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«XtbzotfgMfados
m anjaree/yporajeo intituladolibzo oe 
co jina: end q u a l erta el restim elo o elas 
cafae D dos reyee y  grandee (enozee: y  
lo s o ffic ia le  blae calao oellos cada vno 
corno an oe feruir fu officio, c  R e n e lla  
fegunda tmpzeffion feba anadido vn re* 
gimfentooelae cafasodoe cau alle ro sy 
gentile© bombzes y  religiofoo oe oigni* 
dadeeyperfonaed mediano© eftados/ 
y  otrosque ttenenfamìUa t  criadoacrt 
fu© cala© :? algOo© m aiaree oeooliéte© 
y otras co fa 0 end afiadidae :  rodo nue* 
uamenfe reuirto anadido y  emendado 
pozlum tfm oautoz*

iXonpzeutleglo 
imperiai.



^biologo.

C ^oloao Del piefente
libto* ì0 mgidoallerenilTimo reytynlffcrnddo 
De THapoIegXompueno poi maeftr eia uberto 
fucojinéromaYQt»

3Hcbas aejee ferenifli*
morey t  muy poderofofenoi fue mandado 
poi vueftra mageftad a mi iftuberto vucftro 
nmy leal fieruo/tcriado/y cojinerod vueftra 

cala reai que bi3teffe vn tratado Delia arte De mi officio poi* 
que quedafte De mi alguna memoria a mio cria do s para q 
tuuieflenalgunfundamenroenìaoicbaarte Deadre^ar De 
coment giurar m anjareet potagee,^ qm^a vueftra ma* 
geftad melomSdoaffnq murtédo vo quedafte en vueftra 
cafa reai alguo De miecriadoo que mcedtefte en mi tuga r/ 
poiq no bijielTe Taira mi Teruido. t  Dioa me ee teftigo que la 
m ayoi laftima que Defte mundo Heuaria feria penfar q faU 
landò mi pfona en vueftra cafa % feruidoi feria barro oefcó* 
derto para el regimientoDe vueftra oiden/t vtda:q puefto 
que aya otrosmayoiee oflidales en mi officio que yoty De 
maa abilidad/ningSo por efperiencia t  vfo t  crtat^arfabia 
loa apctitoe t  viflndae t  gutfadoe: q fon mae agradablea 
a l gufto De vueftra volurad conto yo/q lo fe poi la piatica d 
ratoaanos/affientiépooela piofperafalud De vueftra reai 
per fona/corno end n'épo oe vueftrao enfermedadee: t  poi 
erto fentiria maoefteooloique la melma muerteipoiel mu 
ebo amoi q tengo al feruido De vueftra mageftad*dfeao co 
mo qtnera q fea/ poi obedecer corno fiel fubdito t  criado el 
m&iamtéto Devueftramageftadpufepoi obialoquepoi 
vueftra ferenided me fue madado: enei qual libio/o tracta 
doife cottene alguna manera oe ooctrina acerca Del feruù



$ntroduriotu f o .ij.
ciotz beloe feruidotce/ z  officialco belae cafa e beloereyes 
Tgradee fenotee:-: caualkrostz otrae perfonae bcmenoe 
eftadoett la manera belguifar Delac vtandae z potageett 
faUaetaffibeltiépo bel camaleonte bela quarefmait algu 
noe guifadoopara enfcrmoe be mucba fuftancia : Io qual 
todo remico:* pongo bebato bela enmienda beloe q mas q 
yo alca$a enefta arte* ̂ u n  que d ìo  que yo aqui efcriuo fea 
efperimemado* buenotelartificebilcreto/temédo buéfuy 
3iopuede m ultar mucbaomanerao bemaujaree^gutfa# 
dod be fu fancalta y buena ertimatiua i t p u t e  yo bije lo a 
m i polfiblefegun lo que mia filerete alcanna» z flaco fa * 
ber: pot obedeccr el manda mièto be vueftt a mageftad ala 
qual m uy bumilméte fuplico reciba en fcruiciomioefieo: 
cuya muy alta t  fcreniflìma pfonatt re al z  alto eftado:guar 
de t  piofpcrenueftrofefio: poimucboe anosafu fante fer 
uirio. C fu e  facado elle tractado be légua catalana en nuc 
lira U sua materna tvu lg a r calteUaooìeffla ciudad be X o  
ledo el laudo cucita eutmperadot bon ta rio e n ro  l'eno:* 
j^ode le acabo a ocbd ciao bel mes oe guiio^-euto oetmC* 
quinientoa:* veynte z cinco. y  fue enmédado enla ciudad 
bejUogrotio potei melino q lo N50 impuntir en £ o le d o . 
Snobe.dk>,b.vtit.

C$ntrodu«onbela piefente ob:a.

9r "  M ' \&mo feacofa muy necelfaria aloe mo^oe be 
tierna edad apiéder el camino belae virtudee: 
mayoiméte aloe que fe bcley tan en querer fer# 
uir aloe fenotee % perfonasbe eftado : % catta= 

llleroe: z  otroe be meno: eftado z  códidó. para 
tornar crià^a z  ap:éder otrae cofae bc gctileja,q cóuienc q  
fepa loe bifoe balgotpara fer mae valerofoe » z  faber corno 
an be tratar a qualqer eftado z condicio bc gelee: y fe m ue 
(ire a fuftrir trabajoe.y puee be acotdadob bajer algua me 
ciò euclte Ub:o bela manera bel feru ir: tentare pnmero be



S c o t t a r , 
ed o tte  oellecbon.

Ulecbon fc quiere am ar becfla manera: cotn& 
$ar poi la oieja berecbatconla efpalda fum am i 
team ar el euero bada la cadcra;? a quello coìs 
tarala voluntadbel fenolo od que lo a becos 
m erlilo  quiere menudo/o tafadao mediana^/ 

ograndeo.jF lo melino baraa dia otra parte yjquierdai oe 
manera que quede bienparadooetodo el euero: x iVruir 
platoo.9 0 efpuee cattarle la cabe^acond pefeue^o todo |un 
to oefp ubiquitarie lag caderao bada log rinoneo a mane* 
ra oe cabmo.p Defpueecoitarlo ala voliitad od fenot: filo 
quiere mcmido picado o a p e d a lo  oe buena maneratmc^ 
dianog/o grandeg x bajer pie^ao oc buen ta malto oelag co 
dillao f  dpinajo, SM pues partir la cabe^uda poi medio: 
t  facar oe ella log fefoa tanto quato pudieredee/v fembtar 
fobie dloo vn poco oe fai pimicnta »

© Coiteoe vaca.
ZI vaca fc quiere coitar mcnudo ztnuy belga 
do q ue p anica ce pillado/o rallado :pa rando 
miétes al cotte que no fea al reuee % gotdo: ?  
magro me5dado:y loda carne q ella mag cer

__________ca od buefloeg mas tierna q la otra faluo la
carne oel lecbott q co mcjot el euero que la ca r ne: x fobie la 
vaca cottada r  becbog platee oe ella fembia r fai con vn cu« 
cbillo ?  eebar od mefmo caldo fobie-la carne: fi la ca me ce 
magra fea el caldo gotdottfi fuere la carnegotda ecbarle d  
caldo magro q no tega goiduraiy fi la carne oda vaca (ut* 
tt goida a fe oe C03er en fu olla fin eebar cofa ningua codia 
ni forinomi otracarnealgtja/ntefpumarla olla. E o q fe le  
puede eebar eefi quieres algóaa Yeruascorno fon perejcil/ 
yerua buena/maf oianaiy aredrea:? ?fopo:y efpeciao. 

i0 it e  oeliebie y be concjo.dEe ceda manera conar las 
efpaldiilao oda vna parte y dia otra;x  otfpweeco2tarC



fèccoit&t. fo .ilif .
le lacabe^aiy di reftobajer pedalo© de boa en bo© feeder: 
Y partir la cabe^a por medio.

EX  coite be efpalda d carnero e© be effe manera:'parar 
la dice euero© toda enderredony feru ir piato© beffe© 
cueroe poi fu cabofeefpueebajervn cotte poi medio:? co? 

ta ra tila  carne bienmenuda baffequenoayacarneqcoi* 
tar befpuee boluerla y  barle otro coite mefmo fobie aql co? 
tc:y affi mefmo fobie la efpalda barle otro coite :  y dia otra

J>arteotro:y befquefeatodabié befcarnadaibaraebelbuf 
o bela efpalda tre© peda$o©:y di bueffe mediano do© y d i 
bia$uelo/facar la agufa: y fepa© que a fedo anim ai d qua* 

tro piesifequita la efpalda feda pitmera.

L21 pierna fe coita oeeffe manera. TRoabefer m uy co 
5ida poiq no fe podriabiécoitar ni feria tan fuffedofa 
ni fe fabiofa lacametpuede fe coitar menuda corno la car* 

ne bela vaca recitandole la carne bel berredot bel bueffe d i 
murejttlo.Ubtimero para poderla tornar co vn pafio be me 
fa para poderfebiécoitar? to rte la  verga fila  trae. p> pue 
de fecoitar tajada© anebas ydlgadae: y  tienela pierna be* 
tra© vn bueffe q fe bt3e bela y ia  z  quitandole elle bueffe rè 
dira otrocoite be carnet bajer bo© pedalo© o tre© di bucf* 
fe m ayoiry di otro fi djfiereeipuedescottar erte carne muY 
munuday m erlar coltella cebotlacottadanmy menuda y 
ecbarleencima pimiéta molida y eebar fobie ella carne pue 
Ita en vn piato bel caldo bela ollay tornar lo a eebar bentro 
bela o lla /y  tornar a eebar di caldo/y tornar lo a v a jia r bé« 
tro enla olla tanta© ve5e© balla que comica© q la cebolla a 
pdido la vifcoffdad/Y beffa manera e© muy fabiofa la car* 
ne bela pierna bel carnero conia cebolla/y pimienta.

EX  Ionico agufa© be carnero fe coita beffa manera q u i 
tar la© aguifae/y la efpalda fi fuere cubierta/y dfpue© 
oe parte bedétro ba jer tafada© aneba© t y  muy dlgada©: y  

oefpue© laecoltttfeo/yìoe bueffe© bel efpmajobefcoyim*
a iiif



© eccitar*
ter loatmdtédo el cucinilo poi te coy fitti ra/y boluer te pfl # 
tacci cucblllo para centro bajia elquecotta/yelcabo bel 
cucbillo conia mano ba^afuerabotuiendoet cotte bel cu# 
cbiUo para Centro/ y para fuera.

E X  cabzito fe cotta a llie ta rle  la efpalda berecba/y coi# 
ta ria  carne picada menuda/o co la rla  a tafadaa ce 
buena manera/ y boluerlo bela otra parte/? ba^er otro ta= 

to.©efpuee eottarle la cabega fóci pefcue^o rodo futo/y bel 
puee partirlo pot loa rinonee/t ba;er p e d a la  bello b bue 
ita mancra cottadoa/o ntenudoa fi Eterea /y  tea pìernaalo 
mefmoty befpuea loa qrtoe cetóteroa cóellotno cottar loa 
be boa en boa coftillae/y bfpuee ptir te cabe^a pot medio b 
manera qfepuedS corner loa fefoa ecbàdoleafu faIp(mieta.

E X  pecbo bel cantero fe cotta ba3iendo vn cotte al tra# 
uea poi medio/y be alti cottaraa tanta carne corno pu 
dicree facar oefpuceb33er p e d a le  belaa ternillae/y buef 

foatieruoety befpuea cottarteacofìflteaee tergo affi co# 
mo eftann  an fe be partir vna a vna.

ClCotte belaa anca: y  piìmcramétc c ri ifbauo.
X  pauo fe cotta Cita manera Starle el pefcucp 
cóla cabe^a/y befpuea arricar le te cola/ y $tar 
le loa pieay befpuea elalonty befpuea lapier# 
na btecba/y fea cottada menudo, ©efpue e bar 
vn cotteenla rettila bereeba/y facar tafadaa an# 

cbae/ycdgadaatavnquealguoe cottati te pecbuga me# 
nuda corno te vaca mayot mf re quado te carne ea algo bu# 
ra :y  befpuea boluerlo/y ba5er otro lóto bela otra parte/ y  
fobie el obifpillo.ay otro cottequc ea ba3f r bel taiadaa an# 
ebaa/y q tritar antee tea caderaa t y  befpuea quitaraa loa 
olonea/y baser be manera que cottado el pauo quede todo 
eljcoipan^o fano/y bini befearnado*

EX  eapon fe cotta oda manera bel pauo/faluo que tea 
piernaa y laopecbugaa/no fcan cc iottar menudo



S co sta r*  -fo .v .
o fue tafadaa ancbuelas/y odgadas : % Io mefmo fe an 
 costar a Hi lae gallinae alfadae faluo:el cospango/ y pe  ̂
o q fe quiere partfrsdfpuee be coztadas lae pecbuga 0 co 
jadae ancbae/y dlgadae/y beltà melma manera el anfa« 
/y la anade q fean alfadoe: q lae cojidae fe quieré costar 

códo la tedila entera/y ba3er bella tree/o qtro pedagoe/o 
fadae al traueety toda a ue q tea gràde/y alfada fe quiere 

ostar affi corno el pauon/o capo» B v n  que algunoe bajen 
lguna oiflerécia enei coste bel pauo a l belcapon/y bela ga 
lna /  que costà pslmero loe alonee/? psimero el berccbo/y 
efpuea la piema partida pos medio en boa paitee/ 1  co:* 
ar la pecbuga a tafadae ancbae y belgadaesy befpuee fa* 
ar el bsaórìco/y ba3er otro tato bel otro caboty befpuee fa 
arloeombsitoepos lacoyfltura/y befcoyuntarlaecade* 
as q qden enterae/t facar el cospàgo furo al pefotegorme* 
endo la  puma bel cucbillo pos entrel pefcuego/y el pecb0/ 
 facar el cospango/y quebsar pos medio bel lomo lae cade 
ae/y facar lae pot fu cabo/y el pefcaego cólo reflante pos 
tro cabo/y lae gal lino e tabien beila melma manera :algu* 
oe costa lae gallinae fobseltenedos fin llegar la aue al pia 
oenelaysesquitàdo psimero el alon/y befpuee bar vn gol 
e cóla punta t>elcucbillo fobse la coyu tura bla pierna oc* 
eeban  facar la media piernatdfpuee facar el m ufìejillo bà 
o vn coste posarriba/t otro pos bebaxo/y meterei cucbU 

lo pos medio/? botar fuera elmu11e3Ìto/y dfpuee la pecbu 
a bàdo le vn coste ala larg a/? facar fue tafadaeiy Ofpues 
efcoyfttar el ombsito/? facarlo/y elbuelfo t5l petbo/ y otro 
anto bela otra parte/y el pefcuegocó lo a l pos otro cabo/ y  
ito feentiendequàto aloe caponee/y gallinae afìadae»

L21o p e rd ilo  fe costà bella manera : costar Ice alonee 
befpuee lae piernae/y no bel todo fino abzirlae fola* 
mente para meterlee fai conel cucbillo/? comengàdo posla 

erecfafBefptiee la pecbuga dtecbe/? meter le fu fel/y ba.



S c o t t a r ,
jer otro tato oda otra parte/ ?  elbueffo bencima belpecbo
abtirlo enebandok fa i/? abtir lao caderas conci cucbillo/ ?  
poner ia perdi; entera en cada piato/? eebar fobie las cord 
ritrae patito oe naranja.pas De faber q teda volateria affa 
da alti corno es capon/o gallina/o anfaron/o anade/ 0 otra 
manera t>e a ues fe an oc cementar fiempte oc cottar comi* 
(andò por lapìerna ?  pecbuga Derecba,

Q%  cotte De palomas totcajas a De fer corno el capon/o 
gallina cattando la pierna bereeba/1  basendo vn coi
te ala larga enla pecbuga /z  facar tafadas anebas/z  otro 

tanto Dela otra parte: ?Defpuesoefpeda£ar lo /?  quebtan- 
tar le los bueffos corno fi fucile gallina/? tornar todo lo eoe 
tado/?merer loentre 000 platoe bódoe/? eebar encima v i
no bianco Duke/ ?  $umo oe naranfa/ ?  pimienra/ ?  la i todo 
lunto/? mejCUr lo entre los Dos platos batiédo lo m u? U à  
y  oefque fea bié batido feruir lo enla rnefa a tu feftot /  ?  elio 
balla quanto al cottar oelaeaues/? cela carne,

Allib a  Dite q la ooctrina Del cottar ala mela no fe pue* 
de Dar m u?bien a entéder po: eferiptura fino pot Dif 
crecion/? pratica, (Esneceliario faber lascircftllancias q fe 

reqmeren/potqel buen trincbStecóuienequefepa algooel 
officio oeco5incro/?Delocfpenfero: potq quàdo el Defpen* 
fero va a copiar fepa bienconoccr las buenas pietasn  las 
m alas/?quales tienen bue cotte/? qualee no/?quado ella 
enla carnecerta faber ba;er qucbtar los bueffos q fon mene 
fler q fe quiebten : ?  el s in c r o  q ue no a ie ja  oemafiado la 
carnetpotq fe cotta mal quando es m u?cojida. ’£ re s  offe 
cioè a ? enlas cafas Dloa fenotes q no pueden ellar en pay 
?  concotdta. l£\ trineban te/? el Dcfpcnfero/? cojinerotpotq 
ft eloefpenfero trae la carne fin quebtatarlosbucffos que 
fe oeuen quebtarmi trae las pie$ascj oeue traer oi;e cl C051 
nero q no labe còptar/ni ee fufffciente para Defpcfcro: pucs 
no traebuena carue/mgotda/mfabeefcoierbuéas pietas/



/
©eccitar* fo.vf.

% alas vejes vienen a renir. ©Ì3e affi mefmo el trinciate al 
annero q ue no tabe gu far oe comer/ni tiene babiltdad pa* 
racojinero/ntcócierio/m (tento en fu officto:po?q cueje oe# 
maliadaméte la ca rne ; % no fe puede am ar/ % q lo base poi 
baserlecaer en vergitene/* poique fu feiìoi rifa  cottel't lo 
aboiresca.p ella es la rajon poiq eftoo tres offidoe no pue 
den citar en paytt poiq fe efcufenentreelloo eftae Differen* 
ciao es menefter que el oefpenfero fea buen coynero/z bue 
trincbante/y el cornerò que fea buen cosinero/nbuen trìiu 
cbante/y el trtncbanteque fea buen oefpenfero/y buen co51 
nerort celia menerà eRimandofe/y piedandofe lo mejoi q  
pudiere cada vno t>e fu offido/podran bruir en buena pay  
amiltad z gran concoidia: fauoiefdendofe el vno a l otro;: y  
pueo affieo bablaremoo algo di officio dia cosina/que pue 
fio que no fea m uy uccellarla ella arte co m uy piouecbofa: 
poique en alguna parte fe puede el bombie balla r que le fe 
ria muy bien oe neceflidadfaber todao eltae cofaotpoique 
algunao t  infìmfas vesce fe onrrait coltello fabfendo lo oi<= 
d e n a ri adminillrar* j^el que celle offirio a oe vfarconuie» 
ncque fepaelguflo/ y apetito oe fu fenoi: poique fabiendo 
elio ftem pieeflaraenfugracia/yelbuencojineroaoe te- 
ner quatro cofas fin laoquales no puede fer buen0051110= 
ro. E a  piimeraque fea m uy limpio y que no tenga la con* 
didon oe! molinero queen quanto base le miele la agua* 
3 la  fegunda que tenga el gitilo oe fu fefioi, Z a  tercera que 
tenga buenao manoo rejiasque no tenga temo: Del bue# 
go* £,aquarta gue affi en ùmieritocorno enverano no le 
enofeel fuego itic i Im molino fuffrìrloconmucba pacieri# 
eia* elbuer» cojinero que tiene eftae quatro cofas / y  eo 
buen offidal : ee;mucba rajon que el fenoi le fauoiesca/t le 
frate muy b ien/y lebagam ercedes*Eno oc lugarque 
ntnguno oe fu cafa le enoje ni le maltrate poique en fer elle 
officio Decanta confati^ es rajon que fea m uy mirado y



© e  agu$ar loe ciicbiUo&:y be Dar a beuer* 
bien tractado. spum erò tractaretnosDe algunao parteo 
oelferuictolaequalee feran mefotee ymao coti u^niblee al 
fcruidoi/z Io p:imero Diremos corno fé ocuen a g ita r loe 
cucbilloe para cenar la  carne*

C C o m o  fé oetien agujar loe cucbilloe, 
n it  buen trrmcbà te a Detener vna agujadera De 

palooe falje/o t>ealamo/o d teloq fon madera*? 
bianda® y ee melo: ella madera q otra ninguna 
en fer mas am igable.p ella agujadera a ó eftar 
fiepte endauada en parte q no la puedd q m'tar* 

¥  elio te eiitiende fi el feno: e fi tutte re cn tu cala oe aiìiento» 
fi£ fianduutere camino a fe De traer enlas arcae Dela piata 
0 cargo Del repoflero cóloe cucbilloaque cotta el trinebante 
ala mefa/y tener cóla ag^adera vna bolla De cuero có tier* 
ra Dela que cae Delae muelaeoeloe barberoe para agujar 

«  lim piarlOBcucbilloeconellayquadoloe agujare tea oe 
manera q el filo Del cncbilio quede ala parte De filerà poti; 
cotta nmy mefot. y  erte ptimot no fe due tener en poco poi 
q ite no lo alcan^an todos.fic an De tener tempie De nauaf a: 
a un que la nauaf a tiene el bilo para Détro/ potque Time pa 
ra  vna cofat y  el cucbillo para otra»

CfComo fe Deue Dar a beuer aloe fenotes. 
i 2 1 s  De tornar la copa/o ta^a muy bié lauada en« 
Ila  mano Derecbacóelmejotaytezgrada qpu* 
d ie re s i ae De traer la mano mae alta q lae im= 
rijeetyertopotqpodrfaeerternudar/yeftcriHi* 

kiando caer algo DÉtroDela ta^a/ocopa.t lo mef 
mo bablandoilo qual Deue efeufar el que Da a beuer a fu fe 
ftotìpotq nooeuebablaravnqueleptegm iten.yellarroa 
De traer enla mano yj^erda* t  beeba la reiterala cóla rnae 
grada q puedae Darla copaa tu fenouy eebarla agua fo« 
bte ella mudando el larro ala manoDerecba* y oelpuee oc 
eebada la agita/ tornar enarro ala mano yjquierda; evo 4



© ebarabeuer. fo .v ij.
alguos no mudati el farro lino ecban la agua enla copa cóla 
mano yjqulerda*^ befque ayestomado la copa a tu feno: 
bar30 otra retierécia. C p  erta manera be feruicio ee ala co 
mu coftubie.? poi no fer ptolijeobe bablado luuanaméte en 
erte feruir bela copa.p agota bablaredi feruido ala reai De 
loe grades fenotes có falua.}? el feruido bela e copa e aloe 
grandee no fe puede bajer bien lìtio lo firuen ooe prona 6 el 
vno trae la copa t  tatara bela falua. y el otre trace! farro 
bela agua.y erte befcubie la copa y eeba la agua fobie ella* 
?befpuesecbarenla ta^a bela fatua vn poco bel vino agua 
do.y beuer oello/dfpueo q a bado la copa a fu feriot/a ntes 
que beua.y oerramar lo q queda enla fatua. ?  pattar laala 
mano bereeba pomendola oebaro Sia copa/ potqèl vino q 
cayerebella lorecoiaeniafatuailaqual oefpuesque aya 
beuidotufenot; tornarla faina ala mano yjqerdastornar 
la  copa con vna gerii reue récia ?  muy bara;y tome a cubtir 
cóla fobtecopa el q viene conel copero. y erto antes q baga 
la reuerenda.ltambien puede traer el que Itruela copa/el 
jarroenla mano yjquierdabela agua»? la ta$a bela fatua» 
y el otro qrn'te la fobtecopa. ?  fi catana Ila naia que lim e; 
el copero puede traer entoncee el iarro bela agua.? la ta^a 
bela falua enla m anoyjquierda.y tomada q aya el feriot la 
ta^a ;palfe el copero la fatua ala mano oereeba.y eebe agua 
enla ta$a al feriot. ?  ponga Debuto la fatua para coger ioq 
fe berramare bela ta$a. ?  beua bel vino bela falua el cope* 
roantesqueel feriot comience be beuer tei qualaoe citar 
p ii cita la rodi) la en rierra balta q acabe be beuer el feriot, j?  
temetela ta^a leuantadofe»? bariédole fu m uy grado fa re* 
uerenda:? muy b a ra .C j?  erta Dottrina eetancomun a to 
dos los criad00 oelos gra ndee fcnotes que no puedo erplf 
car/ni eferiuir lo medio belo que fe bajejfegu loe ptimotes 
y  genrilejaa que becadabia febajen y fe ballan enei feruù 
d o .c & 8 0  realmente ?  en verdadqueloe grades fenotes



© elferu irala  meta.
no Deuria en ningua manera beuer lino en va fon be vidro; 
ilFbavoimentc en vn vidro m u? fino q fé oî e De feltcoinio: 
porq edite tal vidro no fe puede Dar en ningua ninnerà a be 
uer potoria :poz quato no eo politole q ta fuffra el bue vidro 
fin qbiarfe. i£  poterla ra^óloo grò dee fefiores burla beuer 
anten en vafoe oe vidro/q no euloe De oro ni piata.

C © e l modo t  manera que fe ba De Dar la agua 
para lauar lae manoo.

ILferuidoz ba De Dar agua manoo a fu fedo; dita 
manera/H&oner vn farro Meno t> agua fobie vna 
fuente/o vn piato grande De placai? vnae toua 
jao muvbien cogidae fobieelotcbojarroq ile* 
guen aloe cantoe/o balda Dela fuente:? va ra  el 

maeltrefala belante con vna tonala enei om bro.? llegado 
Delate la  mefa De fu fenoi.y becba fu reuerétiai tome el ma^ 
lire  fola la  touaia que cita fobie lao fuéteo. ?  tiendala fobie 
la  meta belante Del fedo?.? afliente fobie lao tonafao la fué= 
te be encima.? cóla fuéte Debaro en que viene la agua/oee 
agua manoo a fu fenoi.? Defque feaya Uu ado Iettante tue  ̂
gotao fuentea/pomendola vna fobie U etra.y et maeltre 
fata t tenda fobie lao manco Del fenoi la touafa que trae fo= 
bie el ombro.? quite lao otrao que tendio fobie la mefa pa^ 
ra attentar laofuentee.
Ci£(To mefmo puede el copero&ar la agua ma no o; tra yen 
do vna fuente/o piato gradeoe canto para a r riha cnla ma= 
nooerecba. ?  la touaja fobie el canto Dela fuente/o Del pia* 
to/o fobie el ombio oerecbo.Y d  farro Dela agua enla mano 
Ysquierda.p llegadoe ala mefa el tnaeftre fa la y  el copero. 
Y becba fu reuerencia bajer corno arriba eo oicbo.dto fe en 
tienda alae perfonaeque no foli De faina.
CfElferuicio  ala reai q eo cófalua a fe De bajer Delta mane 
ra. S  fe De p oner De ro dilla a el copero q trae la sfuéteo vna 
fobie otra. y  enllao la agua q abaltare para lauarfeel fenoi



© e  Cernir ala mefa* fo .v it |.
lao manoo: ?  befcubilr lao fuéteo befando punterò la tona 
(a:y tédiédola fobie la mefa ante el fenoi:?  ecbar vna po^ra 
toc agua enla d illa  pela fuente De amba*? baga la fatua el 
topo p:imero:y clm acllre fala dfpuco.? póga la fuére Dela 
te oe fu fefioi.?  cóla fuéte Debaro Dóde viene (a agua/ecbar 
agua en medio Dela fuéte q cita fobie la mefa. y  Defpueo q 
fu fenoi fe ava lauado/leuate lao fuéteo elcoperoccmooi* 
cbo eo:poniédo la vna fuéte fobie la otra:t baga fu reucré* 
cia.Befpueeqelmaeflrc fala ava tédidola touaia fobie lao 
manoo Delfcfioi:?téga fiépie auifo elcopero:? tabié el mae 
lire fala/De reconoccr lao fuéteo fi tiene» agua: t  no fe oefe 
cuydc enelto/poiq alao vejeo van v a jia e :?  llega ala mefa 
zqdaburladooel maeftre falaiyelcopero:? el fcffoi:? cada 
v e jq  el macflre fala Diere la touaja a fu fenoi la oeuebefar 
ontco q fela tiéda fobie lao manoo.? Io mefmo befc la otra q 
tiéde fobie la mefa al tiépo q la pone: pueflo el De rodiUao* 

C ìB e  corno fe an De poner lao viadao enla mefa.
ìBIa mefa lo piimero q fe oeue poner co el fale 
ro*Y luegolos panoo d metodico cucNlfoe:? 
elio aeabadoDe lauarfe el feijo»? gradala to? 
uajaenqfeenrugolao manoocóvna muygó 
til reuerécia ÓrodiUabiéfecba/envn piato po 

ncrelpó.ye pano De mefa. Yvncucbillo belandole fico fe 
fica t>e tii ulo fe oeu c ha^cr fa tua fi come circo caua
lleroo a fu mefa/poner a cada vno fu pano De mefa :?  pa fin 
ba jer reuerécia a ninguo Delloo fino fofo a I fefìoiifaluo fi co* 
tnieffécóel algu bifo/obifoo mayoiajgoo tì algfioo gradeo: 
poiq a eftoe talee feleo due bajer reuerécia:? ieruir loo p ia 
too cublertoc.ZU fefioi fe le a De mudar pano De mefa cada 
ve3 q beue/trayédo el pia to c u bierto.p a l tpo q le Da el pa < 
fiotdfcubiir el piato.? belar e 1 palio De mefa. ?  Dargelo. %. 5  
bic fe fueleoar palio d mefa cócada potafe.?Dar laoviódao 
be grado en grado; co a faber,ciM m eram ente la fru ta a



t©eloe offirios oc cafa.
trae ella v ii potage* z  luego lo adado. bfpuee otro potage. 
% lo co3ido trae el potage: faluo fi eemanjarblacorque elle 
potage (e luele bar al pzinctpto trae la fruta. 2Uguos fedo* 
ree a ? que come a i principio lo co3ido:y oefpuee lo alfado: 
fi av fr uta oc farten fé a oe oar ala poltre fegu fuere:t luego 
la  otra fr uta: y  cita ee la fo:ma % menerà bl fer uicio fegù la 
coltumbze cela coite ccl rey m ife iìo i.c p  po:que ay tarae 
nouedadee cada oiaenla mauera belferuicto bla mefa pò: 
etto bago fin enlo q loca a etto puee ee tan conni n a todoe. 
Cèllo foloapwuecbara para loe mogoeoe poca edadq poi 
fer nueuoe enei mudo t  no tener efperiencia Del /  podra to* 
mar algo celo que aqui efcriuo:fibien Ics pareciere/que no 
les puede ballar faber mucbaecofae*

Ci©elosoffidoe*

DE lo s  offirios ncceflarioe que comunméte ay en cafa 
oeloe redotee para el regimiento bela eafa beloegra* 
des y  cauaUeroe.cl prinripaloloe qleeee el mayo: conio: 

y  oefpuce camarero: y guarda ropannaeftre fala: copero: 
trincbante;caualleri5o:veedo:: oefpenferoty c03iner0.ec* 

c 2 M  officio oe mayo: corno. 
« « ^ V ^ o o m o  quiere oejir mayo: bela cafa/pot 
1 R I K 3  quato befpues bela perfona bel fedo: a be fer 

arata do be todoe loe bela cafa corno el padre 
be (ns bijos y el befacata mieto que fé le base a 

y ^ ^ j i ^ l l el fe base ala perfona bl fedo: po:q ee fu fugar 
temente: z  tiene be ver fobie loe otficioe bela cafa : a flicorno 
regir z  poncr regia enloe criadoe blla xz oarlee a cada vno 
la  ley en que an oc btuir : z corno an oe fcruir fu offirio:y el 
recaudo que pone cada vno enlo que tiene a cargo: y  fobie 
todoe loe offirioe tiene cargo faluo fobie el fecretario: po:q 
ee officio oe gran cófianga/y fabe loe fecretoe bel fedo::y es 
0 par rado bloe otroe offirios bela cafa :y  ee ce barca onrra: 
z  po: fer be otra calidad qloe otroe officioe no tiene fupio:



fèelog offidos bccafa. -fo .ir. 
fino folo el fefto:/y el mayor borno ba d faber bl veedo: lo q 
galla el befpenferoenel gallo ordinario/? informarle bl pie 
do t>e todae lae cofae bl veedor/y a oe tener en pa3 loe cria 
doe bl a cafa q no afa entre elice oifferériae/m qttionee tc* 

C iE e l offe do oe martire lata.
Zlrltre falò ee vn officio im i? bueno/ y begra 
oeley te q no tiene otro cargo fino tener la cafa 
bienorbenada/y en bonelhdad/ y  en tanto co 
rierto q lo q cucila rtluuieretrfte be m uy bue 
na grada/y tan lu3ido quebaga g030 a todoe 

loe que a ella vinìeren/y elle todo allea do ?  lim pio:a be te* 
ner cuydado beloe pajee be boctrinar loe en cofae be gens 
tileja/y be buenacrtan^a que no bagan cola mal becba/y tè 
gamndinadonee virtuofatv y  a prendati a leer y  efcreuir-z 
latin i? a caualgar oc todas fttlae:? fugar be todae armaer 
?  todae lae cofae q conuienen a bifoe balgo : potq fep» bar 
rajon oe todo, S i  la cafa lo luffre/ a Oe ver fobre loe repo= 
tteroe bela plata/y repolteroe oellrado/y oe mela : ?  porcj 
la pedona oel maeltre fala a oe andar bien adere^adan  lu s 
3ida beueel lettor ba3er le mercedemre ano beayudae be 
corta/? patio/? feda para que aride fiépre lu jid o / y atauias 
do/y fe prede oe fi y el pariido creddo*

C iB e l officio oe camarero.
Sm areroee vn officio que quaftee conio fecre 
ta ric i? elle tal oeue tener la cama ra oe fu IVno; 
bieno£denada/y aderendo;? quando fu lene: 
quiere repofar/o acorta rfr a Dettar fiépte conel 

Mnbaier fatta ningiia verdino fttefleembiatido 
le fu fcnor/o entenaiendo en cofae oe fu fer uicio necelfariaet 
a beffar ftempre alacoftar y leuantar bl fenor temendole fu 
ropa lim pia:? la e ropa e que no le vide poner la e a orca r en 
biaeq nobaga fol/y etto be quando a quado/tener la cama 
muy bien beebai? be ropa muy lim pia/? cada ve3 que fe le

b



© elo s officiosDc cafa.
muda» fauattas:? almoadao baser las perfumartt lag ca  ̂
mifaeque fe ville  ? lo s  pance oe narice ruciando la reps 
con agua almiscada:? perfumada co paflillas oe beniu?? 
ellotaq ?  ambar ?  almisque:po:q loe f'cnotes biuen oelica^ 
d am ile;? la ropa bla$a alaoe tener po; fu cabo:?lae oe te
da poi et fu ?o u  la s  ropas oe patio poi fu parte:? los enfo: 
ros a fu parte:? los f aeses: tcofae dia gineta a etra parte:
% la s  bel aderbo dia balda po: el fu ?o :a  oe ter m u? a tatua 
d o /? oebuena memora: po:q féacuérdeDonde tiene cada 
cofa/? ftépJe tener vn lib:o adonde affiente lodo lo q tiene a 
fu cargotrcada cofa efereuir en q arca ella po: no andar tra 
ftomddo la sa rc a s i la ropa/abc ferboneflo/? fecreto/? te- 
nermuebo acatamtétoafufcnotavnq burleconci/?le oc 
mueba parte oefi/no fe oefcu?deb acatarle entocesmas/? 
De bumillarfe/ a oe fer callado/ ?  no parlerò/? il fu iene: bis 
)iere algu befotdé faberlo encub:ir/rnunca oejir mal bèl en 
pubUco/ni en fecreto/ni fuffrir q fe biga/ni mur murar oe co 
k  quebaga fu feno: avn q te pareva m albecba/?quadola 
bi3iefTe con muebo acata mièto ?  palabtas bulces oesir le fu 
parecer:po:q bella manera cileno: riempie lo totnara bic/ 
f  fe bolgara que fe lo oiga/?conocera que le tiene amo: ?  le 
eeba ra cargo para baser le bicn/? avn que el feno: fea resto 
De condiaon/? al’peroftemp:e Ics pa rece bien quando fus 
criadoslcs bijé lo que les cu inpie/ en fin elcamareroes la 
Uaueoelos fecretos/ ?  feguridad bela perfona befu fefio:/ 
V elio balle quanto a elle officio oe cam arerò,

Cì©elofficio beguarda ropa,

■ 3Lguarda ropa es biebo guardian belas cofas 
bel feno: q lefueren encomendadas en fu a pars 
tamiento qfebijeen cfpanarecamara/nobeue 
oecar entrar ningubomb:eelìrangero/ni niu^ 
ebas ve$ee alos be cafa fino bien pocas vesce/? 

Olas oc tener 3 m u? buen recaudo/? tàbienguardadae/ ?



S^eloe offirioe be cala. fo.x.
pueftas por memotia q qndo el fedo: pidiere algo q aia mef 
ma oia lo balle luego/t Dar fiempie buena rajó be fi mefmo 
be rodo io q le fu i re encomédado/ y bado a guardar y ten* 
gaio todo muy limpio z  atauiado.S be fer ombre m uy ver 
dadero porq podria oejir algo que le redudaria en bano. z  
lì fuefTe ballado en alguna falle por poca que fueffe perde* 
ria bel todo el credito :  y  por d ìa  rajon x otrae mucbae. el 
guarda ropa a be fer ombre oe mucbe verdad % concierto. 

<Li©el officio be copero*
s X  copero beue fer ombre m uy limpio z  be noble 
(condicio/ no limano ni m uy rifuefio/fino iti uy re 
Ipofado? bìfcreto/porq entaltiempo podria bar 
lalgua rifada o parlar/q caeria en verguen^a lì la  
kuuiefletaffi conio trayédo la copa arti fenor que 

en tal tiépo a be traer el roftro mefurado z  onerto. y fu per* 
fona muy lim pia z lu jid a. £  traer la copa con mucba gra* 
da» t  porqueja erta oicbo eidos capituloe paOadoo berta 
parte berte omrìo/erto bartara por agora.

