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BOOK XIV.

Contains feveral fortsof bot b.ked Meats

of flefh.

To bake a Gammon of Bacon, to be ecaten hot, with
the Ingredients.

Ake a Weftphalie Gammon of Bacon,and boil

him down, take off the skin , feafon him with

Pepper, and a little minced Sage; ftick him

with Lemmon peel in the upper {ide ; then ha-
ving a Coffing of hot buttered pafte, (lomething high)put
him in the middle thereof; take a dozen of Pigeons,
and as many Lamb-ftones, and Sweet-breads, of each:
feafon them with Pepper, Salt, Cloves, Mace; lay
your Pigeons round about the Gammon , and your
Lamh ftones and Sweet-breads round on the top of
ity lay over it large Mace, few {weet herbs minced,
and put on butter all over; the Gammon being tenderly
boyled before, will be fully baked with the Pigeons
and Sweet breads: clofe up your Pye, and let it havea
gentle foaking; your cruft need not be very thick for
{o much baking as your Ingredients wilf ask ; when he
is enough, let your Lear be Claret wine, boyled up with
two or three Onions, a faggot of {weet herbs, with half
ahandful of fage boyled and minced, a little ftrong broth,
and drawn butter thickened up with theyolk of an egg
when you difh up your Pye, cut it open, pour inyour
lear, and thake it about, put on your lid again,and ferve
it.

To
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Tomake a Pye of Mutton

Ut out a Loyn of Mutton in fteaks, cut away the
chine bone as much as you can, beat them flat

with the back of your Cleaver , feafon them with Pep-
per, Lalt, and minced Time, and put them into your
Pye, Clofeitup, and bake it , then take half a handful
of Capers, and as much Sampier, mince them with an
Onion fmall, boyl them upin alittle Claret wine, putto
them two or three Anchovies, a grated Nutmeg, a little
gravy, fo thicken it with the yolk of anegg, and a little
drawn butter ; when your Pye is enough, take it our, and
cut it up,and pour in yeur lear all over your fteakes, and
turn them in your Pye that the lear may mingle with them

Arother way.

LEt your meat be cut forth, and feafcned as aforefaid,

adding fome Cloves, Mace, Nutmeg beaten with an
onion or two minced, fo fill your Coffin, and putonita
handful or two of Raifons, and fome Cabbage Lettice,
if it be at that time of the year, and when it is clofed and
baked,take a little ftrong broth, and White wine, with a
little Vinegar, the yolk or two of anegg, and drawn but-
ter, this beat up together for your lear : {o open your Pie,
pour it in, fhake it together, put on your Lid,and ferve
it : if you pleafe, you may feafon it only with Pepper and
Salt, purring in a little Ciaret wine,when it is half baked,
and fo it is a good plain way, and favory meat.

For a f[weet Lamb Pie.

Ut out your Loynor Leg of Lamb, feafon it in fittle
pieces , with a little fmall Pepper , fome Salt,
Cloves, Mace, Nutmeg, and minced Time ; your Cof-
fin being made, pntin your Lamb, flrow on a hand-
ful
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full of Currans layover it all fome {mall balls of {weet
forced meat (lin the winter time, take boyled Potatoes
cut in pieces , and quartered dartes, a little Orangado,
and Citern, But in the Summer fome pieces of Artichokes,
Grapes, or hard Lettice) putin fome blades of large
Mace, and clole up your Pye, let your lear be Sugar
and Verjuice beaten up together , with the yolks of two
Eggs , and a ladle of drawn Butter : putitin your Pye,
when it is baked,thake it together , puton your lid, and
ferve it.

Avnotker way for a favoury.

SEa{‘on your Lamb with Pepper and Salt.a little Cloves,
Mace,and Nutmeg, with T'ime minced . put into your
Coffin, witha few Lambftones and fweet breads , feafo-
ned with your Lamb, with as many Oyfters,and favoury
forced meat balls , 1o puton butter, and clofe up your
Pye : let your lear be:hree or four Anchovies diffolved
in a little Claret wine, adda little Oytter hiquor,Gravy,
and a grated Nutmeg,beat it up with the yolk of an Egg,
and a little drawn Butter ; when your Pyeis enough,
take it cut , pour in your lear,and fhake it together.

