwatme place fo2 a
month long,and it Yodl be Fsuve,

To temper or prepare Azure.

mafb it el incleanc woater,and that Moim-
Hethon the top, caft itaway , andthat which
Lieth in thebottome.ig good,docto thaee oz four
timegoneaftcranother, andlet the watcr bee
cleane poucedfromit, then take whitc of (gs,
that ave well beaten. pu thereto a little beaten
gumAtabike, endict it Gand il tti]c u%gm tl’s
oD,
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mu‘oluen,tbm put the Fsure tuto it and mingte
them vocll together, Graine tttbznugb alinnen
cloualtb to an mkd;oz.nc and bie it when you
Youl,

A faire blew.

Grmd the Azure boith faive toater bery twell
bponafione, thenput it inabhorne o (heil, and
pour oater thevon,fiir them el togeﬂ;ct,tbm
let them Gand halfa dap, then poutnuttbema-
tee,and take the gauleof a greatfith, and
it lmtb gumandthe mt)ttc nf tgﬁ, anb bla i¢
mbmmtbmkegﬂnh.

AR
Whltc colour

To write with chalke outof a pen vpon blacke ta-
“bles or paper.

Grind au;ck!ummela, aud chalke, toge-
ther withthe mﬂk@fmoﬂto

- To make chalke of egfhels.

, @ake tgfbcis,anblettbanlwtb;zzhmsm
bineger, then toalh them boell in faive oater,
Drie cmmti)efun and beat them to pouder,
thengrind them bpon aftone,

- A good white colour

’@ahc wiite glaﬁemdbeatcn to pouder,put
tbccctu fomebgimtione ( % poudcr, and keepet
in
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usa pot wel couceed,fet it bpon a foft fire til it be
ved hote, then et it coole,and grindit on a fone,

Goldcolours.

To make Aurum ~uiicum.

‘@akconcounceofSalarn: . _iack,on¢ ounee of
quick filuce, onc ounce af Conterfein , halfc an
sunccof brimbonce,baufe the bamitonc, fet it on
thefive, butlct itnot be oucrhote leatt it bue=
neth,02 become black, then take the Salarmoni-
ack. the quiek Giluer;being in poudet,mir them
Yuel together,then mingle them with the byim=
Gone, (hiv them Yoell & quickly With amicke. ta1
thebpimfone becommeth hard, then let it cool,
gcmmtonaﬁmw,' aidput it in aglalle with o

ng neck wel (opped with luttum,and fet it in
apanith albes,make afivebndevit, andlct it
fand halfe s dap;mfucymaney, not oper hote,
tilayelloto lmobe vitetlyhpon it, b foherche
pelloto imokelg gonethen it is prepaved, ~

Otherwife,

‘Taseanounce of Cin,melt it in apot.put fi=
to it halfan ounce of Eartarum, & onc ounce of
quich filucr, fiv thenv togetlier, till it bee harp
congealed into & catie,thengrind it well on 3
flone, puttoitoncounceof beaten-Salastion.
ack,mix them boet together, thé melt one otinice
of brimftonc, but inake itnot too hote, poure the
ground poudev into it, Rivee it Well brtdl it hee
bard,let it coole, and doe ag befoe is faid,

. _ Youmuft tempérit thus, -
- wmitwal,mawummacanmamw%
0
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ofene mufiel hell into anothee, el it bee bery
clcanc, thet putit mwapem:en pot, put fome
guimwatce theecin,Ge it aoout andwtc tier
Wwith,lct: whgte,aubpnmbtt_.
Argentum Malicum.,
d9clt anounceof Cin, & put theeero an ounee
of fg,m’tauun a1 owiee gEarychfduer , frirve
well f1i 1€ bo egil. beghit i ammagtst, thengond
it o1 3 (Tonc,Lempet 1t WiLhawin wwaten,x Warte
tbcumti),ti)m poltfbit,
Toyvitgageld colour. - - -
‘?Eakc ancw{pidheng cgsnpbea botcﬁtt;bt
oncenBofit,audlebthe fallianseont then tast
the poik; @fw £ IvEhous; the yeb (tey.and forwg
tinics agrinel) inquantity ofmnrk Sluongrind
thein meaitugetl}ct -fioptheheloof the eafbell
with challte & the white of:ancg, the lapitvae
Deva henthatfiteeth with GF cgg moge.tet hiv (it
bpon it threc iugchiegithenbaeahe it bp & tozite
thevewoith, fome fap it mulk beelaid buder three
fguwalhwa,thnwem henthaceocthes.
T g write with-gobd outeokapenfill.
f(ﬂ:akc%ﬁnp afaltalike quantttp,gtmn tiem
tocl,put toit aleaf of asld Witha littic whiteof
aneg,putitintoa mu el (hel,andlet it puritic,
temperis mmg ST, 0t ebmmttl;,
Ict] g Anb pokt lrt thagoofh, -

2 mnfa{tftﬁncmmmttbtbcwbttenfmz
€g, putintoitaleafeoitive ofgolb anb mz.!tc
t lidmtbaﬁp ;?0 o

iguindalé ofmucsog gold bcwfmﬂimi;
% mmatct, and maﬂa tesna multelt foeltag o

alo i ,Uz . LM il :
ﬂ:z To
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Towriteall mettals out of the pen.