CiBel officio be trincbante.
X  trincbante corno ya ee bicbo beue Ter ombre 
muy limpio en todaelae cofaett tener fu sai*  
ebillos bien agu^adoe z limpioe para cortar la  
carne, z beue ertar flépre fobie el coi far tee a fa* 
ber q coite preflo/y menudobódeeo inenerter/ 

% lim pio/y befuiar elcuerpo todo Io q pudiere bel piato lo* 
bre q coita/q q uato mas lejtos bel eftuuiere muy meior pa 
receraty có tata b e rt^a oeue cortar q no fe enfujìe bla got 
duraocum o bela carne.y erto ba ila pues amba ee bicbo.

(L& el officio be veedor.
(Eedoi eo officio be mucba cófian^a/y be onr* 
ra en caia be vn fenott y be mucba fidelidad*

■ S u  cargo ea fobie d  bfpenfero porq a be ver 
| lo que compra fi vale al pteaoque el lo traett

b ij



©elo© officio© t>e cafa.
fabcr e! predo De todaolaecofae a corno vale cada vite ; y 
bajer b u far lo mejo: y  ma© baratoti fabcr loe lugaree co= 
marcano© oonde vakn barato loeballìmento©:? cola© ne= 
celiarla©:? nudarlo tra eroe alla :y  tener fieni prebadecida 
la  oefpèfa ?  botilleria:oe teda© la© cofae/porq quando có= 
bidado© fé recrcciere 11 no falte nadaitloque fobrare repar* 
tir lo pot la© oefpenfa© odo© Tenore© piefiado pórq De ella 
ma nera no le pterden la© vianda©:? rientri la© quando la© 
011 meneftena De tornar cada Dia cu enta al Dcfpéfero; ?  nii« 
ca anejar cueìa© conci :po:q noay a barajae nueua© ?cada 
femana ver la© cucina©oda Dcfpenfa juntamele conci ma* 
yordomo poique Dee rajooelo que fegalla cada Dia : x cas 
da Ternana:? cada me©:? cada vn a fio: efeufar gallo© oefo: 
denado© % gallar bone da mente lo ne cellario:?: no m ae: y  
elio bada quanto a efle officio*

C © e l officio oeDefpenfero*
Hoefpenfcro le013e affi porq oefpiende/o gas 
Ila la M è d a  De fu Tene: para la© vìanda© ne 
celiarne: r  mantenimiento© para corner: affi 
para la mefa De fu feno: corno para la© bla gé 
re x compana oda cafa:? para tener badecida 

la oefpenfa oda© mejorc© viando© q fe ballare a De fer om* 
b:c restai? Diligente:?: Difcreto : x muy fabio «1 faber fuffrir 
im pottuiiidadcebcalguoBqav en cala Ddo© Tenore© (erri 
ble© De códicioiny De mal cótentamiéto : oeue fer graciofo/ 
no fober uio ombre fin vino© tuydadofo enlo q a 0 ba5er/ fo 
llicito/callo  cnemigo oe juegoerno tirano lino fideliflìmo: 
prò ueydooe buona cócienda: cótètar la geme con buena© 
ob:ao:r palabra© graciofa©:? Darle© algùo© potale© De po 
ca coda trcojido ala m anana:?ala tarde porq Da mucbocó 
tentamiètoala gételasl'opaotcaldoavnqlee Denmeno© 
carne lo fu llren/teniédo d  viemre UenoDdao fopae/Darles 
Dcalmorsar po:que no burten el pan enla mefa:? temendo



© do©  officio© De cara* $o.xU
bartura no burtaran lo que nomi meneder : trarr ficmpre 
efcriuama:y pape! para efcreuir rodo Io que copta: potquc 
De otra manera oiuidarfele a mucba parte De elio+lÉl bueit 
Dcfpenfero merece fer onrrado:? ntefotado end partido:? q  
te le bagan ay uda© becoda:potquc e© rajon que fé ygua* 
le d  gualardon conel trabaio:? potque De ella manera tra* 
tado no terna occafton De burlar ni oe encargar la condetts 
da nooeue Dar lugar el fenot ni et mayozdomotque ningu* 
no fe atreua a maltractar le t5 palabra ni De obta: y  cadiger 
le bien ?  li no fé emièda oeipedirle lì e© ombte De poca fuer* 
te potque el Ddpenfero tenga fauot*

C£?elofficio Decornerò*
(l£l cojìuero ya fe Diro ciò© capituloe paflados 
que e© officio De grandiffima condanna: y Dcue 
Ter muy bté tratado:ybecba©ayuda© De coda 
y mercede© potque urua có am or.? a De fer bié 
apofentado: y ptimero que ningun officio Dela 

cafa ei t  la oefpenfa: a De fer m uy lim pio: % padente: y  etto 
bada conio que Del fe Diro amba»

C B e l officio oe cauaìlerijo.
—  X  officio De c a u s i lo  e© oebarta onrra eri

cafa Dio© Tenore©:? a De fer madrugadot pa 
ra Dar enréplo ala gente 4 tiene a ca rgo para 
que madruguen a facar lo© caualto©: ?  mu* 
la© que fon a fu cargo:? la© enfrené:? almoa 
cen battendole© Dar ante© coladon De fu ce* 

uada/o faluado:y oefqueayà confido faca ria© corno Dicbo 
e© a almoacar: y cdregar t  hmpiar en parte Donde palle gè 
te fegfi enertiépo que fuere:y oefpue© De m uy bten almoa« 
(adaetlimptaedenerla© affilia ila q beuan: y oefpue© to z* 
narlaea fu tu^ar Donde fuelen cdartapartadole© ante© el 
ediercol podrtdo porq la© bedia© eden ffempte limpia© q 
ningua cola le© bete nacer t  criar fama enlo© pie© tanto co*



Kfceginuento Ddae cafae*
mo efìar fobie eftiercol podrido/potq ice cfcalirnta lae ma* 
noe y  loa piee;? lee Pena loe cal'coe: t  aia nocbe bajer Ics 
foajcr fue carnee De bue eftiercol limpio 11 oefque ayaii bieu 
beuido/bajerleefuptéfoDeceuadaz paia/m u? lùnpiotrq 
tenga barro pa corner roda la nocbejt fi antee le almoa^afs 
fen teftregaflenbié: feria m ejo::t no confataci cau3 lleri3o 
bar attuano tumula pan a corner poiq engèdra muermo: 
mqueloeqtienencargooecurarlae coma pancetta Deloe 
pefebtee poi lae migajae q puedé caer bel pantt reqrirlas 
colino oeagua? tener m uy lim piaelae beftiae tloepefc* 
btee/qlalim piesa laebajeégoidar mucbo:zparafc lu jia e  
t  getilee y fanaetoeue tener el bue ca uaUer 150 tu a lampa* 
ra cnccdida enla cauallerija d noebe poiq Ti loecattalloe/o 
m ulae fe fudta pueda luego fer focoiridae: ?  enefìe officio 
no curare De bablar mae/puee ellibtooe albe? teria babla 
enfio entcraméte/oire la liberi ad q elcauallerijo due tener 
encafad fufenotq eeeftatq ptiedecaualgarenla mefot be 
ftia q v uiere euel eftablo y  en todae lae q telerei-? a De ay u  
dar a caualgar t  apear a fu feiiot: t  m adam i Aliarla belila 
que el ^fieren aderente y atauiarla muy biétta fe De pie 
ciar oc fu officio ytraer muy bien fu pfonatt tener otnbtee 
que fea buenoe pcfadoiee poiq fe pueda dfcuydar códlos* 
t  m uyfieles fobie todott andar fobie elice fiép:e:t potei 
ptefentc balte lo q cita oiebo oeloe officioe q fon De ca fa be= 
loe fenoiee poiq conio otebo ee el feruicio ce De tal tnancra 
que no fepuedemoftrar fino po: vfoitm uybtiena piaticat 
y  puee fe ba Dicbo Del reginriéto oelae cafas dloe piincipee 
t  gradee fenoieetDejtr fe ba d i regimiento dlae cafae oelos 
catta lleroe t  pfonae De medianoe eftadoe.quetiené reta e t 
feruidotee/Ybiuen con onrra y erta do fegu fu polTibilidad 
cadavno. 2lnadido.

DOctrtna faludable para Iago 11 emacio belae cafae De 
loe cauaHcroe/Y Efonae d medianoe eftadoett corno



be caualleroe V bombice ricoo. «fo.jtìj. 
fe ban be tritar có fu familia fegu bije fant JSemado. yau n  
q ertos negodoB moitalee poi la ma yo: parte elìca fufetoe 
a acddentee be fortuna : no poi elfo loe fabioe varonee be* 
jearon be bar ley Iurta:? regia fanta/para que loe bombice 
cuerdoe puedan biuir con buen concierto y  ra5on :  y erten 
pioueydoe con remedioe piourcbofoe para fe befender có 
tra lae befdtcbae que pueden acontecer*

CConfcjoe bel mefmo Tanto boctot.

EJ L  gallo be tu per fonai cafaifea ntenoi que tu renta y  
facultad que ff fon ygualee: pueden aceercer cafoe fin 
penffar % infoztunioe poi bóde te plerdao/y biuae penado 

iabatido:latépIan$aeem uynecenaria:ca masgraueoo* 
lo: fera a ti caer tS tu eftadoiq antea oe caydo recojerte con 
fabia piudencta.Ho que gartae cóel pobze te fera agradefci 
do. lo que gartae en auctoiidad d tu ertadoee bonrrofo. Io 
que gartae con vagamfidoB/ee vitup erale.lo  que gartae 
con tue arnigoe ce conueniente a rajon, E  [gallo funtuofo 
be bodaey befpofoiioetmae ee fenalbe liuiandadque be 
bonoi.enerte artlculo té poi eortumbie oe conferir % cotejar 
la  anlfla bel gallar conci trabajobelganar.

LZlcomfdabe tue familiae Tea moderada/anteecomS 
maniaree gruelToe que belicadoe/ bende nafee la  gu 
la  befoidéada/ q es vn vieto in coir igible £  có fola muerte fe 

acabaJU  gula eneiombieee vna lepia incurable q fe acre 
denta conci b iu ir.E n  loe biae fefliuoe y  be pafcuae; eleo* 
mer feaalgobabundante.i no befoidenadojpoi manera q 
fatifTagae ala neceflidad/y no ala fa mafia.

c S u ifo fin g u la r*
f ì^ S ^ liR o c u r a  quanto'pudiereeque aya pleito entre 

|a bolfa y  la gula/z  quando algo te pidiere la 
gula : bile que erta embara^ado a pedimiento 
bela bolfa /  y fi poi ventura fuelfee compendo 
a tentennar enerta cauta ino feae iniquo ju ejt

b wj



iftegimiento belao cafaa
que rabida la vcrdad comumente la j urti da es t>ela bolla» 
loa teftigoa dia gula fon pob:ea.bait:o6 oe racjcódiaó:? oe 
pone: no iuradoa ni llam adoa: fatuo mgeridoa/ometidoa 
poi fu p p iia  volutaci: los qtea fon goloima/epicurea voia* 
cidad/o tracoma inbumanarted artificiofa: a petito ocfoide 
nado. 0 u a ta  auctoiidad tenga crtee teftigoa: ee m u? no? 
loiioique fon partctitea piopincoa oc btiitoa animalee: los 
o d a bolla fon oc m as credi torta arca V35ia: la  troice fin p i:  
la  ocfpenfa fm pio infiori: loe ficruoa bambiientoa: loa mo? 
500 oefnudoe. Eftoaocponé oe virta/t con mae aparécia? 
d a r ò  erta poi quien oeuea fentenciar :fino creo apaffiona* 
do f uej. Effe fe entiendacon talcondidon quelacodicia no 
a^a lido elabora do oda bolfa/queen tal caro la gula pue? 
de apelar bela fentcnaa:ttuoeuea adm itirla apelacion: 
poique codicia ee ra fjo e  mueboe male©/que ba5eal boin 
bie bomicida oe fi.Suaricia  ea vn temo: oe fer pob:e:y erte 
temei bajeal auariento que riempie biua en pobieja corno 
cuytado? mejqumo.ftf^aravnacofafolaea v tilc l auaro: 
paraadquirircon pcna/t guardar confolidm dloqucotro 
ba oe gallar en oifolucion y  oefoiden.
C ^ ilig é c ia  enei feno: es virtud mu y eftim ada.SeY folici* 
to en faber: q volutad te tiene tue f  uidoiea.t poiq manera 
te firuéMee oe amoi/o t5 temoi/o oe puro iterefie: ca et Oef 
cuYdoenelgouernadoiee vnfuegocruel q qucm alacafa 
poi quatto partee. Eleftadooel negligente ea v ii a le sa r 
vtefo que enbteue oara configo en tierra .muY pocae vejee 
oiligencia z oefdicba le affientan a vna m efa.Jloe inforni* 
itioa YPtrejafulen andar en cópania.TBunca OYmaava* 
na efperan$a que la Del negligente perejofo /  efpera q oioa 
bara luenegocioa ertando le elooimiédo enociotìdad : « no 
m ira lo que o ije la  efcrtptura.po os mando q efteie aperce 
bidoa co vigilancia. S iliq u e  feciega y biue angafìadoxon» 
spiando lo que pttede oioa/ 1  no lo que manda»



Oe caualleroe y bóbiee ricoe* fo .d if .
C S i  tuuieree mucbo panen tue filoe o trojees/ no oeffeee 
carertia oelloique ferae omicidadtoe pobiee: veder lo bae 
quido eftuuiereental piede q el pobielo pueda copiar:Oe 
lo q Oa poi el te ba5C grada: lo q copia oe ti fuyo ee/lo qual 
Te le Oeue poi fitulo Oe necefiìdad.à tueamigoe z paridee 
bar loae poi mence piedoiq la amiftad mejc: fc conferua 
con buenae obiae/que con oulcee palabiae:«onofce poi 
muycierto/d mae cierto amigo ee el <3 te iocoire callidoco 
parte oe fuebieneetqueelq bablado teoffrece roda fu be= 
jiédaipoiq lae palabiae generales oe offredmiétoe no obli 
gan a nadle.TRo tégae poi amigo fie lalq  te alaba en piefrrt 
da/q erte ee officio oe fecreto enganadoi.t q u id o  tu amigo 
te pidiere cófcjo/ picca ra oe le oe^ir lo q cóuieneala ra^on/ 
t  no a fu volutadit auifote q no otgae b aj erto q ee oejrr pe 
ligrofo/mae Oi le:yo affi lo barra fi en tal calo me vieiTe.poi 
que oelbuen cófefo teoaran pocae gradaeìy bel malo lue 
go ferae reptebendido. c S i  tuuieree enemrgo piocura Oe 
andar acópauado con perfonae ccnofcidae.E avn que fea 
oe bara fuerte : no lo tengae en poco ni te oefcuydee que el 
tener en pocoalenemtgo/a falteado a mucboebuéoe a m y  
dolim i te afeguree fifuere flaco z collare/ que fu oifiimula» 
ciomee mae oe tregua que oc paj.
C & a  mufer q tieneeifieevirtuofatonrra la corno oifereto q 
la  tal ee cotona Oe fu m arido.Em po fi no ee ta l/?  fupieree 
fu trayrion:ellefaber ee bendaincurable: mitigar feba tu 
Oolonquado fupieree q ay otra peoiq la tuya en fama/vt* 
da z códìcton.T fi la tuya eecófuelo para otroe; mae te va* 
fiera nofernafddoque cafado.2 U  pena jurtabela peruer* 
fa mufer era que biua la e n ter ralìen * G Ì  la q uifieree coire* 
gir/oigo que mefoi fe cartiga con rifa q con palo/ que fi erta 
cnduredda/el cartigo ptéfo la ba ra peoi*
«D U e  vdfiduraericae Oeclara la pobie3a oelfefoda ropa 
ttniy pfeiada/ee caufa d nuirmuradó y embidiamloe ve^i*



'ifcegimiertto bela© caia®
no® .pctira fer eftimado poi la bondad/ y no poi el vefHdoi 
la  virtud permanetele! veflido acabafccon vejej, grande 
infamia tuya e® que fe Diga con verdad/que vale mas lo q  
tra co a cucila® que cl merecimieuto De tu per fon a.
<0>3 i la foituna te fubiere enedado p:ofpero/facude De ti la  
foberuia/y fobie labum ildad ala .pfpertdad: poiq no b ig i 
que la® riquejas te oicró merecimiéro*piéfa q vale® ma® q 
ellaoiqlabum ildadicnla® perfonasoedado/esvnabLiena 
ertane q fin omero® copia voluntade® alena®/y ere® ma® 
onrrado/p nomalo® eftimadoioelo qualoa tedimonio ver 
dadcroelfantoeuagelio/Dicendo, ^ u e q u ié  febumiUare 
fera enfal$ado/y po: el cótrario se* S i  quieree fer amadotf 
lodo® en general/fey partente cólo® mayo: ee/s cólo® ygua 
le® ;: cólo® meno:c®:yfi la ytavieresq  fobia ala paciéria: 
Da le vna fofrenada/oejca palTar la  alteraci on y tornar en ti: 
po:q feria tornar vengane oc tt mefmo/aun que vengaflc® 
tu yzaiy quedaria® ma® arrepenttdo que vengado. 
c è i  fuere® vtfitado oe tr ubane®:aui(To te q elio® fon inter 
celToie® y media nero® :pacafar te con vna fenoia q fe Ua ma 
pobiejaicuyo® biioe fon necefltdad/ y  abatimiemo: nooe® 
audiencia a fu® palabiasiq tecegaran poi tal maneraiq la  
medicina co q ba® oe fanar:c® peci q la  oolccia: piudéte (a  
ria® li le® pagalle® el falaricienla moneda De fu feruicio* 
C fi£ l criado altiuo/oefuergógado/y parladoz oefptde le De 
tu cafaiq bel tal no fefpera lino fer tu enemigo; y el fieruoq 
piocura oc cótétarte co tifonja® y oe feguir tu apetito,apar 
tale De ti q no tequierebiémi te Dira vcrdad/ljb iueiia lo en 
Dia q baga gran calot oy q ba?e frioty vera® luego corno fe 
cocertara co tu palabia*El fieruo q tiene vergué(a:enel ro* 
drobum ildez Diligete/q piocura bete oe3ir verdadiam a 
le corno a bijoipoiq el tal e® del y cier to en tu feruteto E l  fer 
uido: 3 te vinte re co parie ria® m àda le ca diga r có Da r le ait 
diccia oefdeóofa q fi le oye® có buena cara :  bara ocafion oc



De cauallero® y bóbic® rico®, fo .jtiu j, 
turbar y alterar toda tucafa y  elefcudero q en tu pfencia te 
alabaretguardate di q <ere co palabia® copiar tu ba5iéda» 
;pcura q tu® criado® oya mifla/alomcno® lo® Dia® bla® fie* 
fiae/ 7  cófieflen scomulguè etile® tiépo® oidenadoe poi la  
yglia,y el q etto no bl3iere trabaja d eincdarle/o le dfpideiq 
quiè a Dio® no teme no puede ba;cr cofa buena, (taftiga en 
tuscrlsdosel pecado dia blaffemia/q 11 elio no fajeefavègS 
$a q auia® oeba3crcnllo® dia® offéla® d oio®:el la tomara d 
ti/y  cùplir fe ba lo q bi$e el pfalmlda en ti/ q el óbie q muebo 
j tira fera lleno d inlqdadty d fu cafa nflca fc leuétara plaga» 
C S iq u iere ®  cdifìcar/mira q a elle em acio te fuerce necefc 
fidad z  no codìcia/que no labe poner tcrminoen fu inclina» 
don : cloefoidenado befleo be edificar acarreaen bieuela 
venta be loqueba® edificado:la toire acabada y la arca v a  
3ia:en elle eltudio fe splende piudenda avn que tarde; y  a 
muebo oano belo® que diudian enei»
C S ivu tere®  oevender/no venda® el patrimonio q bere» 
dafte.mejo: es fuffrir la bSbie/q uc vender lo be tu® patta* 
doei vendiédo lo infama® a ti 7 a eUosta ti be ,pdigo y  per* 
dido/s a elio® becodida befotdenada; q corno feol5e: nuca 
be baMenda mal ganada/gojo el terceroberedero.^ìuado 
ouiere® be copiar/ no còpie® en cdpaftia be ombie podero* 
fo que te poma en fufedonyo en oifcoidiatq fon incòuemen* 
tee conofcido®,p fi en com paia be pobie tuuiere® alguna 
pofleffió oberedaditrata le bié: potq no la veda a otro ma® 
poderofo q tu ,7 pague® tuculpa enla manera q offendine» 
C E n e l vfo bel vino oeue® tener téplan^a/efcula la embiia 
guej q impide el officio d rajó.Elboiracbo fola vna cofa ba 
3ebié q e® cacr enl lodo: pena iurta d fu pecado,Bigo teq la  
abftinéda di vino ee piudéda lìngular/y el q entre muebo® 
vmoot banqtc® fe mueltra tepladoeneibeuer/puede (eoe 
3ir bio® terrenal fegfl fició d poeta®,: fi en algo ecedtfte/ 7  te 
liete® algo alegrebuyedla cóuerfació 7 ppaniatpoiq no Tea



’ifc-egtmiétobelas eafae belos caualleros. 
ronocidotuoefoiden. ptocura cl fucilo antes que bables; 
qne elle vieto muY malte enmicnda con palabtasdas mefs 
m as le condena/ y  con ra3ó: fea cola es fer jujgado t>e vino 
el bóbiemo^o/Y h u iy  peot es end gudo bela mujer» 
C i& u a d o  eli nuieres éfermomo Uames a l tifico q tiene tnu 
eba teleria % poca efperiéciatq enefte oficio b curar; rnatado 
a  vnos te a piede el fanar a otros: pcura medico piudftctef 
perimétadoY atétadojmaeamigobefperar qbe códuyi. y  
flettere ba?er en ti nueuo efperimétomolo pfiétas: ni cures 
mucbodl q anda mnY vellidocon foYas y  aniUos*q aqllas 
cofas no fon ga fanar/fino pam as ganartY verguen^a feria 
para ti oar pequeno falario/aquientrae tantas riq uejas. 
C S iC ita  algóso ve$es me caualtoe t  m u la sit no te cófiee 
oe tnecriados:queenoiadoeconttgo:fecutaenlae briliae 
fu ven g an o ci oefcuydo oelos fenoies bS3e Defaiydados 
lo s feruidoiestbien es q los bóbies bagan confian^a belos 
buenos criadostmas no befeuydar fe bellos poi no losba* 
?er belcuYdadoe :poique conto bijenelbóbie apercebido 
medio cóbatido/ìoe cuerdos bS b fer recdofoe z no edofos* 
«C&os perrillosbe balda oewlos alaa reynae: y fenoias 
oc elìado para q cóellos tenga fu palla tiépodoe perroe be 
ca^a/ntas enojo t r a iv i bailo q no oan piouecbo ni plajer» 
«IlU egada la veie5>q es cercana a l mour/otdena tu vida/« 
cofas corno perfona q andas be caminotacuerda tc be bioe 
poique no te befani paretaparta oe tiel cuydadobe bifos y  
m ujer/qtices m uy peligrofo para elle viale ;  y  para tu fa= 
ludtoidena tu tellamétomo efperes la  enfermedad: q mu* 
cbasve3es pìiua elfentidoipmero mada pagar Io q beuee: 
cfpedalmétea tuscriadosiybdoqueqdarebaras madas 
pias corno catolico.y elige poi albacea be tu aia/a $en fu pie 
ree q tiene cuYdndo dia fuYatnocnres be pfétes niamigoe: 
eòlie partoriamo be aqllos q firué a biosta^en te bues eneo 
m é d s r r a  d byar tue bifos y  berederos ta pacificostq



©cfalfae* «fo.rv*
OefpueaOetueOiaemofebagan enemigos : potei repartir 
oe m hacienda» (Eltofe meoffredoqbe5Ìr/en refp netta oe 
tu ptcgutarlo q fuere .puecbofo redbelo corno oe amigo/y 
loquenoee tal repzebéde miignozaria/y no micotacon. 
C Z lq u i fe acaba el regimiéto t  gouernadon oelae eafae be 
loe caualleros % perfonae De medianoe eftadoe»Z!goza tot 
noamii)port'topilmero:quecomence:r bablare « ila  arte 
bela colina q ee el fin mas pzincipal para q fue beebo: t  ou 
denado etteltbio:? oarealgfiaeooctrinae d ba5er muebae 
falfaerc manjareett ptimerooiremoe dlae efpeciae oelae 
falla© comunee corno fé ban oe bajer/'t pimiétae oe clarea/ 
poluotaeoe otiq/y (alfa oe pauo/? otraecofas: x oeueye 
iaber q oe quantos maniaree ay enei mfido fon la fio? eltas 
tree t  mas ptindpalee/y fon eRae.Balfa d p a u o ^ in  au 
fìat manfar blancoilae q «alee oeué fer cotonadae oe vita 
cotona reai cada vna poi li/  po?q comunméte fon la fio? oe 
todae lae otrae:* piimeramente oela folla cornun* 

«ClEfpedae oc falla cornuti» (Enmendado*

Concia tree parteetdauoe ooe parteetgtgibze vna par 
etpimienta vna parte/y vn pocooeculantro feco bien 

moltdo /  y  vn poco oe a$afran lì quìeree Ica todobien mo* 
lidoycermdo*

CfEfpcriaeocfalfa oe pauo.lEnmendado*

C21nelaquarroon$ae:dauoe vnaon^atgigibtevna on 
<;a:a$afranlo q ballare para teflir bien la falfa;fea bien 
moltdo y cernidotalguoeafiadengranoeoe pararlo» 

ClEfpedae oc clarea. (Enmendado*
Ineia tree parteeidauoe ooe parteetglgibze vna par 

V_vte/todo moltdo * palTado poi fedajo/? para vna a$u* 
b:c oe vino blaco/pon vna on$a oefpeciae con vna libra oe 
miei bien me3dado/y paflado poi fu mdgabié efpelTb el lié - 
jo/t paflado tantae vejee balla q falga darò el vino* 

«EÉCIarea Oeagua.Snadido.



©efolfaa*
A  t3 na a^ttmbte&e agua quatro on cache mielrban Tele

X V o c e e b a r tee mefmas dpeciaa oda etra eterea bau le 
De bar vn Temo; conia miei enei fuego/y fuera od fuegole 
bari oe eebar tea efpeciaa*

C££fpedae De ypocrae. Zlftedido.

Qnitida anco partea: dauoa crea partea: gingtbrevna 
partente meatad De vinoba De fer bianco x la mearad 
tinto/? para vna anfibie Teie on^aa De acucar/mejcter lo to* 

don  eebar lo en vna ottica vidriada/? oar le vn ber uoj/^ns 
to alce el ber no: no maa/1  colar lo po: fu matita tan taa ve* 
jea  bada qne Taiga darò.

C llb o lu o ia  De Duque.gcnmendado.

Q^tncla media on^a :  dauoa media quarta /  y para loa 
fenoiee/no Te eeba fino Tolacanela/ y amicar vna libra/ 
fi te quierea ba$er aguda De fabor/y para pailìonea Del elio 

tnago/ecbar le vn poco De gingibìe*

IX c n  loa pefoe blaa efpeaaa enlaa boticao fon Della ma*> 
nera/vna libra ca b05e on^aa : vna on$a cebo Diagmae: 
vnaoìagm a trea efcropuloe:tJ etra manera maa etera prie 

dea entéder ello/la btagma pera trea Diueroa/d eTcropulo 
ce pelo De vn Dinero/? vn eTcropulo fon.icr.aranoe d trigo*
________  C1^>araba3er TalTa De pano.
Jgdyw^as'ara anco efcudiltea tornar vna libra De almeno 
^ ^ ^ ^ d r a e  tofìadaa:? mafalaa bien en vn mortero : t 

tornar loa bigadoa Deloa pauoa/ocaponea/o 
v ^ ^ ^ R g a U in a a  que Tea cojidoe cn olla / t  majar loa as 
^ ^ ^ ^ c o n la a  almendraa: ?  ocTpuea toma vn migaion 
De pan que Tea remofado eu Tuco Denaranfao vinagreblds 
co :y  el pan a De Ter toltado:y oeTpuea ma vario aa rodo jim  
tocóloa bfgadoa/ecóteaalmendraarzDeTque Tea todo ma 
|ado oeltemplar ella Talfa < 5  ooe yema a oebueuoa por ca-* 
da eTcudilla: ?  DeTpuea palliarla aa po; erta mena conlaaoù 
ebaa falfoe ftnas/ % DeTque Tea padado /  ponerlo aa Dentro



© cfalfae. fo**vf,
bda ollacóel sbucar/? aflaboùrlo ae/o calarlo se oe agro/  
que fca oebuena manera/?  befpuee cojerlo bada que d ìe  
enbuen punto:? bclque tea coatta baser efcudlllae/? fobie 
la falla poner a$ucar ?  canela,

^ ^ ir r a u f le .
21 falla De mirraulìe febaje beffa m anera/£o 

IS R » ' m  marvMa lìb:a be alm endrae/? quatro on$ae 
^ omente para etneo efeudilla j /z befpuee tos 

I n S ì l S ^  ^arae 190 almendrae: ?  m aiarlae/ z  befpuee 
liafifcgsalJil tornar vn migajóoepanque fearemoiadoeó 
bue» caldo;? befpuee maja rio aa conlaa almédrae: % paf= 
farlo aa q feablen efpelTon befpuee va va al fuego con vna 
cm â be canela /  maa la canela le a be poner quando parta* 
raelaa almendrae : % oefpuea tomaraa loa palominoe/%  
affarloa aa; ?befquefeà quali medio aJTadoa quitarloa ae 
bel fuego:? coita loeapedacoetybefpueebarae colerla 
falla co media libiabe sbucar oemrobda (alfa: empo traer 
lo aa fiempie con vn palo be madera o cucbaron be palo; % 
befque fea cosida pomaa enelìa falla loe palominoa conlaa 
otraa auee/o pollae/ogallinae/lea beebo rodo berta mane 
ra:y befpuea toma bela §oidura bela olla; t  pomaa la bé= 
trodia falla cótoapalommoa;?belpuea puedeabajer elcu 
dillaa ; y belaa tajadaa belaa auea puedea poner quatro 
encadaelcudillaty enetma poner ajucar z  canela bebuena 
manera;? arti le base el mirraufìe perfeto.

C o n ia r  bianco.
B ra  manjar blóco: tornar vna g allin a/? oebo on 
caabebarina be arro y? media lìbia beagua ro 
lada;? vna libra bea^ucar fino:? oebo libraci be 
lecbebecabiaa:? fino la vuiere tomaraequatro 
libtae oe almendraeblancae; z oefpuee tomar 

la gallina que lea buena tgoida ?  tallofa:? quando quifìe 
ree basereimanfarbianco/mataraela gallina/'tpdar la



£*m anfare&
aoenfeeo:?laualabié/?cue5ela en vita ollam ieuaque no 
fc a^a C03ÙI0 nada « ie lla ;?  oefquc la  gallina fea mae d me
dio £03ida/comaraa la s  pecbugae Della/? Sibilar laa ae co 
tuo beb:as De a^afrattoclpucs ruciar eftae pccbugae oef« 
biladaa conia agita rofada oeratoen rato a menudo ;oef* 
plico v a ra  lodo elio Deltiro la olìa/m aa no fea Decobze ni 
eilaftada De nucuo/po:q ternaria cl fabot Del edano : avn q 
comumételobajenloemascojineroe en ca$oa fmeftafiar 
m uy lujioo /  m as ftfuere rejien ertaftado/bajer bcrtiir enei 
muebo pam ? fudarlo m u? bié pozq Taiga tede el fabo: Del 
edano;? oefpuea pomaa la gallina/? tomarao di caldo De= 
Ha medita/? potnas lo jutaméte fobie la gallina;? co vn cus 
ebaron De palo oefatarlo/ batiédolo muy bié potq no tome 
el fabo; Delalena;? tornar la metad Dela leebe;? pom aela 
Dltro Dela olla cólaDicba g allina/? Defpuee pomao la bari 
na Détro De buena manera poco a poco;? meneddoio fiépie 
po?q no fé pegueenla o lla ;? pomae cebo Dineroe d a^ucar 
q fon D03C marauedie Détro dia olla :?  pòlo a co3er:? trae lo 
fiépte có fu palo De vna manera fin farnae cepolar:?  q nòdo 
faltare Dela leebe anadir Della poco a poco/? no teda iuta ;?  
guardate bié di bunio;? oefqe! mòjar bldco tomaraclaro 0 
ralo la  gallina ee buena;? fino guarda qeniiingna manera 
no pógas maa leebe;? quòdo el inaia r blaco tornare corno 
quéfo alfadero en tócco cs favai q erta co^do; ?  puedee po== 
ner entóceelaagua rofada:? dfpuee la goldura De La o lla/ 
empo q fea limpio q no a?a enei tocino:? fepae q De vna ga 
liina facarae fc?a efcudilìas ; ?  Pacalo fuera Del fuego a fu* 
dar oe manera que fé edube bien; ?  Dcfpuco bara a efeudù 
lla e d l;?  poznae encnna avocar fino.? De eda manera feba 
je el maniar bianco perfetto;? bueno»

C^SbanjarreaU

E%  maniar realfebaje Depierna De carnero cojido; y  
Deibilado;? po: la otden Del maniar blancotfaluoque



C an tai*»* fo .jm 'f.
le oan colo: oc a^afran potq fea amariUotenloocmae figa 
fc poi la otden ya oieba enei manfar blando.

C ifeanfar imperiai.
B ra  media 005ena oc efcudiilae: tornar media 
-afOtne oeleebe:? medialibta oe arrojm olido y 
ccrnido: y media O03ena oe bueuoe lao yemao 
folae: t  poner la leebe t  la barina & arro5a co3cr 
en vn ca$o:« traerlo fiempie a vna mano baila q 

elle bini batido fuera oel fuego y oeibecbo:f erto anfeo oe 
poner Io a cojer al fuego: y otfpuea eebar le la media lib;a 
oe a^ucar Dentro:? poner lo a cojer al fuego oe btafa» a pa r 
tado oeta Marna potq no le alcàpbum o: y oefque vaya ef= 
peflando fe fatarlo fuera 01 fuego;? tornar lae yemae Oloe 
bueuoe bien battdoe:y ecbarlee vna cucbarada oe Iecbe:y 
oefatarlae bien y eebar lae enei major poco a poco ecbddoy 
trayédolorodoviaavnam ano:?totnarlo alae btafaeqfe 
acabebien oeefpdTar:? oefpueeoebecbo fa cario fuera oel 
fuegotyoejcarlo a ll! a repofarulìquieré corner/ efcudillar 
luegoty eebar fobie lae efcudiilae avocar/? canela» 

C-dfeaniaroeangelee.

PB ra  005C efcudiilae tornar vna anfibie oe leebe en tié* 
po oeloe reqfonee:? tornar loe requefouee y eebarlos 
Oentro tuia leebe*? tornar .tr.on(ae oe amicar/? erbario oé 

tro.t tornar vnquarteronoequefo anelo q fon quatro on* 
{aa calteli a nae:r rollarlo:? rollar otro tanto oe pan curo* 
t  tornar ooje yemae oe bueuoe/t barirlao conci quefo ra«= 
llado ?  conci pan:y eebar vn poco oe leebe concilo para oe« 
fatarlo/? ecbarlo enei cago abueltaeoela leebe y oeloo req 
foncé, y oefpuee oe rebuelto Patirlo m u y bien. y toma r vn 
pocooe yerua buena/? majarla muy bien. y eebar concila 
ooemarauedieoeagafran. y oelbajerlocó vna poca &clc= 
cbe.y ecbarlo enei calcolilo otro.? ocfquc efted buccolo* 
ponerlo encimabiao btafae muy oefuiado oel fuego potq

c



© e  maniaree.
no le toq bumo % traerlo coda via a vna mano.z oefq veaye 
quecfìa bien efpeflo calarlo oe fabot. z fi ve?e q efìabueno 
sparlarlo a fuera/tcobijarlo/'r ponerlo a repofarmietra le 
aderba el comer.trmaiar vn quarteron oc a^ucar/7 molcr 
la d tid a d  oe canela qoa parecera/tmejclarte molida cóel 
sbucar enei monerojpara eebar fobie laaefcudillaa.

Cdfcanlarpiincipal.
Z lra  media oo3enaoe efcudiUaa tornar media 
anfibie oe leebe colada/t feye yemaa tì bueuoa 
z quatro oii^as oe qfo anelo ralladoit o£ro tato 
oe panouro rallado/z m erlar im i y bien elqfo/ 
?  eì pan rallado contee yemae Oeloe bueuos y 

batirlo muy bien: y  oefatarlo con|vna poca Oe leebe? y  oef* 
puro tornar media libta oe a s c a r i?  facaroos on^ao oefie 
educar para moler conia canela para eebar fobie tee efelidi 
llaety el otro q quedaqueferan feyaon^aa eebarae cóla le 
ebe : z ponerloa talentar en luebtafaeapartadae oel fue  ̂
gory oefq uè elle caltente sparlarlo bel fuego: y ecbarle los 
bueuoa fobiedicboe batidos oentrottra yerido lo toda via a 
vna mano balìa que elìe bien efpelTo: z calarlo oe fabott? fi 
elìa bueno aparta rloja repofar miétra fe adere$a la comida 
V efcudillar con fu amicar z canela encima.

C d b an /ar lento o fuaue.