Ancther way.

SEafon it as aforefaid( you may put in fomeArtichokes
or hard Lettice inyour Pye if you pleale) then take
a little frrong broth , a little White wine, and chop in the
tops of two orthreebunches of Sparragrats bemng boy-
led before, and fome greenboyled Parflee minced, add
to this a ladleful or two of drawn Butter and a grated
Nutmeg : and when your Pye comes out of the Oven,
pour it all over the meat thereof, and thake irabout.

To
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Tolake a Hentobe eaten Hot,

Arboy! your Hen, then cut off the legsand wings as
when fhe is carved ; cut off the Merry thought, &
through the breaft bone, v alfo the carkafs, that the
may be handfom tolie in the pic ; break the bone feafon
her with a little pepper and Salt, Cloves and Mace 5 then
put her into your Pie, with fome pieces of Lambftones
Sweet breads, and Saffages, with a few Oyfters between
with hard Eggs and a couple of Onyons cut in halves, {o
put onbutter, and clofe up your Pie: when it is baked ,
let your lear be alittle Claret wine, ftrong broth, beaten
up with the yolk of an egg,a grated Nurmeg, and drawn
butter ; pour it into your Pye , and fhake it together.

Flow to bake an Hen another way,

CUt her to pieces, and let your feafoning be a little
Pepper,Salt, Cloves, Mace, minced lime, (Nut-
meg) and other {weet herbs: your Hen being thusin
pieces, feafonit therewith : put in the yolks of threeor
four Eggs , and mix them up altogether, then fealon
fome thin {lices of fat Bacon,with minced Sage and Pep-
per, fo lay your meat in order into your Pie, with a
piece of Hen, anda flice of Bacon , unt:l it be ailin:
put over it fome favoury forced meat about the bignefs of
a VValaur, with a little fliced Artichoke berween ; fo
fprinkle over your meat witha handful of ftript Barber-
ries, put butter in your Pye, and clofe itup: and when
itshalf baked , putina ladleof Claret wine and fet it in-
to the Oven until it is enough - draw itand cutitup; if
it be too thin , beat up the yolk of an Egg with {ome of
itsown liquor ; put thereon a ladleful of drawn butter,
fhake it together, and put on the lid again.

Another
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Anotber way to bake # Hen in aPatty Pan.

TAke a young Henor two, and let them be almolt

boiled orroafted, then take all the fleth from the
bones (but not very clean) and cut it all in flices, feafon
it with fome Time, Parflee, fweet Margerum, and an
Onion minced very {mall, with alittle Cloves, Mace,
and Nutmeg beaten; then having a fheer of fine pafte
driven out for your patty pan, put your bones in the
bottom, and your {liced meat on the top; put over
butter, and clofe your patty with another fheet of pafte s
then fet on your pan on a few embers, and fome coals
onthelid, by fupplying it with freth coals at top and
bottom, you may bake it as well as in an Oven ; when
it is baked, take abouteight eggs and break them in a
difh, and butter them on the fire ; when they are thick,
putto them fome Claret-wine, and ftrong broth; add
to them a handful of Parflee boiled green, and minced
fmall ; ir a all together with a ladle of drawn but-
ter; caft your patty into a difh, and cut upthe lid; ftir
upall the meat from the bottom, that ycu may take out
bones ; then put in your Lear of eggs (before provided )
and mingle them all together withyour knife or fpoon ;
then quarter your Lid, and cut it intoeight parts, and
put it round your patty 5 then ftick up your bonesin the
middle of your meat, garnifh it with quartered Oran-
ges, and fendit up.

To bake a Capon or Turky ina Patty pan.