Gund cutall wcll, temper it oith gum wa-
tcr,02 the white of aneg. yite boithit, then tet
it D2ic.then take the mettal wobich you il and
tub it bpon theletters woziten, till thelctter bee
Weli coloured voith the colog of themettall,then
poli it with 8 tooth,

Dy take criffall and pomettone, both ground
bery Imall put theveto alittle berdigrecce, bea-
ten Liketwife to poudet, and put themallinto 3
lealed piphin,les it bpon afolt five, butict it not
bectos hote, letit not fandfolongonthe fire,

gruib it on a ftone , tempet it toith gum watcr,

- T - Agoodgold colour.

‘Take lﬁxfce‘mnae‘ > PUt mtoit a lz"tt!c Aloé
Epaticum,andalum,let them feeth el malca-
€D pot.
Tolay gold vpon any thing,

@agcredlead, teniperit twith Ieifeed o,
Wwaite with it,and lap goid bpon i, folet it daie,
and polifh e,

Drlay gum dradikein bmeger, (o iong tiit
oarcth wobite, takett out and putit intothe
Yobiteofegs, til it mclteth, Worite ity it,when
it 13 ahnoft Dzie,lap the gold bponit; thentet it
ftaudonenight.and polifhit, -

To
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To laygold vpon glafTe.

Grind chalke,and vedlead inlike qantity to-
gether, with linfeed ofle.lap iton, when it is al-
moft Date,lap pour gold bponit, and being well
D2ted,polifbit,

End of the colosrs.

graue in yronand fteel, orin other

mettals with ftrong water.

Ffmaﬁ much ag that euery man in this our

age,1g guien ¢ o oitelearne,and practife all
maunncrofarts, J amof opinion itwidlnotbe
nprofitable hnto fuch ag ave Defivous toleatn,
f § £t fomehobat beforethem that may teach
than to wzite letters, aud gvaue any other
thing infteele,pron, 02 othermettals, wobich J
willingly paclent buto thanalthough it bebut
afmall matter, if it be profitable buto them, J
Wwifh themtovfeit, - .

T akethoo pavts of bexdigreece, onepart of
commonfalt, beat itina mozter, putthercto
(barpe.bineger, andohen youwitl graue, an-=
notut pour plate fivdk with ved lead tempered
withlinfecdoulc, let it Nie, thig fubfancclay
bpon theplate, and the warmer the placeis,
ohen it licth, thefoonerit vod cat tn, andohcn
itigNic.tabeamay the pouder, andimakethe
plateclcancagaine, ,

D take twoo parts bictriall , one thivd part

L3 Salarmoniack,

How o



A Boole of Secrets.
S himeniack.griad it togither bps a tone Wwith
uncandliap wonagafocla , tutlay it cold
nponthe placcwbhere pougratc, anb fetitin a
{clicefonropfitehuees, . fooo

Anotherway tograue with water.
‘Cakcveedigrecce, D evcuric,fublimated bics
tewll, 2aium, efthconcagmuch as theother,
“beat thanall topouder, putthennts a glafic,
{ct thom Gandfohaifa dap, 2 et often about,
theniay woar mingled with linfeed oile, 02ted
Ieal touth Linfecd oile, and wozite it that pou
mean to gralic,then put the water bpon it, 21ct
it ematne fobakfea Dap; f pou il hauc it Berp
Decprthaulet:it fand fongee, penvol}graue
anpotfarisozkeagunagcs;ze, @ benlapthe
war bponthe pon 0 fecle berpthinlyon, and
D2ak0 obat poutotl thtvein voith pour wfitu=
ment; that itmay touch themeteall; thenput
oater intothe frokes,and it voil begrauen, )
.. Anotherway,burmore piércing,s; -
@ake one ounte of berdigreece hatfan ouice
of Alum plumolum, haife an otmce of Salarmoni-
ack. halfan ounce of artarum, halfc an ounce
of bictrial,and halfan ounceof common {alt, all
beaten to poudcr,mingle them togethor, @ pout
ftrong bmeger buto. thom, et them frand one
houre,and tohen pou Wil graue, tozite bpotithe
yeon 02 ftecle with Linfeed oile and ved 1cad, % et
tt D2ic,then heat the woater afozefaid ina lcaded
pan.zlctittandonthefive, abold the 1201 02
ftecl ouict the pan, poure thehoteoatee bpontit
anth afpoon, andictittun again mto rhg %az;
iHey



A Booke of Secrets.