P2 !rs  media novena oe efcudillae tornar media apìb:e 
oe leebecoladarzmedia oo5enaoe yetnasoe bueuos: 
y  batirlos bié y oefatarlos con vna poca oe leebe z poner la

etra leebe a calentar fola po: fi en fuego oebiafae aparta^ 
das oel fuego y oefq ue elìe celiente apartar lo oel fi lego : z 
ecbarle las yemas oeloa bueuos batidos oentro i  t  tres o 
quatro on^aa oea$ucar?t tornarlo alai? biafas z fi quereys 
oarle colo? ecbarle vnpoco oea^afran:7 0 efpue6  tomaio 
0laabìafaat7 trayendolofiépjeavnam anobaiìaqueefie 
efpelToquecfsparescaqneelìabuenotyemóceacatarlooe



B e f a l fa a . ■ fo .rviij.
Caboti* fieftabtieno a parlarlo od fuego a repofarit moler 
educar z canela para eebar fobie laeelcudillas. 

c f ia lfa  bianca.
O m ar gingibte blancoquefea fino % mondarlo 
oda coitela oe ma nera qquede bianco : z ba;er 
oe elio pedacitos alTi corno medio oado:? póloe 
a remoìar oe parte tìnoebe en agua rofada que 
feafiuatenla ntafiana tomarasalmédras bié tnó 

dadas/t blancae z  m ajalas bien en vn moitero : z oefpues 
oellemplalas con caldo oc gallina/ q effe buono oe fai z  pai* 
farlo as poi cftamena:? oefpues pomas la leebe enla olla e 
oonde a oe coment toma canela entera que fea larga z a ca
la  con vn bilo z aquclla efcalda ria con caldo oe gallinaqae 
d ie  burnendo conclauos oegirofefcaldadoe oda melma 
matterà:? ocfque la falfa fea mas oc medio C03ida pó la ca- 
nda ?  los clauoa enla olla:* gingibte remojado, enla agua 
rofada : r fino labe bario al gingibte ecbale vn poco moOdo 
poique cita falfa quiere faber al gingibte vn poco t a n a 
glia rofada:mas la agua rofada no fe oeueeebar baila que 
lodo fea cojido/y ocfque fea cojida la falfa ba5er cfcudillas 
?  poner fobie ellas amicar fino*

Clfbom ada.

TO m ar mangana# que fea agras/t oulccsi* baras oe 
ellas quatro quartee ì5 cada vna: z para la s : z quita 
Ics el|coiaio: z oefpues pólae en agita fria/tfi fueren im i?  

agrae calco vn ber uoi/z oefpues toma almédras monda- 
dae:y mafalas bié:y ponlae man$anas bótro od metterò ?  
majalas en vnocólas almendras muy g a m e te ? oefq fea 
bié maiado todo oeiléplarlo ae co bucn caldo oe gallìnae ?  
pattarlo as todo poi eftamena: z polo todo enla olla q a oe 
cojcrty toma gingibte q fea fino: mondalo oda cottela ba
lla que effe bianco xz baras oedlopedacicos od ramano 
oc medio bado : z  ponlos oe parte oe noebe en remojo en



© e  faìfaey potagee.
agua rofada que fca buena balta la mafianaiberpueetoma 
(anela que fca curerà:? atarla con vn bilo jutaméte con d a - 
uosa Scaldarlo con caldo (aliente yoefque erteti efcaldas 
doe los da noe z la (anela pon la olla al fuego con la® man 
$anaei? pon buena cantidad De amicar Dentro y oefque Tea 
m as oc medio co3ido tomarasel gingtb:et log clauoeit là 
canela remofadoets poinae lo todo eia ollan  fino Tabe bar 
lo  al gingibie poinae vn pocomolido balta qne la l'alfa fes 
pa algm gibic:? Defque feacojida ccbarae agua rofada en« 
laoUaitbaraeefajdillasienclm aoeeUae ccbarae amicar; 
% canela fi quicree.

c& im onada.

T 0 rna almendrae blancae % paratasi? mafatas en vn 
matterò ?  Definii piala s conbuen caldo begallinas: 
y  oefpucstoma paflas nueuaoi? lim pialae bien beloe gra

n o sn m afalas pot fu parte tz  palTalae poi eltamena : ?  
©efpuesoe paffodae me3dalae conlas aimédrae ; z potilo 
todo enla olla a oódeaoe cojerit pon amicar/ % affi mefmo 
vn  poco De gingib ieu  potilo a cojcr fiempie trayendolocó 
vn paloD m adera,? Defque fea cojtdopomasvn poco De 
(umo oellmonee:? oefpuee tracio vn poco cóel meneado: 
oc palo poiq fe mejde blen cl fuco oc limonee Dentro,? oefe 
pueg efcudilla y eeba fobielae efcudillae a^ucar fino, 

Clfbotagc oemanoe Decarnero,

T o m a  almendrae m ondadaett majalaebienen vn 
metterò : z Defpuee Dellemplalae con buen caldo De 
caro eroi? Defpuee palTalaspot eltaineiìa.? poti efia leeb

De almendrae envnaollaiypoinaegingibiem olido oen* 
tro/oe manera que fepa al g ingilliciy blpues toma manoo 
occarncro que feam biécojidas:? cor tata e corno para ba =- 
5cr platee o d ia s i tDefque feaeoaidas conia leebe ponlae 
enla olla Del caldo od carnero mas gotdoi? bue pedalo De 
a^ucartt a Ili febaje la falla bollii! a.



© e p o t a la . fo .rir*
C 1 |botage oe canonada*

© m ar almendrae que fcan tofladae :?m ajar* 
laebien m  vn m urerò: ?  tornar vn migaion De 
pan tortado: y remojado en vinagrc bla co: v tU 
ptetmrlo btc conia mano:? ma jarlo cóla e alme? 
drae lodo lunto:? oefpuee oe rodo majadooe* 

llemplarlocon vinagrcblócoquefeaDulce: y antee que lo 
oefatee pon end modero {untaméte Doeo tree rajim oc De 
De vuaebia^ae/? otroe Doe De negrae: y Defpuee pallaio 
rodo po: cftamefia:? polo enla o lla:? powae enella amicar 
?  canela molido. y erta falfa a De faber vn poco al vinagre/ 
tcojerlaty oefque lea cosi da bajer efcudillae:? fobie cada 
vnaponeracucar.

C 'potage De camere adobado que fe Di*
5ejanete Decanterò*

TO m ar pecboe De cornerò «>3idoen olla : t  eoitar loe 
a p e d a le  od tamanobenuejee:? tomarbué rocino 
goidory freytlo có vna poca De cebolla:y Defque fea foffrcy 

do me^darae cóeUo mèballoety perao becbae en conferita 
con mid/'oco3idoe y fera mejozfi qfieree:? Defpuee toma el 
cantero cóla cebolla rodo mcjdado enla o lla :? foflfreyzlo to 
dojunto:? tornar alm édrae:? tortarlae :?m afarlaeen vn 
moztero con vn migajon De pan toftado: y remojado en vi= 
«agre bianco:? majar có erto buena quatidad De bigado De 
cab:ito;o De cantero:? majar lodo erto j unta méte conlae al* 
médrae ?  oefpuee oebienmafadooertemplarlocon buen 
caldo Decanterò*? oefpuee panarlo lodo po: cftamcna: y 
Defque todo fea palfado ponerlo enla olla oóde ba Deco3er 
la falfa : y ecbale De todae falfae fmae enla olla: y erta falfa 
qukrefaber vn pocoa agro: y oefque fea eo3id a ecbarlc vn 
poco oe pererii Defbojado:? fe e r efcudillae.

C p o ta g e  oe adobado De gallina que 
fe oi3e tenete oe galUnae*

c ii|



©epotafee,.
0 mar vita gallina q fea mae Oe medio cojida y  
coìtala loda corno para b*3er p ia to si? tornar 
b lieti tocino q fea goido: ?  fotfremilo con vna po 
ca oecebolla.y oefpuee foffreyìla gallina coìta 
da codio.? tornar almendrae roffadae:? mafar 

la o ir mejclar conello mcbùUoe /  o peras q fean cojidaeen 
m iei? tornar loe bigados oelae g a llin a i ; ?  affa rio 0 enlae 
bìafas.y oefque effenbié affadoaponloe enei tuonerò dlae 
alm édras:? ma ja rio 30 rodo j un to: y Defpues t orna vn mi s 
gajon oe pan toflado ?  remojado cn vinagre blanco/majar 
lo ao enei moìtero conio orro.yoefpueeoe bien mata do t>e* 
rtem pialo con caldo De g a llin a i q effe bueno De fa i:? pattar 
lo todo po: vn feda$o:y ecbarlo en fu olla: y ecbar tambien 
la g a llin a i ecbarle De todae falfae fina e .? buena cantidad 
de a$ucar.y ella falla quierefer algft tanto agrilla.y Oefque 
tea cojida I3 falfa ecbarle a 0 vn poco De peretiDétro Delbo 
lado menudo.? bajerfueefcudillas.y oefpuee fobìe ellae 
amicar tcanela.

Cabotale oecabìitoadobado quefe 
otjejaneteDecabffto.

T o rn ar vn quarto oe caboto oelStero:? averlo en vna 
olla :y  befpues <5 co5ido facarlo: ?  cenarlo a p e d a lo  
tan grandes corno vna m ie ;:? toma tocino gozdo:? foffrc

lo conelto con vna poca oe cebolla : oefpuee tornar almen* 
drao toftadasl? mafadae en vn monero con vn pedalo oe 
bigado De cabli to affa do cube b: afa scó v ii niiga jóoe pan 
remotado en vinagre bianco:? todo erto fea (untamele ma* 
(adoconvnpar beyemae oebueuoe ponada efcudillar 
?  oefque todo fea bien maf ado oeffemplalo con buencaU 
do.? oefpuee pattarlo as poi eff 9mena:y oefque fea parta* 
do potilo enla olla oódea oecojer. y ecbale oe todae falfas 
filino : ?  potile el cabiito enla oli a coni a falfa mutamente. ?  
cueja ; y oefque fea cojida eeba vn poco oc pereti cojtado



© e  potafee* f o n r .
enla o lla.? a s c a r i % ba; oc manera q erta falfa fepa vn po* 
co a vinagre. v ecbale oda graffa oda olla oe ©ode fuere co 
}idocl cab:itop:imero:y ecbarle aebarta.

CUbotajeque fé Uama frejcu rate que 
ee potate oe affattura.

TO m a alfadurae oe cab:ito/ooecarnero/o Oe cabton: 
x cuejati en vna olla a parte:? oefque fean cojidaa co 
fu fai facarlae oda olla: scotta ria e a p e d a la  d ramano oc 

vn bado ; y  redondae: z  foffrey:Iae con vn poco oe tocino 
gordo con cebolla.? ponlo todo [unto: oefpuee tornar al* 
mendraebten tofladaert majadaecn vn menerò con biga 
dooe carnero alfado enlae b:afae:? vn migajonoe pan to* 
dado remojado en vinagre bianco:? inaiarlo todo junto. y  
oefpuee Oe bien mafado oefatarlo con buen caldo oe carne 
ro. y  oefpuee paffarlo por ertamene todo. y Oefpuee me}* 
clarala conia affadura la falfa. y vaya al fuego aco5er.y 
ecbar enla olla oe todae falfae finaeiy ecbarle ae vn par oe 
bueuoe por cada efcudilla:? baj queel potale fcpa vn po* 
coavinagreiyeebecbo.

Cljbotajeque fé bije falfa co$ida.

T 0 maalmendrae que fean bien tortadaet? maiala® 
bien en vn monero con buena quantidad be bigadoe 
oegallinae/o be cabrilo/o oe carnero affado enlae biafae 

con vn migalon oe pan toifado y remojado en vinagre bla* 
co x maialo todo juto en vn moitero.y oefpuee oe bien ma* 
lado pon vn bueuo po: cada efcudilla enei mortero ©onde 
ertati lae otrae cofae.t maiario todo iuto.y oefque fea ma* 
lado oeftcplalocon bue caldo oc carnero que erte bueno oc 
fal.y partalo po: ertamena.y oefque fea partado ponlo enla 
olla oóde fc a oe cojer:? pon enfila Oc todae falfae fìnae: x 
ponto acojeriy eeba fu agro enla falfa.y tSfpucs barae tue 
efcudillae.? fobre ellae ecbar granoe oc granadae agrae. 

Cabotale que fe ©ije falfa pardilla.
c ini



3£e potafee.
0 m a r almèdrae bien tottadas:? mafarlaa 
muY btc en vn moztero* ?  Defpuee d maja -  
dae poncrcondlao bigadilloe De galli tue 
affadoeenlae bzafaecóvnmigafon De p5  
toftado:? remojado en vinagre b iacca ma 
(alo lodo fumo, v Defpuee oefatarlo ao có 

bucn caldo De gallili a q elle bueno De fai* z Defpuee patta 
lo poz eftamefia o poz feda ̂ ozy Dfpuee ponerlo en fu olla a 
co3er:y ecbar codio vn poco De voto De puerco q fea darò: 
T biè foffrey do* y cable poznae d todae falbo finse fino aga 
fra.y eebarae rabidi vn par De yemae Debueuoe poz cada 
efcudilla.y fobze lue efcudiUae ecbar amicar:? can d a : em= 
pero a De faber vn poco agro q fea De $umo De granadae* 

C iu c ia le  Uamado gratonada.

T O m ar polloeq eden medio alTadoa en attadozy Deb 
plico coztarloe poz fue coy tintura e corno para fcruir 
en platoe^roefpueo foffreyzloo con bue roano gozdo.y Def 

ptico tornar almédraebié toftadae:? ma jarlae cólos biga* 
diUoeodoe polloe affadoeenlae bzafae:yDefque feabien 
majados dttcplarlo có bue caldo De g a llin a i q ette bueno d 
fa i:? eebarae v ii par oc bue noe pozeada efcudilla.? pattar 
lo poz erta metta:? oefq fea pattadoecbarlo enla o lla :? aie* 
33 cólos pollooif ecbarlc De todae falbe finao.t calarlo De 
fabo: De agro d ma nera q ette vn poco agro*t dfpuee ecbar 
le erta e yernao enla olla yerua buena:? perori!/? mayoza* 
na q cealbabaca mozifea oc vnao oiae anebae « Y Defpuee 
eebarle afucar.y cebuetia erta falfa para cabzito/o para pe 
ebos Dccarnero. a rro ta le  Dicbo mozterudo.

Ro lla r  pan q fea bié Duro:? rotta rio en vna farté/o ca* 
ju d a iY  Defpuee tornar muYbuéquefoDearagó:? ra 
Mario:? m cjdarlo có el pan q vuieres tottado:? Defpuee po 

ner a cojer vna pierna tì cantero en vna olla a pà rte con vn 
pedalo De roano entrai erg do : v Defque fea cojida la Pier*



5©epotaÌea. f o jr f*
na y el tocìnotfacarlodla ollancoitarlo memidotydfpuea 
maiarloen vn moitero.y Oefque Tee majado mejdar la car 
ne conel quefoi y el pan toftadou tornarlo a mafar todo ju  
to.y oefpuea poner poi cada efcudilla vn bueno enei moz* 
tero.y becboefto belatarlo con lecbe oe cabtaett fino la a ?  
con lecbe oe almédraa que valdra tanto. y  oefq ue lo ayaa 
oertemplado poner lo a co5er enla olla, yecbarle oe todaa 
falba ftoao.’ta vn  canela:t sbucar enla o lla :t polo a cojer* 
y  Oefque el potale erte co3tdo quitalo Oel fu ego: % oejcalo re 
pofar vn poco.? baraa efcudillaa:? eebarae encima culan* 
tro verdeje pereti! verde oefbojado»

CÌfbotafe bc culantro llemado piim o.
^llatro  feco % verde toinaraau mafarto to« 
do luto en vn moitero.y oefpuea tornar aU 
médrae bit toftadaa :«m a|arlaa bié cóel cu 
latro todo (untoti vn migaióoepfi toftado: 
% mofado en vinagre blaco: % mai a rio todo 
iato :? dfpuee oe ma jado toma vna gallina 

A Tea cojtda en olla :t  toma bela gallina Laa pecbugaart ma 
labe cóla a otraa cofae todo jfitott oefque fea todo maiado 
paffarlo todo poi eftamefia f  oefq fea todo paftado ponerlo 
enla olla oóde a Oe cojer y  ecbarle buena qrnidad d amicar: 
T  be todae falfaa ftnao q feabió pafiadaacólao otraa cofaa 
tcueja al fuegotzpó enla olla nuejeonofcadaa :t  floi d ma 
da y cancla tgtngibie? dauoety oefq Tea cojido qtarlo bel 
fuegoty cubiirlo corno fi fuefiearrojty diario repofar.y oef 
pueeba5er efcudillaa :z fobie ellaa ecbar a p e a r:? canela* 

centro potale oe culantro llamado ce«= 
fiandra te fegundo.

To rnar culantro feco en grano: y lim piarlo :? molerio 
bien en v ii moiteroiy oefpuea tornar almendraa bien 
parada&tz majarlaebien conci culantro:y oefque fea rodo 

bien ma|ado.poner concilo todaa eftaa falfaa molidae. ca*



t©e manfaree*
nela/gingibret? clauoe: ?  oefque fea bien molido Oeflem* 
piarla falla con $umo oc naranfae agrae:? vuae oulcee:? 
blancae poique no fea mu v agro:? ponlo al fuego a cojer: 
?  calarlo oefabo: que a oeferentre agro? oulcetzel colo: 
t>ela falfa a oc Ter corno colo: oe grte » y ella falfa eebuena 
paraperdisee:? pollos a lìa d o e :? fobie la falfa amicar : ?  
anela*

C 0 t r o  potale oe culantro llamado lercio,

AS o e  cornar culantro verde:? a ita rlo  ntenudo:? ma 
farlo en vn mottero jfìtainéte con culantro feco: t  bef 
pucs tornar almendras tofladae :  y auellanae tofladae:? 

inaiar laa a parte en vn moitero:? oefque fca bien mafadaa 
m ejclarlas cólasalm édrao:? tornarlo a mafar todo foto : y 
oefque fea bien ma) ado pattarlo po: ertamela: ?  ponlo a co 
5er enla o lla :? ecbale oe todas falfao fmao co apfran: ?  vis 
nagre:? apear ?  ponloacojer con poco fuego bada tanto 
queelle folaméte vn poco efpeffo:?quitarlo oel fuego:?ba 
jer efcudillas:? fobie ellaeecbar ap e a r: zcanela* 

Cabotale que fe t> ije audlanate*

A %  oe toma r auellanas tofladae : ?  blancas monda - 
dao: talmendrao tofladae ?  mondadae ?  blancae*. 
mafarlo todo en vn moitero poco a poco : oe manera que 

uofebaganaseyte »? filobajentnofar a menudo la in ano 
oel inoiteroenagua rofadaque feà m uf fina*? ocfpuee 
oe majadae oefa tarlo ae con caldo oe gallinae. r  Ocfpuee 
paffario po: eilamena* y oefque lo ayae paffado ponlo en* 
laollaacojerr.vbecbale buenaquantidad oe amicar enla 
o lla :? va va a cojer todo j unto*? traer lo fiemp:econ vn pa 
lo bada que fea bienco3ido ?  tornado bien efpeffo:? oef* 
puee cacalo que fepa a agua rofada:? oefque fea bien co;ù 
dooejcarlorepofar vu poco:? efcudillar : y eebar fobie las 
efcudillas amicar fino*

Cl£>otaje quefeoijealmcndrate*



&emanfaree« fo .w ij.

AS o e  tornar alm èdrae paradae t  blancae: z  m aja r* 
lae bté co v n  mtgajon oc p a m ?  oefque Tea todo m u ?  
bien m afadoi tornar v n  par oe ? e m ae o e b u cu o e  p o i cada 

efcudilla: y oeff em plarlo todo contee alm endrae : z tom a 
buen caldo oe carnei! pattarlo aa p o i eff amena poique fea 
bien efpefTo contee b u e u o e it pon ella falfa o e n tro o e v n a  
o lia i! poinao enla olla v n  poco oe a g r o u  a s c a r i  y  canela 
entera i !  v n  poco oe gingibte t cuejai % catarlo q u e  fea oe 
agroti ? oe oul{o? oe buena m anera*

CÉtelltoaarmada.

A  S fa r  vna buena gallina.? oefque Tea cerca oe medio 
affadaenlardarla con tocino. oefpuee tornar yemae 
oe bueuoe muy bien batidoeioefpuee con vnacucbar/o co 

el cabo oe vn cucbaron oe palo vmar la gallina cóeftao ye* 
mae poco a poco.? bfpuee fembiarae fobie loe bueuoe ba 
rina oe trigo bien cemida con fai molida botuiendo flépiei! 
apiietfa la gallinai! valdra mae la coza^a que la gallina* 

CCaponarm ado.
E -dfcboirocar vn caponi! affarlo:? oefq fea medio affa* 

do quitarle elemboiro$amiento*t tomarae yemae oe 
bueuoe batidos con perejcili! a s c a r i!  fean muy bien batic 
doe.z pomaa eltoa bueffoe fobie elcapon a todae parteet 
!  tornar pifioneei! almendrae paradae:! miétre pufieree 
lae yemae oeloebueuoe pomae loe piftoneo i z  atmédrae 
pocoa poco oe manera que fé tèga fobiela falfa. y oefpuee 
tomarao el embozrocamièto fobie loe bueuoe y  elcapon* 
y  effe al fuego baita que fea oel todo afTado*

cCalabaónate que eo fìmictc oe calaba$ae*
L a  fìmiètetilae cateba^ae tomarao :z módalae q qdé 

btécaecomo lae almèdraei t  majarlae en vn mottero 
cóotrae rétaealmédrae ntondadae todo mejctedo. z oefq 
fea bié majado oefatàrlo co bue caldo oe gallinae 1 1  paffar 
lo poi effamenai! ponlo cn vna oliai? ecbalc amicar lo que



© epotafee.
te pa recera : y cueja balìa q erte bini rfperto. y  etitócee ba* 
raeefcudillae.y eebarae sbucar fobie ellae. È t t e  potale fe 
puedeba3er con fola la (irnienteoelas calaba^ae.y ea m uy 
bueno para lae paifioneo oeloe rinonco:con a(ucar. 

C B in a g r  e que ee bìgado adebado.
C lEbollas tomaraaitcouaras lae muy men udae corno 

oadoa.y fortrcyilaeae cotogno goido.ybfpuee toma 
bìgado oe cab:iro/o oc carncro/o De cabion t  bajerlo tafa* 
dact o d  lama fio De media nuej? foflreytlo conia cebolla ba 
ita q el bìgado pierda elcoIoi.Dcfpuee toma vn migajon De 
pa tortado remofadoen viriagre blaco. y mafarlo muy bté. 
Y Defatarlocó vino blaco q fea Pulce, y  oefpues portarlo a s  
poi elìamcna.y Defpues ecbalo fobie la cebolla:? el bìgado 
rcdojunto enlacamelatyecba le canclamolida:? cueja ba* 
rta q fea bieti cfpeifo:? Defque fea cojido «bajer cfeudillae» 

Clfbotaf eque fé oijc pinonada.
T ornar piuonee bueitaquatidad quefel bien monda* 

doe;? Umpios»t otraetantaealmendrae.? inalarlo 
todo imito en vn metterò oefpues De bien mafado Defatar 
Io con caldo De gallinae.f portarlo poi ertamene »y oefpuee 
ponlo en vita olla limpia:? cueja: y  eeba Dentro amicar me 
neando riempie con vn palo y  oefque fea cojido spartano  
Del fuego y Deca rio repofar vn poco cobi/ado con vn  trapo,
%  fobie lae efcudiUae ecbsr a^ucar.

C $ lm id on .
A S-midótomarasque fea muy bianco: yltmpfo:? mo 

lerlo en vn moitero.y oefpuee tornar almédrae bla* 
cae bié módadae:? majarlae ae poi fi:y oefpuee oebié ma 
ladaeoeftépla lasco caldo tfgallinas:z partalo poi ertatne 
naty oelq la leebe De almédrae fea partada loq qdara Dela 
lecbeoeftenipiarlo cóel amido:? ponerlo en fu olla: ? coser 
lo: yecbale amicar :y ocfquefeamaeoe m edicando eeba 
klalecbe oeUealm endraelaqueeem ae efpeffa:?cueja
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balla q ette bien cfpcITo.? oefque fea cojido quitalo od fu e» 
go. t  ceralo repofar vn poco cutter io con vn tropo: ? fobie 
lae efcudtllae ceto rae sbucar.

<rs5incrtada.
0 mar arro j:? ba^er Del barino:? cerner la  
poi vn fedito:? tornar lecbe tì cab:ao/o oe 
ouejae/z fi ella no fe balla tornar lecbe oc a l 
mèdrao y ocltemplar erta barino oe arro j 
enta lecbe oe almendrae o oe cabiae/ 8  mas 
nera q fea bien darò:? oefpuee ponla a co# 

Jer enla o lla:y enla olla eebarae elìae cofae,amicar: ?  oati# 
tee mondadoe:? pifionee: ?  aucllanae entcrae lim piac : t  
b llcae :? loe oantee coi tadoeroel tamaro S òadoe:y eebar 
le oe todae falfae finae enla o lla :? traerlo fiépie con vn pa« 
lo :? fi quieree ba$er lagineflada blàca affi lo puedes bajer : 
?  affi mefmo podrae poner en lugor oe educarcanela fobie 
lae efcudtllae:? granoe oegranadae agraejy ee mencttcr 
que anice repofe vn poco la olla que febagan efcudtllae.

Clfbotageoe farro.

EH  farro tomarae ?  lattarlo aecó agita fria ooeotree 
vejeotV oefque lo ay aebien lana do polo enla olla oó 
dc;a oe co5cr:y ecbalcbuen caldo oe gallina eòe! farro todo 

fumo ; ?  cojerlo al fu ego oefq ite fea mae oe medio cojido/ 
tomarae buona lecbe oe almendrae/y ccbar la ocntro enla 
olla :y oefpuee pomae enla olla a$ucerq fea bueuo mieti= 
tra c u c ila  olla y oefoue fea bien cojido sparlarlo od fue* 
goembueltocn vntrapo. pocfqueaya repofadobien ba« 
jer efcudiUaety eebar fobieellaeasucar?canela. C f f  fi lo 
quieree baser falla fepuede bajerafi mefmo. yf fi qui(a qfte 
ree ba3er alguna efcudilla oc farro q fea oelicada/ba3er lo 
ae Detta m anera.Hom arelfarro? cojerloenbue caldo oe 
gallinae o oe cartiere : y oefque fea mae oe medio cojido/ 
pattarlo poi ettamena:? con aql liquo: colado que fole/ fe a



©epotafea»
toa: ?  t>cfpiics toma vn gran piato/tpon aqtlas gallinas 
cortadaet lae manoscoitadas end piatoti erba fobìe elio 
cicaldoodaem anoe/oem aneraqueno caygeend piato 
ninguna goldura: pattandolo poi vna ertamene: t  oefque 
tea medio paltado/pon al oerredoiend piato bojea t>e !au 
rei: y oeealo citar alitocógelarfc ha luego:r fi poi eafo no fé 
cógelafte tan piertoecbale vn pocooe garagai oerpica nar

d i: t  luego fera cógdado fin oudatt atti fe baje la buena ge 
ladeao gelatina*

C ljbo taje  oe nicrritocbe*

T o rn ar almeudrae mondadae lim piaor blacas x ma 
jarlao bien en vn m onero:? oefatarlas con bue caldo 
oecarneroooegallirraeiy pattarlo poi ertamene: yoef

Tea rodo pattado ecbalo ente olla con vn pedo £o oe a^ucar: 
x ponto a cojer m elandolo fièpie con vn palo:? quado fea 
m as oe med io co3ido/toma (aiuta y t5 cada boi a ba?e r q u u  
tro parteo:y en vna tibia oe alfnendrao podrae ecbaroiej 
bojae oe faluia: y odpues toma la faluia que co mendter/ 
oaìe vn beruot/y oefpueo ecbala enla olla conia lecbe tìlas 
alrnédraay cuejga rodojunto/t m idraaie5e ecbaniucba 
goidura oda olla enla falfa/y ecba tabien nuejee oe jrarq= 
molidastyoefpues oecosidobajerefcudillae:? fobie d ia 0 
ecbar amicar x gingibie molido rodo mejdado*

C S a lta  oe an fa ronee.

T O rnaras almendraa mondadaa lim pia9 x blancac/ 
x m ajalas en vn monero/y oefpueo oe bié mafadae/ 
toma bigadllios odos anfaronea/ 0 oc gallinae q fean coji 

dosen 0 1 1 3 / ?  maialo» conlas almàdraa/yoetpueeoe bien 
majado y mejctedo todo/oefatarlo con buen caldo oe galli 
nao/r pattarlo poi eftamena: yoefque fea pattado ecbarlo 
enla olla con abiurar: x traerlo fiépie coti vn palo:y ecbarle 
oe todaefalfae fmaeenlla/faluo adatta:? la fatta a oeqdor 
vn poco en tre agra % ouke:y eebar fobie tee cfcudillae a$u



cartcan d a.
C h e t a l e  oe cebollae que bijeti eebollada »

ClEbollae para da o tomarae y  bien lauadae z li m pia e** 
x coualaa en grueffae tafadaery ecbalae en vna olla 3 
agua qdlebiruiendoty oefque ayan bado vnberuor enla 

olla o eoe / facalaeoda olla y efprimcr lae entre 0 00  taja* 
dcroe oe palo: y  oefpuee foffreyrlae con bué tocino gordo 
oerrctido/o conia gordura o d  corino:trayendo con vna pa  
letaty meneado enla farten còla oieba palerò q Tea oe mode 
ra.y li lae cebollae algo fé recare ecbarle© bui" caldo oe car= 
nero q feagrueflbbafla quefeaii bien C03idae lae cebollae* 
y  oefpuee tornar almcndrae q fean bien mondadae: %  blan 
cae»« maiarlaebié en vn mo:tero:y oefpuee oefatarlae co 
buen caldo oe oarnero:t paflarlae porertamcfia.y oefpuee 
eebar la lecbeoelaaalmendraeemaollacólaa cebollae.y 
merlar lo bien.yoefpuceco^erlao bié balla qlao cebollae 
leacojidae cóla leebe tilae almédrae.y eebar enla olla bue 
quefo oearagon rallado.y menearlo bié corno 11 fueflen ca* 
la b a ro  cóvn barauillo.y ocfque cflen bien m epladaecód  
quefojy veaeq eflacojidobejerefcudillae eebado prìmero 
enla olla por cada efcudilla vn par b yemae oe bueuoe y fo 
brelae efcudillae eebar fi qreye a(ucar:tcanda ;y ee buéo. 

Ciftdleno oc cabrilo*

L 2la© balda© 0/? carnerotomaraetyaffadurae oeca* 
bmo.-r cojerlae enla olla con vn buen pedalo Oe foci 
no q fea entreucrado. y  oefque fea eo;ido picarlo en vn tafa 

derooe palo bien menudo:? ponle vn poco oe pan rallado 
con otro poco oc quefo rallado.? merlarlo bien: 1  tornarlo 
a picar muy bien con vn poco oe perejril q fea bié tnen lido* 
y  oefpuee mesdarae concilo algfio© bueuoe cólae darae: 
y  lae yemae todo futeuy cibale oc todae falfae finae.y a$a 
franbarto/porq erte potajequierefer muy amarilloy itiej 
ciarlo bien qquedeen gran manera picador menudo que

0



*?e m anetta begutiar.
p a rata mafado»? befpuea foffreyi el cabztto (  o lecbon/p fi 
fitere lecbon no fe le Tuie ecbar pereti*

C a r te l De cabiito.

Y £>i poi cafo fueré mu y gozdoe loe cabiitos para affa 
doa.pu eden ba3er Delloe p e d a l a l i  ba^erloe paliti 
lea/o em pan adas.t puedee tornar falla fina y pereti Icoi- 

tadoit ponto en empanadae con vn poquiro oe a3eytc:Dul 
ce t vaya ella vianda al boznoiY vn poco anteaque la faqa 
oei bozno.batir vnoe buenoecon agra3/o $umooe naraja/
Y ponerlo Détro oela empanada poi el efpiraderooel cober 
toiDlaempanada.v befpuea toznarloalbomo poiefpacio 
bctrcapaternollree.Y oefpuee Cacarlo tz  ponerlo d ie pa= 
Ilei belante oet fenoien vn piatoti abiirlon bargelo. 

Cl£m boi rodimento oe pauoe o capones*

D lEfque loepauos/ocaponeo fneren medio aflados 
en fu affado: tornar bueu toemo goidoiy bajerlo taja 
daa anebae bel tornano oelae pecbugaa DI pano/ o caponi 

Y eftaa tajadas ponerlaa fobie laa pecbugaa oe manera q  
no fe puedan caer.y ocfquc eden biéatadas tornarlo al fue 
go a affariY antee q lo ponga* al fuego pon la catana oelca 
pon betnanera que no fe queme. t la cabe^a conel pico po# 
nerlo D largo Dentro Del coipan^o/puedescubzirlo* Pepa 
pel bianco lo* pauoa o caponeo/bicn atado fobie el rocino* 

ClBerengenaa en cacuela»

T e n ta r berengenae % mondarla a Dia coztesa muY bte 
z coitarlae en trea/oquatro pedalo© cada vnaty cos 
3er las en buen caldo oe cornerò co vn par De ^ b o lla s i? co 

3er laa balla que eden bien co5tdas:i (Tendo C03idaa facar* 
laoDla o lia li picarlasen vn tajadero muy menudaottoef 
pueeecbarleobuenquefo oearagon rallado la lgu aayes 
maa De buenoa. t  tornarlo todoa pica r con fucucbillo co** 
ino fi fucile parar eden obe cabliteli ecbarlefalfa fin a li po 
nertodas elida falfae afta c iu c ia  bieu m ejcladaa/guis
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gfbte/flot Oc matia/nuejee nofcadas/ z eulltro verde: z pe 
retili y oefpuee lleuar la ca^uela al bowoit oefque rea coji 
do becbar encima a s c a r i?  canela.

d& erengenaoefpefTas»

L ^m piar lae ber en gerì a e oda coaeja tt  ponerlae en 
agua fria:^ oefpuee ponerlaoacojer en vna olla con 
vn par oecebollao limpiae en caldo oe carne q fea goida. s: 

miétra cuejé menea rio fiépze có vn meneadot d palo:r oef= 
pues tornar almédrae m ódadasit blancaoiy majarlae bié 
en vn moitero: t  oeftéplarlao có bue caldooe carnero/o oe 
gallinaeit paffarlas poiertamefia.-rquado tea palla do la s 
beregenao fera cerca t$ cojidaeientccee etbarlce la leebeba 
(la q fea cojidao.y ecbarle bue qfo daragó rallado. dfpueo 
tomarlae có vn barauillo adì conio calaba^ae. y oefq eden 
bié traydaocóclbaramUoccbarlce yemaed bueuooir m as 
ertati cofao* culantro (eco m elido. z  fob:c el cu la litro ecbar 
enla olla nuejee nofeadae/alearauea z  co n cia i clauoe.to* 
do molidoitccbarlo ciila’olla r : oefpues base rcfcudillaoiz 
fobie cada vna ccbar qfo rallado oc aragó q fea tmiy buco» 

«CSSercngenao ala modica.
IV  f i  ©ndarlaoberégenaottbajcrlaequatroquartos: 
I V 1  tmondadao oela co:te5a ponlao a cojcr : 7 oefque 
fean bica cojidaei q uitarl ao ao oel fuego : z  entócee efp?e* 
m irlae entreoootafaderoo 6  palo que no leu quedeagua» 
T oefpuee picarlae con vn cucbillo.t vayan ala olla z  fean 
m uy bieu foffreydao con buen tocino/ o con ajeytc que fea 
onice pozque loe mozoe no cotnen tocino.y oefquc fea bieu 
foffreydao ponlao a eojer en vna olla.y ecbarle buen caldo 
gruefloiz la graffa oela earne.y quefo rallado que fea fino» 
z  a todao culantro moltdc.y oefpuco tornea rio0 con vn ba 
ra tùlio corno calaba^ae.y oefque fean cercaoe cojidao por 
nae yemas oe bueuo0 batidoo con agraj corno fi fuefleii ca 
labaro»



3©e potai
CTIbotafebefungladaolebiada»

V lHa Ucbrc tomaras xi oetTollarla 0 0  : x bicn litri pia t  
latta da u barla a 0 enla olla:* burlevnberuo: bfpuca 

Pacarla:* polleria a a liar en v ii afladoz*y oefque fra mas be 
medio alfada Pacarla bel affadom rotearla a p e d a le  q feS 
gradesilloe.-* bePpued tornar cebollacoztada biémenuda: 
% Poffrey zia coti bue tedilo q Tea gozdo.y befpuee foffreyz la  
liebze tambicn: t  tornar almédrae toftadae:* mafarlae bté 
con vn mi00 jon be pan remofado en vmagre bianco: t  tira* 
parlo todo punto u  befpuee mafar con lodo elio biga die 
Uba be gallinae/o be cabrito/o be ca rnero/o ba^ce anadoa 
enlaebzaPaettmaiarlo lodo i unto:* befpticebebien mala 
doecbarlc vn par be buenoe por cada cPcudilla* t  bePpues 
beftéplarlocò bue caldo Scarnerò 0 begallinae :*  pattarlo 
poi eitamena:?bePq Peà paffado ponerlo a cojerztpóbuena 
quatidad $ gingibze t  canela endma.e a be Paber vn pocoja 
vinagre :  t  Pi dPiereo potter a quear 0 miei Pera a tu volutad» 

<ECalaba$a 0 efpettas con caldo be carne»

T ^m arcalaba £ae:y raerlaem uybiéquequedé m uy 
blacae:*Umpia6-y befpuee cotta ria 0 a tapadae muy 
belgadao x luengae:* toma buen tocino gozdo: % vn pedo * 

50 oecarcero:* puntamente conel tocino: y bePque Pea todo 
m »y bicn berretido panarlo pò: vnPedapty erbario enla 
olla bóde an be co5er la s  calaba^ae cóel tocino gozdo: x me 
bearlo fiépie con vn palo: yecbalevnacebolla:* Poffrcyzla 
contee calaba£a© :  y befque fcan bié Poffreydae tornar vna 
buena rinonada becarnerott ponerla a cojera parte iuta»* 
mente cóva paro boa be palominoe:? barae burli caldo §  
Pea bueno be Palrr quado el caldo fuere becbo/poco a poco 
ecbarloPobte teecatebasaet* fiépze tornar 6 1  mae gozdo y  
bePque tee cateba^ae Peanbien cojidaezybien bePecbae/to* 
mar leebe be almendrae/o becabzae/o be ouejae Pinola les 
ebe oeìae almendras no puede fallar : y eeba la leebe cnla
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o Ilaty cefque la lecbe Tea eojida conlas c a la ta lo / tornear 
lasaebicncon vn barauillo/oe maneraqueuoquedemn* 
Sun pedacillo cd as calaba$as que no ette cefbecbory ecba 
le bue n qucfo oearagon rallado;? muy fino centro conlas 
calabapistv eftobecbo tomaras oos yemas b bueuos pò: 
cada vna efcudillabiébatidoscon agrajtoefpues mejclar* 
los conlas calaba^ae t oefpues bajer be manera que repan 
vn poco al ag ra;:? tSfpues ba;er ercudillas: y becbar fobie 
ellasa(ucar?canda.