TAke a cold Capon or Turky that hath been roafted
before, and flice it thin from the bones ; 3 (‘preferve
your ftraight thighsand pinnions) take alfo three {weet
breads, and as many Lamb-ftones, with two handfuls of
Opyfters cut in pieces as bigas a Wallnut, feafon your
meat with Cloves, Mace, Nugmeg, and Salt, witha lictle
minced Tiune , fweet Margerum , and Pennyroval,
your
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your patty pan being covered with a fheet of pafte,
Jay in your bones in the bottom, ftrow in a minced
Onion;, fo lay your Capon or Turky over the bones,
and on the top of that your Lamb-ftones, fweet-breads
and oyfters ; and between all about two handfuls of
Chefnuts blancht, ftrow it over with Pive Applesand
Piftaches, fo put butter on the top,and clofe your pat-
ty, and when it is baked, put in a Lear made with
Claret -wine,a little ftrong broth, gravy, drawn butter,
two or three Anchovies diffolved, witha grated Nut-
meg - if i~ be not thick enough, beat in the yolks of
two eggs : Caft your patty forth into the difh, cut it
up, pour in your Lear, and fhake it together, lay on
flices of Lemmon, and cut the lid into eight parts, and
fet it up round the patty.

Howto [eafon and bake a Pafly of Fenifon.

‘\7 V Hen you have ordered your fide or hanch of

Venifon by taking out the bones and {inews,
and the skin on the fat, feafonit with Pepper and falt
orly, beat it with your rolling pin, and proportion it
for your pafty, by taking away from one part, and
adding to another ; your pafte being made wich a peck
of fine flower, and about four pound of butter, and a
dozen eggs, work itup with cold water intoas ftiff a
pafte as you can; drive it forth for your pafty, let it
beas thick asa mans thumb, roll it upon a rolling
pin, and put under it a couple of fheets of Cap-paper,
well flowred ; then your white being already minced
and beaten with water, proportion it upon your pafty,
to the breadth vnd length of ycur Venifon: fo layon
your Venifon on the faid white,wafh it round with your
feathers, and put on a border : feafon your Venifon at
the top, and turn over your other leaf of pafte, fo clofe
your pafty; then drive out another border for the

garnifhing the fides up to the top of the palty ; fo clofe
M it
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it up together with your rolling pin, by rolling it up and
down by the fidesand ends: and when you have flou-
rifht your garnifhing, and edg’d your Pafty, vent it at
the top; and indore it with butter, fet it into the
Oven, it will ask five or fix hours baking, according as
itmay be; when its enough, draw it, and putit on
your Pafty Plate.

Ancther way to bake Venifon, to be eaten hot.
Aife a Coffin of hot butter paft, it may be four
fquare; put inyour Beef-fuet {fmally minced in
the bottom of your Pye, ard having your Venifon cut,
flalt , and proportioned for your Pye, feafon your
Venifon with fome Pepper beaten fmall, with Cloves,
Mace, Cinamon, Ginger and Nutmeg beaten, with a
handful of Salt; putit into your Coffin, with fome
butter on the top of it, to make it fimooth for your Lid,
and clofe it ; this Pye muft be of a good thicknels;
when it is baked, take it forth, cut it up, and put in
abozt a quart of Gallendine ur Venifon fauce, more ot
lefs, as you fee fit: fo fhake it together; this Pye
ought to have fix hours baking, becaufe it ought to be
very tender.

To make & Battlely, or Bisk_Pyes in the Spring.
Ou may make your Coffin round, or Caltle fafhion
vou muft take of thefe feveral forts of Meats, or
Ingredients for your Pye, according to the bigneis
thercof » take four fmall Chickens, four Pigeons, a
couple of young Rabbets, balf a dozen Quails, two
pair of Lamb-ftones, and as many Sweet-breads, three
Pallets fliced, feafon them all witha littic fmall Pepper
beat, Cloves, Mace, Nutmeg, Sa't, and fome minced
Time : you muft alfo have fome Saffages ready, with
fome favoury forced meat,and 2 handful ortwo of par-