Wohich doc fop tic fpaccofa quarter of anloure,
thentubt o wuth) atbes 02 bulicact lime, but be
futc that theplaces you ol catinto be all ocli
coueted withredicad,

To colour quils and parchment of diuers colors.
akethe quils,xcut avoay thefethers, and
tub thé vocl mith awollen cloath. that the fhin
go clcan off that the quit map belmooth,.ohich
muft alwaics be Donc befoze poudic thé, cut off
alittlcofthe end of the quil that the colour may
enterinto the lap them vralum water,fop haife
adapstakethemour D2icthem,thendiethem,
whenthep aveBicd,as J wil tcach pon.iet tl)em
be wel D2icd,and fivike them ouer with acloath
betwocence thoo fingerg, then Gick themin a boxd
thatigfull of holeg, and let cucry.one hanea
fpaschetipeene tt,tbatﬂ;cmucb not togetbet,
anD mmﬂ;zm ntheaws,- .
. »Todigquils greene, | |
feEakc tmn parts Derdigeeece , o thith pact
Salarmoniacke,grind them Yocll together.fcepe
them i rong Buseger, aud put the quils into
it,and couct thein clofe, et themlic thevein till
greey ag you Defiveto haue thé:you may
DieUlehoite bones ¥ WooDin thefame manter,
laptieguits, woab, oz boteg, aleaded pot,
pourebineger bpon them, Yohevcin Greckilth
greeniginteed couct it, and fet it feuen Daics 02
inogc budet Apqnne hople dung, Boumayal-
Satemper beydjgvecee Wikh. vinegee , till itbee
(o.1cobhat Date,put thequilg intote, ict themiic

{oirg therein,then takcthemout, 2 put them i
y I oarim



A Booke of Secrets.

toarin hoalcDung, #lctthem continue thercin
etghtcenc Dateg togethersyou may dieved quig
i that {02t and make them greene, alfo take
{trong bincger,put it in a coppcet pot, 02 kettle,
put beedigreeccinto it,lct it Gand til it begreen,
-putthequilg into itz let thélie tilthey begreen,
R ed quils.

Secth thé in2B2a(l,a8 before pou arc taughe,

bautng fivft 1laid them in alum watcr,

Yellow quils.
Secth them inpelloto colour, ag befozepou
arc taught ohat pou fhall Do oith the barke of
apletrees,

Blackequils.

Seeth beaten gaules in Rrong bineger, lap
thequils init,andlet them feeth itkeoife, then
lapthemin the white of egg,andput brto tham
:be gttbecn pils of walnuts,andlct themteeth all
ogether,

To colour parchmentand velim of diuers colors.

‘@akeagmuch pavchment o2 belian ag you
il , andfalten it at the coancrs and ides with
natles bnto abod, with the (mooth ide out=
watdg, annoint it then boith what colour pou
oill, be it pellow,blcko,ved 02 black,fuch as you
find fct Dobon in thig booke,let it Dic wcll, then
ftrokeit ouer,andict itdeic i a place, bohere no
outtig ftirting,

FINTIS,
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G (certamne Jnfiractions for ordering of Wines :
. T . : . < .
Shewing how to make Wine,that it may continuc
cood and faint not, Nesther be come fower,nor | .ole celour. And
) . .
how you may 1emedic taint Wine, take away the hoar -

nefle,with other nftructions for the pre
feruation of the fame,

Of the preparation for the Vintage , or gathering
in of the grapes,where Wine is made.

S Den the time of the Wintage ap-
AT

AV
\EAA7S procheth , pou mult paepare and
\ \‘{»‘ qf,;.: makeready the bellclg inthe pla-
z

=
WAL
R

S Ces obere the woineg ave vled to be

) ebotled, #the chelts, balkets, pref=
{cg,and other inflruments that avefit fo cucry
Biind of toogke belonging thevebnto, accorbing
to the mancr and diucglities of tije places, the
DefTelg ought Likcwoule ko bee Wwathed and made
cleane, andlooke foz old tufhes that haucbeene
loug gatheeed,becaufle they ave better, & induce
longer thenthenew that ate ina mannct but
baltegrowne,

Ofthetime when the vintage or gathe.
ring of grapes fhould be.