«cCalaba gasala motifca»

R S erm u y bié lascalaba^as baila qefté m uylimptae 
?b làcas:y tSfpues baj rafadasacbae ?co:talas corno 
cados redódost? toma cebolla:? cottala cela incinera oda 

calabata.? a cada calaba^a potnas cos cebollas:y oefq fea 
cottadas eCbalas en buen caldo ce cantero que erte bié ber 
uiendoty cefque fean cojtdas ecbales lecbe ce cabtas/o ce 
ouef as/o fi elio no ay ecba lecbe Ce almedras :  ?  cucjgabté 
la lecbe conlas ealabagas :y  cefque fea cordala lecbe/ to:* 
nearlas bien con fu barauìlloty ecbarles buen quefo ralla* 
do:? falfas finas:?tam biencom inos:?alcarauea:? vn par 
ce bueuos pot cada efcudiUa:? tornearlo rodo junto:? ba= 
$er efcudillas:? fobieellas ecbar agucar ?  canela» 

e lit r a  manera cecalaba^as» 
m a r n a r  la s mas tiernas calaba^as que fe pueda atier: 
i A I?lim pfarlasquequedenbié blancasttcottarlasata 
fadas que fcaii muy oelgadds: ?  foffreyilascon buen foci* 
no gotdo:? cefpues ce bien foffreydas ecbarles buen caldo 
Ce carnero que fea muy go:do conde fe aya cojido vna fai* 
da ce buena vaca goida:? con elle caldocojerlas m uy bié: 
y  bili ue fean co;idas ecbarles lecbe ce almendras/ o ce ca= 
b :as:y  conia lecbe acabarlas cecojer: ?  tomearlas tnuebo 
con fu toinillo obarauillo/oemaneraquetioquede mngu 
buru|6 :yefiaesbuena manera ce calaba^asqueno entra



©emànfares*
quefo eneUaa/nibueuoo/nkeboIlaetempero di cojer ad Oe 
« b a r vn poco oe agra} po:q oc etra manera no v e li natte. 

C 2 1  r ro j con caldo oc carne»

A£ 5 oe tornar a rro jy  bajerto lauarconagua friatree 
oquatroTC5^o/ocon agua tibia :  y oefque Teabìé tee 
uado ponerlo a enjrugar en vn taiaderob palo al fol/o fitto 

lo  ay/cerca oel fuegott quado faere enjcuto Itmpiarlo biett 
oelae piedrao z fuiìedadtoefpuee poner vna olla m uy lim  
pia a l fuego co caldo oc carne q tea gruelto/a bueno oe fa i: 
% ponto a l fuegott quado compare oc ber uir elcaldo eeba 
el arro; enla oliata ocfque cl arro j fca mao tf medio cojìdo/ 
ecbalc leebe oc cabtas o oc ouefaett a falla ocfto eeba rie le 
ebe oc alm édras:x cuc3a todo enla olla/meneadolo oe qua 
do a quado potq no fe pegue enla olla o fe quetne/có vn cu 
ebaromy Oefq fea cojidoqmtartooel fuego: t  poner la olla 
bien cubierta oétro oe vna efpuerta/o celta oe faluadoe :  y 
celarlo  alli repofar vn rato qite fea efpario oe vna oia/o a= 
tomenoa media.Oefpuce tornar yemae oebueuootabatir* 
h o  biett quandoquifieres baserefcudillae: yecbaloeenla 
cllamejcìandotofl conelarro3:?oandoleoalgunae buel* 
tao cottel cucbaron.oefpueo bajer efcudillae: y eebar fobte 
cada vna a$ucar t z concia, cdfeao nota vna cofa corno ot* 
jec enei capitulo oda remota que en itingun potale oe eltos 
conio tornar ros/ fcmola/farro t  fideoe: quado fecueje con 
caldo oe carne.no ay necdTidad oe poner ningua condicion 
oe leebeipero todo d ia  enloo apetitos dlos ombteo q Io co 
mé.y eitefte potafettoay necefltdad oe ecpar fobie lae efcu= 
dillae agucartempero nunca el a iu tar baita la vianda.y en 
elio cito el plim oi q ue cada vno base fegun fu guflo* 

c S rro je n  caltela al boino.

L  Storpiar bìé el arrosdtas piedrao.t fusiedadn lattar 
lo con ooo o tres aguas frtae.y oefpuee con agita ca 
Uente * y  ocfpues oe bien lauado ponerlo a enicugar cn vn



©epotofes* fo .m fff»  
tarderò be palpai fol/o a l calo: od fuego.y befque fra en* 
jmtotomarloalrnipiaroenianeraquequede muy iimpio 
Oefpueetomar vna caguela muy limpiatyecbarle caldo oe 
carne/q Tea bien gruelTo t  ponerlo a beruir al fuegoiz qua» 
rio cementare oe beruir ponle oosotresbebtas oe 0{sfrd 
Oe manera que el catdofe pare bie amarillo. y oefque el cal 
do eiluuiere biéamarillo eebar el arro; poco a poco menci 
doto con vn paio/o con vn cucbaron it  quado el arro? eftu* 
uiere Dentro enla ca ccia  ecbarle 00 tanta quStidad oe col* 
do corno te parederc que fera menefter para que fecueja 
no mas* t  catalo que elle bueno oe fai:z bien grueflb:t po 
nerlo a co?er end bomo:z vn poco antee q tic fe acabe oe co 
?er facarlo od bomo: t eebar le algunac yemas oe bueuos 
enterae que fean frefeos fobie el arro?. y oefpues tornar la  
c a c c ia  al bomo para que fe acabe 0  co?er:z co?tdo que fea 
verasquecl arro? aura beeboencima vna cotte?aque es 
muy buena:y t$fpuesba?er efcudiUaety encada vna vayS 
oe aquellaeyemas Oelos bueuos que eftan fobie el arro? 
vnaooosjz fipoicafoel bomo no eiluuiere a parefadcvpo 
ner laca^uela fobie fuego oe carbone ponerle fu cobertera 
Oebierrollenaoebiafas :y  bella ma nera faldra re a li; co* 
mo fi fucile co?ida enei bomo : % qui$a mefoi/poiq la terna 
mas acerca para reconocerIa:y die es buen arro?.

C r o m ie  oefideos.

L ^mpiarlosfìdeosoela fu?iedadque tuuieren: y Defr 
que dlcnbienlim pios poner vna olla muy Ilmpfa al 
fuego con caldo oe gallinae/o oecarnero bueno: t go:do:z 

qitecflebtienooefahz quando compare oe beruir elcaU 
do eebar enla olla los fideos con vn pedalo oe sbucar :?o ef 
que fea mas oe medio c05idos/ecbar enla olla cód ca Ido oe 
lasgallinaso oecarnero leebeoe cabla s/ooe ouefas: 0 en 
lugar Odio leebe tì almendras/queella nflca puede fallar: 
ycue?ga bien todo (unto :z  oefque fean cojidosios fideos



©epotafes.
apartar la olla 8 1  fuegoiy Dotarla repofar vn poco: tb ajer 
efcudillae becbando amicar % canela fobie ellaennac corno 
tégooicbo end capitalo 8 1 arro$ /  mucbos ay q có potages 
Della calidad que fe guifan con caldo De carne/biVn que no 
Te oeue ecbar am icam i Iecbe:mac elio ella enei apetito De 
cada v n o :y  enla verdadcon fidece/c con arre; gulfado 
co caldo De carne mefo; ec ccbar fobie las efcudillae quefo 
rallado quefea tnuy buono,

Clfbotage que fe t>Ì5c De pomo!,

T o rn ar cebotlas coitadas blé men u dae : y pica ria a co 
vticucbillo fobie vn taiadero tm ientra la s  pica rea 
ecbarleeaofaUaguafriaendm aty eftobarasmucbae ve 

300:^cada vejapictarlaoentre boa tajaderoe para q falga 
toda la vifcofidadty elio eebo co5er la® con buena cantidad 
oe goidura Oc tocino/o asey te comfi q fea m uy oulce/y bue 
no:y oefpuee ecbarle vino bianco t  onice: téplado có vina= 
gre.y oefq ayaberuido vn poco ecbarle pim iéta/t fai moli 
do : -restarlo ac : ?  fi teparedere muyfuerte ecbarle vna 
pocaoe agita:?: tomaio a catar fi erta bueno oe foitaleja y 8  
fai: yoefpue9 ecbaIeperdi5es coitadae/o enreras/o otrae 
aues. cifboragc que feoi5e porriola »

T o rn a rla  cStidad oelac cebollasfegunloqquifieres 
bajer oel potage :  t  picarlae mueboen vn tafadero:? 
ecbarlec fu fai molidatr agua fria ìy efpiemirlac entre 000 

taiaderos poiq falga la vifeofidad oellac\t tomarleo bajer 
lo  mefmo/a pietà ndolae entre fus Ooetajaderos bien q no 
quede vifeofidad enellao: ybefpuee efea Ida riso bien treo 
0 quatro ve3eo:r cada ve3 fean bien efpiemfdacipoiq falga 
toda la vifco(idad:y oefpues foffreyila cebolla muy bien có 
goldura oe puerco poco a pocoidfpuee ecbarle aebuenas 
efpeaae :  y ecbalac enei mejoi caldo que tengaci % pori las 
aco5er:y oefpuespuedec eebar yemacoebueuostrbigas 
doe Oegallinae bien maiadee fi quifieree.



©epota/ee* f o .r r ir . 
d in o ta le  que fe Dije nerricoque.

T ©m arcarne tf carnero: t  parerla p e d a le  menudos 
oc tree Dedoe en largo:? pota a cojer en vna olla lìm* 
pia con fu fa i/? fu recando:?efpumarla m u? b ié:? Defque 

feabienefpumada: tornar pejtil:? ?eruabuena:?m a?o:a 
na. ?  ajtedrea ?  yfopo: ?  otras buenae ?ernae : ?  cebollaa 
eoitadae memtdae ?  ecbalo todo enla olla:?cue3a bi ètt oef 
puee mafar almédraebien m ódadae?blacae:? oefque Ica 
bien mafadaeecbaleebigadilloe De gallinae/o De caboto q 
fea derno <5 tanto valete cue5a en fu o lla .? mala rio todo 
to conlae alm édrae:? Defpuee oe mafado Deftéplalo có ta l 
do De gallina® que Tea bueno:? pattalo por eftemefia:? Def* 
puee oe paflado tornar vn par De buettoe po: cada efelidi « 
Ila :?  dfféplaloe còte lecbe mcfma:? paflaioepot effamena: 
?  Defpuee mejda lo todo:? Defq te carne fera «y id a  ecbar 
lecbe Détro ente olla: ?  oefquea?a tornado efpeflo fera coyi 
dotz paramiètee queae De ecbar muebae ?eruae: t  puc» 
dee efcudilter eebando carne Dentro enlaè efcudillae* 

C ^to ete De madama.

T 0 maralmendraequeno fean paradae:? pinoneeq 
feanm u?btencos? lim pioe:?m afaIo todoiunto:? 
befpueeoe mafado Defatarlo con buen caldo De gallinae:? 

panarlo poteflamefia:?ecbaloen fu olla lim pia Donde a oe 
co3ert? ecbaledtae efpectae gingibie/pimiéreluenga:? ga 
tengal todo molido puelìo todo ente olla con pererii/? o:e« 
gano:? vn poco oe poleo:?cue3ga todo j unto con edafon: 
% oefqueaya bien bernido que cono3cae que fe oeuequitar 
Del fuego:toma vna D03ena oe bueuoe batidoe có vinagre: 
?  ponloe ente o lla :? ba? que et caldo quede vn poco agro: 
z nomuebo:? quddoleecbarae elcaldoaeti mirar que no 
fea mu?calienre potque ito fe cndurqca loe btteuoa luego: 
z menearlo toda via con vn palo quando eften a ll! loe bue» 
noe enelcaldo potque luego fe cuafarian»



©ebioete»*
C B u c n  b:oete con caldo bearne.

S$  quiereg b35er cl biebo btoete con polla o con pollo» 
ya fera meiot* C o m a lo» pollo» z bajlo» cojer en v ii»  
olla m uy bien Umpia coninuy bucn cantero z tocinott ca* 

tarla  olla que cftebuenaoe fai: y oefpue» toma bd nicjo: 
caldo bela olla:* pattarlo poi d ìam eiìait ponerlo luogo eu 
vita ollalim pia: i  ceralo bien efriarty ecbale De roda» faU 
fa» fin3 6  :  % o ffra li que Tea molido: z toma boa yema» be 
bilenca po: cada efcudillau befatarlaaconelcaldo frioi* 
agra; poiq no fé cuàgemy befpues pollarla» potè da me ila 
que feabieu ralaubefpues be paflada» ccbarla» enla olla 
bel caldo: y ecbarle gingibje catando la oliane fabo? be fai 
yn e  agro ante» oe ponerla enei fuegojy befpue» polleria a 
cojer al fuegoty traerlo ftéptecon vn palobalìa que fea co# 
jid o : z  fi quiereu anadir leebe po: la tneatad bel caldo/em« 
pero q fea be almCdrastya fera mejo: el b:oete: y  dfquc fea 
co5ido bel todoelbicbo b:oete/ecba lo» pollo» bentro co:= 
rado» a ptecas corno para feruir piato» : y  befque ayan v ii 
poco ber uido enla olla Cacarlo» tìlla :z pólosenvn piatoti 
ante» que fe baga efeudiìla» ecbarle vn poco be pereti befe 
bojado/o co:tado enlaollajy befpue» ba;er efeudiìla»* 

C O tro  biotte buetto que fe o ijc be venne»*

L gécbene almédra» tom ara»:t ponerla a» a parte/bef 
pue» tornar perejtil/y muy bien majado paflarlo po: 
dtamefiary befpuee n u d a rlo  cóla leebe 6  almédras/Ia ql 

aura» befatado conel caldo bela» gallihas/o bel camere q 
fea bien goido: y  eebara» tSbiert gingibic molido:befpue» 
ponerlo al fuego a co;cr:y menearlo fiép:e có fu palo balìa 
que bierua : y  befque bier ua menearlo poco a poco balìa q 
ede efpeflb.2 ly  tabien algOo» que eeban el pererii belbofa* 
do t no lo m a li: y ba3er efcudilla» v ii poco ante» q fe lleug 
ala mefa: z  vera» bdrobela efcudilla que fera verde:y m* 
cima fera bianco:?: po? d ìo fe Hama btoefe be verme»,



& e  m iniare©.
GBuenbtoete con caldo oc carne que 

feoijebeefponfa.

AS b e  tornar vna olla lim pia/y ecbara© endlaelme.s 
io : caldo ?  ma© go:do 3 la olla/que erte bueno &e Tal: 
¥dlecaldo pattarlo a© po:ettamena:y ecbarlo en fu o lla :? 

te la rlo  alti etifriar batta que aya perdido el calo::? al tiem 
poq fe va enfnando ecba enla olla canelazgingibre: ?  a$a* 
fran lodo molido: y befpu© tornar 000 yemas oc bueuo© 
po: cada efcudilla:? batirlos con agra$:?con vn poco be v i 
nagre blanco/folamente que el caldo fea vn pocoagrillo:y 
befpues eebalo enla olla ?  ponerlo a cojer/rrayendolo fieni 
pie batta que bier ua/que fino fe meneatte luego fecuafaria* 
y  Defa ta ria :y  befque aya biencojidoquitarlo bel fuego: ?  
bajer efcudilla©:? fi quifteres puede© eebar befpues enea* 
da efcudilla vn poco 3  caldo ?  parecera vna poca oc efpou 
fa am arilla:? poietto fellama b:oe te be efponfa. 

GUbotage oe graffa.

PZlra fey© efcudillae tornar media libra be quefo ralla* 
do con medio p i puro rallado rodo mejcladoi? tornar 
fey© yemas be bueuoabatido© muy bien po: fu cabo:? to* 

mar batta quatro efcudilla© be gratta bela olla muy bien 
efpumada:? poner ette caldo a bcruir fobie b:afa© bóde no 
le bebumo:? molcr tre© madre© 3  clauo©/? pimiéta/?  a$a 
framy ecbarlo Dentro bel caldo:yecbar enei quatro on{a© 
be aeurar/o en lugar bel otra tifa  m ieliy eebar vna© gota© 
be vinagre para bar fabo::? ponerlo a ber u ir:y befque aya 
bemldo sparlarlo filerai? borir el pan conIo©bucuos:y el 
quefo/y eebar a buelta 0 caldo batta q ette ralo:y ecbarlo o2  
trottila olla:trayendolocon vncuebaron be palo/poiq no 
fe corte: y ettoecbandolo poco a poco Dentro: y  befque fea 
(odo eebado tornarlo ala©b:afa©batta que fea efpetto:?ca 
tarlo be fabo::? fletta bueno a parta rio bel fuego*

<El£l melino potaje oc leebe*



©epotafes*

PZlra feys efcudillas tornar media asumbiebelecbe: y 
media tìbia oebarina De arro5:y tornar media tìbia &e 
pierna oecarnero fin bueflb:t co5erlo con agua % falibaftaq 

elle mucbo cojidoiyoefpues Cacarlo De a lti:? inaiarlo:* an 
dado m aiadojy ecbando Del caldo Dola mefma carne: y Dei' 
puee De bié majado ecbar la mearad bela lecbe en elio: y co 
larlo  poi fu ellamefia/o poi Cedalo Decerdas/ocon pafio De 
lino lim pio.y befpues De bien colado traerlo con vn cucba* 
ron De palo toda via a vita mano: y bajerlo as en ca^o/o en 
olla nueua vidriada** tornar la barino:? ecbarlaoétro po
co a poco trayédolo a vna mano:* fi viercsque ella mucbo 
efpeflb ecbaras la otra lecbe toda :  y  ecbar Defpues De elio 
media libra De a$ucar oétro.y ponerlo a cojer en biafas Dó 
de noie ti bumo travedo lo fiépie a vna mano al oerredotiy 
a todas partes poiq no fe pegue: y Defq elle efpeflb catarlo 
Defabony fi ella buenoapar tarlo a fuera: yefcud filar ;y fos 
bie lae efcudillasecbar a^ucar** canela*

CJ&uena falfa ta c c ia *

A  £ 5  De tornar almédras q fean mondadasiy m uy Iims 
p iasi*  blacasiy pinoneoir maialo m uy bieco gingie 
bie y pinne tare ponte mueba canela : y Defatalo con vino 6  

granadas agras quequedeDefaboi entreagro z  onice:* 
affi mefmo puedesbajer falfa co $umo De granadasagras; 
y  con canela fola me5dada y  eebada encima.

cS a lfe ro n  para a neo faluaj'es corno fon palo* 
m as faluafes:* toicajasiy anades faluaiee*

A  < 3  Detornarpalomas t o n a s if a lu a ie s /o  anades 
faluajesq en valencia [lama fotjas:* aitar lae Dicbas 
palomasqno eflèmuy aftadas fino poco mas t5 medio alta 

das:tco itarlae corno fe coita vna gallina lyecbarlaeé Dos 
aljafanas/o c Dos platos bódos grades;y ecbales cctma fa l 
m olidatt viagrepim iéraiy p in o ti narajas rodo mejclado 
en vnoit batir lo mucbo ótre oos platos bue raro d manera



© e  potale®* fo d e ri*
Q toa $umoa o falferó fe mescle: ?  encotpo:e co lae aueeco* 
tadas.? powaeelto en Tue platea co fu falferó:? ee bueito, 

Gqfbotaiellamado falferon bianco*

A©  oc tornar almédras paradas:? majarlae/bien Def 
puea oeftéplarlao coturno De naranjao/o otro agro/ 
o có agita:? ecbale amicar btóco fufliactemcte: ella falfa no 

fe a De paflar po: eftamefia fatuo que Tea bié m ajada:? agre 
onice.? elle falferon puedee Dar a toda volateria» 

CSaU eron para palominoe alTadoe.

T o rn ar loa bigadiUoe óloe palominoe: % aflarloe en* 
lae btafae q no feS mu ?  afladoe:? puedee afiadir bi* 
gado De capito v ii poco/o De cantero: ?  inaiarlo rodo luto 

con vn migaion De pan toflado remojado en vinagreblaco: 
?  Defque Tea todo bié mafado oefatarlo có caldo/o có agua 
que fea buena De fa i:? pollarlo po: eftamefia:? oefpuee po 
nerlo en vna o lla :? cuoa alti ?  ecbarle pimienta:? gingi b:e 
m olido:? Dale vn beruo:*

C 0 tro falferon para palominoe afladoe*
A S fa r los bigadiUoe tflos palominoefobte lae btafae 

£ \ t  maiarloe en vn mottero : % tornar quefo rallado: z  
vinagre x majarlo cóloe Dicboe figadilloe iSloe palominoe 
rodo (unto/? ófpueeDe tnajado tifata rio con caldo/o agita 
caliente:? pollarlo po: vn ledalo: ?  erbaio enla olla Donde 
ba Deberuir t  ecbaìeeflae falfae moIÌdae:pimienta/rgra^ 
noe dc para?fo ?  bierua poco a poco tra?endo có vn palo 
fiempte oe vna manera fino cottarfe ?a  el falferon* 

CSalferon para volateria atfada»

L2 1  volateria ae oe tornar: % aflarae loe bigadiUoe oe 
ella en olla có buen caldo Deca mero/o oe gallina fi Io 
Y iiiere:? Defq fea afTadoe m aiarloe:? oefpuee De mafadoe 

ecbarlee vn poco De gingib:e molido/q fea fino po:q fepa el 
falferó al gingibìe vn poco:? ecbarle enei mottero vn peda* 
(o De a s c a r i?  tornarlo a mafar todo fitto:? Defq fea in a ia i



© e  poto fes*
d o  bdiéplar la  falla co alga agro affi conio agraj/o vfnagre 
bianco qfea aguado o tcplado con vino/po:q noqdeitm y 
fiter te/o coti ^uttio oc tiara»jaermao m lraqueno lo|oelieni 
ples balla q ;u  fato: clic cala mefa po:q no Tea frio. 

C S alfero n  para perdi5es o g a llin a i afladas.

M o llar almendras que elicli lim pias mondadas t  
blancas:® oefatarlascon turno oegranadao agras 
befpueoccbar amicar enei m o:teropoluori5ado:tcanda: 

% gingibze po:quefucolo::® fabo:quierc tira r quali a cane* 
la tt noay neceffidad oc paflarla po:m»gun ledalo» 

ClÈ>otafeq Icoi3C biga tc po:q febajeocbigoo*

T 0 m arbigosblancos% negroox%poncrloecu dgua 
fria o tibia/q fera mcjo: x có aqlla agua lauaras lo s bi 
goo m uy bié:t qtales los pc^oncs it  Ocfq elle bic lim pios t  

lauados póloo a foffrcy: có bucn tocino biégo:do*y ocfq lo 
ayas foflfreydo vn rato tornar bue caldo ocgaliiiias/o  bear 
ncro:y ecbalo poco a poco oc mancra q fc pueda cojcr vna 
boia z media.® qndo cueja ccbalc todaseliae falfae eia olla 
q feabic moHda3 .atucar/gigib:e/canda:t pimiétattotras 
buenao efpeciae : t fi todo cl potate fu ere oc bigoo negroe 
ccbalc vn poco Oe a sa fra po:cj tèga colo: oc amarillo:® qn* 
dofuere medio co3ido mencarlo ao con vn bara tulio conto 
quic tonica calabasaooc mancra q Tea efpdìb:® no partas 
o cellas la mano balia q fca bit efpcflae catadolo Oc fai: x 6  
agro: x S ou!so::y ocfq fca apartado di fuego bearlo vn po 
co repofar:® baser efcudillaoiy ecbarlcs amicar ccanda. 

C S alfcro n  oc turno oe granadae agras*

T 0 mar vna tata oc granoo oc granadao agras :  x fa* 
ca el $umo oe ellae muy b ici? oefpues tornar vn biga 
dillo oc gallina afiado.t maialo bic en vn moìtero có oebo 

yemasoe bucuoo: y oefquc todo fca bicit majado paffarlo 
po: citatitene: y  ocfque fca palTado ponerlo cnla olla/o ca* 
Suda oc tterra.? tornar vna onta oc canda/o «b a r fegu la



© e  potafcs -fo .ttrti.
cantidad que quifieres l>3 3 cr oda falfa» Tea m olida» oerté 
piada conel oicbo $umo: z  ecbale quatro on$as De a^ucart 
V oefpues ponto a fuego oe btafas.tcue^a balla q comiéce 
oeefpeUarfe:? erta falla es buena para (oda volatela en lu  
gar oe fatta oe pano.? ce ecba muy piefto.

C ig o la le  oe alideme oe bueuos*

T r in a r  vna ca^uela q erte mity lim piatf ecbarle ad ce 
bollaatf perejriUf verna buena» ma?o:ana q dama 
motaduxenlos revnoe oe aragó có fai y ajefte: (odo me}* 

dado có agua/t polo todo a co jer» Oique fea concio inaiar 
vn pocooeeftaa yeruas qfeSco5idoenlaolla/o candela có 
vna poca oe aqlla cebolla» dfpues oefq feó ma jadae oefté 
plarlas cóel caldo mefmo: t  oefque fea oeftéplado ponlo a 
cojer en vna ollalim pia. y  oefpues tornar yemae oe bue* 
u o e» batirlae m ur bic có agra}/o có vinagre blaco: y ecba 
enla olla oe todaa falfas finas :  z  aqafrà molido mas q me« 
noery oefque a fa  vn poco cotfdo diario oel fuego» oejear 
lo vn poco repofar/o reffriarty ófpues ecbarle los bueuos 
poco a pocoitifpues tornarlo a l fuego* t  oefque afa cojido 
otre poco q aitarlo oel fuego z  menearlo fiépje bic:r oe vna 
manera a nuca ceffar miètrabierue.y oefpuesefcudillar* 

C '£o tta  oe bueuosque fe oi3e fatatale*

T C u ia r algunasboiasoe fatala» m ajarlaebic rejio: 
% tornar bueuos buenacatidad»batidos % inejdas 
doe conta fatata» oefpues tornar vna fartene ecbarle ma* 

tecatoe mancra que oefpues oe oerretida a fa  vn oedo en* 
la  farten/o m a s» fino a ?  mantecauomar a}eytc conta que 
fea onice» m uf bueno la  melma quatidad» quado biruie 
re la mateca/o ajcftc ecbarle loo bueuos conia fatata» ba 
?er oe elio vna rottala que fea bien C05ida »  tenga oos oca 
dos oe gotdo ella tottala/o mae.y oefque fea bien co3ida/o 
frita ccbalaenvn buen piato con muebo amicar arriba % a  
bw ojyeiìa (Ottilia fequierccomcr cadérne*



© c  potato*. 
cU ccbcm alcojuia*

MZIfar almédrae blancas con vn tnigafon oc pani y 
oefque fea bien mafado pattarlo ae poi cttmmfto :z 
oefque tea todo pairado ponto cn vna olla lim p ia:? pol

fuego:?quado a fa  bcruìdoquitalobl fuego:? toma algu* 
nao yemao oebueuos batidoe:? ecbaloo enla olla mcnean 
dolo vnaequatae xe^eotz bfpueebajerefcudillao:? fipu= 
ficree el mìgalon oc pan cn remolo en agua rofada/nopue 
de fer Tino mejo::avn que batta lo orrotta agua rofada licm 
ptecsbucnacn muebes maniareo»

C ^u flcllo  con caldo Oceanie»

T o rn a r bucn caldo oc carne q Tea gotdo:?paflarlo pot 
e(tamena:y poner ette caldo cn vna olla lim pla:? pò* 
ncrlo a co5er a l fuego:? oefque aya ber indo toma vna bue* 

ttamanada oe pcrcjnl t  limpialobiente maialo m uy biéen 
vn mottero:? belatalo cóel caldo bela olla oela carnea pai* 
falò poi ettaniefìa:? ponlo en fu o lla :? toma media Iibia oe 
m uy buenqtiefo oe aragon q Tea fino:? rollarlo m uy bien» 
% oefque fea rallado ponerlo en vna efcudilla grande:? to* 
ma vn par oebueuos pot cada efcudilla cèrne clara 0 :? to* 
do battrlo muy m ucbouccbarlo enei quefo:y fea todo 
fumo bien bando con buena fatta fìnaenla efcudillagrade: 
?  oefque todo fea m uy bienbatidó ecbalc cnla olla oonde 
e lìaci caldo:? bajqueoe vnberuoi:?quadoblruiere oale 
000/0 treebueltae con vn cucilaró/o cticbar.z befpuee 
la olla od fuego:? coita/o oelbofa vn poco t$ percril.t eeba 
lo enla o lla.? ocfp ueeba* efcudilla e De erte ju Hello. 

C lo r a t e  corno elmefmo fobtedìcbo/?algo 
afiadido queeo oicbofuttello»

E TL fobte oicbo potale oe l u Hello fe puede bajer oe me* 
nos cotta atta diede alquefo rallado pan Duro bien ra 
Uado:? mcfclado todo f unto con firn bucuoe:? fu fai fa f

?  co tambicn bueno»? De menoe cotta*



© e  p o talo . fo .m tff.
C 'b a ra  bajer butti agra? confatatiuo.

Q u an d o  majareo et agra? para facar et $umo mafar 
codio vn talUco/o vnae bofas d albabaca* x ea m uy 
bueno para confortar et cora^om-e oc bucn fabo:*

R o ta ie  moderno»

T 0 mar efpinacastt: b ledas» boirafastt rm iybié lini* 
p iadas:t lauadae balco vn beruo: con caldo oe car« 
ncque fea bueno oe fai * x intra que no cticja m ttebo fino q 

fean medio co3idas.? facarlae oda olla*?cfp:emir bié ertao 
yeruao ótre oos tafaderoo oe palo*? tìfpues picarlae m uy 
bien*y oefque fea bien picadao tornar bucn tocinogotdo:? 
foffrey:lo que falga lodala go:duraoel:y eeba la  gozdura 
oe erte toetno en vna olla muy limpiate foffrey: con erta goi  
du ralas oicbaoyeruae.yoefqertetifoffreydao ecbarala 
olla buena leebe oe cab:as/o oe ouefaa colada/ o leebe d aU 
médrae: t  cue?a en fu olla: x a vn q la  leebe fea co?tda no fe« 
ra po: elfo cosi dae las yer uas a vn*y dfpues eeba enla olla 
canela/gingtb xttx pimiétabien m olida:? affi merino buèto 
cino entrenerado cosido enla oliate ba5er efcudillao» 

C 0 tro potate moderno*

T o rn ar lao peiicao dlao bledas que fon acelgae tlim  
piar lae muy bien:? oarlea vn ber ito: con agua ?  fai: 
que quede corno medio co3idae«y oefpueoquitarlo o d  fue 

go:t quttarle mas oda nteatad od caldo:? toma rio a cojer 
a l fuego có vn poco oe 3 3 cyte onice y  buenoty oefque fean 
cosidas catarlas oc fai: ?  oefpues bajer efcudillao y  eebar 
fob:c eliso bucn quefo rallado:? oebayo tambien eeba rlcs 
Oc erte quefo:? fon buenas para guardina teniédo bulda» 

C<£fpinacas picadao*

AS  oe tornar efpinacas ?  lim piarlas t  lattarlas m uy 
bien:? oarles vn beruouó agua? faltoefpues efp:e* 
m irlas muy bien entreoos tajadotee : y  oefpues pica riso 

m uy meimdao/y oefpues foffrey :  la s en goldura d tociito:
e



1 f>3 r a bollai tesi
t  bcfquc feanhté foffrcrdao poner la s en vna olla a l fuego: 
tcue&tttt eebar cola olla bacii caldo oc ca mero: z  be tori* 
no q Tea tnuy gotdo t: buenofiolafnentela flotoela o lla: t l ì 
po: ventura quieree en 1 ugar be caldo eebar lee leebe be ca 
b:ao/o beouejao/ofmobealmédraoittomarao bel tonno 
yco:tarlo[aoa p e d a la  tamanos conio badooivecbaloo 
enla ollaconlaoefpmacaott/cgfi fuereel riempo li qmerco 
eebar qncfo freteo ?a  lo puedeo ba^eraffi mefnio corno lae 
tafadae di tocino fobie oicbae: z  fi pufiereo muebo no lo pó 
gas bada qlao efpinacae fean bel rodo co5idao :  X eebaras 
elio v ii poco antesoc cfcudillar : z fi quieree eebar paflas 
ticrnaoquc feancosidao tabienlopuedeoba3era buelras 
b d a s efpmacao: z fino etereo poner eftae cofao/ ni tocino/ 
niqfobearagonraUadoecbarconelloper«il«Yeruabuei 
na alh melme:* leran mef ote a lao efpinaca a*

CTfbara enfermoo caldo bdlilado:* para 
Debili tadoo im i v fingular.

T o rn ar vna gallina bien pdada % lirnpia : t  cattarla a 
peda^oeloe manera que puedd cabcr poi d  cucilo be 
vna redoma: t  quebisnta bien loo buefieo be mancraqu

puedabien ia lir la fuflancia be e l ic s i oefque fea Dentro oe 
la  redenta eebaras a cada vna gallina vn vafo De agita ro* 
fada:* quitte ovc^nte dauco begirofttccbarlo rodo oen 
ero enla redoma: x befpueo ataparla rnuybic be manera q 
no pueda falir ntngua cofa bela fuftancia belaogallinae có 
fu mafia beeba có agua rofada:? oeipueo ao be tornar vna 
caldera llena De agua có vn manojo oc paiao be otdio/o oe 
beno al fuelo bela caldera:?fob:e la paia poner la redomaz 
ponlala co3er al fuego:* biruiendo la agua bela caldera ber 
uira tambien la redoma:z  no fea rcjio elberuot fino manfo: 
z  citerà oe d ia  manera treo otao z media gruefiao : t  que* 
daralenla redoma ra3onable q uantidad be caldo: x elle cal 
do co m ti? fingular cofa para loo que dian enfermoo ;  z la



C K b ara  enfermod. f  o^jttfii/#
pafa fea te  poner ente caldera pozque la  redonia no toque 
enei ludo oda caldera pozque oe etra manera biruiédo la  
caldera correria muebo peligro la redoma oe quebzarfe:? 
fino fe quebzafTe tornarla el faboz oela caldera el caldo»
C p  fi erte caldoqmeré bajer oemafoztertanda para oc* 
lientrem uY oebilitados:? eticoe puedcnle eebar (timo oe 
piernaoecarnero afladaztno muebo fino algo mas oe me* 
dio affada Dandole algunoecoztee balla q le Ilcgué albtief 
fo con vn cucbillou apzetarla resamente entre ooe tafade* 
roa pozque (algalodo el fuco oda oieba pierna : % cara fo* 
bzelaefcuditla oel caldo telfido:teebalcvn poco oeagras 
bien majado con vnaa bofaaoealbabaca.tea m u? maras 
ufficia cote elle caldo :  y Oe m urgrandiffima fuftanda: z fi 
le querela bajer oem uy mayoz fulìancia que reterete lo s 
cuerpoa medio futadoe:? que eftan m u^al cabo oda vld a/ 
eebar enlaabzafaaocarbonea biuoa/dneuenta pietas oe 
ozo que fea m uy fino: t  quando efluuieren m ur encédidas 
laa olcbaa pietas tecarlaecon vnaa tenace bin lim piaa: y  
ecbarlae end caldo : z  fi 000 vesee lo balere» 0 crea/ fera el 
caldo oe mayoz virtud:* quato maa fe baga fe multiplica* 
ra la  virtud oel: t  elle caldo ea oc tanta cjtxcUencla que no 
tiene predo ni fe puede eternar te vaio?»

C 0 tro (bifido oe gallinaa 0 oe carne 
ro/ocaponca.

AS o e  tornar vna gallina/o capon: % polo en o:dé affi 
corno fi lo vuielfea oe affar: * bajerlo p e d a la : % con 
vna mano oe moztero quebzà tarle muv bien Ioa bueffba oe 

manera que pueda telir la teflanda oe ella: % ponte en vna 
ollam ieua m u? lim pia : % poner ente olla canela entera tz  
clauoaenteroa: t  vn poco oe a^afran pozque aiegra el co- 
racon: t  todo atado Dentro Oe vnpafio oe lino lim pio:* 
muY lauadot? pueflo enla olla colgado el trapillo oe vn bi 
lo que fea m u? fimpio/o fuelto fiq u ie rau  atapar m u? bie



I&arabolientee»
la  olla co fu coberteratY età par lae juturae be entre la olla 
?  la cobcrteracó m alìa Yaguappvntrapomofado alberre 
do: bela mafla/be manera q no pueda falir ningfia fu fótta/ 
o vapoi bela olla :?  fea la olia fetiada fobie biafae y  cubier* 
ta be ellaa balla la meatad dia ollattcueja oc ella manera 
buenaa tree oiaety beque fea tìmida fata el trapo belae fai 
faaiY b W  efcudillae.Y ettecaldo ternaria vn ombie quafi 
muertobluo poi fer tan (iugular ?  be tanta fu fónda, 

C Z o itab ed ilad ap ara  bolientee*

AS>be tornar vna gallina bienpdada:? b icn lim p iat 
coitala a p e d a le ;?  picarla fobie vn tafaderoeonlos 
buelloe x todoiY befque fea bieu picada mescla concila 

quarto be onta be cancla:? otro qua rto be onta be dauoe: 
svnquartooeonsaoefandaloeblacoe :?mufcatcUinoe,? 
m as be vn vafo be agua be endiuiaìY be buglofla: y  be boi 
rajae» t  todo elio bicn me^dado x picador fea pueflo en vn 
alambiqtiebe barrovidnado/obevidriovbeflilea fuego 
tnanfo.?faldra vnaagua n u if clara*ella ce tan coidtal x té 
ftngular/que tomaria vn ombied muertobiuo,Y ella tolta 
no fe fuele bar fino aloe que no pueden corner»

C-dfotnjar bieco para bolientee q no ccméfnada,

H2l3cr folftdo d vna gallina: y befpuee poner vna olla 
al fuego:? quadobtruiereecbale vna polla bentrotY 
elle folfido febaje bella manera: tornar vna gallina: x q

botarle bien loe bueifoe:Y befpuee pon vna olla a l fuego: 
scuesa balta tatoq bierua tnutbo:? nuca pierda el beruoi, 
y  dfque veae q aY noe efcudillae be caldo quitar la olla di 
fuego.Y befpuee tornar vnae poeae be almédrae blacae:? 
tnajarlae»Y befque fean bien mafadae paffalae con aql cal* 
do, y  befpuee tornar vna polla q fea muerta be parte ceno 
ebe, ?q u ita rld a e  pecbugae y  ponla affiar:?befque fea me 
dio alTada fatarla bel afladoi? m alaria: ?  bien mafada paf* 
farla poi aqlla lecbeqbijitte;? pattar lo efpctìb poiq bdae



'fèara bollente* ^ o .n t v . 
pecbugae bla polla no fe aya oc quita r nada vt pon amicar 
poi medida : ?  cueja fobie vnae pocae oc biafae; r  befque 
tome efpeflo cerarlo cojer vn poco mae : x fiquificreebas 
je t alcuna falfa para el bollente ; tornar vnae pocae oe al= 
mendrae toitadae x mafarlae con vn biga dillo ce gallina 
aifado:? affi mefmo cefatarlo conel folfido ce gallina: z pò? 
ner aquellae almendrae que fean bien efpeflae. y befpuee 
pon buena catidad be a$ucar:? caltela;? vn par be dauco: 
z  va fa  a co?cr al fuego.? befque fea co^ida ecbarle vn poco 
oda ctm uidia cela gallina om icida poique terna tnayoi 
lic c i;?  faboi: y efcudillar con fu am icar:? a n e la .