boiled Oyfters, (unlefs it be after April : if in /tlllfﬁr,
Shell-
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Shell-fith will come in feafon,) firft take your Rabbet
being cut in pieces (and feafoned as aforefaid) and put
it in the bottom of your Pye with fome flices of Bacon ;
you may cut your Chickens and Pigeonsin halves; lay
on halfa Chicken, then half a Lamb-ftone, then half a
Pigeon, thena Sweet-bread; do fo with your forced
meat Balls, fo your others, until they are equally
difperft one amongft another: ftrow on your fliced
Pallets all on the top, with a handful of Oyfters or
Sherdoons, with the marrow of three marrow bones,
wrapt up inthe yolks of eggs,and a handful or two of
blanched Chefnuts, witha few Pine Apples and Pifta-
ches ; put in three or four halves of Onions, lay butter
over all, and clofe your Pye ; when its enough ('baked)
drawit; let your Lear be White-wine, diffolve therein
three or four Anchovies beat up with the yolks of eggs,
and ftrong broth, anddrawn butter, cut up yeur Pye,
put itin, and fhake it together ; garnith it with your
Sprigs of Pafte dried : Now if you were to make this
Bisk in harveft, then you muft take in the ftead of
Spanifh Potatoes, Skerrets, Chefnuts, Oyfters, Sher-
doons, with many fuch Ingredients, which we make
ufe of inthe Winter, and coming in of the Spring:
In the room of them we have Artichokes, Sparragrals,
Cofiiflowers, Cabbage, Lettice, and many other herbs
(Ingredients) which the garden doth afford ; as alfo
certain wild fowl do come in, as Partridge, Quail, Rail,
Puetts, c. And in Autumn, inclining to Winter, you
have all manner of wild fowl comes in the rcom of your
Rabbets, Chickens, Pigeons, ard fuch fowl as you had
before; you muft likewite then make ufe of all fuch
Ingredients you left off withall in the beginning of the
Spring ; As to pickle Roots, Chefnuts, cre. (o et Reas
fon rule you to make ufe of thofe things, as the feveral
times and feafons do produce, and you fhall not err.

M2 To

(229]




164 The whole Body of Cookery Diffefted.

To make a Sherdoon Pye in the Spring.

THere is a thiftle which hath a root like an Artichoke

and muft be boyled, and ordered accordingly : when
its boyled, you may feafon it with Cinamon, Ginger,
and beaten Nutmeg ; you muft take the marrow of four
Marrow bones, feafon them with Cinamon, Sugar, the
yolks of three or four eggs, and grated bread. ~ A thin
coffin being ready, put in your Sherdoons, fo wrap the
marrow in the yolks of eggs,and put it into the pye,with
a handtul of dates, and lay on it fome fliced Lemmon,
large Mace, put your Butter on, o clofe itfet itin the

Oven : when its enough, draw it, cut it up,and let your
lear be Sack and drawn butter.

To make a Lumber Pye.

Ake a pound and half of Beef {wet, and as much of
T a leg of Veal parboyled : mince it together, then
take a few {weet herbs, as Time,Winter Savoury, fweet
Margeram, and a good handful of Spinnage : mince all
thele together with a Pippin or two » and two or three
hardfuls of grated bread, a little Rofe water, and as
many yolks of eggs, with the whires of two, as will
make itinto a tender moift forced meat : add toita
pound of Currans, feafon it with Nutmeg , Ginger,
Cloves,, Mace, and Salt : then having your Coffin
made put it in, all about it equally , then having the
marrow of two or three Marrowbones feafoned with
Cinamon, grated bread, and yolks of eggs, lay it on
vour forced meaty put on jt fliced Orangado, dryed
Cittern, Ringo Roots, candyed Ginger, preferved Bar-
bersies , and Dates , put alfo Sugar to your Lumber
meat, lay on butter, and clofe jt up : when its baked,
let your lear be Verjuice and Sugar beaten up in two
yolksof eggs : open your Pye, putit in, and fhake it :
fcrape on Sugar and ferve ir.

To
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