~ Some gather grapesbefozcthe bervicgbee
tipe,and theecby make gmmmefmal,meak%
an



Inttiudtions tor ochrmif of Wines,
and uot Durable, others gather thaniate . and
thercby Doc net oncly Huet thoiw vines, :thei
fieength) and beetue bemg alecady come fouth;
butmabe therewine of leficfozec . % not mdure
(olong agotheroile it would, o that forage-
nerall tuletobe obferued, the time to gathee
grapegigtobeknowne, by thefight and taf of
thelame, fopifthe keenellof thegrape beenot
green, butrather blacke, o2 of anothcr cotour,
then thegrape wherein it grocth Doth com-
monly baing foth , it iga tiguc thatitig vipe,
theve ave fome that crulh the grape betweene
thewfingers,and if thewernell come foath clean
Wwithout anpmest (ticking bpon it, they fap the
grape s ripe,andehat it (hould be gathered: but
i ehe kevncll come forth With the ineat bpon it,
thep fapitignotripe s fome cut a baanch out of
theftocke ofa bine, that ig thicke , adwhen a
Day 02 thoo is patt,they logke iftheplacewhere
the badch greo be inltke maner ag it mag whe
the banch was taken awap, andif the othey
branches that were about that place be not any
thing moze grotone.thep maketeadpto gather
theivarapes, butifthe place boheve the branch
greo be lefle thenie was . they ftay gathering
theivgrapes till fuch time thegrapes warc -
per, Grapes ought to bee gathered when the
Poone ig in Cancer,Leo, Libra, Scorpion, Ca.
pricornus,02 Aquarius,bug the Poon goingout
oftholcGigneg, they muttmake hag to gathee
thewgrapes . They [Hould bee gatheecd aftcr
theeeoz foureof the clocke, aben the deto iz all
confuned,and D2icd bp > ®that the aiveis hote

and



Inftrudtions for ordering of Wines,

and clearc, & the bofne ot be the Gronger,and
induve thelonget:the grapes that Mhine and are
not fat,that arc not withercd, nog totten i antc
partt,makethe wincfronger , and continucth
better,and the contravic Yook the contratie of-
fcet . Grapeg that ave ouct vipe make the e
thelooccter,butefle nfeength,and continucth
not{olong ag thole that ave firk gathered. G he
grapeg that avcouce foure, make the iine (o
much thefourer s but thofethat ave indiffcrent,
imake the winc frong, % cotinue better, Grapeg
gathered m the incecaling of the SPoone make
thewine to continueicfletime, but thofe gathc=
red i the Dececaling,make it bettersifthe black
grapes bebotledin the bottome ofthe beflel the
boine boill be the vedDev:ifthevipe beclotmett, it
maketh the witie the viper : ifthelouve, it ma-
Beth the winefouve, i thep beboiled with Yony
it Will beCoeet:if with fage, it vl talt thereof:
andfoz a generaliwule, theioine veceiucth the
taft ofthething that ig putinto it, bofing mo=
Devatelp together for>certaine daies , 9 the
apes that ate gathercd lic cettaine dates in
eapeg together , thevoine voill bethetiper s if
the SDutt boilcth i the tun woithout grapes, it
Woull be good and continuclong , but it il bee
longer befoze it warcth deare then that which
boileth with grapeg,

How grapes fhouldbe gathered and drefled
to make wine.

@hepthatput thegrapeginto the balkets,
D2 ]y



Initrultions for ordering of Wines.
Docpavt and chulc out thclcaucg, andif they
(ud any branches oz berrics that ate bitter.pu-
teificDd oz Daie,they calt them awapsit ig requifit
ltkcwife that fuch ag tread the grapcs, Do take
out theleaucs, fehofe that put them ot of
theballicts, Do chance to forgct themfeiucs, the
lcaucs baufed toith the wine, make it thelou-
rev,and foonce to copeupt and become faultic e
of the grapes that arcfoure, putriticd and Die,
there procecdeth great Domage bt the wince,

How to purge wine thatis made
ot {oure grapes.

Jtisgood tofeperate all the foure grapes,
likeoilc fuch ag are cozeupt,and kecpe them by
themfcluegfrom the bettet fozt, and the JPugt
that is made of fuch arapes, 8 cured inthig
manner:feeth vaine oater tili confumeth haif
aboay,and of this fodden water put theveofinto
the wine,as much agyou elteem to bethe tenth)
part of the IPult,and then boile it againe with
{]bgl.mme, till thetenth part confumethintye

oiling, .

To cure the wine that is faulty by reafon of
raine water fallen vpon it.

Jfthegrapes growing yet bpon the bine, 02
afte they begathered,be moif and wetter then
thep (hould be, by teafon of the Yoater andraine
fallen bpd them, ifyou pereeiue the SBuft be too
weake, which tg knotone by tafling thevof)af-

: tcr



Inftructions for ordering of Winpe,
teeitis putinto the beflell prclentiy sfter the
fiefr boiling, pon may ponre it out it othce b=
{cig, becaufe that all theflunc ang thickocs vp
terfon of the ocight theecof Gntethto the pot=
tractnreboile it vpon the five tif it confuineth

t: fwenticpart, purtiug meo it thehundaceh
pact of Getlo.