Cdba^apanee para oolientee que pierden el 
corner m uy bilenco:? oe gran fuftancia.

T o rn a r vn capon muy gozdo/o gallina que fea m uy 
gotda:? cojerlo co fu fai fola méte balla que elle m uy 
biécojido: tornar befpuee lae pecbugae bit z todo lo bieco 

fin el citerò:? pelar aqudU  carne:? tornar otrae tantae aU 
mendrae mondadae:? fum arla carnejy lae alm endrae:? 
tornar tanto a^ucar bianco fino corno todoaquello:? m ajar 
lae almendrae muebo:? befpuee la carne conellae:? luege 
el acucar:y befpuee inalarlo todo (unto : y tender aquella 
mafia fobie vna cblea: ?  ba^er ma$apamcoe bel ramano q 
quifìeremt ba5er alticae lae o iilla e :? que elle vn poco bò= 
do enei medio:? molarlo con agita oe ajabar con vnae p iu  
m ae.t befpuee poIuo;i3ar fobie aquellaagua acucar fino 
molido ?  cernidojy befpuee mojar otra v e j:y  poluoiear co 
mo am ee,? befpuee cojerloe end bomo en vnae ca^uelae 
Uanae:? papel oebato:? fea el fuego bel bono templado: z  
al facarlotìla ca^uela a befer tirando bd papel be cada par 
tebem aneraquenofequiebiedm agapa.y elle eevn muy 
(iugular manjar y oe gran mantenimiento para loebolien* 
tee q an perdido d  corner/ poiq Io poco be elio q corneo ee 
be roae fuflancia que otra ningua cola mayownentebeuien



Kbara bclientes*
do (ras elio bel fulltdo oelaa gallfaaabecbo enla redomaìy 
elio no fé puede eftimar. <e (Caccia para Doliétea*
T ornar vna polia/ovti pollo» ma tarlo Spie 3 nocbe/ 

x cor tarlo a peda$oa,y Dcfpues tornar (urnobe nara 
|ae: x agua rofiada porq no Tea mu y fuertc d $umo,y Defs 
pace tomaraavna ca$uda peqfia» icbar Dentro el pollo/o 
la polla cdbuena enjcQdia De gallina/o gordura De ella ccel 
bicbo $umot: Defpuea ponerla endbomoiy Defq Tea qfico= 
jida tornar vn par 3 bueuoa frefcoe: y barirlos co £umo De 
nar3jaa: y agua rota da: y ecbarlo Dentro la caltela: y Def* 
puco tornarla al bornoty Dorarla dlar sili por efpacio 3 vn 
credo:?facarla» Darla al ooliente que a perdido el corner» 

Ciftdleno para odiente*»
\  7"lRa polla tomaraaque Tea muerta De parte 3nocbe: 

V  t bien peladary lunpìa;? tornar vnao poca* De alme 
draa bl§cas:z vnae pocaa De patta*» gordura De gallina: 
z vn pedalitelo Decanela enteraty vndauo 3 girolf» me3 
darlo lodo;? pcncr lo rodo Dentro 3la pollai colerla po:= 
que no falga el rdleno:y tffpueo affarla en vn alfadorry en 
lardarla con vnto De gallina :y Defla manera fea De bajer el 
reUono odas auro para odiente*.

cardiate para oolienteo.
L 2keuada tomaras» co3erlaas De parte be tarde fes 

gulacantidad qquifieré bajer. Befpues tornar vna 
polla o pollo: x quebrantarle los bueflbe: y oefpuceba5er 
beruir vna olla có agua q Tea Hmpia» medidaméte: De ma 
nera q quiàdo eebares la polla/o pollo ba3que folaméte lo 
cubra la agua» fiea poca/oe fuer̂ a leauras De eebar mae 
agua fi la polla ee mayorty ea menefler q cue3a mae:y baj 
quecue5ga/o bierua fiépre: y que nuca pierda et berne:, t  
noieeebeafai ballala poflreque conosca* que no aymae 
De vna efcudilla De caldo: porq fera mas fabrofo. y  beebo 
dio oefqueaya cenado el partente tomarae ynae poca© oc



^barabolfentea. fo.xxt^U 
almmdraa mondadae: t  majalas con vn poco odo bianco 
oda polla cn vn mojtero: y oeltetnplarlas conci caldo od 
pollo/o polla: y oefque loayae paflado : pon ella I ecbe ett 
vna ottica:? file quiereo ccbar vn pô to oe almidon lo pue 
dea ecbar funtamele conia leebe: % odpuee tornar la ceua* 
da/o oidio odque tea co5ido:t: tornar vn canamajo q no Tea 
muy raloitpooer enei aquel oidio/oceuada: % apietar 
muy bien el canamajoioc manera q falga todo el ileo: oda 
ceuadatoefpuca tornar aqlla leebe q facafìe: z palliarla por 
vn fedâ o: oe mauera que pafle aquel pocooe almidon : y 
Oeipues tornarlo todo a palfar/Ia ceuada z todo: z  ba; q ite 
fea vn poco claro/o ralillo.poiq cn repofandofe enla nocbe 
tomara efpeflo*y elio quiero yo agoia oejir que cuejga oe 
parte oe nocbe con amicar:? enla rnafianaqu3do el pacieit 
le  lo vuicre oe tornar ba j lo beruir vn poco: y ocfque lo <Se* 
ra tornar a oe fer vn o:a antee oel oia: c ouerma fobie elio 
vn rato:t bajerle a muebo piouecbo: y dfque le oiereo elle 
oidiate ccbar fobie la efcudtlla vn poco oe a^ucar:? fino ete
reo ccbar almidon no lo eebee que no va enelto nada* 

C 3 ltnendrada paraooliente0.2tfiadido:

PSra 000 efcudillaa tornar vna libia oealmendrao/y 
aparar laequcquedenblancaamocon agua biruien= 
do poique pierden la vir tud y el faboiifmo que elle caliere: 

y oejcarlae alli vn rato balla que fe pelen, t mafarlae cn vn 
mo:terooepiedra:oo0otre0 ve3ee:facandocada vê Ia le 
cb tiz faldran tree efcudillae oe Iccbe : y oefpties oe cojida 
quedaranendo0efcudtUao:talco5crecbcnIeviia poquita 
oe Tal :  z fu afucar y vna poca Oe agua redada/1  cuejga a 
parte oel fuego fobie lao biafao oonde noleoe bumo: y fi 
d  odiente tuuiere gran fobie/ y ardo! entoe rifionea : fe le 
puede ccbar tpepitaooe melon o oe calaba$i:y fi tiene atgu 
na ellrecbura oe pecbostfa caria leebe oclao almendrae có 
agua oe faluadoa cojidos que fe oije ululila*



Ubaraboliented.
f i l t r a  almedradapa ooliétes rnuv bbilitados.Zlfiadido,i

P 2lra  vna efcudilla tornar media I t o  oe almédras b!5 
esc z inaiar la s en v ii motterocó vua pecbugabcapó 
o oe gallina aflado o cojidot-r yt mofddola mano bl motte* 

ro en agita rofada/v befqeltebié mai a do Sfatar lacóel mef 
mocaldo bel capó/o gallina/ ?  colar la poi ella mena v ode 
vn beruot o ooe co media on$a b agucar/t vna poca b agua 
rofada/puedeo a nadir cólae almédras fimiéteb melò fino, 

centra almédrada para oolientes q tienen gra 
calentura z gran dea ardo:esd£lnadido;

C& W  vna calabaca mu v tierna co agua z  fai baila que 
erte quafi cojida: y ocfpues efpicmir la entre boa taia 
dotea o platea oc placai baila q falga el agua Oellas/y va* 

jia r  la agua en q fueró coìidao;? tornar la s  ala olla xzyi ìee 
eebado pocoa poco: leebeoe alm édras: y meneado liépte 
có vn palo o cucbar: baila q effe efpeifa/t muy oefbecba la 
calaba^a/y ecbarle media on{atJa$ucar traodo Io ftép;e/y 
eebéle vna poca oe agua rofada para có fonar elcota^on, 

C re m a n o  oc guindas para los enfermos que 
ban perdido la gatta bel corner,2lna dido,

T O m aquataa guindas quifieres z pólas en vna caca 
al fuego v eebara aguaoe fi: v oeitalas coir renella a* 
gua/baflaq fetonte muy rieniaes pareccblacasjybfpu

eeba a m alaqlla agua fu va en q fe «micron : oefpttcs toma 
vn cedalotì cerdas muy raloq fc pueda colar/y fregarla® 
tato cólas manco q palfen todas, ocfpues tom3 para cada 
vna tibia b ilas guindas affi pparadas medialibta b sbucar 
z me5daIo en fu caca al fuego manfo: fiépie travedo lo con 
vna caria bada q fea cordasiv ocfpues apartala/r poti ette 
len i3noeti vaio vidriadobien atapadoipuedcs fiquieres: 
poneralgunclatto«vnpocooecanela enei.

C ^ a r a  baser venir el frio al que tiene fiebies 
agudastavn quefea fitera oe piopofuo.



(̂baraboltentes. fo.jejexYii.

SZJcar el $umo $30 granale qgras Oulces quatoqpa 
en vn buébueuo:y ccbarle vn poco oe arcarti poner 
lo a ferenar Oe parte oe nocbe:? enla mafiana oargelo a be» 

uer.z tornar le a el frio Oéde a poco: ? Il le tornare el friotel 
ooliente no tiene peligro : y  etto fé baga baila flete/o nueue 
mafianas:? es tfngular efperiécia, otros mucbosguifadoe 
fe pued£ bajer para oolientee q oejco oe efcreuir poi no Ter 
pzolifo:y cito balta quàtoaloa manfares oelosoolieotes* 

«□Corner bigos ala franeefa,

T i0 marbigos palTados losmaamelados quepudte 
reoauernegrop/?blancos: ?quitarlee el pê on ? la* 

uarlos con buen vino bianco que Tea oulce : y oefque eften 
muv bté limpiosttoma vna cacuela que fea algun tato grà 
de y oe derra/que tenga el fueiollanoty ecbalos Dentro me 
neadolos vn poco:y oefpues poneda cacuela fobie las bia 
fae: 1 bien atapada oe manera quefe eflufen olii.?quando 
edeneftofadas:? feaura embeuidocucila 0 todala burnii 
dad bel vino menearlas vn poco : y  ecbales falfa fina enei* 
ma: % toinalas a menear oe manera q fe encoipote enelfas 
aquella falfa*y oefpues corner elle manjar:y es gentil cola : 
t  quierefe corner al principio oe mela.

G âlferon bianco*

T ornar treelibias oe almendras:? mondarIas:?ma* 
iarlasbien en vn moitero: oefpues oedemplarlas co 
caldo el mas magro:: fin go:dura que Tea oe gallinae/o oe 

camera:? palla rlae poi eflamenaty oefpues pon ella lecbe 
a parte:? toma vna olla:y ecbale 01 mejoicaldo:? masgoz 
do enella: ? ponto a coleri ? quando biruiere ecbaras oeu* 
tro vna on$a oc canela/o la que tepareciereentera;? atala 
convubilojumamenteconvn mano gito oc verna buena: 
t  oefque aya bien beruido facar Oda olla la canela: ? la yer 
uà buena *y oefpues ecbar enla olla vna on̂ a Oe sbucar fi* 
no:?lalecbeoelas almendras,? bierua vn poco : y oefque



© e  fa Ila®.
fea C03M0 bajcr efcudillae: ?  an De quedar De clic falferon 
quatro efcudtUas cabales.

C B tufcatè para ooje efcudillasque fe 
ba3e De bigado De cabtito:? De ba$o.

Dt0 g libtao Dealm endraea? De tornar toftadas: t  ma 
iarlasbienen vn mottero:? tornar tresba^oa De car* 
riero:? vn bigado De cabrilo: % vn mano|obe elìse yeruas 

q lori motaduje q en caftilla Uama mayotana : y  aredrea : z  
yem abuenatt pereti atadotodocó vn bilo:? pòlo todo a 
co3er en vna ca lte la :? ocfq Tea cojìdo Deaql caldo barae la  
leebe ri almédraecóel bigado fu tornite:? lae vern asi? ma 
farlo todo co Dose btieuos todo juto co vn poco De vinagre 
bièco:? Defq todo fea maiadoDertéplarloasconel caldo:? 
palTalo po: eftamena: y oefq Tea paffado mesctelo cóla leebe 
Detes alm édras: y Defpuea vaya al fuego acoje: ?biruié* 
dot? meneadolotpomas èia olla vnaóii£a t> falfa fina 0 me* 
d ia :? traerlo (ìemptecó vn palo balìa q elle efpeflb:? finofe 
bijiefle efpelTo ecbàle vn pocooe almidont? ba$ De manera 
q«e tenga buen colo: la  fa lla :? oefpues bajer efeudittee* 

C S a lfa b isa p a ra  biesefcudillae»

A B  De tornar tres libtas De almedrao módadas ?  ma* 
ja rla s bic en vn metterò:? Dfpues Delatar tee co bue 
caldo De gallinas: ?  b aj q paffe pot vn feda^o De manera

falga biè la  leebe befpueo poner la aparte» ?  blpuee tornar 
loo bigadillos Dlas anades 0 gallinas:? maiarlos è vn mot 
tero oefpuee toma tres/o quatro cabe^as De ajos affados 
enlae btafae:? maialoc cóloe bigadilloe.y belpuee De bien 
ptcadotodotdfìéplalocóelcaldo:? paffalopot elìam efia:? 
Defpuee ponloen vna olla cóla leebe jutaméte: ?  ecbaenla 
olla gingibte:? canela:? pimièta todo molido:? be cada co* 
fa vn D in ero :?vna verna Debueuo pot cada efcudillabic 
batìdoe?boe on$a« dacuoar «bario ad bótro enla olla* 

C o a tta  qne le 0150 pinonada De ajos»



©epotafee* fo.mviif.V ’fìalibìa be pifiones tomarae: % otrabalmédras m5 
dadaettmaiarlas marbré cada vna por fi:? tffpucg 
lodo fumo*? cô cr bob cabê ae be ajog en vna ollica co caU 

do be gallinag/o be carnero:? oefque eden bié cejidoe log 
afos mai a r log cólos pifionee r cólae almédras bié rnódâ  
dae pomero log ajos:? bfpues oe bié majado lodo: majar 
tambté codio vn poco be quefo rallado q Tea mur buenoy 
con ocbo o nueue remasoe bueuog buroe cojidos ; y bel** 
pueo be biémaiado (odo Sfatarlo cóel caldo Slag gatlinaa: 
% cantero*? ponerlo a co3er cnvna olla mur Upia:y ecbarle 
bérrò vna o oos on̂ as be avocar:? vn poqnito be vinagre 
rofado téplado con agua rofada en que ara eflado en remo 
fovnanocbeclauosmacbacadosttgingibrc:? caltela:? pi= 
intenta: rettela baila que elle cojido : y bien efpeflb:? ba* 
jer efcudillae y eebar fobie ellao a$ucar ? can da*

d & o t a f e b e  po rrad a*

A  £3 bc tornar puerroe bié mondados/? lauadoo z lim 
pios/be parte benoebe ponlosa remofar en vn cueit 
co limo oe agua al fereno:r eden affi (odala noebe baila la 

mananarr befpues baleo vn beruorbe buena manera/po: 
que fon mur malos beco3er:r oefque eden bien beruidos 
cfprimdog entre eoe tafaderos mucbo:? foffreyrloo cógo? 
dura be bueu tocino:? no les ecbeu fai: y befq ue eden bien 
foffrefdog ponloe a co5er cn bue caldo que fea gordo: ? po 
co*r befpues toma leebe be almendraetr ecbala culo olla: 
tcuejga bien bada queede bienefpeflb:r befque ede cfpef- 
fo calarlo oe fai:? file fallare falecbargela:? befpues bajer 
efcudillas:? fobre elise ucar ?canela*

CBuen mébtillate que es potai e be membrillos.

A S  be tornar tótos mébriUosquantas efcudiilasqufe 
(Ìereaba5er:?ba}logquarto0:?quitarle0 d corajcn: 
t  las pepita0 :? para log oda cozteja : r oefque fean bien 

módados/laitarlos có agua tibiaroefpuee quitar log beile



i©e fa lb e .
agua:?p o tilo e aco$er conagita frfate quando fc com ent 
renaoefba3er/entoncee feranco3idoe:?facarl0d odcafo; 
?  mafarloebienen vn mottero: ycefatarloecon vna poca 
o d a  melma agua oeUoe: %  paffarloe po: e [lamella : ?  oef  ̂
puce tornar tree libtaeoealmendrae fin mondar fino falò 
lauarlae con agua fria/o tibia que fera m efoiif m aiala i bié 
en vn m etterò:? oefque fean bié majadae paflalae po: ella 
m ena:? oeftéplada con agua tib ia:? fi ce eia oc came/oeilé 
piarlo con caldo oc carne;? ecbale la  leebe conico membn= 
U oe:? oefpuee eebar enla olla oe todae manerae oc falbe 
fmaeique fonbuen gingibte/t buena canela/? afafra n  gre 
noe oe para?fo:tnue5ee nofcadae:tflotoe m acie::: ftfues 
re Dia oe carne eebarae ooe ?cm ae d bueuoe pot cada efeu 
d illa  x x  fi ee Dia oe pefeado no ee menefter:? oefque elle bié 
efpelfo bajer efcudillae;? fobie etlae agucar %  canela» 

C S a lb  girodina.

D(3£ carnero to m arae tree b a v o s i: colerico enla olla :?  
oefpuee oeco3id oe m a)arloe bié en v n  m e tte rò :?  o e f 
p u c e  tom a v n a  buona q u a n tid a d o e  pan to fta d o : ? Tea m u  

ebo toftado/? rem ojado enei caldo oeloo ba^oo: z m afarlo 
conloo oieboe b a fo e ; yecba enei m etterò v n a  oojena o mes 
dia o e b u e n o e :t  m aialo conloe b a fo e : t conel p a n : y  oefq 
fca bien m afado ecbarle ae bue na falla fina faluo afafranrc 
m aialo todo )u m o ?  oefque todo fca bien m ajado Defatalo 
conel caldo o d b a $ o :t  panarlo p o : elìam ena: oefpuee polo 
a  cojer en fu o lla ?  cueja poco a poco con n tu y  poco fuego 
m eneandolo lìcmpte con v n  p a io la  (la q u e  fca bien efpeflo; 
?  oefpuee ba3er efcudtllae.

C S a lla  camellina.

T o r n a r  o o e  o  tre e g ra n a d a e  albaree: ? oelgranarlae 
fobte v n  tra p o  oe lino m u ?  Itp io :?  oefq eften ocfg ra* 
nadae efptiim rfae initcbo oe manera q f a t o  to doe l fu m o  

?  oefpuee tornar v n  poco o e p a n  toftado :  ? rem ojado cóel



©e falfae? Oobladura Oc cantero, f  o.weriy.
Oicbo fuco:y t5fpues toma buetta quótidad Oe canela moli» 
da: v ecbala conel pan ? majarlo bien en vn mottero:y oef» 
puee oe mal ado oertéplarlo có bue caldo oelae granadae/ 
ocon vinagreque no fea muy fuerte: y Oefpuee poncrlo al 
fu ego a co3er trayendolo lìépte bada que erte cfpetTo: y an= 
tee que bieruaponer enla olla vn pedalo oe amicar fino, 

CSalfa bianca camellina,

A  So e tornar almendrae WScae bien mondadae ? ma* 
farlae en vn motteroty oeftem plarlae có buen caldo 
oe gallmae q eftebueno oefaUy oefpuee panarlo po: erta» 

mena: ? poner a parte erta lecbe oelae almédrae:y ófpuee 
toma loe bigadtlìoe blas gallinae:? ma jalos bié en vn mot 
tero:y oefpuee oeftemplarlo cóla lecbe oelae almendrae:? 
ponto al fnego a cojer: y ecbar enla olla a$ucar/y $urno oe 
granadae agrae:? vinagre bianco:? clauoe/? nuejee nofca 
dae/? canela/tgingib:e:?pimiétaluenga:? a$ucarblaco: 
? todo erto Tea bien moIido:y ecbado enla olla potq birriia: 
y menearlo fìépte có vn palo:? oefque erte efpefTo fero C05Ì» 
dotmae a fe oe calar oe fai ? oefabot:y oefalfa/y 0 ottico:/ 
y agro::? antee que fea co$ido ecbarle oe buen caldo oelae 
gallmae que fea bien gotdo enla olla:? a oe fer oel fuco que 
cae oelae gallinae artadae fobte olguna ciucia. 

C©obladura oc camere.

VìB migafon oe pan tomarae:? quitarleae la co:te3a: 
? tortarlo ae q no fea qmado : ? ponerloae a remojar 
enei caldo oela carne:? oefpuee tornar tocino q fea gotdo z  

foffrey ilo bien bada q falga roda la gotdu ra:y oerpuee fof« 
freyt concilo vna cebolla muy limpia:?cottada menuda:? 
tornar buenaquatidadoeauellanaetortadae:? mafar lae 
cóel pan tortado remoiado enei caldo:y orfpuee oe bié ma» 
f ado oefatarlo cóel caldo oela carne:? palliar lo pot erta me» 
fia.y oefpuee tornarla carne : ?ba5erla pedale tan gran* 
dee corno ooe oedoe y foflreyloe con la gotdura di tocino:



© ebobladura*
tbcfpu cdbe  foffrevda m erlarla conia cebolla:? befpues 
tornar quato^e remaci be bueuoott oc todae falfae finao* 
c vit poco beajafran pozq tenga colo: befio: bebiniefla/o 
retama. y  batir m u? bié loo bueuoa conia fella* y  ccbarlos 
enla olla pars que cueja conci tocino x  conia cebolla;? cue*  
sa tanto batta que tome bien efpeffò. y  befque Tea cojido ba 
ser efcudiUao: x  fobte eliso csnela molida; % fobie la canela 
granoe be granadas bulces*

<E©obladura betemera*

A  S f a r  buena remerà.? befque fea mas be medio alfe* 
dafacarla bel fuego: y  belaflado*% colarla a peda* 
$00 tamanoocomolog boebedooìtavnm éojeo:? bfpu

tornar vna cebolls bié módada % lim piati costarla m u? me 
n u d a: % foffrejila con bue caldo be carne que fea gruelfo z  
befquefea fonreydabebuena manera tornar tonno entree 
u eradott coitarlo alti corno la temerà* y  bcfpueo eeba r la 
cernerà y  t\ tocino enla cacuela bela cebolla: y  foffreyilo ro* 
do (unto.? oefpuee be foffrerdo poner enla caditela gingia 
bze % canela y  clauos rodo bien molido :  z  barle treo/o qtro 
bueltao:? tornar befpues vna pocabemaluafia/o vino be 
fant m a r tin i vn  poqtmooc vinagre:? ecbarloenla ca$ue 
l a .t  befpueebajer teche bealmeudrao fin pararlae fino fo 
lo fregadaa con vn  canamajo bienafpero:? ma/arlaecó v n  
migafon be pan toltado remojadoen vinagre:? aguado co 
caldo be carne: y befquela canela fea cerca oe cojida ccbar* 
Idaìecbeoelas almendrae y belarlo co3er baftaq ette bié 
efpeflb.t ponlo befpuespoì platos. dfoucboo arqleecbS 
perectUt verbo buena z  mayozana enla caltela :  mao fino 
Io eebares no va  muebo enello*

C S a lfe  lifa para volatcria be olla.

PO n e r a cojer gaUinao/o capones enfu olla: z  befq fea 
cojidoo totnarae boe/t qmtarleo ae lao pecbugae: y  
todo lo bianco beloo pecboou maialo bien/oe manera q no



ZM alfee* fo < x U
fe pferdattada t5Id fu ftlc ia tv  oefpuea tornar alm cdraa m5* 
d a d a a  X m aiarlaa a  parte en v n  m e tte rò :?  befpuea pattar 
Ia a  p o : eltam ena:? d itfp la r la  carne m a n d o la  cóla Ieebe:? 
befpuea patta la  otra v e j t t  póla enla olla a còde a  o e c o ^ r : 
t  befq a v a  v n  poco bernido ecbarle aa a g ra j o turno oe n a  
rSja/o oe limonea/o vinagre b llc o :tg in g ib :c  b llc o  m o n d o : 
% puedee tdbié poner raeduraa be gigib:e a p e d a l a  ram a 
fiea corno v n  b a d o  rem ojados v n  rato e n  caldo/o enloa f u *  
eoa a g ro e  d ia olla :v d fp u e a  tornar ca n e la :* clauoa Ete re a : 
%  póloe enla olla atadoe có v n  M io be m anera q  befq ayati 
perdldo el f a t o : lo p u e d aa facart y  a a  be faber q  cóloe b ló * 
coaoe bo a gallina®;? có v n a  tìbia be alm édraa puedea ba« 
je r bicjefcudiUaatyefta falla fe b aco gallinaa o caponeeoo 
j ld o a t t  bd5 q qde afta be c o lo :: « n o  a be auer anatrò enclla 
p o :q  feria am arrila* c S a l f a  granada*
/ ~ ^ 0 & r  loa bfgadilloe dlaa gallina® en oliate befq fe l co 
V _ > $ id o a  m ajarloa en v n  m od e ro có verna® be b u e u o a :^  
befatarloa cóbué caldo q  eflebueno be fa i:?  belpuea eeba* 
le v n  pocooe tu rn o  b c n a ra (a : v  befpuea v n a a  pocaa d  fai 
fa e b e p a u o b lé  m o U d a a :?  bic befatado v a r a  a  cojer a l fu e * 
g o  balta q  fe b ag a efpefto/meneódo lo  fiépte có v n  p a lo ; o e  
m anera q u e la  o lla elle medio Uenat? b a je r efcudiUao, 

C & a l f a  b :u n a  para perdi3ce v  p a lo m a a .

L& e  btgadilloa bela® perdijeo/o palo m aa tom a ra s : y  
altarloa aa enla® b ta la a :?  befpuea oe afladoe m a ja r 
lo a  a a  có v n  m inalo be pan tollado y rem ojado en vin a g re  

bilico tcplado co v in o  tinto:befpueaco3er b u e u oa en a a u a  
b a lia  q u e  elien bien b u r o a :?  facarlea la a  y e m a a :?  m alars 
Io  lo d o  jun tocon lo a  bigadilloa y  el p a n :y befpuea befatar 
Io  con v n  poco oc v in o  tin to : ? v n  poco oe vinagre t f  b e f
p u e a  pattarlo p o :e tta m e fta :y  befp uea poner to d aa eliaa 
cofaa enla olla :? v n a  poca d  m ie l/t p im iè ta /t canela/?gin 
gibte/? ciano®:? nuejeanofcadaa todo bien p o lu o d ja d o :?



©efalfas*
bieruacon poco fuego batta que tome efpeflo:pot4  elvino 
no fu {Tre mucbo frego que euapota y  vaffe en Dumo; y  erta 
Taira fe oa con perdijes/o con palomas afladas* 

dfcom erate para quatro efcudtllas.

V W a tibia De almédras tomarae y  fre g a rle  as m u y  
re3io con v u  c a n a n e o  q Tea afperoty oefpucs inaiar 

tao en vn  matterò có vn  migafon De pa n toftado remofado 
en vinagrebianco :  pero mefo:es en agua De rom ero: oef* 
pues Deftemplarlo con buen caldo De carne;? pa (Tarlo p o : 
ettarnena:y oefpues catarlo tì fabot fi Tabe al romero;? fi no 
Tabeponerlevo poco enyerbaqueTea bien moltdoyfeco; 
m as guarda que noccbes mucbo/que pot poco que ecbea 
tornara elfabo: ;  y  oefpues ponerlo al frego baila q tome 
efpeflb: ? oefpues apartalo oel frego : y  oeralo repofarty 
bajer efcudtllas;? fobie ellas amicar? canela.

C S a lfa a g a lu re  para vna efcudilla.

T 0 mar alm édras tortadas enbtafae vn puffo Dellas: 
?  m ajarlas bié en vn moiteroiy ecbarle vna yema De 
bueuo enei mo:tero:y Defpueo canela molida tres bianc

o Dos m am uedis;?vnm arauediDefalfa m olida;?vinagre 
aguado có vino Duke;y Defatarlo todo enei moitero.y oef* 
pues pattarlo poi vn feda^oiy erta (alfa fe puedc bajerenla 
quarefma no ecbadolebueuos pero en fu lugar puedes po 
ner vn mignon De pan toftado remojadoen vinagrety tres 
blancas oe pafTas menudas; x majadas cóel pan.oefpues 
ponerlo a cojer al fuego: y oefque elle efpelìo bajer efcudi# 
ila s :y  efta falfa a De tener colo; De fatta De pauo*

C C r ig o  cojido o guifado*

T ornar trigo gruetto candial;? ponerlo en motteroDe 
martnol/o oe piedra;? macbacarlo Dando De contino 
De vna mancra cóla mano que fea oebojr en medio Del m

tero: empero tener dento q no fe muda d  trigo fino q fe pa* 
re*? al macbacar ecbale poco a poco agua q la agua es la q



© e  p o t e i » *  f o .j t l f *
le baje p a r a r t i  Oefque d  trigo fea bien pa ra d o  ponto en v n  
caftama3o bien a fp e ro :y  edregalo conel m u y  rejio De m ane 
ra q u e  et bollejo/o raluado fe le q uite rod o.oe fque elle lim * 
p io  lanario con Doe/o tres a g u a s que fea calière la agua De 
buena m anera* oefpues la no tb e an te se cb arcltrig o a co= 
jertecueja tóto bada q  Ics granoe eden rebótadoe/o e d ru « 
ja d o s ty  oefpues q u ita rlo  b e l fu e g o : % ponerlo bótro be v n  
cuencobe palo/oen v n  p ia to  bo ndo :a cubttrlo bien: y  erte 
alfi toda la  nocbe baita la tnafiana: % ve nida la tnafiana m  u  
d a rlo  be v n a  olla a o tra : t  ponerlo a co^er al fuego :  y  oefq 
feaco5idoecbarlelalecbe 61ae alm édras paitada p o : v n  fe* 
da^o.p» ae 6 faber q  eo o efcudtllas 6 trigo an menefter tre s 
libtao o e a lm e n d ra e tz tres oncae alom enosbe trigo grofe 
fai /o candidi:? fob:e la s efcudtllas a^ucar:? canela* 

C 2 lu e n a te :y  ordiate.

T r i n a r  alm endras m ondadas*.? m afarìase n  v n  m o : 
tero oefpues oeftéplarlas con buen caldo fi lo vuie re 
fihocó fai:? a g u a :?  a3eyte: oefpues p a fla rlo p o : eftamefia 

q u e  fea ra la : oefpues to rnarla auena : t  ba5er oe ella b a ri* 
naroefpuee potila a co3er p o : fi:y  oefque fea m a s  oc m edio 
cojida paffarla p o : edamena q u e  fea efpefla:? la auena eite 
algo rata p o :q u e  pueda m ejo: p aflarry Oefque la a y a s  p a f 
fado me5d a la  conia leebe oe a lm e n d ra s :?  ponto a co je ral 
fuego con v n  p e d a lo  oe sbucar Dentro qu e Tea bianco enla 
olla :?  cueja vn a b u e n a  o :a  ? media baita que eite bié efpef 
f o :t  catarie oc fai:?  ba3er efcudillas :  y  eebar a$ucar fobie 
e lla s :t  oe cita melma manera fe b a #  el ordiate* 

c C a ^ u e la  m o ri,

m0 rn a rla s b e re n g e n a s n o  m u y g r a n d e s n im u y  peq« 
fias lì no m edìanas:? abrir la s  p o : medio y  eebarlas a 
C05er có fu fa l:y  oefque eden bien co3idas efcurrirlas co v n  

p a fto q u e  fea b a d o  :?  oefpues pica riso m u cb o : y  eebarlas 
en v n a  f a r t e l o  ca$o y  ecbale buena cofa oe a je yte :?  tornar



© Cpot 8 f« .
p a tir ralla rio ̂  toftado ecbarfeloalli bcntro y  cibarle qfo 
anejoralladoiy oefqellebuen rato traydo fobie la  lubie tes 
ner moltdo culàtro feco:t alcaraueau pi mieta : r  dauoe: y  
vn poquito oc gingibie ix tracrlo fobie la lubie: y  ecbale o lii 
vnoo bueuooutraerlo fobie la lùbie ba (la q elle burojy bef 
pucs tornar vna ca$uela:y ecbarle vn poquito be a5eyfe:r 
a lì enea rio end! a u b a  tir vnoobucuoecó pttmctau a^afra/ 
x dauoe/? bel mifmo pan tollado q Ueua berrò la ca ̂ uda/
Y beqfo ralla do/? ba5crloefpelToi% allentarlo endma a ma 
nera be ba3t x ponerle fue v e r n a s i qua jarlo enei boi no có 
vna quajaderaiqueee cobertera 6  bicrrocóbiafa encima*
Ybcfque ellequaf adaquitarla dia lubie:y ecbarle vn efeu 
d illa  oe m iclq fea muy buena poi cncima % fu poluoia bu= 
que. (£fla mifma caltela fe puede ba3er be acelgae/o be 
nabotiae* CU bara berégenas en efeabeebe.

L 2tebcrégenas pequefiaetomaraeubaperlaeae qua 
tro quartoe corno para ecbarenlaollaty ccbarlas en 
agita x fai en cofa q fra be barrou no be bierro:y elle a lli b

fla tercer b ia u  vacarle# aqlla agua : y ecbarle otra agua x . 
fa i y cllen otroe tres biae/T v a l le e  aqlla agua/y eebars 
laeenagua daraotroe trcebiaoty befpueo bepafladoe 
lo0 tree biaa ecbarlaa a co3er atapadaa con vnae bojaa be 
parraaty eebarlea dentro vna ntanadabecominoe/t cues* 
gan bié co5idaa/y ecbarlaa en vna canallau ata pallaa con 
ropaiy d que fea ydo lodo el babo ponellas en vna tabla a 
e la ru  moler dauco/? canelau gingibie.Befqueeftettmy 
bicn molidoecbarfe lo Dentro corno qu^doecban fai cnlaa 
berengenae para la o lla: x allentarlae cn vna jarra balla q 
elle llenautomar pa ra cien berégenao boa lib ias be im'el/y 
ecbarle vinagre muy fucrtc/? barie vn bcruo:: ybefpuce 
ponerlo a enfriar cn cofa be barro/? no be bierro y befq elle 
frio ccba rio endma oelae berengenae balla q ue elle cubier 
laouataparlae;? guardarla# para rodo el ano.



©epotafee. fcMriif.
C ^ c n c a s  Debordo.

T  Zio pécao Delae ber^ae tomarae q fean limpiae x pò* 
X ^ n e r h e ae a co$ercon buencaldogotdo iz  toma vnto 
De pucrco/o lardo que ce tocino oerrctido:? toma ooe cebo 
I t e r  cotta lae a mancra De cru jtr ponlae a cojer cólae pc 
cae oelae berrete quado fé contentare a Defbajer lae bers 
{ss; totnealae co vn barauillobaila que tottien a m a r ilt e  
t  feabicn:oefbecbae/y eden cfpcftae* fantòcce qnitarlae S I 
fuegoty Dejcalae repofar antee oeba3er e fc u d ilte  

c à ie te  para anfaronee.

