T he Clofet ortrea-

furie of hidden Scerets.
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To make March-paine, Chap,x,

Lﬁ_‘*'—'" Ake halfe a pouno of Dlanchen
ihe . Qlnondg,and of White Sugar
RN 'j i aquacter of apound, of Roles
f=omt Fanael water halfe an cunce,  and of
¢ Damal b water as much ¢
” beat the dlmonves with a litle
of the famg¢ water,and grinve them eil thiep bee
fmat:(et them oz a few coles of five, il thep Wwar
thick,thE beat them again with the lugar,fine 2
then e the (eet waters and them toaceher,
anu (o matber ehem ¢ fathion pour TBacchpame:
L hen take TTafcyr caltes of the braaoctt mae
| - Kiwg,cue them [quare palte o8 toxether With a
“ Title iquop, anb when peuhaue mave them as
bioab as will ferue pour purpele, bausrcadp
mane a hoope of a greene Bascll wanb , of the
thicknes of hatf an tieh,on the tner e (inth
anb oy the cuter tioe vowan and Dneoth,nithout
anp knage ¢ lap this heope vppoa pour Cilater
cakes afoyclaid, and then G pour boop with the
geare aboue name, the Lune viven hinooth a:

i boue with ehe back of a filucr (poone,as peooo d
'll ; art, and cue awayp all tie parta of the caltess,
| cut clole bp the oue ive of che hoop,with athoip
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Ruife,that it may be round: then bauti tohite

paper bnderneath it, fet it bpon a warm bearth
02 bppon an inlEriment of pron op brale, mave
fop the fame purpole , o) into an Duen , after
the bread (o takencut , {oit benot (appen, it
map nat bake , but onelie be harde anu thojon
b2ied. and yee map while it is moille, Oicke i¢
fill of Comfets of (unviie collours, in & comely
ooce, pec mulk moitt ic ouer boitl) Tole-water
anb Spuqer tonether s make ie (moeth,anv (o
frt it in the Duen, opother Tnfrument, the
clearer ic 1s ke a Lanterne hopne,fo much the
minrecamenden, JE it be chouah brich,and kept
i a ppic and warme ‘apre, agParchpaine will
faft manp peaves. Tt is a comfoptabie meat,
wecte fox weake folkes , fuch as baue lof the
tafte of mcates by much and long Rckne (e, The
greatelt fecrete that 1o in makmg of this clear,
ts wich a (el fine tlower of Rice , Bolewater,
and Suger beaten together,and lao thinouce
the SParchpaine,cre it goc to drieny. This Will
make it Mine Like pee,as KLadies vepoyt,

Topildea ﬁ’larchpnn:,ﬂr any other
kinde of T art, Chap. 2,
Ake anv cut pour leafe of goloe, as it Tps
cth byon the booke, into fyuare pecces
like Dice, b with aonies tuiles end
moilfeb a litle, take the golo bp bp the

onc eopner, Tap it on the place,beeing fv® mave

" moift, anb Wwith an other taile of a Tonie vyie,

preffe the golve botne clofe. Ano if pe will haue
the fopme of an Parte,0p the name of Jelus, 02
anp otber Grange thing whatfocuer , cut the
fame through a peece of paper,and lap the paper
bpon pout fParchpane, 0 Tart:then make the
voive place of the daper , through which the
cParchpane appeareth,moift with Rolewatey,
{ap on pou gotv,pefe it vowne, take off pour
Toapet,and there remaineeh behino in golve,the
prine cut fn the faiv paper,

Tobake Quinces Chap. 3.
Are then,take out the coave,perboil then
Pm water till thep be tenver, let the water
vun from ehens,eull ehep be ppie: Ten put
in eucry coffin one Duince, i 1t & OOV
quantitie of gParowe, Allo take Duget, Linas
man, & a litle Ginger, & A1 the Loffin therivith,
clofe it,let it bake an hower,anvlo lexue it,
T o keepe Quinces v.rnpan:d all the
veerelong, Chap.4.
Tﬂluz tipe Quinces, and ac the great end
cut o Gopple, then take out the coare
cleane, and (fop the hole agane withebe
fame Mopple(but pare them not)and pers
boilc them a litle,take them bp, andlet the was
ter baatn feomi themisthen put althe co armﬁmm
me
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