How to put Muft into the veflels,

Jt 13 300D to Walh the Deflels with pure falt
oater, and make them deanc with afpunge,
& perfume them with infencebeforethe Adutt
be put into them,but 411 them nof too full, nog
pet toolittle.but Doe it woith a ‘neanc, bolling
the SPug el it vife Hp buto the top,but not tun
ouce, then ith pour hands oy cife Witk glat-
(cs, Wwhen the muft 18Ut the bellelg) take away
thefroth.o2 anp othecChum that riteth bps it, &
calt icfar offfrom thefat, foz it it icth necre, it
ingendzeth hoarines and caufeth afilthy tmell,
ohich tog thingesmake the woine to turne,
Yohevefoze it {3 conuenient that infuch places.
theve bealmeet fmell,. ... N

How you muft k‘ccp;éMu'(f all the yeare.

WBefore the grapes ave ftampcd,put the Muk
that commeth from them, (the fame Dapitis
mabe )ina beflell by jt felfe, which {hall bevocll
clenfed both withim and Without, fill the beflell
balfefull, andfopit woell with Geflo, becaute
the SPult may contmuet;tgcct along time,butif

13 you



Inftru&ions for ordering of Wines.
pouput the beleli(being ftopped With copper)
tuta a wcl,it voul rontintic much longer, becaule
thatnot being ableto boilc, it will alwaicg bee
BRI

How to know if there be water inthe wine
or Muft.andhow to feperate the cne
fromtheother.

Putnto the AHulk cither peares, 02 mulbe-
tees, and (Fehere bewatce in the wine 02 mug,
they woill finke bnto the botfome , and if there
benotic,they will fooin on the top : others put
the wincinto ancho carthen pot.not oafhed, &
et it continucthevein fop thefpace of thoo Daicy
that the boater map dithil out of thepot,and no-
thing cemaue but the wine:others ammintirg?
afpungemit%mle, ftop the mouth of the Yeffell
thereouth, and theh tumme it cleanieouet, amd if
thevebe Water in the tine, ¢t Wit foake intothe
{punge, Matce ig taken from wine in thig ma-
nee,putatumintothe boine bellell, thenfiop the
mouth of the Heflcll with 8 {fpunge dipped n
otle,thenturn it infuch fogt, that thete map no-
thing but watcriffucfoath,

When you fhall draw or rack wine,and
opcen the veflels.

Bou mutt racke oine toben the woitd g i
the Nozth, bntneucr yobett it ig in the South,
thecaketmthefpring time, the (rongeftm
thefummer, but thofewinegthat grom t‘lu D2ic

placeg,
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places, thall bee vacked after thelunncis in thc
cquinoriall hiucenall, mWhen wine IS tackcd
the Moonc bong in the full. it magcth it haep:
When wowmcig taken from big leeg it makety it
moze fubtill and boeakes it ig necearic to tacke
Woinc when the <Booncinceealeth , and ig b=
Devtheearth, and to oblerue the viling of the
ftarg, becaule the lecs(when the fars vifc) Dotl
motie & e bp,elpecially tohen vofes bud foath,
and buneg begin to fpng, woben the Lefcii 73
opeued, itis good tofpend the wincthat ig on
the top of the Deflell, and that which (s inthe
bottonie,andtokeep that Wwhichig inthe min-
Die thereof, becauleit isof mope frength, and
contiieth longett. fop the wine that ig neer bn=
to the mouth of the beflell, ag being necret vn-
10 theaive,isucaker, becanfeit catteth fooyth
a bapoy from it, & that obich igin the bottome,
02 inthelees, dothfoone Decay, Jt 1g equilite
When the wineis Datone into other bellels, not
(o lctit vun at the mouth of thebeflels , bue
fomebohat lowct, that it flopnotat themouth,
but hauefome aivein etunning out, leatt pou
feave it boill become foure, Yobhich if you doubt,
letitnot takcanp aive, but make the vBent of
greene wiliooes , thebarke: o2 outhoatd peele
ferapedcleancaony sifpouopen the fat by Dap,
you muft beware that the heat of the fun touch
not the wine, andif pouopen it bynight , pou
mult kecpe thelight of the <Poone from it , and
When thefats ave cmptic. pounug walp them
paclently toith falt watcr, and ithes, opeie
them with clay pearth, i the wine be Wieake,

| D a but
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butifit be berp Rrong, it isfufficient to clofcit
bp onall (1Deg,becaufe the mell and frength of
the vo:ie prefeructl the bellcls,

Viatnmeand how you fhall tall wine.