A S fa r  tree oquatro cabe^ae oe ajoe entre elrefcal* 
do/occnija cadente: y oefpuee Deaffadoe módarloe 
belae cafcara e:t bolle foste catar vn grano: % fi te pece fuer 

te co3erloe en vna olla con agno folantétete oarlee vn ber* 
u o ::r tornar befpuee vna libta De pinonee t  media De alme 
drae mondadaet mafarlaeenvn mo:rero:y oefq fea mae 
De medio majadae/ maiar cóellae aqueiloe pifioneet aloe 
m uy rejiamcte: y oefpuee oedéplarlo con buen caldo que 
Tea grueflo: t  palliarlo pot edamena:y dfpuee ponerlo enla 
olla acojer :y  ecbarle quatro ott^ae De educar/x canela en* 
teraatada con vnbilo xremoiada en agua rofada.? poner 
lo rodo (untoenla olla» xDorarlo cojer bada q ede bié efpef 
fo:y ee meneder que cue5ga vna buena ota.

c 6 a to  aflado conio fé qtiierecorner,

EJL gato q ede gotdo tomarae.y dgolla rloae.y dfpuee 
De muerto cotta r le la cabe{3 »y ecbarla a mal potq no 
ee para comer/que re oi5e que comiédo Deloe fefoe podrta 

perder el fcfo z f 11̂ 510 el q la comieflc. Befpuee oeflbllarlo 
tmiY lim piam éteuabtirlott lim piarlobié: y oefpuee em* 
boluerlo en vn trapo De lino limpto. y  Sterrarlo Debajro De 
tierra Donde a De citar vn Dia x vna noebe: y Defpuee Cacar 
lo d a lli x ponerlo a affar en vn afTadot. y  affarlo al fuego» z 
comenjSdofe De adar votarlo có bug aio z a ^ fte  * y  dea*



5B c  potafee,
bddolo be vntar aitarlo bièco vita verdafcatY e fio fe a oc 
bajerbaftaq elle bien altodo vntandolo:ta£Otadolo*Y&efs 
que elle allado cotta rio corno lì fu effe conejo/o cablilo:? po 
nerlo en vn piato grade:? tornar bel alo/y a 3evte oetotado 
con bueti caldo oe manera q fea bien rato, y ecbalo fobie el 
gaio, y puedee corner bel/poiq ee muy buena vianda. 

cCapiela be carne*

A SJbe tornar la carne : y ccnarto a pedalo tamanoe 
corno vnamie}: v fofTreyito có goldura bbue tocino: 

Y oelpueo oe bien foffreYda ecbarle buen caldo xt cueja en 
viva cateto:? ccbarlc oe todae faUas fmae:z agafranjy vn 
poco ti $umooe naràja/oagra): x cuĉ a muy biè baita q la 
carne fe comiéce a ocfba3er y q quede fotomète vn poco bc 
caldo:? tornar entóces trco/o quatrobueuoe ba tidoecó cu 
mo be narajas/o agra? y ecbalo ento caltela :? quado 4fic 
rè corner oarle quatro o ciuco budtas co vn cucbaró:?lue* 
go fe efpeltoraty oefque efle efpeflb apartarlo bel fuego: y 
baser efcudiUaety fobie cada vna ecbar canela»£mpero al 
guoo ay q no qttierè ecbarle bueuoe ni falto fino foto caneto 
Y ctouoe tenera ento carne corno arriba oijce:y ecbale vina= 
gre poiq tenga fabo::? alti mefmo ay otroe q torta la carne 
pone entera en vna pie$a llena be caneto: y be ctouoe ente* 
roo:y end caldo tolfae molidaety erto a fe De boluer Orato 
en rato poiq no cue33 mas be vn caboq be erro, % affi no ee 
menefter fino clauoo/y caneto/y erto bebuena manera* 

Cifcoiotoe oe bigadoeque ee fritta be far tem

A © oe tornar loebigadiUoebdae gallinae/o Decapo?
nee/o oe cabiito q ee muy bueno:? altorloe entoe bia 

fae.y befpuee mafarloo en vn moitero.y befpuee fegun le 
cantidad que fueren tornar otro tanto pan toitado remota* 
do en vinagre bianco que fea bien aguado convn poco be 
agua rofada que fea fina poique no fea muy fuerte* y oefs 
puee majarlo rodo iute cóloebigadiUoe: x para boe biga*=



c^em anfaree* fo .r iiij»  
dos pomagvnbueuo end mottero jutamenteconel pan: % 
quelo q fea tanto el pan y el quefo conto ce ta quS tìdad oe 
todoe logbigadilloo.zmajarlo todojóto. yoefpuee tornar 
vna poca oc yerba buena fecr.z rodarla vn poco/potque fe 
puccia m olerà ocfque fea molida m erlarlo todo juntoen 
vn mottero. y  oefqfea biè me^clado. tornar falfaq fea Una» 
v  ecbale la quaudad que te parcaere.y bfpueg tornar vna 
rarten?poner cn c lla m ta a o  vntotì puerco fin fai z z^cy 
te fi quifteres q fea muy oulcc:? ponerlo a l fuego* z quado 
beruiere ecbarle vna cucbarada oel oiebo potaje. z freddo 
ag a Ut oe cucbarada en cucbarada*? quado tu uiere colo: 0  
oto facarlooela far tcn poiq eftan cojidoe. y becbos todos 
log platoe eebar fobie ellog canela molida q fea (ina* ?  a^u* 
car li q uiereg avn que no eo muebo menefter.'flbero umica 
pot el fe oafia la vianda«4 feag a fe oe eebar con dento» 

CSSim ua oebigog*
T V /fB y b u e n o o b ig o g  palTadogtomaraebi<?melados:  
lV l? a lIa n a r lO 0 b ié vn o a vn o :?q u it9 rIeo Io entro oe* 
log pe^onee: ?  tornar vna aljafana o piato bódo q fea nue- 
uoe/z m uylìm piog.? ponalfuetooela aljafana vn leebo ti 
rofag colotadae fyado clblaco nella g có vnae tiferae: ?  fo* 
bielae rofag vn poco oe amicar: y oefpueg vn leebo oelos 
bigog y oerta manera bajicdo vn leebo oelao rofag/ z a$u= 
car.totro tilog bigog bécbir el alfafana/o plato.ybecbo erto 
atapar bien la aljafana» potq erte affi quinje/oveynteoiae» 
y  oefpueg corner oertog blgoety co m uy gentil manjar» 

C o tta  ala genouefa.

V TRa lib ia oe almedrag bié mondadag:? otra oc pifio* 
neg»?otraoeaucUanagtodadag:?ntajarlo todo ju - 
lo  en vn moitero : y ocfpues oe majado nera rio a parte.? 

tornar vna olla có agua tfa l/?  ajeyte.y erto fea en oia d car 
net? cataloq erte bueno Defai:? tornar media libta oepafe 
fag fin log graniUoe: ?  tree on^ao ti oatilce módadoe tilog

f  iif



E?e m anfatm
cuefcoatybecbosquatro partea % tree/o quatto m ^anao 
agraeoulccs/ooulceeubaserlas quartos t  quitarleeel 
co iaio: t  lae pepitae:? erbario enla olla po:q cucja» t  befs 
que ayabien beruido lae magano e feracotfdae. y oefpuee 
facarlae oda agua:z m ajarlas cóloe batilee z  paffaa t  ala 
médras % contee auellanaez piitones. y oefpuee oc bien 
maiado todooefatarlocóel oiebo caldo:? fi ce oiaoc carne 
puedee erba retici mot tcro vna 005cna ti bucuoe ma jadoe 
cólae fobtedicbae cofae.y oefpuee pa (Tarlo pot vn feda^o: 
Y cebo erto tornar mafTa ^fcabuenatt bic fouada:? bajoe 
ella vn tajaderotan grande corno fucre elfudooda farten 
q tuuiereeu ba;crle Tue otillae corno a vna em panada fin 
cobertot: empero que Tea bel tamafto oda farten ni mae ni 
m ence:? potila centro oda fartemy oefqueefteoétroccba 
le vn poco oe aseyte oebaro po:q la malfa no fe pegue c\u  
la  fartene oefpuee eebarae toda aqlla falfa/o manjaroen^ 
tro Oda empanada:? ponla fobie buenaecenijae caliétee: % 
oefpuee tornar vna cobertera que Tea tan grande corno la 
farten que la cubia bien:? ponle buen fuego oecarbon a rrk  
ba z  abaro z  al berredoi. z  oefque effe a ITI vn poco quitar* 
le Totilmente la cobertera oe enrim aiy eebar Dentro enla to: 
la Dos on^ae oe amicar:? vna oe canela m olida: y  oefpuee 
tomaia acobtir eófu cobertera:?  cue;a boe 0230 balìa q la 
malfa fe aparte oda fartemy entoncee ee cojida:? focaia en 
vnplatoaificomoTifueffevna tottillaoc bueuoe:? ponla 
enla mefa affi corno empanada.

CXinrandla ala veneciana.

T ornarquefoqTea grueflo:? rallar vnabuena almue 
Ite oc eIlo:y pan rallado q ue fea vn pampino oc tres 

btencae:?tree marauedis oefalfa fina :?vn «tara ucdioe 
a$afra:?ocbo bucuoe:? todo elio Tea bic mejclado:? amaf= 
fadotodo juntoty oeTque todo feabien majado tornar el 
rallo od quefo buelto od reuee: ? poner ella palla fobie el



fru teeo e farten. -fo.fhiif»
X Oefqued caldo eftuutere muy biruiendo y biégozdo : tu 
barae panar aqlla palla poi loe aguferoeoel ralto fobie la 
olla oe manera q lo que pattare vaya Dentro la olla :y  oefq 
todo fea paltado cerarlo C03er corno fidcoe/o corno mozter 
uelo; tquado forre cojido bajer efcudillae» pero q fean ra= 
lae mejcladae con vn poco occaldo poiq no fea fan cfpeffo 
conio loe fideo0.empero q el caldo fea bien grueflo:? fi fue* 
re caldo oe vaca m uy grueflo fera m uy mefot rian d ai y  oc 
lae mefozee oel mando: ?  contee quantidadee que arrib® 
Dire fe puedè bajer cerca oe oebo efcudillae»

Cifteuanadae/o tafadae oequefofrefco 
que eefrutaoc farten*
0 mar el quefo frefeo:? loajcr oel vnae tafadae 
tan gozdae corno d  cedo:? tornar malfa que fee 
bien k u d a :? oebuena barinata fea amaflada re 
lilla :?  tomarslgunae ycm aeoebueuce:? me? 
clartee biécóla m alfa:? tee tafadae oel qfo a rri 

ba ?  abaro/y oefpuee ponerlae afreyzen vna farcecó m uy 
buena m5 teca:tbolucrlo m uy pilo pozq no fe pueda qmar. 
mae filo cuejee có gozdura alti corno loe bufiudoe.yavai» 
drà muy mucbo mae» y oefq fea co5idoeccbarIce enetme 
sbucar»? comedo caltele q d otra manera no vale nada elle 
manlar* ci£m panadaoe carne ooe pefeado,
T  T  S e  d tornar la  carne/o el pefeado»? Darle vn beruor* 
J i l  mae fi fucrc carne/bierua mae q el pefcado*y Oefque 
aya bié beruido quitarlo od fuego ?  ponerlo en agua fria» 
y  oefpuee bajer te empanada»? ponerle la  carne/o el pefea 
do coztado a p e d a le  pequcfìoe tan grSdee corno loe ooe 
b£doe»y avn menozee» y pòlca ente empanada» y oefpuee 
vaya al bozno y bajer vn aguf ero encima oel cobertoz oda 
empanada pozque pueda refpirar. que oe otra manera re 
bètaria enei bozno,?qu3 do puficreetecarneenteempana 
da poner tambien la falla fina con ella*? fi fucrc oe pefeado

f  uff



©efrutas belarteli*cargalamanoenlapimida.tCioècarnecardarlamanoenla falla:? vn poco antes que fea bota oe facar la empatia da oelborno. poner por el agujerobueuos battdoo en vna ef? cudiUa con agrayocÓ $umo oe naranjayo vinagre blàco ro fado.y oefpueo tornarla al bomo por efpaciooe vn Hàatcr nofter ? vna Zitte maria.? facarla ? poner la enla mefa* ClEmpanadaooe amicar fiino.
H Zio oc tornar vna libra oe almendras mondadae % 

m ajarlaa en feco fin ccbaries ninguna agita ni caldo/ 
oe manera q tomen m uy aseytofaarporq quanto maaasey 

tofaa fueren fera muy meforee.y ocfpueo tornar libra ?  me 
dia oe a$ucar biacobien poluort3ado.?mc3darlo biécólas 
almédrao.y oefque todo fea bic me;dado.r majado fi fucf= 
fe m u y ouro.abISdarlo con vna poca oe agita rofoda.y oef 
que elle vn poco ablandada la  malta/ poluori5ar fobre ella 
vn  poco oe gingibre a tu Oifcrefcion bien molido. ?  ocfpues 
tornar malfa q fea oe barina. ?  amaflarla con buenosbue- 
uos ?a5eyteoulceq fea fino.y bella malfa ba5ervnaa tot* 
tillaa/o empanadiUae/orofquiUaa.?bécbirlaa oelaoicba 
malfa.y oefpuea pornae vna caltela a l fuego có muy bue 
0307te onice.? quado berttiere ecbarle oentro oe aquellaa 
empanadiUa0.?cue3ganballaqtietomenamarillaa oe co 
lo : oe oro* ?  quado lasquitareo oelfuegoccbarleaencima 
miei oerretida.y fobre la mici amicar % canela.Coitelo alfadero.a 'félalquier manera oe quefo que fea matccofo/o alfa dero co bueno lo que fe Iwe enla ̂Lombardia/© en q̂artiia/o 3&:ufaltno/o Cafcattallo/oquefo oeZlragon ? TBattarra.yoe algùa0parteooeCaifiUaqiiefeb35e nuty bueno.'SComarefte qfo ? rollarlo bic fi futfre rallarfe. ? fino cenarlo menudo/o corno quilìerco. ? toma caldo oe carne que fea muy gruelfo.? ponlo en vna ca<uela.y eeba cóello d qfo.? pòlo al fuego trayédolo fiepre có vn palo.̂efpueo



© efrutaeoe farteli* fo .jc lv . 
tornar p oiclda efcudiUa oc caldo vna yema oebueuo bien 
batida.y ecbarloe octro od qfo fìcpie traycdolo cóvna ctt- 
cbar.y ccbarle octro vn pedalo d amicar a lcojerlo.?  qndo 
d  qfobijterc co:reaeebccbo ccbar fobie d io  amicar molido. 

c C o io n ja e  oe la t in a  que fon almojauanae»

HS e o e  tornar quefoe frefeos/y requefonee, ?  mafar* 
loe envnmoiteroconbueuoe tiintamente.©efpuea 
tornar matta:? amaltar aqlloequefoe conico rcqfonee tun 

tamente cóla matta.y oefque tede fea encoipoiado.? amar 
fado tornar vna caltela muy lim pia.yecbarendla buena 
quatidad oegozdura oe puercooulcc/o ajeytc oulce q fea 
m uy fino.y oefque el vnto oe puerco/o 3 5 cyteberutere:ba 
je r oda oieba malta vnae pdlae corno pelorae/o naranfas 
redondae.y ecbarlae oentro enla ca(ueia.© e manera q la  
pelota vaya nadldo poi la ca^uela.tpuedeo bajer dia ma t 
fa tibie bufiudoe/ o ìae foimao ?  geutilejae qquifieree.y 
oefque tengan colo: oe oio facarlae» y  ccbar otrao tatas. y  
oefq todo fea frito ponerloeu platee* y  ccbar fobiello miei 
?  fobie la miei amicar :?  canda molidoe.tEmpcro nota vna 
cofa qenloe quefoe:y enloobueuoe aeoe poner vna poca 
O eleuaduratyenlootropoinaebarina.y oefqbagae la s 
pelotae vntar te ae ìae mance con v ii pocooe ajeyteq fea 
finoty Oefpuee vayan ala ca^uela.y oefque eften Oétro fi la  
matta clujecee fenal q eemuy biada:? a fe leoe ccbar m as 
barina batta q ette mae oura.y ecbala fritta:? Trita eebarte 
fumici ?  acucar/? canda encima corno ee oiebo arriba. 

CiHofqniUae oe fritta que Uaman cafquetae 
cn Valencia yen Barcelona*

HZljer vna rofea oebifcocbo end beino que feabié bif* 
cocbada: y al tiempo od amattarla ponerle vn poco 
oe ajey te poique fea mejo: beco:tar y  oe móler:y oefq tic 

fea todo rallado motorio bien m eiutdo.y oefpuee tornar 
otrae tantae frutae corno fucre el bifeoebo ralladae ?  moli*



©efrutaodefati ien*
dao/q fonauellanaesalmendraerofladaetY algunoepfs 
nonco majadoevt mafarlo lodo futo.? oefquefcabien ma* 
jado nichelarla bar ina en vno conel bifeodbo molido» ?  defq 
lodo Tea bica mejclado-r ma jado /  tornar falfao finao* z  Io 
m as Ica pimietua, % nichelarlo muy regiamente cóla parta/ 
oc maneraqne fe enco:po:e bien la fai fa conia palla: y oef* 
pucs tornar m iei.? ponerla a co3cr,T quado rebentaré veri 
gao/o ber uoiocfplimar la bien* y defpueeberuirla vn pos 
co/empero no muebo po:q fi fneffenmteojida no fe ocra* 
ha bien m erlar conia parta potque feria m uy oura/de ma 
itera q eo mejo: poco cojida que muebo. fbecbo elio quitar 
lo del fu ego potq fc enfrie vn poco: y oefpuee eeba la fritta 
fobie la m iebt quando pudiereo fuffrir la e manoo fouarla 
y  amalfarla m iiy bic fobìe vna tabla lifa.t amalTarla tali re 
3iamentc corno la  matta bien fouada*? fobie cada rofqutUa 
t>c aquellao p ii edee bmear pifionee anice decer ralla* 
C o m p ero  ae oc tener aureo de lodo elio malta beebade 
m uy buena barina bien fotiada con aderte* ?  bien oura.la 
qual amafiarao con aguaque tea ocra cado vn poco de a$a 
Iran euella:po:qite la mafia tenga coloi.mao empero no le 
eebee muebo a^afran. y defquefea bienfouada tomaras 
p edacitos della :t  con vna caria redonda t  fifa adclgajar la 
as muebo de manera que quede mity oelgada*? con v ii cu 
dotilo coita rla a tiras ysualeo.t cada tira fcruira para vna 
cafqueta* y oefpueo cada tira bencbirao de tu pafta/o poi* 
ii3o tuo pinone» btncadoo entre la palla bela fruta conio té 
goloicbo/YbecboeflocubìirasIaorofquillao con fu cubier 
la  oem altacubiertaspintarlaoconfuetena^cao muy 
bien pintadae.y defpueo pottlao enei homo eo a faber Oef
pueo que anfacado rodo elpanoelvafufo diebo beino* 
po:que no quede fino el calo: que oenecelTidad co meiicrter 
para cojer ella oteba fruta,-raffi note podran quem ar/iii 
copolTlbleque fcquemenmao oc quanto cuejgan bien, y



© e  frutaebe fortéti* f o .r ìv /. 
befquetéan m u? bien cojidae focarlae ae con rtuicbo tien* 
so: poique no té quiebten»
C p  fl lae $ereeba$er realee en tugar be parta t>e fruta po 
ner palla be ma^apan* be almédrae o oe palla reaUv cdaa 
talea pueden fé bar a qualquter rey/o gran fenot* 

Cdkacapaneo.

T o rn a r almendrae efcogidae t  fonaa t  bien módadae 
en aguaberuìendo, z  majariae m uftì!/m o lan d o la  
mano bel metterò en agua rofoda potq no tébagan ajeyto 

fae*f befpuee be bien mafadae ecbar tato acucar ecaropa* 
do cornotéran lae alm édraeu téa muy molido: z palTado 
poi tam ij be tédatt bajer buena palla encotpotldole poco 
a poco et acucar: % no con grandee goìpee potq no té baga 
vitéofo la p a lla :? eftiendeloe m u? b ié .c X a  manera oe co* 
je r t e *  narice luflre. c C o m a r educar fino m u? m olido: 
% pafiado pottam ij betédatpoivnacaropatponerloae: 
z beftemplarlo ae conagua rofoda q elle rajonableefpelTo* 
& (£s mcnellerq el homo no elle m iiy fucrte lino téplado? 
toma la tabla en queté an oecojcr loe ma^apanestt caténa 
tarla ae al botno:? oefque erte caltele eeba barina enella be 
baco beloe ma$apanee potque no té peguenirponloe enei 
botno bada que veaeque locando conel enues bela mano 
no lo puedee Tufirirtc fi la parte be fuera noefiuuiereco3t* 
da boluerlo ae alca io bela cabla lo oe fuera para bentro. y  
befpuee facarloe? con vna cucbarita ccbarlee bel ludre: % 
con algfiae plumae edendiendolo poi todo^dfpuee tornar 
loeal botno m uvpafiito badaquetécongele e llu d reatu  
penfor fegati po: piaticelo aitras viftobajer.

Cflao neeq uee fruta be farten.
a fSlefoe frefeoe tomaraetc requefonee que téan bien 

cntutoeit majarloobien en vn mottero có otroe la* 
toe bueuoe: % tibien puedee poner vn pocobe qfo gruetfo 
rodtécofoque téa rallado % malarie coleo qaefoe frefeoe:?



frutaeoefarten.
reque foncé (odo foto con vna poca oc yertia buena feca: y  
cd>a poluoe: y Olpuee ccbar enl metterò vna poca oc agua 
rofada:? no fea mueba lino medidamente:y oefpuee ba5er 
maffa oe mu y buena barman malfarla co ajc^te onice que 
fea m uy fino oe manera q fea m uy bié fouada: y  q quedet 
tome m uy oura:y oefpuee ba5er Ola oieba malfa vnae etn 
panadillae para poner loe quefoe:pero anice que loe pò* 
gas « la e  ayae ocbincbircalciar vn poco la malfa:cmpero 
que elle lic ita :? oefpuee bincbirlae 0 1  oiebo potale:? ateeq 
elle 0 ! todo llenae lae empanadillae/o flaonce tornar vuae 
tenajttaetr frot^ir lae oullae.YOefpueevayanal fuegoa 
co3er»Y oefque fean co3idae que auran va perdido el colo: 
©eencima z  ternati colo: vn poco: entoncee affi corno eitu* 
uieren calientee ccbalce miei oerretida/o jearaue oe amicar 
fino beebo có agita rofada:y oefque fe ayan beuido la  m iei/ 
o parane ccbarlee encima amicar % canela» 

q ifru ta  oe fatteti*

a H efo afiefo ratlado tomarae z  barina: y  ecbarlo en 
vn cajo :? moler amicar re batirlom uy bié có fue bue 
uoe.y oefpuee tornar buena manteca y.ecba ria en vna 

ten: y oefpuee y : eebando oela fruta*
C fr u t a  oc marnar bianco*V  IH poco oe barina tomarae quefeamuY bien ccrnù 

d a:? amaifarla con ooe bueuoe:? con vn poco oe ma 
tecaoe vacae ?  vino bianco : ?  fonarlo m «y bien:y tJfpu

tornar vn pallilo oeboialdrar:? ba3er vnas tonicaeiy oef* 
puce tornar el manjar bianco: y ecbarlo eiicima orìae rotti 
cae en medio:? baser oe manera que vaya cubierto : y oefs 
puee poner vna fartè acalemar con manteca que elle mu y 
bien calicnte:? oefpuee ecbarlae toitillae* 

Cfrutaoem asapan.

T r in a r  almendrae blancae nuty bien mafadae: «co* 
mo fe fiteren malandò y : eebando am icar:; para vna



fru ta e  oe forte, f  o .tlv it.
libra oe almédrae otra itbia oe acu$ar: ?  inalarlo (odo luto 
V corno k  vay a malandò y ilo  cenando con agua rofa da : ?  
rea Io mas moltdoque pueda: y  Apnea cornar bar ina m uy 
cernida:y emanarla con bueuoe:? mateca:? vn poco oe vi* 
no bianco; -rbajcr vnae toitillae : yecbar aqudta palla en 
ellae:? poner vna forfen con manteca:y oefpuee oc bien ca 
liente eebar la fruta Dentro:? friafe oe fu efpacio:y oefpnea 
enei placo ecbenlemiele? a rca re ? canela,

C f  ruta oe quelo frefeo,

a ^ e fo  frefeo tomarao que fea d ouefae:? m alarie en 
vn mortero.y oefpuee oe mafado ecbarlo en vn bar 
renon:y ecbarle vita poca oe barine bien cernida: y  eebada 

oentrouomar bueuoe % batirlo rodo funtoty Apnee poner 
vna fartene calentarconmantecatyoefqueeilebiencalien 
te bajer vuae toiticaety ecbarlae Dentro xz freytlaeoe fu 
efpario:? tener m iei:? agua rofada:? conto fe vayatt freien 
do ecbèlae etile m icl:y dfpuee facarlae en vn plato:y eebar 
les educar:? canela.

C f  ruta Uà meda robiolee ala catalana,

L itiche oe cabzae tomarae:y la b e  oe almédrae: y  Off* 
puee tornar Ho: oe barina oe trigo:? agua rofada ;  y  
a^ucar :y  yemae oe bueuoe:? todo elio fea Bié me^clado:? 

bajer oe elio palla q ni fea muy biada ni m uy oura fino oe 
buena manera :y  oefpuee ba^er della to aillae:? tornar aue 
llanae:? pionee:? yemae d bueuoe ouroe: ?  malarie todo 
f unto:y oefpuee tornar bueuoe crudoety oelléplarloe con 
lae oicbae auellanae: ?  pinonee:y d io  oe buena manera q 
no fea m uy rala ni m uy efpeiTa, y  oefpuee tornar acucar:? 
agua rofada : ?  canela:y vn poco oe gingtbze/r bajer toui* 
Haeoetodo elio mesdado todo con aquclla p a lla :?  frey? 
ellae tottUlae có mateca:? có gotdura oe puerco frefea oer 
ridda en vna caltela oe alabte eftanada:y oefq d ia  mateca 
cllttmerebic caltente eebar oentrolae tottiUaety oefpuee q



fru tftó  oc farteli*
eden fritaa lacarlas con vna efpumaderate ponerlaa e« vn 
piato: v ecbarle serro agua rofada z mici tc quàdo fe vaie* 
ren oe corner ccbarlco a^ucar z  canela encima,

C f  ruta llam adagarbias ala catalana*

T r in a r  borrafas y bledaa: z lim piarlaa m u? bicz pó 
la c a cojcr con agua % Tal:? Oefque fean cojidao facar 
h a  oc aqudla agita a sonde fueron co3ìdaa: t  pòlao cu tre 

oca tafaderoe pozq Taiga roda la  agua :  y Ocfpuee tornar 
bue quefo frefcotf oc todas efpedae buenae % fin a s:? oef* 
puea tornar vna poca oe dot oe barina oe trigon toma vn* 
tose puercofinfal eamaflaefta barina conia goldura oel 
pucrco:t vna pocaoe agua tib ia:? oefpuea tornar laeboi* 
ra ja s zb ledas y elqfoielaaefpeciaa:? rodofuntopicarlo 
m uy bien en|vn tafadero/o cabla lifacf ocfpuee tornar mu* 
cbao Yemae oe bueuod que Tean bié ouroe:e tornarlo a pi* 
car todof unto,? oefpueabajerla malfaque Tea bien oelga 
d a :r toma qfo Trofeo :  z m erlalo con todae laeotraocolas 
picadaa. y ocfpueo bajer oe aqlla madia vita0 toztillas tati 
graudea corno la manotz poner cita pada Dentro oelas tot 
f illa d i cobiirtas muYbtéieoefpuee tornar vna ca c c ia  oe 
alambze edaflada it  oefpuee talentarci vnto o d  pucrco fre 
feo/o tnótccaiY oefque ede tallente poner lae toitillae oen* 
tro ?  cuesamr facarlae en vn piatole ponle agua rofadaie 
miei :e al tiépo od corner eebarlea a iutar e canda enei ma* 

« E ^ a n ia r bianco en maa bieue fuma *

AS o e  tornar vnalib ia oearr oyt  molerla %z pa darla 
poi vnfeda$o:e tornar vna pecbuga 15 gallina q Tea re 
jien nmerta/ecolerlaiy  oefpuee oefbila ria y ecbarla cn v ii 

camole tornar vn poco oe Iccbeiy oefbascrla inuYbien: oef* 
pues tornardarrojm oltdoy ecbarlooétroebatirlo mu* 
ebo z pa vna iib ia  t> am>5 vna pecbuga oe gallina:y vn a{ 6  
bieoeiecbciY vnalib ia oe amicar.y erbario rodo octro end 
camole poner lo a coser q le oe el fuego en medio ; y oefque



5£ e  potale®. jrlvnJ.
fea efpelTo ecbenle oda graffa bela olla m uy apurada: z co 
la graffa Patirlo tnucbo;y tifpues appartarlo e» vn poquito 
be rdcaldo ; y  befpues ecbar le Cu aiutar enlas efcudillas.

C h e t a i eque fe oije yjada.

AB  be tornar vna yjadabe camere % co$erla:f tifpues 
bc co5tda picarla muy bietn y  ecbar miei en vn caco: y  
ecbarle balla tres bojenas bealmcdras btacaa: y elicle vn  

pocoenla miel:y befpues ecbar la carne majada: y ecbarle 
bel caldo bela olla mas gotdott cue;a con elio: y befpues 
ecbar acafran/clauos z  canela:t fu fabotbe vinagr e:? cu ê  
3a concilo befpues ecbar le pan rallado balla que feà bien 
efpeffotz befpues apartar lo al amo: bel fuego.

C ic a lic i embote,

To rn ar vna piernabe carnero : t  picarla m uy bien fin 
go idurau tornar vn poco be tocino gordo: z picarlo 
todofuwo:y befpues oe bien picadoccbarlocti vna ollaty 

ecbarle la graffa bela olla:^ cuejafe bien:« corno fe fuere co 
jièdo le vayan eebando bla graffa bela oIIa:y befpues ecbè 
leacafram y pimiéta/'rclauos/y cue3a vn poco cólasclpe* 
ciasbefpues ecbarle pany quefo rallado:ba (la que elpefle: 
y  befpues beefpeffo apartarlo.

CÉCameroadobado.

T 0 m a rv n  pedalo be carnero: z bajerlopedacitos z 
erbario a co^cr en vna oliati tierra cóel caldo tila olla, 

y  tifpues ti bié C031 do tornar acafra z dauos z pimiétaìy bef 
ba3erlo c6 vn fabotbe vinagre/t cue3a vn poco con aqllo/y 
befpues tornar yemas be bueuos fin lae darne: z bafir la s 
m uy bien y  ecbarlas oétro:z trarrlo a vna mano balla que 
efpdTe:t ecbarle fu fabotbe mieby befpues apartarlo. 

C£tatonada beotra manera.

T o rn ar vn coneio cottado en ptecast y tifpues freytlo 
en maiecaty tifpues ti bié freydo ecbarlo en vna offa: 
y ecbar bel caldo bela olla ì  y befciueaya bien berufdo con



© e m a n fa re a *
elio tornar vn poco Oc perejciUy clau o s:? a n fra tti; pimiia 
la :?  vn litigai onoc pan t  motorio todo j unto: y  celarleye» 
m asoebueuos enei moitero:? ma farlo todo junto :y  oef* 
pues ecbarle Dentro:? ecbarle fu faboroe vinagre : y cucja 
vn  pocobaftaqueefpe(Te:yapartarlo.

CÉfcabccbe oc conejos.

A S fa r  loo concf 00:? cottarlos poi la s cuyuturas z  to 
mar en vna far tcn 000 partee oc vinagre fi fucrc el v i 
«agreflaco:? vna oc agua t  fifuere fuerte ygnaleo partee: 

y  ecbarle fai balìa que vea que tiene toboz: z eebar la fai en 
ve) cext no toda junta poiq ito fe baga faladoty eebar a)eyc 
te que fea onice la quantidad que 00 pareciere potq vnos 
quteren poco : t  otros mu ebeti oarle vn beruot fin loe cos 
nefoety ecbarlo oefpues todo (unto en vna e lla :? ponerlo 
en parte que feenfrie:y ecbarle gingibie/clauoe/z agafran: 
y  clic efeabeebe feconfcrua mueboe ciao.

C^feirraufte oe otro modo*

C&ìtx vna gallina: y oefpues cenarla: z tornar almen* 
drae fin mondar algo tofladas : z m afarlas:? facar la  
leebe oeellas : y  ecbarlaen vnca$o:y ecbarle a(ucar;r ca« 

nela m olidos:? co)erla leebe vn poco*y oefpuee tornar la 
gallina: y  ecbarla oétroit cue)a vn poco, y  oefpues tornar 
vn  poco oe pa rallado blaco:y eeba rio oétro:y tifpues q Tea 
efpeflb apartarlo:y enlas efcudillae eebar a(ucar:y canela* 

COiUgabuena»

T  © m ar vna libra dlos panca oda cinga lim pios z mo 
ler losbien en vn m o«ero:y oefpues oe bien molidos 

ponerlos oentro oe vn trapo q fea bianco:? muy lim pio: t  
a tarlo bien :  y  oefpues poner agua a l fuego en vna ca^a: t  
quado com ent re a beruir pela cinga cétre oela agua affi 
atada corno eftuuiereenel trapo: y dfqueaya oado vn ber 
u o i facarlan apietarla entro oca tafaderos balla que tolga 
bien la  agua:? oefque fea bien efpiemida fatarla Del trapo



©efalfao* f o .t lir ,
y  Oeftéplarla con buoi vinagrebianco t mici ocbo libtae: t  
apurarla al fuego eefpumèdolafilpte: y oefq ette eterifica 
da la miei ecbarla fobte la otuga: y n u d a rla  bié cóvn pa* 
lotoefpueo tornar vn quarto oe caudate vn quarto oe a fa 
frante tres quartoe oc gingibtc rodo bié molido: y erbario 
entima dia otuga meneadoloquatro/o ciuco bueltaealoer 
redot potq la (alfa fe pueda bien m exlarty encotpotar t z fi 
fuere muy efpeJTa aclararla con vn poco oe vinagre bièco* 

C ^ tu g a  oeotra manera buena.

T o rn ar vna libra oe otuga m uy bien rayda co vn cu* 
cbillo:? molerla muy biente fotUmétett palla ria poz 
vn tami$:oefpuee ponerla a remolar en btten vinagre timo 

que eòe m as rala que efpetfa poi feye/o ocbo oiao:t>lpueo 
toma oie? libtas 6  mielty ocrritela quèto oee vn ber uot: z  
facarla d i fucgoty ecbarle creo mara uedio oe bue vino tin* 
tota toma la otuga remo|ada:t va5iala enei cafo oonde fe 
a oe ba?er la  otuga: y intim a oe ella variar la miei ocrriti* 
da panandola potvnfedafooecerdao meneando otro la  
otuga co vn palo m uy bié: z ponerla a coyer bada q effe ef* 
peffa corno oeuett facarladlfuegote tornar ooa ariécosoe 
afafrà m uy molidoty ocfatado co vino tintoecbarlo bérrò 
dia otuga becba.tc. c © t r a  otuga buia pa oe ptedo.

T 0 ma el panejillo bela otuga/ y rade lo oencima que 
vtereo que ella fujfo/y canela la quatidad que quitte 

reo ba^ertt rodar vn imgajon oe pan % remofado en vina* 
gre melar lo conia otuga y  ecbarle Tu m iei/? vn poco oe vi* 
no tinto o bièco codio % calemarlo al fuego oe oe btafao en 
vncafo/? oarle vnberuotcitopotq la  miei fe encotpotecd 
la  otuga % conlaootrao cofao/y co bccba. Ifcuedee le atta* 
d ir vna pocaoe canela t  clauos t  gingtbtc iiquieree. 

C d k o d a ja .

A 0  oe tornar moda? a cu grano: x lim piarla di poluo: 
y  oela ticrra: y odao piedrao:? molelar bien en vn



j& e fa lfd **
modero ?  befque fea molida paifar la poi v r  feda^o. Yt>ef= 
puco tornar Del poluo Dela tnodaja * ponerlo efil modero 
con vn migajon oc pan remojado cn caldo De carne :*  ma
garlo todo (unto:? oefque Tea rodo b il ntafado D e liz ia rlo  
con v ii poco De caldo magro fin go:du ra q Tea bueno De fai: 
V  oefque Tea oeftéplado Debuena manera q no Tea m u? ras 
la  tornar miei que fea buena:* ocrritida a l fuego:? ecbarla 
enei modero;* traerla bien balla q fea bien m ejclada: * b a j 
efcudtllao.SUgfiosecbl vn poco De vinagre efil caldo, pue 
deeleafiadtralmédraemódadaemafadae conia mottesa 
toftadao. c4feofta;a francefa.

AS  De tornar vn cantaro De mòdo De vino tinto/o bI5 « 
co:*m olervna efcudillaoe m ollala q fea efcogida * 
m uy buona: t  moler fi quierea conella Defpuee De paflada 

pot feda^o o tam ij/vna poca b canela/t clauoe/* gingibte/ 
Y  ecbarlo todo m u? bien mejdado enei modero Dentro Del 
cantaro/o tinajuela Del vino:* co vna cafra traerlo gran ras 
to al oerredo: potq fe mejcle conel modo:*cada Dia fe a De 
traer cóla cana fiere o cebo vejee: * beruira el vino concila 
m odaja* acabado queaya beruido el vino podeva corner 
De eda modasa** quódo la quifierea facar para eebar enla 
cfcudilla para corner menearla anteo conia cafia vn poco:? 
eda ee m u? buena mortasa: «onferuafe todo el ano* 

C © tr a  mortasa francefa nm ? buena: y ou^ 
ra todo el afio.Snadido*

TO m a vna caldera en que quepan Dos cdtaroe/y bin# 
cbirla De granoa De vu a tinta * poner la a coser al fue 
go bada que mengue la meatad ?  quede en media caldera 

que feravn cantaro: yquando cuesen loagranoa quitar 
la efpumacon vna cucbar De p alo :* menearlo De quan* 
do aquódó co vn palo:? colar ede modo po: vn trapo lini* 
p io /? ecbarlo en vn cantaro : * luego eebar la «1011353 que 
feabada vna efcudiUa bien molida poco a poco meneando
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la  cortei palo.t cado Dia fe oeue menear conci quatro o cin* 
co vesee al dia n  ft querela podeia moler’conla mortasa/ ca 
nelatrea partee/clauos 000 partes/e gingibre vna parte, 
erta mortasa francefa eem uy buena t  dura tododafio/y 
cede colo: motado*

C o e r e d i.

AS  se tornar el pereriUr quotarle laa ram itasit delbo 
t arlo muy bien t  limpiarlo : % maiar aqllae bof aa cu 
vn modero mucbo.y defpuee oc bien majado lodar vn mi 
gajon oe pame remojarlo en vinagre b lico : z majarlo cóel 

pererihy defpuea de bien maiado eebar vna poca de punk 
ta enei mozterott m etterlo bien cóel pererii y  el pan.y Dcf* 
puea ecbarle miei q fea derritida enei modero trayendolo 
népte de vna manera balla q la miei fe encotpotc cóla falfa 
enei mottcro: t  fi fucre muy efpefla la falfa/adararla co vn 
poco de vinagre aguado potque no fea mu y  agraty beebo 
erto tornar 000 pieci ras guifae de marzo de rio : y ecbalae 
enei fuegoit quado ertuuieren bien colo:adae t  roiaetecba 
laa con vnaetenajae enei metterò de manera que fe ama? 
tcn allu  y defque todo erto fea beebo cataria de labe:.;? ba« 
jer de manera q fepa vn poco a pimietatt agrito dulceu al 
pererihy fi algOa de eftaa cofae falta téplara concilo* 

C S a lfa  de rauano verifeo y de gallo creila.

D£ la  mefma manera del pereril fe puéde tambien ba* 
jer falfa dela ra ys del rauano verifeo * y de bota® de 
gallo creda lo mefmo»

C S o p a a  ala bom barda.