Sometalt wincs when the oiud blotocth
uithe o, butitis better to tag obhen it
blowocth in theLalt,becaule the B atwoind mo-
ucty the otne moze,and (hevocth wbat it 13, e
18 110t good to taft winc being falting, becauf? it
{poticth thetalt, neither igit good to taft it af-
tev much meat 02 D2ink, Further,hethat talteth
ine, multnothaue caten anp bitter og falt
mcat, nop haueeaten much, but alittie meat,
 that it be Dilgetted. Spome (eeking todeceiue
tholc that buy toine, takie anewo veflell, wbhich
they Dip nto old Wine that ig good, and batha
good {mcll, and then put that wine into it that
they meanc tofell, tobich 3 fet Dotone to gluc
pouinfivuctions that pous be not deceitied,

How to know wines that will indure and
- continuc long.
Devem pou mult haue cave oftentimes to
{fmicll buto pour oineg, lealt therebee aup alte-
ratisnin theleeg,ingendaing hoavines o2 wiite
mouldine g that grohseth vuder the buts, 02 Dt-
nerg otperlibe things, beeaufe that (uch things
ave figneg that the Yoine decateth, but ifno fuch
things appear, it is to hewdged that the wine
witl continue long, Soincboic alittlc natuzﬁ

an
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enbbeing cold, they tal it, and ag thep find
thatmthetalt, fo thoy eficome the eelt of the.
wir Wit fall out ingooducg. butitgrequste
to tadt the wine wn the nuddie of the bug,

OfdiuersinfcGions that bappen vnro wine,

Jit bappeneth) buto bine Ly meancg of the
coztupt Wwatcrifhnceg that igin the bineg, o2
thevellelg, that it infecteth andipoicth by di-
uctgmeancs, wozought in it by thefrangeheat
thcreof,ag pou fhall perceine,foz fthere fal into
ttalitticlees, opalittle iotne that hathleeg in
it, and bee put nto ithe efiel without opentng
it,it oill conucet into hoavines, and infect the
Woine : befideg thig, all other wine that igput
nto it, ig theveby infected , And if any of that
oine be put into ageod butt, o2 bemingled
oith othev Mdwe, it Doth infect it , and conucy-
teth it into the fame eoprupt nature: further,
Yoine that ig pevlect good aRrong , & clpeciallic
that which isToeet aboue meature, dhen the
Weather ighote,the beflel not being ful,and niot
clofe aboue, the heat andmoifines theveof iffu-
cth foath.the coldneg and drinclle thevofremai-
ning, bohereby it turneth to befouce,

Atwhat time wine doth foone change,
and corrupt, |

A ineg Doe oftentimes change in the vi-
(ing of CTharles Yoaine,and in thc S olftitio cfti-
nall,and i thedog Daicg, Wwhich commoniy are
called Lumma, and genevally wohen the wind
I8 Wochtwardly, and in heat,03 fooft,08 ifi great
%= - tempefts,



Inf{tructionsfor ordering of Wines,
tempelts, 02 by ouctmuch wwd, o3 by carty-
quakeg, 02 thunderg,02 at thefpringing of ro-
fcg andof bincs,

How to preuent the changing of wine.

Sait burned,and put into woine,doth Keeptt
feom changing,and that it boileth not bpmozc
thent (hould, nop thatit vifeth woith anygreat
fcum:putfoocct almonds into black grapes.and
letting than fand, they confrue the iBine,
Grapes bang gathered, the keenclg také foith
andmircd oith fand,and putinto the gHutt.0z
oine betng (odden, maketh it fat , and mdure
long, Geflovohenit is Gl put into the wine
maketh it bittev,but intime, the bittcrncife go=
cth aoap, and the Geflo wozkethy thig cffect,
that the winemdureth along time, 2 (ufercth
ttnot tochange: the quantitie that mug beeput
wm, ifthewine bee tmalland of ahumide tatt,02
troubled Wwith tempelts,is the bunBeth partof
Geflo, But if it bee Brong by reafon of the
(teengthy, thehalfeof anhundzeth pact of gello
Wil {etue, Udines that change being taken
fromtheivinfected lecs,and put vnto thelceg of
000 oine, they il indure long, Somemen
put into Bdine the fruit of the Ledavtree, well
tauled to pouder, and thereoith Doe mingle
gauleglikeilcbpuled to pouder, Some bea-
tmgthealbesofabine being burnt,with fennel
{ccd,miring them together, doe put theminto
wine . Qthergput thewineshat changethinto
othce beflels, & cemoue it into another houlc. for
if it behurt by reafon of heat, they ECIOUS it i3
toafeclher place, and if it fpoilc bytealon of the

: ‘ hu=
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huiniditic and coldncg of the place, wohcre it is,
they putitinfomeother placethatigD2icvand
hotc Llapput into winc aftce it hath boded,
doth’ pucge it , Dzatuing Dovotie Yoith it the it
fcction thereof wito thelceg, but ifit befamped
itmaketh the wine of good fanoz,and Mweet, be-
caufc the birdg that cat of it m winter time, ate
pacterucd theveby and liuc,foz it consforteth the
wincand makctlg it continue long. A tittle puic
both wobhitc and black put intome, makcthit
continuc, thelikeDoth fodden wine, mirnga
thued part theveof in the muft, wdheat fovocy
maketh itdurable, @he root of thepine trce,
keepeth wincfvom changing, :

An excellent infection to preferue wine,

which is called Panaccia.

@aketwoo ounceg of Alocg, thooounces of
infence, gtwoouncegofamomo, bindall thele
falt i alinnen cloath, & put thom into the beld
after the wine ig therein,, andthat it hath pue-
ged, andof thig murture, put into cach bellell a
meafucrcealleda clu;;thie’ro,full,tbm thakeit out
ofthe cloath,zicaucthe poudct in the oine,and
thaccDaies after Dottagain woith voot g of cancg

Tokeepe wine from changing.

et it botle thoo o2 thaee Daieg inthegrapes,
adzaboitoutin themonth of Febzuaric, and of
thig boilethe thitdpart & mix than together,
then into thocluc coxflcg of Wincput acommon
poringerful of falt, D2 docit inthigfozt.andit
will becreellent and pleafant to Drinke what
Woine focuet it bee : faun the grapes, aud
all the wwe that i not boiicd with the

2 grapes
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grapeg boleiton the five, and feumit, andfo
putitinthe beflell,

How tc remedie wince thatis changcd.

- ‘Temper wine that IS tuened oy changed,
oith agood quantitie of honp.thoming it intg
the beflell wherein theine ig, Then Riritin
the butt with afticke,at the bung. letting it pe-
mainefo,and the wine Wil clearert felfe,bprea-
fon the honny maseth thedzegs that avein tiye
Wineto defeend intg the bottome: it IS good to
put into the HefTel] ohere the wine (s cyangel},

befoze pon doe any thing vnro wime that ig
changed, youmug Dato it footh and take it
from the infected leeg, Ffopue the wine into
beflelg out of the which e bath ben netoly
taken fouth that it map clavefic thevein, and ict
it temaine therein aglong.agit isnechfull, but
tftheve be anp quantitie of wine, it muftnot bee

poM beat twentic geaincg ofpepper and toger-
He peftachic, putting thereto g little wine, they
put
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put afecrioard thereto Gre ceftcenes of wine,
hauing ficlk fieeed cucep thing together, then
letting them ve® quictly thatthepm ap woke,
afogaic wincig pacfeutly cleave . if malertee
of Mine pou put feuen keenels of a pine aple,
fticring them often , and then lctting them
ftand, by little and little the wine Wil da-
vefie.that you map Dzavo it and vicit, Some
clavefie itwith wbhiteof egs, and withfalt, but
take wohite fones out of a rincr and bake them
manoucentill they begin to ctacke, then beat
them into pouder, take likeoife Wobhite falt bea-
tennto fmall pouder,and in a beflecll of ten met-
fers put Gix ounces of pouder of tones, & foure of
falt, and Birving them together , put tie wine
tnto the beflell, and f fop cuery meaure pouput
therein two 02 threeegs it Will be good , @hig
mayp be donelikewife with thefame Bonegnot
baked, being beaten to (mall poudet; and ith-
sut {alt,and it fhall bec good to put therebntoa
littlc hony, becaulchony that i3red, veftoretlhy
the colour of ohite wiue that hath loft the co-
lour,and honp ig clammp,and heaup,and apac-
feruerof all liquozs . But if the Wine bee ouce
much troubled and thicke, put thereto alittie
mozeofeach of the thinges aforefad, becaute
thofe things by reafon of the boaight , Bokecpe
Dotone thelecs, and Daiue the thickencle tothe
bottome.that st can not fo calilp vife bp bt 5 the
top-and it glueth lkcoile no cwill fauour to the
Wotme. But if the wine be fa much troublcd,that
beingagit vocve rank and in a manct fattylike
ole,thenaturall heat theveof being inamaner
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Inftiultions for ordcring of Wines.
Wwholy extinguilbed then there (s no remedic to
be had.no ro2c the fo2 a Dead man 3t will cla-
refralfows thig mancr. if pou putmtoa beflel of
toxtyancaluces, twentic €8, which you muft
beat wck w abaien 02 boulc with a clean fpoon,
tHe putwto them apoanget ful of Cartarwn,
anungle them together, adding theretoalittlc
Wine then put it into te befletl, which done,fir
themwclatthe bungwith a cloucn Woodden
frieks, 2 thautt it oftentunes dovone fnto thelceg,
then put it agane into the beflel,and wohenitig
cleavtakeout al the thick mattcr on the(ideg of
the befTell: but poumniz bndertand, that into
White voune you must only put Yobite of eqg, but
tnto clavct op ved both whitesg polkg, and mto
e that 1snuch troubled, pou mug putin
mozc quantitics fuvther in placc of ‘Cartavum,
powmap put fale,and laftly thereis putintothe
beflet alittle clear water, inc tg dlarchied,and
holpenofthe it fanoz & changing, if in & Deflel of
thacencafureg, pou put halfe a pound ofcleare
toch alum,z aginuch fucket of volcs, with cight
pounds ofhonp, Inthig maner.fecth the honnp
berp wocl, 2 humit,z vobenie (3 cold,put the A=
fuminto 16, being beaten into finall poudct,and
the fucket Diflolucd, Wohich mingle all inamea-
{urcof boine.then put theminto the bellell, & fie
them wcd vouth 8 doyen fHich, & the bellell being
opctlct it Band (o till the ncrt 0ap,  the fecond
02 thivT Dap it woili be cleave: but ifthe wine bee
snutel; tronbled 2 (potlcd, put {o much the ino2c
of thethinges aforelad sneucetheles pou mui
vnderank that before pou do it.pou muft Dgaim
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Inftru&ions for orderina of Wines,
themdincout intc anotler Helell, and take it
froim thetnfccied iccs,