H 'Bycr caldo debuena carne que fea Wé gotda: z eebar 
enei muebo a^afran que fea bien amarillo % m uy alto 
de colo:: eque fea bueno de fai el caldo: y  Sfpueo tornar re 

uanadae de pan quitada la con c^tz  rodarla©:? raerlee lo 
quemadotf efcaldar eftas fopaecóeloicbocaldoiy deiq feS 
efcaldadae alTentarlaaen vna camicia oc bierre basendo
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vn lecbo oe fopaa t  otro lecbo oc quefo mltecofo t>e 
ma/o oe 2 Jragon/o oe tta u a rra :? affi bincbir teda la ca$ue 
latoefq tea llcna ponerla al fuego a cojer fobie buenas bia* 
im o  a l bomo:? cueja poco a poco:? andado comèdo eebar 
le oe aq l caldo oe rato en rato goido:? am arilio a cucbara* 
dae oétro etila c a llid a  fembiandolo fobie lao fopae: y  oef* 
que Tea m as d medio cojtdo cobiir la ca$uda/o fartécó vna 
cobcrtera be bierre q fea cargada bebiafae endm a:? cue3® 
affi vna boiaunirpdo ?  reconocicdo be rato q no fé enpugue 
mucbo :t  que feanfocoirtdaa oelbicbo caldo que Tea odo 
m as goido: ?  quandolao pufieree enlamefa bajer oe ma* 
nera q va?au  entutae.Ybecbo eflobajer efcudillas/o fiqes 
resbajer oe d la s  platoe corno quifierea*

C S a lf a  gualatina buena*.
A  / T  Zln^anae que fean agrao romaras: ?  tambié oeUs 
I V  JL oulceo:? Defpueabajer leebe oealmédrae oe pars 
te oe noebe*? parar lae man^anaa oe parte be noebe: ?  coi* 
ta rla i menudae affi corno vn oado:?an fe oe belata r lae a l 
mendrae con b u i caldo be carne;? ponlaa mangana© a res 
mofar con la oieba leebe oe parte oe noebe: ?  tornar caltela: 
?  clauos:?gingibie fegu la quantidad qquilkres bajer: ?  
poli d lao efpectae en remolo oe parte oe noebe en agua ro= 
fadatf enla manana tornar vna poca d barina b arro5: ?  pó 
la  a co;er conia leebe Oelas almédrae empero no eebee lae 
man^anas baila q fea mediocoiido:? lao efpeciae affi mcf= 
mo ve quàdo la falfa tornare efpeffa ecbarle od mefot caldo 
que tuuteree:? pepalo cojer bel rodo ?  lao efpedao fea ata 
»ae cóvn bilo. c 2 Ulobado oe cantero.

AS  oe tornar pecboo b carnero: ?  cojerloe en vna olla 
con fu fal:y oefq fea quaft medio co3ido facarloo bela 
olla.?coitarlos a p e d a le  bel tatuano be doo oedoe: y oe

puesfoffrcYiloecógoidurabtoctno.v dfpues tornar miei* 
Ybe todas efpeci m i  ponerlo en vuaollica;? tornar pa o u-
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fo ralladoyecbarlo bétro dc aqudla miei ylasefpeciae: y 
aya m ae cdtidad oe canrta q 8lae otras efpedaoty OTpuco 
tornar bel melo: caldo bela ollaty ccbarlo bétroiy befpueo 
bela graffa lo q fea menefter fegula quatidad bel pan y bla 
carnetbfpueeecbarlc vnabuca ta^a t>e vinagrcblàco potq 
la falfa be elle potate (fere fer agra onice: y etto rodo a it ia . 
t miétre bieruc ecbarlc la carne con vn poco be a^afrà po:q 
erta falfa (fere fer alta bccoloj.ocfpuco bajer efcudillas bel 
biebo potatele fobteellao (anela,empoocueo ccbarperao: 
y  mébnllos q fea cottadoe:eay3  bado vn beruor pninero: 
z pólosenla carne. c ^ e b ia d a  para faluagma*

HZ ls  be tornar vnas poca* be almendrae tptnonea y  
auellanae.? q fea todo toftadoe majado bié c vn mot 
tero:y bfpueo 8 majado majar codio vn rnigajó 6 pa remo 

fado en vinagre 6 manera q no fea m uy agro.y bfpucg paf 
farlo % poncrlo bétro bela oUa:t tornar vn peda £0 be fatua 
gtna t  m alaria en vn mottero m uy bien. y  befque fea bien 
picadaccbarlabentro bela bieba falfa z poncrle pimienta. 
.d& asqi& dopailarealasalm edradtt laeotraecofae/paf 
fa tambien mueboe bueuoe ouroe folaelaa yem as.t todo 
efto ponerlo a co;er al fuego. yen bado vn beruot q intarlo 
bel fuegoty ee cojido.y ella falfa quiere fer fottejuela be pi 
mienta.? affi mefmo el colot.e no fc pone otra cofa, potque 
poniendoleotra cofa no fe Ila maria pebzada.

C&aitardacamdma.
X  TIR ao pocas bealmédrag toftadas tomarao.z inalar 
V  lao ae bien con vna toflada be pan conico bigadilloo 

be alguna volateria que colm erai.? todo elio fea bien ma* 
fado. z pafìado con (umo oc granada agra : z caldo, z con 
tnueba canda.t con vn poco oda» otrao efpeciae faluo oca 
fram y befque todo d io  fea palfado vaya a l fuego.y efla fai 
faba be fer agra oulce.y oefq fea coccia ccbarle barra graf* 
fa.yencima sbucar % canela*
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C C a ld o  la rd e rò  oe puerco Tatuale*

Vfta  pie$a b puerco faluage/c jau aìi tomarae, ?  coita 
lo a tafadae corno 000 bedoo;? ba;er tafadae oc toci 
nogo:dooelgada0.?atreuefiarUepoì laepiesae od pue

co tati alitali tao quatao quifieree.? poner lo en vna olla fo* 
b:e laebiafae a foffreyKy ocfque tea quaft medio cojida co 
vna cebolla cozrada ecbarle btodae efpcciaefaluo a$afr5* 
?  cauela rodo mejclado conia cebolla:^ Defpuee ecbarle vn 
pocooe vino tinto-? vn pocob vinagre.y oejealo cojer muy 
bien.y ecbale De todao yeruae picadae»? alti icbaje d  cal
do larderò,? quódo quifieree bajer algua pie$a De puerco 
cojida.y et fefiot quiitere corner caldo larderò : bajerlo oe* 
Ila m aiiera,©eTqiiel0 pie$3eftuutereefcaldad3?que erte 
bien lim pia oeloe pelea ponerla a cojer enla agua que Tea 
la meatad vino,? la meatad oeagua:? tabiè puedee eebar 
oc todae efpeciac enteraa poiq Dee Taboy ?  0I0: al caldo ;  ?  
orti meTtno ecbarle oe todao ycruao: ?  Tea bueno be Tal ?  De 
rodo,? algunoe le eeban cebolla:? no 0:30 m al. 

cCaptrotadaa De toferaa 0 criadae ce 
tierra/oturm as.

L JSeturm ae/o criadae De tierra tom arae:? efcaldar 
laa bièco a05113 biruiédo:? oarlee vnberuo: cdaqlla 
agua melma:? Defpuee pararlae blapiim erabollcfa/ote

la :?  coitar 130 a tafadae redódae.? folTrcyilas co bue foci* 
no goido.y oerpueo tornar vnae pocasb alm édras/? pino 
nee:? auellanaoiz vna toflada De pan:? mafar todo elio ;? 
con’caldo Del m as goido pattarlo bié efpelfotf Defq Tea paf 
Tado póio Détro De vnaolla: y ecbale De todae efpeciae mo- 
lid a e :? póle vn poco De am icar:? ponerlo a co3er:? quSdo 
biruiere pomas le lao turmae De tierr a poiq Te acabèDecos 
3cr «erta falla: y ocl'q lao turmao/o criadae fuerc cojidas 
ba5erefcudillas: y  eebar acucar/? canella/t vn poco bea 1= 
doq Tea grueflb bla olla»? Ti laequieré corner freydae fini»
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falfa.barae afihbefq lae a ?a s  ibfTrevdoecbales vtt poco be 
pi micia ? vinagre:? affi fe guifan lao turmae pero loda v ia  
fon mejozeo quSdo fon afladas entre doo cenila 0 caliércs: 
V remojadas en vinagre:? ellae fon lae cria d asce tierra» 

d ^ o ia je  itamado per fica le.

LO e  ornano* toma ras parados : z coitados a taia« 
dee:? cojerloeen buécaldo goido;? oefq fcd cojidoe 
tornar vnas pocas oealmédraebldcas z m ajarlas: z oefq 

tea bic ma jadas paflarlae co aql caldo bié efpeflo.? dfpuce 
C05er ella falfa co a iu ta r:? vn poco d gingibic: y  Defq (ea co 
5ida ecbarle bar to caldo Dela olla/o Del q cae Del afladoi: % 
oerarlo elìouar bté vn poco:? bajer dfpuce efcudillae: z fo 
bie cada vna eebar a$ucar: t  affi mefmo puedeo ba3er ello 
falfa De mébiilloeoe ella manera :m as Ics mébiilloe pereti 
fer pafladoe có almédrae :  t  no quieré fer agroe % affi mef= 
mo loe du rajnoe, c S o p a s  ooiadae.

T o rn ar vn pat z bajer lo reuanadae:? toflarlaed bue 
na manera q nofeqmen:? tornar bue caldo: t  colerlo 
en vna olla aparte co todo furecaudo:y oefpumarlobterc 

Defpuee tenerapareiadoqforallado:rqu5 doquiìieré co= 
mer tornaralguas yemae De bueuoe:?dfatarlae cóel mes 
(0: caldo De vaca goidooela o lla :? ecbarle vn poco De gin* 
gtbie y Defpuee tornar aqllaetofladae:? rcmcfarlae conci 
caldo:? Defque leanacabadae oe remoiarquitarlae De aql 
caldo:? ba3cr efcudillae oeaqllae tajadae d pan/o renana 
d ae:? eebar fobie ellae d i caldo dloe bueuoe dfpuceecbar 
Ics el quefo,? ellae fe llaman fopae ooiadae. 

C 3 5 ufaqueoeconeÌoe,

E %  concio tomarae DelVoUado:?bienlimpioDeI0 3  pe« 
loe:? abiertoponerlo a alTa r:y  oefq fea alla do coita rio 
a p e d a le :?  foffre?ilo vn poco/? tornar pa tolladobléque* 

n u d o :? almédrae tolladae:? majarlae bié:? palTar lae có 
el {«ino o d conejou powaeoe todasefpedaecomunes:

S iiif
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t ba$cr que ella falfa fea vn poco agriUa % coserlaty Ocfq ue 
fea ariete ecbarle d conejoy cerarlo acabar occojenz fitu 
quìfieree ccbarlealgunao ccbollas/todo ella ett tu pla3er z 
voluntad . pero aufc oc cojer piimero conlos concjos: v  
oefpuco pollar Igo cebollae contee of rae cofae ;  y toccarlo 
flcabaroeco5er*

<Ldfcirraufìeoe perae:y puedefe oar a enfermoe*

T o rn a r odae pera© mas denta© iz  mondarla© oda 
coite5a:t canaria© eiiquatroquartoet^tarle©  las 
pepita© y el coiaio» : y oefpuee co irla©  cn buen caldo oe 

carne quc efìebuenod fa i:? majar almendra© mondadae: 
¥  odquc featt bien majada© oefatarlae conel caldo oda a 
pera©:? fi ette caldo no badare tornar oel caldo di cornerò: 
«pollarlo bien orpello pò: dlam efìa:y oefque fcapalTado 
poner eftalccbe dentro enla olla:y oefpue© tornar vna po= 
ca oe barina oe a rro j: y  Defatar la con aquella leebe: t  po# 
noria a cojcr a l fuego con buena cantidad oe ajuca r : ?  to # 
m ar vna poca oe canela fina entcra:?a tarla con vn bilo : t  
ponerla Dentro enla o lla .? vaya rodo a cojerty oefque toi# 
ne efpeffo: z no tuuieree leebe para ecbarle : ecbalc oel me# 
(oicaldo y ma©gotdo odaolla:y oorarlocojor vna buena 
o:a:y oefque conosca© quc la barina fea cojida q tiiia ria (51 
fuego* É£fi potcafofupiere album o/o aebamofeado/oa 
qmado : tornar vna poca oe leuadura quo fea bien agra :y  
atarla en vn (rapo oe lino:? f>33erque la olla bierua iiépic* 
y ccbarla oentropojqnebieruatodofuntoty fepas que fi 
la  olla nobiruidfe no ìe lequitaria t i p ieltod fabo: od bu# 
moni odo focarrado:y elio puedesba5eren teda© la© fai# 
fa s? potagc©:y oefque la falfa/o potale fuerebeeba pon en 
aquollaa pera© quo fon cojida© end oiebo caldo vita poca 
oeaguarofadaizbaserefcudiHae:? fobie dlaa eebar a$u# 
car fmo.y ella falfa co buena para odiente©. 

Cdfcembùilo© cojidoe onolla*
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T o rn ar vna ca^uela/ o o lla :? la cobertera q tenga mu 
cboo aguferos pcquenosìt fea la olla nueua poiq la 
vianda no tome otro lobo:, y ecbarleloe mcmbulloe of tro 

bienlim pios:? oefpues bencbirla oealmèdrae: y vinoco# 
3ido potq tome a manera oe miei efpeffa corno vnguento:? 
con cfloe mébnlloo p o m e  cier tao r agita eoe canela? da# 
uoa oe girof:? nue$nofcada:? Hot oe macie: t  granoe 0 pa 
rayfo:? có todo erto ponerla fobte lae btafae cò poco fuego 
balla al cucilo:? cueja a plajer: y elle cubierta :  y oefq elle 
co3ido coitarloe Umptaméteiz^tarlco el cota$ó: y oefpuee 
ponerloe en vn piato :  y fobie elico a$ucar/t canela/? da* 
uoeoegirof» ci&crejttlada*

HZIeoe tornar grancantidadoe peroni:?dauoe zbiè 
mejdado inalarlo mu?re5toconvn migaion oepan 
bianco:? paflarlo oe manera q falga todo cl (umobié efpef 

foty ecbar grd fuer^a oe gingibie:? oe canela:? inaiarlo to 
do i unto:? fi quieree ecbarle amicar fea a tu volfitad:? b aj 
oue fea bien efpefib:? bien verde:? no a oe beruir poiq per 
certa la verdura:? ©cfpuee ecbarle amicar ornici. 

CiCumooegranadao*

LO g granoe dUe granadas tom aras: ?  macbacarlos 
en vn mo:tero:oe manera que no 4cb:en los granoe: 
?  colarloo poi vn trapo oc lino limpto: ?  poner e ni $u mo a l 

m endrae? pifioncs tolladoo. ?  puedec ecbarle vna poca 
Oe agua rofada:? ©elle (unto puedeo bajer ca ma lui a oul* 
ce. ?  fi la qutercs bajer agra ecbale vino tinto/? vinagre:? 
oe todao efpeciao:? canela mac que oc etra cfpecia:? cojcr 
la  anteeque la pafleo.

CiSm tonada oojada oe afiadura oe cab:itc.

T om a r la alTadura ?  la cabe$a di cabzito:? pcnerlo ro 
do a co5er. ?  partir la cabe$a 0 manera q no fe pierdS 
Iog fefoo:? oefq feaco^ido facarlo dia o lla :? «starla  afTadu 

ra menuda a manera oe vnoeoadoe:? tornar vntod puer
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co frefcottla cabe^d paritela a i eoo p arilo  foffrefila it  f a  
do d io  con aquel vnto:* tornar yemao De bueuoo.t fio: De 
t5in*5ibre/r canela/* yeruaobuenae : r  picarlo lodo fumo 
ntuy bien.y oefpuee apartarla grafia Dela farle a vn cabot 
y  eebarao lodo elio ala otra parte bla farten: y De ratico en 
ratico votarlo con do e pi umas : y ocfque fca blcn Trito fa= 
cario fuera y emonceo ecbarle la affa dura alfi corno ella pi= 
cadam enuda* foffre y ila  a o.* fiquieres ecbarvna Doje= 
naoDoobebueuoobatidoo conbieruas buenao»ya feria 
melo: tyecbarlo Dentro Dela fartemy oefpueo menear lo 
trn yendolobien con vita cueba r*z fi quiereo foffre y i garua 
$00 todo ee buenoiy oefpuee tornar lae yemao oebuenos 
batidoe:* vn poco oe gingibie mejclado conico bueuoo: y 
bié bando en vna efcudiUa: y  oefpueo potilo oétrobla fa rté 
fobie laotravianda*tm enealo todo oefpueo«oe manera 
que femejcle todom uybienty oefqueefte cojidofatarlo 
bela farten:* ponerlo en vn platograndety enciina bla viS 
da asucar.y canela.

c S a lf a  que fé Marna canela dc morto*
A  S  De tornar palTao y vuao negraott todo el migafó 5  

/ \ v n  p anelilo :* tomaraolao vnao fegun la quatidad 
Dela falfaqqiiifiereobajer: y  poner loo en vna olla a co5er 
con vino tinto oulcequefea bueoo/t fìno/*m uyfuerfe/z 
tnuy tinto;* tempia rio alti corno te parecicre * bierua rejto 
baila q las pafiao : t  lae vuao fea todao cófumidao: y to:= 
ttadaocaldo:y Defpueopalfar todo elio poi ertamene:* Def 
puesDe paffado ponerlo a co3ervn poco en vna olla peq= 
na poiq fe tome efpeffb * tèga colei De oio:y bfpneo tornar 
educar * canela :y  baj q (lenta vn poco ala nofeada: t aloe 
clauoonal gigibidyefto firn epa volateria alTada/o freyda 

C Ém p anad a en affadoi De gallina aflada.

AS  De tornar vna gallina muy goida:* quitarle loo a 
lonee; y loo pieo ; y el pefeue^o:* relleuorla roda oe
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Yemaa&e bueuoe ouroe que reati cojidoe/? canela/tcte* 
uogbmcado3  enlaeyemao oeloe bueuoe/y paifao/? el» 
mendrao blancaen carne ne ternera/o oecabìito co jid a:? 
bien picada menudo: t  verua buena ?  perejriluambien ye» 
maa oe bueuoa crudoe, y * fpeciao ftnae z a^afranadao;? 
lodo elio me3dado conlae patisse: ?  almendraa rellenar la  
gallina centro:? oefpuee colerla que no b iga nada oelo re 
lleno: ?  oefpuea ponerla en fu alfado::? affarla, y  ocfque 
fea quali alluda tornar vn gran piato : ?  ecbarlc vna poca 
be barina ocarrojqucfea muY fina:y Iccbcoc cabiaez ye* 
maa dbueuoe crudoa/? m m m  canela/totrae efperias 
STrtaa a^afranadae:? batirlo todo elio tufo muy  rejio. y  oe» 
ftemplar coniaIecbela oiebamalfa tz finoticneeleebeto« 
tnaagua rofada:? vn poco bel caldo oela olla: ?  m udarlo  
todo.y oefpuee con vnas plumae oe gallina oegotar la oi* 
eba malfa fob:e la g a llin a» fregarla concila.? vntarla % gu 
arda que nolaoerateemucbo po:que nopodria afirenla 
carne oela g a llin a » vntarla tétae vesce oe ella tnalfa/o fai 
fa que fe baga vn cortejS tan gr ueflo fobie la  gallina corno 
vn coitejon oe empanada : % fi le quieree poner yeruae fa» 
nae corno fon perejcil/mayojana z  ycr ua buena:Wé lo pue» 
dee bajer : t  traer el alfadoi oe manera que la oieba malfa 
fe foflenga fobìe la gallina,

CXrebaU a q feoi3e falla b llca  para anfaronee,

AS  oe tornar almendraeblancae:? lo bldco oe vn pò» 
(Io z  vn grano oe ajotque folamétefienta a l afo:? vn 
migalon oe pan remofado con caldo:? mafarlo rc$io,yoef» 

puee pattarlo todo pò: eftamena:? tornar yemas 6  bueuoo 
ouroequefea cojidos y ecbale gingibie/? canela/? amicar: 
% vn poco oe agra; lolamente q fienta a e lio :? oefpuee pori 
afTar loo anfarones yoefque fean medio alfadoe pon oeba 
j:ooe ellos vna ca^uela para recoler el fuco odoe anlaro» 
neo :  yoefque todo fea (alido mesctelo con la  oieba lalfa/o
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mafia en vna oliate oefque tome elpeflobajer e fa id iìla sìt 
quado va y a ala mefaccbarlcoa^ucarptcanda encima* 

e lic e t e  larderò Demuy buena faeton.

L D s  pccboo ceca mero tomarao/olae bijadaettoar 
Ics ae vnberuot po:q pterda el colo* De fangre:yDef= 
plico b33erIos p e d a le  tan gràdes corno el Pedo pulgar: t  

tornar coatto m uygotdo:? b33er ti lilotajadicasm enudao 
x odgadae corno vna piu ma y ceba a cada pedalo tnetido 
ala lu crila  oc aql tocino cottado.y Defpues toma el forino: 
t  serritelo: y  ocfqueayae (acadotodalagozdura foflreyi 
codio la oieba carnety ocfpuce pólaoétro oc vna olla cóel 
caldo oc otra o lla:y oefpues tornar vn bigadiHo oc gallina 
t  vn poco secarne oc carcero ?ba3 que bleruatodo (Sto, y  
oefpuee tornar pan tolìado:? inaiarlo todojunto: t  paflar 
lo  po: dìamena todo:y sefpuee oefléplarlo con buen caldo 
oda olla m ejdadoconagras:? vinagre:? cóefpecias me» 
nuda©:zsarlecoloioeliebfe:z ella ce rmiy buena falla. 

Cljàotafeoebuen modo*

T D m ar vna buena gallina gotda: z cojcrla (blamente 
que oee vnberuom  couarlaa peda^oety oefpuee to 
mar tocino gotdo serritido:? fofreytla oemanera q no pter 

da lab lancuran  oefpues ecbarlebuencaldoircueja se fu 
eIpacioenelle caldo:? dfpuee tornar yemasocbueuosDu» 
roo:o almédraeblàcaemajadaeconvn mignon se pan re 
m ojado con caldo:? patta rio todo i un to: t  selp neo co5erIo 
en vna olla a  parte oe manera que no le Deliate/o leeone: z 
vnpocoDeagra5/masnovinagrc:yefperiaeDulce8.?Defq 
Tea qualico3ido tornar yemae oebueuos selìempladae co 
agua rofadau m ejdarlo todoiunto.

C llbotaje llamado jota*

BU edas t  perettl tomarae :zye ru a buena t  boirajaa: 
z ponto rodo a co5erqueseevnberuo::y oefpues po 
nerlo fob:c vn taiadot:? plcarlobien menudocó eTperi00;t
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&efq fca bié picado palla rio poieHamena: t  ponerloen vna 
olla: ?ba3 q Dee vnberuoi D manera q no pterda la verdoi. 
t  no lo cubiae balla la boia Del corner:* lìalanccbeloqeres 
gufar ba3 lo bela melma manera :pero as De poner vn po# 
co De tocinod puerco fretto:? freyilo pam recarle el (tim o: 
?  con aql guittofofTreyiIaefobieoiebascofas:? co caldo De 
la olla a manera De efpmacae:y Dffpueeba5erefaidillas:? 
fobie cada efcudilla poner vn pedalo De aql tocino q as fof 
freddo* c 0 alfa De GSmperadoi.

H^gadillostJgallinastom aras alTadoecnlas biafast 
?  tornar almendrao toftadas:? maiarlaeconlos biga 
d illo s.? con vn migaion De pan:? oeftéplarlo rodo co buen 

caldo DegsUina0:y oefq feabien majadouomar Diejtocbo 
o ve^nte yemasoebueuos (rudao:?m ajadas conlae Di* 
ebae almédras q fera cerca De vn pufio:y tree bìgadillos $  
capones o De gallinae ?  maiario lodo jùtoenvn m oitero:? 
pacarlo poi vn fedap? adìcorno falla De pauo. oefpuee De 
pafTadoponerlo aco3erenvnaolla Iimpia con poco fuego 
meneadolo fiépiecó vna cucbar:y ecbarle copia De sbucar: 
?  vna poca d mortasa:? vnos einco o fey s  da uos m olidosi 
«gingibiefegu m voluntad:? ba5 que fea agrilla De £umo 
oenaraniae/o Deagrayooe granadas. y  q lepa rodeo la s  
Dicbas fallas vn poco:? mas al gingibie.? a t$ ler efpeiTa co 
mo falla De patio/?que tenga coloi pardillo:y bajer elcu* 
d illa s :y  ecbarlesa^ucar ?canelaencima.

C 2 lqui fe fenecc las viadae Del tiépo Del carnai» 
c C ra ta d o  para guilar ?  aparejar las 

viandas Dd ticm po quarefmal.
“ H ìlb la d o  auem os:? lo masbieue que auemos 

porfido Dela arte Dela Co3Ìna en quale roca a 
las viandas ?  man (a reo Del tiépo De carnai» 
pudìo que fon infimtas las viandas q fe pues 

Iden b&3er en Dia De carne q muebas De ellae fe



^liandasbequarerm al
podiart ba$er cn q u artin a  porq Donde bigo en algttttos ca  
pitulos D dasviandas que Te Defata neon caldo oc carne* 
[£fias falfas o potajes fc pueden Defatar con fa! / ?  ajeyte/? 
0gua:em peroaoeoar vnb eruo::y o ed ia maneraes tan 
bueno conio caldo De carne fi es bic téplado De fai :  ?  que el 
a5eytcfeamuy fino»y De ella manera oe muebaeviddas q 
dian pueftas para ciao De carne fepuedé l^ e re n la  qua* 
relitta, y elio no es fino collumbie Ddos bóbies m udarlas 
viadasbvnacofaen otra.?  potevo meparcceq bebabla 
do bario cnefla materia odoe maniareo De carnai:y co co* 
fa ra5onable Debablar enlas viadas Del tiépo Dequarefma 
lo m ejo::? m as b:c ueméte q oios nosguiare y  enderegare 
para la vtilidadbeloscuerpos bumanos : ?onrra tflas ca* 
fae Dclos piincipes?gradee fenoice ?caualleros y gfonas 
De qualquier otro eftado teddietó q fean:feg& veran poi el 
ptoceifo Delie figuide tractado:?  pumeramde oeapare/ar 
empanada De lóp:ea/o De otro q u a la r  pefeado pa co5er/o 
afTar/o pa ca ce te :? otrosguifados fegu addate Diremos*. 

Cl©elam p:eaenpan*

L S  lampzeaquiere Ter biua: y efcaldarta con agita ca« 
liente:? a itila  baras lim pia ?  bldca:y Defpues tornar 
pan toltado ?  tanto que elle rodo negro:? raerle laqmadu. 

ra*? tornar la la p ie ay abiir la .?  coler aqlla fangre*?guar* 
darla: ?  quitarle vna tripa q tiene»? porla boca atraueltar 
le vn cucbillo De manera que no lebaganingun cotte fino q 
la  punce:? quitarle la biel poi medio Dela cabe^a* y  cerar* 
lequecuele bien aqllafangre:? lo mdmo colar la fangreDe 
lo s aguferos q tiene la lampzea*? guardar bien toda la fan 
gre»? con d ia  fu fa agre mefma vinaria toda* y  Defpues to* 
tnar fus efpeciasq fon pimiéta luenga.? galagal*? nneses 
tiofeadas»? lodo d io  tea bien molido* ?  mcjclado con aqlla 
fangre* y Defpues tornar a vinar concila la laptea*? ponle 
enla baca vnanuejnofcada, y  en cada vn aguiero Delos q
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tiene meterlevnclauod girof Détro.y Defpues tornar la 1 5  
ptea.r polleria en vnaépanadaa modo dvna roteai Darle 
vn cotte poi medio d i elpina^o poiq De otra manera podria 
rebemar la empanada,? puelta en fu empanada bien viltà 
da De fu melma fangre conlas efpecias z rodo cubar la em« 
panada.* co5erlaenclbotno.y Defpues tornar el pan tolta 
do con vinagre z vino tinto.t fu melma fangre que quedo,
% m etterlo rodo;? palTarlo m u? bien.? ella falla no quiere 
fer muy agra fino folo vn potato t  poi elio le pone el vino, 
y  oefquela empanada fera co;ida/ tornar ella falla y ccbar 
la  Dentro enla empanada.? efias empanada0 De lam pieas 
mefotes fon para corner frias quenocalientes.tfiesfria 
no le eebes f a l la i  las lampieas no fon buenaa para corner 
balla el mes oebenero.

C S a lm o n  empanado*

AS 5 De tornar el falmon bien lim pio.? lauado,? tornar 
fus efpeciaaque fon pimiéta luenga/galangalttgin* 
gibze.T rodo elio bien molido co fal/De manera que no aya 

Demafiadas efpecias fino De buena manereiDefpues ba^er 
la s  empanadas.? poner oétro el falmon. ?  celiarle las efpe 
ciao encima.? Debaro,? a todas partes.y Defpues cubiir la  
empanada,? vaya al beino a co^er:? Defq fea eo3ida fi ĉ fiĉ  
rea corner frio el falmon bajer vn agufero enla empanada 
Debaro difuelo poiq falga elcaldo/poiqueconel no fé pue 
debienlconferuar.c^ Deues faber queel falmon fe quiere 
corner enei mes De octubie que co rn icia  De ba;er frio, 

C C a ju e la  De falmon.

AS  De tornar el falmon lim pio.t bien lauado, t  poner 
loenvna caguelaconfusefperiasque fongalangal: 
z vn poco De pimienta/? gingìbic/? a^aframttodoeflo bié 

molido.y eebado fobie el pefeado co fa i.? vn poco d a g ra y  
0 De £umo De nardfas.y vaya a l fuego De bzafas. y dlpues 
to rnar almendras blancas/? p a rta s i pinonee/? oetodae



©tèda© De qua retina*
yerbae* Eaafaberm oiaduicque fe Di3e mayoiana spere* 
t i l t  yerbabuena*y bfquela ca^udafea cerca De medioco 
}ida ecbarle todoetio Dentro.

c C ru c b a  en pan o afTada/o co^ida.
T  %  trucba fe a De efcamar:? fila quiereebajer en pan 
J L ^  ecbarle pimiéta.? vn poco oe gingibie.gc ti la quieres 
fiuifar De otra m aneraiafli corno alTada o cojtdatbajer ber* 
u irag u ae n vn a ca£uela*y ecbarle la trucba.yoefque Tea 
q uali medio co3Ìda ecbarle vn poco De fai poiq tenga bum  
faboi*y Defpuea ecbarle media ta$a De vinagre enla ca^ues 
la  poiq d  vmagre la entefteceq no fedebie:? comcrla co pi* 
fm eno*? con vn poco oe caldo Dela olia/o caltela m efma* 
C p  ti la qeren corner atiada a De fer comida co $umo De na 
ra n ja e /? agua y fai ?  vn poco Dea3eyte*t De todaa laa bue 
nas yerb asi? aparefar el piato Dela trucba aflada* y  ecbar 
le encima rodo elle £um o*cjp fepae q el mejoi bocado Olla 
es elbocico. CJBarbo en pan*

T o rn a r efpecias q fea pim ienfa/gingibie/t falbien mo 
lido todo*? ba3er lao empanadas* ?  poncr enella© el 
barbo bien lim p ic:? lauadocóìao Dicbae cfpcciae:? Ueuar 

O s a i Domo*? fi lequifierce ecbar vn poco Desumo oena* 
rania/o De agua rofadanofe perderà nada:?anteeque la 
empanada vaya albomoecbarle vn poco De a3ey te* 

C lSarboen c a c c ia .

D ESfpuea De bien limpio ?Iauadoel barbo cattarlo a 
tro^os redondba corno Ioa boa Dedoa De goidot? to* 
mar laa efpeciaa qfon pimiéta/gingibze/? ajafra w t  fai to* 

dobienm olido:?ponel barbo enla ca^uda cóla 0 efpedas 
?  la fai ?  vn poco De a3eyte 1 1  vaya al fuego fobie buenaa 
b iafaaiy oefpuca tornar patita©? alm endraa/? vn poco De 
culatro ieco y d todae laa buenaa yerbae: ?  rodo d ìo  vaya 
Dentro oela c a c c ia :?  c ia b a t t a  que dìe bien co3ido* 

fi corner el barbo c£>3ido tornar vna olla có agua:
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f  quSdobierua ecbar el barbo bétrc:?ba3erle fu falferon q 
es vinagre ?  oc todas efpecias:? 6  todas buenas ycib as: 
V oefq el barbo Tea co3ido tener aparefado el piato cóla vi§= 
da y ecbarle et oicbo <;urno écima cólas oicbas yerbae: y ba 
je rlao e  matiera q Tea vn poco agrilla ?colo:adada£afra. 

C S ab o g a en pan.

a v ie re  Ter la faboga frefca ?  muy bié efcamada t  lim  
p ia.? ocipues poncrla en pan.? tornar U è efpecias 
bela faboga: q fon pimiéta? vn poco be gingibte ?  fai nodo 

bien m olido;y «bado fobìe la toboga:? puefta en fu ctnpas 
rtada con a jey te v aya al homo a cojer.t lì la quieres corner 
frie facarle el caldo po:q qualcjer empanada para corner fe 
friaes menefterquitarleel caldo poiq cóclnofepuede bic 
confer uar. « ; é£  fila  quieres corner cojida o aflada.empero 
no fe q uiere corner en ninguna manera co3tda fino en pan o 
aflada fi la quifieres affamo le aebe qtar la  efcama fino
abtirla/? poncrla en fus p a rrilla s:? antesquela pógas a l 
fuegovntarlas parrillascon ajeytc potque nofe pegues 
a e lla s.? ponla al fuego/? no le bes nmcbo fuego al pnìici* 
pio/mas boluer la be rato en rato:? cada v c j q la boluieres 
vntarlas parrillas con a;eyte.y tSfpuce fe e rie  fu falferon 
eó {lim o be narafas? ajeyte/? vn poco t5 agua ?  fa i:? be to 
das las yerbasbien menudaméte cottadàs:? poncrla en fu 
piato:? fu falfa fobie e lla .? bfta manera feguifa el pefcado 
be aguabulce.

CÉSmperado: enpan.

T  I0m ar elemperadot:? bien lim pio tlaua do cattarlo 
atrocos/oruedasttbajerlaseHipanadastSto mane 
ra quequifleres:? tornar las efpecias que fon pimienta lue 

ga/?  gingibie ?  fal/todo molìdo bié:y ecbarlo fob:e las rue 
das di emperadot. % puefto en fus empanadas có fus efpe 
cias ?fuaparejo.vayaalboznoa c o je r.? quando quifie* 
ren corner ecbarle vn poco be fuco be narafa/o agra? mc3«



P ia n t e  para qua retina,
dado con agua rofada:? antce oc polleria enei tomo ecba r 
levnpocobeajeyte*

(£mperado:en ca llid a .

DlEfpues Oc bic lim pio t  lauado el empadò: boario  ta 
16dae/o ruedaa ta gotdaa corno 000 oedost % tornar 
la s  efpecias bié m ejdadaa conbuenae yerbaa q fon mora

due q es m ayoiana/z perejrtl( i  yerba bucina:? ponerlo a co 
3er fobie tao bwfao/  0 albo:no:y ocfque compare a beruir 
ecbarle almendras bWaett paltae.y betarlo cojer rodo ju 
toty ecbarle vn poco t>e agra3 0 guitto »e narajao.iifeae an 
tea quela pongati end bozno ecbenle vn poco oe 3 3 eyte, 

ClEm peradoten parrillao*

C0 uar el emperadot afTt conio fi lo vuiefles Oc altari t  
quitarldobedentro todott ponerlo a aitar cnlae par# 

rillae  vn tandolo con a?ey te oe rato en rato.SM puco bajer 
le fu faUilla quees $um ooenaranfa/t pirtuenta/t ajeyte/z 
fato vnà poca&e agita it  todo erto poinae en vna olla pe- 
quella u  quando quifteren corner ponerlo cn vn piato :  y  
eebar fobie el la bieba fatta contee otres ycrbcm/peretfto 
yerbabuenaiz mayotana*

CfEfturion en pamque es follo»

Dgfpues oe bien lim pio:? lauado el efturió b a s i to pe 
da$oe redódoebel gotdo oe 000 oedoelt ponerlo en 
pan conlao efpeciae fuyae que fon ptmienta luéga* z vn 

co oe gmgtbietT fai todo m olido.y eebado fobie el etfurion: 
z ponertas oicbaepie^aoenfue empaoadae con todo fu 
aparefo:? vayan a l boato, y  fi lo quiferen corner trio facar 
le el caldo.}? fi caltele lo quifteren corner ecbarle vn poco oe 
cunio benaranja? vn poco be pinùenta.l£ anice qvaya al 
pomo ecbarle vn poco oe ajey te.

C lEfiu rio n/o  follo en caltela

L 3lmpiar m uy bic el efiuricto coitarloa ruedaa ta gr5  
dea corno vna manoty bcfpuce tornar lae efpecias %
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fon pimtéta/gingibie:? vn poco De afafrUt tornar D todae 
Yerbas/peredl/t: m ayo:aiia/f yerba buena:a vn poco Dcu 
taira feco: z  todo elio tea bié mejdado* y beipues poncr el 
efturió enla cateto conlas oicbas tfpecm/z fal/z ajeyte y  
lag yerbaeit vayan al fu ego fobie biafae tempero la casue 
la  fea bien cubierta/o fino vaya a l botnoty ecbale 33cyte» 

tó ftu n o n /q u c es follo en parrillae o cojido.

T o rn ar vira olla con agua z fai: y oc todas yerbas/pe 
rexil/z yerbabuéa/t inayotana.y oefq todo d io  aya 
ber nido eebaras la cabe^a/o la cola DI etili rio/o lo q quitte* 

ree paraq bierua.Defpues ecbarle vn poco De ajey te:y Def 
que el pefeado elle cerca oe cojido/qmtarle la mea tad oda 
aguaty oefpueg tornar oe todasefpeciasir vnabiiena ta* 
ja  oe vinagrety ecbarlo todo Détro DI dturió : empero q no 
régamueba agitapoiq con aquelcaldoas oebajer el pota 
ge para aql platoiy eebar encima yerbae D M a d a s mentii 
daméte o coitadasnvn poco De gingibte m otedo.c^ fi de 
reo corner el d iario  affadoitomaras la parte S b a fa c i vie 
tre q es lo medio Del ctterpot z  vinario De rato en rato con 
B3eyte.y oefpueo aliarlo a l fu ego fobie btafas.y Dfpuesba 
jerfu  sunto De narafae/t a3ey te/f p im ida/t fai i z vna po* 
tabe agita:y oetodaslasyerbasbueuagmenudo coita* 
d a s it  quado quìfieren corner poner la vianda enei platoty 
ecbarle.el £itmo cóla a yerbas encima Del Dicbo pefeado» 

«T re m o la i pan.