How wincand the veflels are prefcrued

from hoarines,

Ffwoine be Yoary 02 haue any other cuit {auoz,
takeawhite grapegprigs withthe voots,and
fet itin the ground bndet the butt, in fuch ozt
that thevootg may be vight agankt the mouth
bpon the butt, & put the branches in the wine a
handfull Decpe,at the bung abouc the butt,let it
GandtherethrecDaieg, and till itloofeth the
etlifanoz, Soine take a obite grape branch %
puttheheadof itinto the beflell inplaceof the
bung , andfct iton theground, letting it falt
thatut ftiveeth not, andfo thehoatines daily if-
fusth foath by the branch,by vobich meancg the
eutlfauoz demimfbety. g oz thelame,take Pcd=
lcrg that ave bittet, being hanged onthree oz
moze packthidg, put theminatthebung that
they may dDeleend intothe vome letting them ve-
mainc thevein fifteeneDaics 02 a montl), & they
vemeDic the wine & thebeflel of the hoarines, 3t
18 (2iDd likeoife it is Done, ifcucty mogning and
cuening there bec hanged inthe voine a bundle
offage, that toucheth not the wine, and being
tascn out againe, wafb it inwater, fopping
the bung ocll , ‘Take likevoife & handfull of
thehearbe called Nicrella 02 Motella, and be=
ing boundwoith a little Gring , inthe mozning
puttt into thebellell at the bung , that it delz
cendngtinto theboine abone tvoo fingers decp,
and the co2d being made faft bpon the bl
fcll, fop the beflcll hard, and Ict it hang
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Inftru&tions for ordering of Wines.
therein the fpace of one Dap,and at night take it
out,putting otherfre(h hearbg theeews , letting
than ranaine thevein till the next dDay in the
mopning, Wiich poumuit 0o fop thace op foure
Daics onc aftet the other, hofe beflels that ave
hoaricarccurcd in this mancr , put a quantitie
of lcacked lime , into a butt of toelue balkets,
andput into the (unc butt being Gopped, either
botled watcy o2 o, dlet it beelo vocll fopped
thatno aive tllucforth. Letit Gandalittlcfpacc,
then voule tt bp and Doone diucrgtimes ¢ that
Done,open it,andlettheliquop that igintt iffue
foath, & walhthe butt againe with cold water,
Dy otherhoife, mtngmepct.(bcmg fobbenina
chaldzon of ine,and that ig fecthing hote)into
the beffels,a Do ag J (atd befoze, and it voill bee
better,if both the temedics be bied one afterthe
other,that ig, thefecond aftcrthe fie . Futhe
famemance thefatg ave vemedicd, but becaufe
they cannot bee @opped in fuch fout ag thebutg
maypbe, they ave couered toith clothes, (o that
thoy canuot {end foozth any aire : thebuts ave
preferncdfrom mouldinetle, ifoben theparets
be cmpticd, they fand open dbutill therebecbut
a{mal quantitie of Wine in them,and that thep
bee bery wocll 02D, and after that bocll walbhed
Withfaltwater, 02 e, o2 cllenot emptieng
foozth that little quantitic of Bdine that (g in
them,the butt bicing Yoel Gopped, that the fmell
o2 feut may not iffue fozth,

FINIS.