AS  De tornar el Détoliy bié lipio % lauado b a ttio  rue* 
daspoim edioiy Dfpuesbasem npanadasm om ar 
fus efpedae/pimféta/'T fai/ z gingibteit vn par De rafas De 

canelaetiteraiybefpueepoiiercìpefcadoenla épauadacó 
lasefpedas/^ rajas Dia canela todo luto z cubitela:? vaya 
al boinoir antes q la pongas enla mefabe fpues Deco5ida/ 
toma r vn poco De sunto De riarda .y el bigado DI mefmo Dé 
tol.y affarlo élas biafas có vna toffada D pa retnojada enei
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{um oodaà naram'ae»? pòlo oétro od p alic i: pero atileo q 
la  empanada vaya a lb in o  celarle v ii pocooe ajevle*. 

C B e n to le n  ca te to .

T o rn a r d  oentolty oefpues oebic lim pio dauado ba 
jerlo  rnedae tan grande® corno la mano * y oefpues 
celiarle fus cfpedao q fon a£afrantp im iéta:i nuej nofeas 

da xz vna poca oefal todobienmolido:? eebado fobze d  pcf 
cado:? ponerloenla camicia co rodo fu adere^o:y bcfquc d  
tnebo oétol fea medio co3ido:ecbarlc oe todao yerbas % v ii 
poco oe $umo oe naranfa^ fiquifieree poner palTao t  aiutò 
drae Oefpuee puedee Io ba5er tempero ecbarle vn poco oe 
ajeyte pozque ertae cofae quieren fiempze a5eyte» 

C©entolco3!do*

T 0 m a r cloeotohy lim pio «lauado basirlo tronco t  
tornar la  cabe$a:t bfl3crla cojer con agua t  fal/zbue^ 
(i30 yerbaety tìfpuee tornar el oétol t  va va a coserà toma 

ras caHanao/2 man ganas/1 alm édras/t oe fu mefma car* 
ne vn bue pedalo t  vn migajonOe pam ? tododlo bicmaja 
do» yoefatadocó fu mefmo caldo % panarlo pozeftamena: 
peroquado paftareelaoalmédraattodaeeftaocofae/poz 
ii3 0  tabien pan remojado có $umo d norenfa/o có vinagre* 
oefpues tomarae oe todaeefpeciao fino a^afranz: caltela: y 
oefpiieecojerertafalfazyecbarasacjl caldo qcrtacóel pef* 
cado en q a cojidoit qua do la falfabiruiere pomasla oétro 
oela oUattquadoqutficré corner apareja rei piato cóla v ia  
daty «b a r le as poz encimaoe todao yerbao bien memi da 
méte coztadaaìt fi no quifiereebaKt* erta oieba falfa/tomar 
vinagre y oe todas efpedaetz la s  yerbae coztadas : % rodo 
erto fea mejclado qndo el peìcado fea co^ido fola méte en a* 
gua t  fa i:? aparejar el platoty beebar aqlla falftlla encima. 
C lE  fepao vna cofa que todas la s  ve5eeq guifareo pefea* 
do co3ido grueflevoeuee leeebar vna ra$a oc vinagre al co 
ser poique lo entertece;? lo guarda oe manebarfe»
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Clfbalamidaenpan.

T o rn a rla  palam ida:? oefpuee oeefcamada:z litnpia 
tonarla a p e d a le  redondoe tan grandee tomo los 
quatrooedoe:yì5fpueeba3erla3 empanadae.z tornar lae 

efpeciae que fon pimtenra/zgingtbie/i: fai: z rodo elio bici» 
molidorr puedee poner a^afran li qfieree:? Oefpuee eebar 
ellae efpeciae fobie elpefcado:z ponerlo enfueempana* 
dae:z vaya alboino a co5er.p el tiempo para corner la pa 
lam idaeeelm ee Demarco :z  quando la Tuiereo oe em
ina r al beino ecbale vn pocooea3eyte.

Clfbalamida en ca^uela.

S3 la  palamida ee pequena no curee be coitarla : t  fi ee 
grandejzgrueffa ba$erla p e d a le  tan grandee tomo 
tree oedoe:z oefpuee tornar lae elpectae ee a faber pirniés 

ta/t gingibie/z galangal/z a^afran/z fai. (£ todo elio bien 
mollilo ecbarlo endma oelae taf adae dia palamida: f  oefs 
puee ecbarle oe todae yerbae qfon m ayoiana/z peroni /z  
yerba buéa fobie la ca cc ia  :z v a ra  al fuego có todo fu apa 
refe fobiebuenae biafae: y elle biécubierta (a ca^uela/lmo 
póla enei bomo:y Oefpuee ecbale vn poco & agra3/z £umo 
oenarafa:za3eyte. ci|balam idaenparril!ae*

T o rn a rla  palamida z lim piarla/ « lauarla: z fi ee peq 
na no curee oe baserla p e d a le : pero toda via ee me 
|o ie l pefeado grande q no el pequeno : oe manera que lì ee 

gruefla coitala en p e d a le  redódoe.z vaya fobie lae parri 
Ilae vntandolaepiimero cóa3eyte:z pueilae fobie lae bia 
fae vntarla oe rato en rato con fu a3ey te.y ba3er fu falfilla 
cóyerbae.zvn pocooe pitmeta.?cÓ£umod narafa e /z  fai/ 
za3ey te todo bien me3clado:zquandoquifìerécomerapa= 
relar el piato cóla viada.y ecbarle aqlla fallìlla endm a.ctìc 
li la eteree corner cojida no ee tan buena corno oe otra mas 
nera.C££ lì poi cafo tu fenoi la quierecomer co^da ba30e= 
Ha mailer a .to e r la  con agua zfal:z fue efpidae faluo a$a
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franta co todas la s  buenas te  rbas:y oefque el pefeado fca 
co3ido:?tu feno: quifiere corner bajle eftafalftlla. to rn a r 
vinagre:? oc todas iae efpectae : v t»efa f ar lae cóelvinagre: 
y  dfpuee aparefar el platoiy ecbarleefta Taira encima;? fi le 
quieresbajer l'alfa con almendrae lo puedes bajer. 

CCongrto frefeo en pan»

EX  congriofàere Ter efcaldado: ?  co larlo  co v ii cucbillo 
po:que ay muebos que lo oclfuella:? vale niaclcfcale 
dado que no oelTollado % lim pio: z  lauado potile eftao cfpc* 
ciao pimienta mas que oelas otrae:? vn poco Oe gingib:e/ 

z fai / ?  todo elio fea bien moltdo.y tffpues coita r el congrio 
apeda$ospoiqueno qutebtela empanada p o iq ayvn o s 
grandes y  otros pequefios y fegati el congrio affi ae oc ba* 
3er la empanada:? ponlo oétro corno cerco/o rofca:y eebar 
le as aquellasefpeciae:? la Tal enam a:y Defpueo cubarla: 
% vayaalbom oacojcrconruajeyte.

CtCongrio en callida*

T o rn ar congrio contado a p e d a le  bien lim pio: t  pòlo 
en vita camicia con fus efpecias mcjdadao con Tal: y  
eebar lao fobie el pefeado có todas la s  yerbas oefbofadaa 

tnenudo: ?con vn pocooe a5eyte/? p a lia s/? alm endrae/? 
pifioncs z  vaya al fuego a co5er.

CCongrto co3ido.

EX congrio pequciìono es bueno fino para allado : ? l ì  
csn iu  y  grudTopuedesba3er Oelvn piato co jid o iy  
airi tornar el congrio bien lim pio:y cfcaldarlo con agua bir= 
itiendo:y oefpues co:tarlo a p e d a le  grueflos: rocTpuca 

poner vna olla con agua al fuego/? quado la agua biruie* 
re eebar el congrio Octro: y ecbarle mueba Tal poiquc oe fa 
bozal pefeado. c C  para mie tee no ohi ideo que quado co* 
3eras pefeado gruefìoccba rie barra fa i:?  vnabuena ra$at5 
vinagre po:q el vinagrc entdleceel pefcado:?Io baje citar 
ficp:e ouro octro di caldo ?  le oa Tabe?: y oefqueel congrio



“Eliandasbe quarefma. fo,Ie* 
feaco3Ìdo bajerle la faira.odcógrio cojido. e s t im e rò  to* 
m aras alm ldras no paradas:? m aialaseli vn mozterocó 
vnas pocas oc auellanas t  co vn migaió oc pà; ?  lodo erto 
Tea bie majado y tìfatadocó vinagre bìaco:? có caldo: ?  paf 
farlooefpueepozcftamcnabienelpefl'oiyerta (alfaqcrefer 
agrilla:y oefpuee ecbarle oe todas efpecias; r  b todas ver 
bas coztadas m emidassquddoquifieré corner ba3er ber  ̂
ttir la fa tfa co todoefto:y dfpucs eebar a mal aql caldo en q 
C0510 el congrio: y ecbarla falla cncima oel pefeado cojido* 

CCongrto en parriUas yen afladoz*

S3I elcógrio fuere pequeno:? Loquieré aitar end altado: 
noes menefter oelpeda^arlo fino palTarlo po: medio:? 
basendo adì corno escortubze:y ocfpues tornar vna caria; 

t benderla po: medio ? baj que el vn pedalo fcadvn cabo: 
y  el otro oel otre: ?  atala con vn bilo oe manera q no pue« 
da caer* % votarla as con ajeyte a menudo: y fi lo bajes en 
parriUas coztarlo ala rnedida oelas parriUas ala larga xz 
effe fe arti a fu plajert y  ocfpues bajerle fu falferoncon (U* 
mo oe naranjasit co pimiéta/? fa lsa je y  te :? oe todas la s  
buenas yerbae coztadas menudas ;  % todo erto fea p urlio 
oètro oe vna ollica pequena:? quando dfterett corner eebar 
la  vianda end piato y ecbarle la oìcba falfa*

Cdfóozeuacu pan*
/ y f f la  mozena fuere bina guarda no temuerda pozquc 
” ee pon^oftofala mozdedura: t a it a la  bien fiédo biua/ 
pozquelas efpinas le abajearan todas ala cola: y oefpucs 
dcaldarla airi corno a l congrio ni mas ni menos: y oefpucs 
lauarla bien có agua R iascoltarla a p e d a le :? tornar fus 
efpecias gingibze:? vn poco oe galSgaln  fa i:? todo erto fea 
bien moltdo y  eebado fobie la mozena coztada : ?  bajer la s  
empanadasty ecbarles vn poco oe ajeyte oentro : ?cubztr 
la s :?  vayan a cojer albozno* ?  Rendo co^da ecbale vn po^ 
co oc cunio Oc tiaranfa*

b m
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C d & o ie n a  elicagliela*

AS^obarla moietta all'i corno el congrio: t  co larla  a pe 
datosi x coitarle la cola :  poique lao efpinaa riempie 
abajean ala cola.? Dcfpueo tornar las efpeciaeq fon mene* 

fie ri? todae lao buenas yerbas Delbojadaa menudaméte/ 
o co itadae/? fain  alm endrao/tpalTao/? piflonw z  todo 
elio va va Dentro la caltela co vn poco tf aye^tetz la s almés 
drao fean efcaldadasn vaya al boino acojer* 

Cdfeoienaen parrillas*

E S ca ld ar la motena aiti corno el cógrio:? lì ea bina a<p= 
tarla rejìaméte poiq abajcé todaa laeefpinaaala cola. 
% fi 4eres enganar a tu cópanero oale a corner la  cola: v bel 

pueo 4fale la cuberà: x cenarla a p e d a le  r5  grSdeo corno 
vn palmo:v Defpues vntar laa parrlUaacó 35cvte.? pon la 
m oienaaalTar:? votarla muybiéametmdo conajeyte. 
<C(£ tàbien ay mueboo q la vntan co ajotajevtc^^bas ca
da vno la guifefegufuerefu apetito/$>oiq ay mueboo fe= 
fIoies q no come aio z ajeyte/y otroe lo comé.y tornado a l 
piopofuo/ba5cr el fallerò q fe fuele bajer alao viadao alfa: 
dae q ee {umo oe naraia/r gingtbie/t 35eyte/t vn poco oe 
agua a  todo elio poinas oètro De vna ottica peqna co fai:y 
todao laobuéas y  erbascoitadaa me nudasi? quado <jer5 
corner poner la  viada enei platoiy ecbarle fu falla encima. 

C ìto n in a  en pan 0 atun.

L 21 tonina/o atanquiere fer frefeo:? cetraria a ruedas 
redódas oelgadas De tres Dedos:? ocfpueo latrarla 
m uv bieny eebar fobie lasruedas pimiéta/? fal/zgingibie 

x vn poco oea$afran:?todo elio feabien m olido:? Defpues 
bajer las empanadae y  eeba r Détro vn poco oe ajey fe: t  co 
b lirla :? va va al boino:? fi la quifìeren corner fria fa carie el 
caldo corno oiebo tengo enotroecapituloe: poiquecóel 
mono le puedenconferuarmucbo.Ci* el aiuti comunmés 
tele come odia manera»
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C2U uo o tonina cn ca$uela.

T o rn ar loe ofosoela tonina» io melo: tìlac étrafiao q 
fe come bella z  ponerlo en vna ca$uela có p a lile  z  at 
tnédrao? pifion e a »  có vn poco oe ajefterr^umo b narafa: 

f  tornar tJ todaa efperìae:? oe todae yerbao q fon p e re ti»  
ferbabuena» m a?oìana» todaabièmemidas cottadaa 
vardbétro bta caditela cólao bicbae efpeciae; z  lae almeno 
draafean pnmeroefcaldadaenvaya albozno. e ìU  falla 
reai febaje có aio x a)e?te. c S tu n  o tofiina cojida.

T o rn a r lacabefa x la cola bela lofiina q co ppiamente 
para c o jtr»  fi norfeabcla parte q quifiereo : % poner 
vna olla grande al fuego con agua z  mueba faitz quado la 

agua beruicre ecbarle la tofiina r ?  oefque feacojfda eebar 
le vna ta$a be vinagre enla olla poique la Collèga que no fe 
quiebie ente olla cond caldo» befpueo fratrie  ella fai fa. 
c C o m a r vnao pocao b almedrao q no fefi paradao: t  ma 
f arlas có vn migafó be p a n »  tornar bel bigadobla tonina/ 
o lino vn bue pedalo bela tonina» befatarla có vinagre bld 
co » panarla poi dlamefiabié cfpefla: y  Defpues tornar be 
todao lao efpedae que fon pim iéta»gingibre» vn poco be 
a ffra n ti todo mu ?  bfen molido: z bertéplado có bue vina 
gre bianco:? eebar lo enla falla:? ella (alfa fe ̂ erc bajer con 
vfnagre» no muebo (Ino be buena manera: z oefque quie* 
ra corner cojer ella falla luege piellaméte: z puella la vian 
da enei piato ecbarle la falla eticima :  em pero que lasyere 
bae eden Dentro ya enla falfa quandola quierae cojer. 

C io n m a e n  parrillao.

T 0 m ar bela tofiina lo be ba jia  la parte bel viemre bié 
lim p io » vntarla cÓa$e?te» vntar tabien Ias parrie 
lla a »  poneriaaafTar fobie vnas pocae bebiafae» vntar e 

laobe ratoen rato co a3e?te:?oefpues bajer fu falferó con 
a g u a »fa l»a je ?te »$u m o o c naranfa»pim iéta:toctos 
daalasbuenaeyerbasodbojadae/oconadeBtnenudaa:
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t  quando quierS corner poner vneitro pefcado enei piato; 
yecbar aquella fatta encima ;e fi lequieree bajer otra fallo: 
alti corno ouiga/o otra fea a tu plajer»

<DU(aenpam

D£fpueeoe bienefcamadaebienlimpiaie Iauada la 
It^a toma cfpedae que reart pimiéta e fatte vn poco $  
gingibtet: rodo cito fea bìen molidott fembtado fotne la li* 

jate  ba;er lae empanadae oda becbura oda melma Ii$a/o 
corno quiftcreet y  becbae la e empanadae con fue efpcdae 
Oétrote todo fu recando co fu a;eyte cubzir la ernpanadaty 
oejea fu agujcro encima S i coiber to«z poi el ecbarae d  a K f  
ce oentroty Ucuenla a cojer al boino.

C 3Usaencagucla*

L S u a d a  muy bien la ligat e lim piada poner la en vna 
caltela con fu ajefteteoe todasefpeciaecomuneett 
oe rodaelaebuenae yerbaecoitadae menudaméte/ooef* 

bofadas:y ccbar todo elio enla ca llid a  co la liga i  y fi la  Iiga 
fuerc m uf grddetegrudfa bajcr Olla p e d a le  te lilaq u ie  
ree corner con arro5 ee muy buenate con fue efpedae te fi 
la  come con arrojecbarle media cucbarada Oe manteca* 

C& igaenparrillaa»

L ^m piada e Iauada m uy bié la liga fin efcaniarla/vn* 
tarla con a5eytete vm ar tabien lae parriUae conche 
ponerla fobte dlaet y Oebaieo vnae pocàe oe btafaete vn* 

tarla a menudo cócl aseytety Sfpuee bajcile fu falfiUa co gu 
tuo oe naranjaete 35ey te/e fain  agua/y oe todas yerbae;e 
todo elio luto ponlo en vna ollica e q u5 do quifieren cornee 
poner el pelcado en vn platoty ecbarle aqlla (alfa encima* 

cK.igaéo3ida*

L S u a d a  la libate bié limpta ponerla a cojer en vna ca* 
gitela có agua/a fai e ba5erla beruirt y ecbarle v» po* 
co oe a3eytet y ocfque fea cojida ba5erle fu falfa có vnae po 

caeoealmédraotevnmigajonoepante todo erto fea bien
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ma|adoi« paflarlo còvinagrett con fu caldo bela li$a:y oef 
pues ecbarle ti todas efpecias comunesjy d todas yerbae 
belboiadasiycojer todo d io : peccarlo tìfpucs fobie lo li{3 . 
C 0  puedes bajer el fallerò con vùiagrc:y efpecias comu« 
neo t  coti fue yerbas oefmenu jadaoiy ecbar todo elio en 
vna ollica;? quòdo quifieren corner apare}ar el pefcado en 
fu plato:y ecbarleefla falla e n c im a ^ a o  para mi oe rigo  
que mas querriala It^a en pa/o en ca^uela/o en parìllas q  
no be otra manera:? nmgfiocreo rira  lo contrario bello.

CJ£fco*feno en cateto.

E © te pefcado no es bueno fino en ca^uela/o cojidott fi 
Io qftcres aflarX o m aras el efcoifenory bfpues 6 lim  
pio «lauado cattarlo a sa  p e d a le  fi fuere muygruelTo/o 

grandetetoma be todas yerbasjy befbofalas menudas: z 
pòlo todo bétro bela ca llid a  co vn poco be ajcytc i z vaya 
a l bomoidfpues ecbale jpaffas:? alm édras/? ca rtafias/ z  to 
do luto vaya bétro cria  ca$uela: z puedee le poner algun 
agro fi 4fiercs. CGSfcoifeno «^ido .

T 0 m a r el efeotfeno y efcaldarlojy bfpuespò vna olla 
al fuego co aguaz fa l/t cuejga xz qndo berutere ecbar 
le el pefcado oétrorz fi le quieres ba^er falfa ba3la corno pa 

ra la li$ a .C (£  as be faber vna cofa q todas la s falfae q fon 
be pefcado frefeo no quieren fer bulces fino agriUas/ po:q 
cl pefcado ya esbnlce be fuyo* C 4 fe>as para pefcado frtto 
es bien bajer la  falfa agra z bulce:mae para el co^ido no es 
bueno el oui^o::y oefpues ba3le fu fallerò con vinagre:? be 
todas la s efpecias comunes:? todo elio fea aparejado con 
vna olla :z  qiiòdoquifierencorner aparejarel piato conel 
pefcado:? ecbarle aquel falferon fobie la falla.

C S a rd ln a s  en caguela.

H©  (Stornar las mas gruefias fardinas frefeas tt  lattar 
latito muebas aguas:y oefpues tornar pimiéta: t  vn 

poco be gigibje/t asafrau todo elio molido^fpuestomar



bianda©  be quarefma,
paiTastt alm cndras/* pinoneety oc todaelas buenae yer 
bseqfon perentoycrbabucna.p oefpucetornar lae far# 
dinas tz la s cfpeciasrc lodo mejclado còlse yerbae t  còke 
alm endrae:? patfae % pinone© : ecbarlo rodo enla calte la  
con buena quatidad d ajey te: z vaya a l fuego fobie bzafae/ 
o fino albozno.dkas mejoiee fó al fuego fobrebtafae:po:* 
que end bozno fecu^cn arriba/z abayo/t po: todaepars 
tee lae fardlnas para l^ e r la s  beila manera no fuffren d  
calo: oelbotno fmobzafae/y pocae;po:q cuc5gan a fu pia* 
je r: z fi la s  quierescomer beotramanera sin corno friras 
quteren fe corner có pimiótait vn poco be vinagre/o $umo 
benaranja:? fi las quieree corner afladae:fequierécorner 
con $umo oe naranjae/t ajey te/y fai:* vna poca be agua/ 
z  pimicta:y be todas lae yerbae ialuo mozaduy q ce mayo 
rana quetambten febt3e malgilana*

C B ifo le e  en ca llid a .

A a& iirlos btfoleeiybiélimpioe y lauadoe tornar belo 
daeefpedaecom unea^betodaelae Yerbae fatuo 

mayozana*i0efpuee tornar paflae:* alm édras/y pinonee/ 
y  auellanae tofladaezy todoeflo juntocólaey erbaetycon 
Las otras cofas ponerloenla caditela có vn poco be ajeyte: 
yoefqlos bifoles fnerémedio cojidoe/ tornar vnaspocas 
be auellanae z paftae nueuae módadae beloegranilloezy 
inaiarlo rodo junto.y vaya bótro enla ca lte la : y  fi be otra 
manera loe quieree guifar affi corno afTadoe an fe be gui* 
far bela matterà tìlae fardinae: y bajiendolo bella manera 
no puedee errar, ci&ogaeenca^uela.

E Scarnar lae bogaety limpiadae y latiadae tornar be 
todaecfpeciaocomuncezybetodae laebuenae ycr= 
bae coztadaemcnudaezy tornar paflae y  almedzae: y ba

tilee coztadoe a quartoe fi loe ay : y poner todo d io  enla 
c a c c ia  có fu a5eytc:y befq ue Tea cerca oe medio cojido to« 
mar vnae pocaebecaJlaftaezyotrae tataebem iejeejyvn
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migafonbe pan:? majarlo todo m uYbien:? pattarlo có v ii 
poco oe vinagre/? agu a:? oefpuee ecbarlo enla caditela: t  
quddoquilìerencorner ponerlaebogae enei piato;? ecbar 
tela falfa encima con todaa aquellaecofaeque allieflaudt 
t  fi lae quieré corner co3idae/t atfadae : ?  tambté frìtae/co 
tnenfecon vinagre t  pimienta. dfcae ette pefcado mcjo: ee 
en ca$uela que oe ocra manera*

C S afto tten  c a c c ia .

EX  fa?ton comunméte eeam arg o :? pot elio fe le a be 
quitar la cabe$a conlae tripae todo tanto:? t a r lo : ?  
lim ptarlobien:? tornar Defpuee d todaeefpeciae comflre; 
x  poner tSbten paltm x  almédrae/* piiionee:? lae almeno 

drae an be fer efcaldadae/ablancae:? befpnee m ejclarlaa 
cólaa paflae/? almédrae/? pinonee/a co todae lae buenae 
?erbae:? conel pefcado.? todo vaya mescla do enla ca quest 
lacóvnpocobeasevte» CÉ£ftaeca£uclasfon mcfoieeoe 
co3er en cafa q no enelbo:no»? po: la m afo: parte fe quieré 
corner enei mee be ab iil. co lobo en pan*

L Zluar t  ttmpiar el lobo:? cenarlo en piegaetbe mane 
raqfepuedaempanart? tornar fite efpeciae pimicu 
ta luenga.?gingib:e x fa i:? todo blen molido ecbarlo fcb:e 

lae pie^ae bel pefcado.? befpnee acabar tue empanadaet 
?cu b :irla e ? va?an albomocon vn poco bea3e?te»ci£fte 
pefcadoee bueno enei mee oe $umo/$u\io/t Sgotto. c i £  
fi lo quieree en ca$uelacoua rio a pie$ae corno otebo ee:? to 
mar vna calte la: ?  efpeciae comunee:? be todae lae ?er® 
baecottadae/? fa i.?  todo cflo conel pefcado vaya bemro 
enla caditela có vn poco be a^eyte a eoser al b o :n o .c £  fi lo 
quieree corner affado en parillae partirlo po: medica» ma* 
nera q fea abierto be amba baftabajeo:? vinario có a3e?te: 
?  ponerlo fob;e fue parrillae ?  biafae oebaro: ?  fraterìe fu 
falftlla có$umotì narafa/?pim ieta/?a3e ?te :? vna poca oe 
agua?be todae buenae?erbaebienmenu3adae cóvuaa



■ ^liandaabequarerm a»
flferas/o cucbillo/o contea m a n o e .y  oefque tea c o rd a la  ca
j  uela/ecbarle erto eitctma»

CBuenefcabecbe,

T o rn a r vn  litigalo be pan rcmofado co viti agre blóco» 
t  tornar alm édraabtécaa/? aueUanas toftadae/? p i 
ftonee:? inaiarlo lodo j'flto baltaqettem uy bien m ajad

Ocfque Tea majado Sfatarlo co caldo oc pefeado:? befpues 
panarlo pot e (lam ella:? tSfpuce tornar vnae pocao oe paf* 
fae quitados loe granitico:? m aiarlas bien cólae otras co 
fae.z ponerlo a co3er»? poner enla ola $  codao falfas fiitao. 
?agafran:po:qellafalfaquierefer m uy alta&ecolo?:y bu i 
ce oe fabo: ?  negra:empero d o n ilo : qere fer be miel.yoefs 
<1 ite Tea bien efpelTo quttarlo bel fuego:y oefpues tornar el 
pefeado befq elle frio :? ponto cn vn plato:y ecbarle el efea* 
becbeendma»cCmpo ella falfa fé quiere corner có pagel/o 
con bentol antee que con otro pefeado:? qua do lo cue^gao 
ecbarle el efeabeebe* y befq fea frio poiterle encima vita pò* 
ca be canelamolida: y  oefpuee bilicarle be punta algunos 
pinoneo al oerredo: bel piato:? pereti b d b o ja d o .cp  ella 
falfa fe ba com im m ite fria:pero calicnte no ee mala»

P 2lgelee feguila frito e /zaflado0/?co3idoe:mao el me 
fot corner belloo ce fritoe co fu (umo be narafae^pi* 

mièta/o cn efcabecbe be fu vinagre? ajey te en q fe frié:? vi* 
«agre/? pim itta/? gingibze/? a^afra/?dauos:tvnao bo/as 
t>e laurei fobie el pefeado: ?  (umo be narója:? fu m iel?c.

EX  follo que ee efturionieepefeado grade:?tiene la car 
ne m u? buena a manera b temerà: ?  affi fe come en a* 
dobo có fu vinagre blaco aguado/? fa i/? organo: ?  vn gra
dito be ajo maiado a q u ii lo come:? puedéle eebar vnoe da

1100 macbacadoe: ?  gingibie macbacado: ?  có erte adobo fe 
comeconranmcte el follo afTado en parrillae/o oe otra ma* 
ttera/y en c a lte la /?  eojtdo fe puede comer»?c, Com o arri 
ba co oiebo en fu capitolo bel erturion.



^handaobequarefma, fod.tmf*

E&befugo Te come cojido con fugamo oe naranja/? Tu 
caldo/-? pimfenta/? gingibtc fi quierem 'Obien fegut- 
fa affado en fuo parrillas con fu ajeyte: y oefpuesfu (unto 

©enaranjao : ?  fu pimiema:? fritoe có fuajey te/? (umo oc 
narauja/? pimienta* C p  en efcabccbe tambien feguifanco 
m oloc pageleo»

ClR>otage oeealamarec y tfbiaa*

E 0 3  calamarecttjribiaoquicrcn fer m uy bié lauadoa: 
?lim p io s:y  Oefpuee foffreyiloa:? nooel todoty oefq 
feanquaft medio cojidoe facarloe oela far té.? ponerloe eit 

vna o lla :? oefpuee ponte almédrae blancas/? palTaa / ?  p i 
fiones:? oefpuee tornar vnaa pocae oealmendras torta- 
d a s:? inaiarla e y parta rlae con v ii poco oe vinagre agua
do cortei caldo Oel pefeado filo vmere:fino ecbarle vn poco 
oe agita potqueno Tea m uy fuerte: y oefque lae paffac: % 
la s  almendras fean vn poco freydas conloscalamares/o 
jcibtasttomarlos tacabarloo oe l'offrey::empo an fe oe ccz- 
far a pedacosty beebo erto bajer efcudillac*

PB Ip o  es vn pefeado muy cu ro :? poz erto fea(ota:?fe 
golpea m ucbo:y befpueo lauarlo bien:? poncrlo enla 
olla a cojer có vna cebollai? vn poco 6 33ey te:y no le ccbee 

fai potque erte pefeado oe fiiyo co falado barto/ni agita ta 
pocotpotqneoefuyobaje barta agita.y erta agita to?naco 
tno vn caldo bermelo:? fi lequterea eebar vna a pocae oe ef 
pecias fera m uy melo?:? atapa r m uy bié la  olla q no falga 
en (lingua manera el vapo? o d ia :?  qmtalc vna trfpa q tie
ne enla cabe^a: y  oefq lo pongas a cojcr potile vna poca oe 
ag u a.cK co m e fe erte pefeado con falfa oe perejriUciE co
nte fe poz el femeiante tattibien erte pefeado Oefpueo oe bié 
battdo:y a^otado contado a peda^oo.y artado c vn affiadoi/ 
vntandolo a menudo oe rato en rato con aio y  a^ytety oef 
pueo có fu (unto oe ttaraia/y agita/? fal/y a ^ yte ? c. 
bien fe come[eit efcudiUaa beebo potage cottado a p e d a le



Piante Acquarcfnia,
menudos y foffrytocon fu « b o lla /? a5eyte/? mfel/y efpe= 

c ia e /t fu agro oc vinagre;? vn ntigafon oc p i/?  fue alme* 
drao m ajadascóel pam ? oe fa rado con fu caldo/? paffado/ 
% co^do en fu o lla :? bajer oefpuee e/cudillaa? c. 

C B a ria le a e n  caltela..

L Z lu a r bié loe varialesty con rodas efpeciaa :  y  todas 
yerbaadfbojadae ponerlo todo en vna ca c c ia  cólos 
■ variales % cue3ga todo co vn poco oe a3eyre fobie lfibie Oe 

biafaeiy eftascofae qulerc fiépie palla wz alm édras; ?  pu 
fioneo;y puedeelo co3cr en cafa:y eebarie vn poco oc agua 

C 'ita lliim o  elicacela*

HB o oe tornar lao tallinao*y ponerlaa bérrò oe vna ca 
$uela có agita fria:y d iario  alti poi vn bue rato poiq 
airi le ab:ira:y faldra la  tierra oellaa q tiene oentro Del coio 

{on oefpuee menearlaa muebo: y ponerlao en vna ollica.y 
vayan fobie vnaspocaooebiafaa.yoefpuea celiarle creo 
blancao oe efpeciao o falfas com uneo; y o eiarlas co3er po 
co a poco;? guarda no leeebee faUy oeiarlo cojer: y eebar 
le vn poco oe 93eyte:y todao laeyerbas dfbofadaary fi4fìe 
ré corner la s  tallinaecó leebe oe almédra foffreyilae ae vn 
poco cólao oicbssyerbaeiy dfpuea co3er d ia  !ecbe:y eebar 
la  oentro oelas rallinao q fean foffreydaa con pimienta. 

CfiComo fegutfan lao oftiaa.

L Z la a  oftiao fé comen fritae con a3éy te/y fu pimienta/ 
ya£afran/yfueefpecia0/y£um oDenar0nj'a:yecb0s 
daoenfu efcabecbeconfusbojaooe laurei* cy^fecomen 

affatico có fu pimfenta»c p  k  comen coydas en fu agu a ;y  
a5eyte:y efpecias foffreydoo piimerocon fu cebol!a:y a3ey 
te en vna farté o la ceboìla fola foffreyda eia fartéiy eebada 
enla olla con fu faboi oc vinagre:y algùaebuenas yerbao. 
C ) jp fc pueden|guifaren ca c c ia  con fu agua y a5eyte:y eU 
peciae ybuenas yerbaa concebollafolfreydaenfu farten; 
y  eebada oentro;y fu faboicico oe vinagre*



I&iandaabequarefma. fo .fr  v*
C K belay a y lenguados o a^cdiae*

BScarnarm uy biè la pelava:? a d irla  poz el coflado: t 
q uado la qutiieree frey: ecba rie vn poco De fa i:? calè* 
far el a3eyte:y oefq elle calière ecba Dentro la pelava: ?  affi 

corno ella fe ècogera/o aptaratboluer la pteflo tìla otra par 
te:? carga la mano fobie ella po:q no fe tome a ècoger:? oef 
que ellebienfreydafe quiere corner cópim iéta:? limoneti 
couadoe:? oefpueo tornar vn poco De fu ajev te con que fe 
Trevo:? otre tato vinagre:? ponlo encima Dela pelavam o* 
bzc las otraocofas. g j ?  fepao q la pelava ce pefeado reai: 
V co tanbueno para corner frio corno caliète:? fon muy bue 
nae en efeabeebe con fue boia a De laureì.y eo efpecie De Un 
guados.? la a;edia tambiè falli o q ue fon tnayozeaque Ioa 
lenguado&pero no tienen tan buena carne para corner* 

C&am pugaGfritaa*

E Scarnar la lam puga/ ?  abJirla/t lauarla/?  freyila cn 
ajeyte:? tornar vn poco De fu a3eyre: ? vn poco De vie 
«agre:?calciarlo bic; v ecbargclo encima. c p  ad De feber 

que la  pelava:? la tàpuga no fon buena e fino fri tao. 
z ^ U l u 5que es pefeada frefea fe comeco3Ìda con pimien* 
"  ta:? fu pereriioefboiado encima:? con fu falfaoe pere 
jeflteome fe tambien frito en ajeyte con fu pimienta: ?  £umo 
Denaranja:? comefeempanadocon fupimienta? ajeyterc 
alaa vejeo en caltela con fu ajeyre v efpeciao.tc. 

cCongrto feco/o cedal.

H2 tas De tornar el cógrto q fea m uy bueno:?m uy bla* 
co.?cottarlo a p e d a lo  ta grader corno vna mano.? 
lanario Dod 0 creo vejes co agua caliète Debuena manera*

?  Defpuco atarlo con vn b ile .? ponerlo en remolo en agua 
fifa q fea muv limpia » ?  co erta agua mefma fe a De co3er. v 
d io  fe a De ba3er la noebe antea que fe cue3a. y enla mona* 
na bicn De mafiana ponerlo a co3cr en vna olla lim pia conia 
agua cn que (e rancio»? ecba rie enla olla vn buen ra vo De



bianda®  bequarefma»
ajevte que feabueno» % vna cebolla coitada con v n  imito* 
gico oe peretfU  vnae qmae cabrale bafos m u? Itmpios 
oda pjim erabolleiao calcara,?bfpuee tornarvnaepocae 
De almédrae»* otras tdtaeauellanae.w trae tatas iw ejee 
que Tea todotollado»? maiarlo lodo f unto en v ii mottero co 
v ii migafon De pan toftado % remojado enei caldo Del oiebo 
congrio»t vu pedalo Del mefmocongrio/? el pereirit/elacc 
bolla/a los ajoeiz (odo erto fea me^clado/t majado (odo ju  
to/c Defatado coel caldo Del cógrio:? oefpues palTarlo pot 
v ii leda^0/0 molino q ee ptenfa»? oefq Tea patTado cibarle 
media on^a De falla contò»? Defpuee ponerlo a cojer al fue 
go*t craerlo ftCptca vna mano fin famae repofar»? Defque 
fea co3ido»?:4 fieree ba5er efciu1iUae:ba3erlae fopaem u? 
belgadae»? eilouarlaé 0 ababarlae conci caldo»? Defpuee 
facarlee aql caldo» ?  ecbarìeela falla fobie lae Ibpae: % po* 
nerlae enla mefa :?  el cógrio tambien con fu piato a parte». 
< d £ a ?  algunoeque lo oan tuegoqueeecostdo: eotroe q  
le eeba la falla encimatperomefo:ee cornoantes Dice» 

C-dfcerlu^aque ee pefeada cecia!»

AS  De tornar pefeada cecial Dela m an bu ra % bianca q 
puedae/poiq eebuenait ponerla a remoiar De parte 
De tarde fino eiìuuiere remofadait Defpuee efcamarla?  l

uarla*? ba3er tafadae Della corno vna manojyDefpueqpó 
laacòjerenagua fria»? Defque fea quali cojida qufta ria D 
aqllaaguaenqucfeco3io,Tfofre?iIa vn pocopoiqla pefea 
da/o m e rlila  co De tal calidad q quato mas la frié man du  
ra le p a ra :? Defpuee tofìar vnae pocaeDcalmcdras»? ma 
farlae en vn modero co v ii migafon D pa remorado en vina 
greipotq ella falla qere feragra t  Dulce: z pa (farlo todorr 
oefpueed palfadoecbarlevnae pocaadefpeciae fahioagd 
fra»? ecbarle vna poca Decanela.r todo erto fea eebado dé= 
tro Dia falla co agucar 0 micLtlegù la qua rida d Ola falla a flt 
eebarae el amicar 0 la m ieto vaya a colerai fuegoicpueila



ìEtiamlao De quarefm a. fo.ljevj*
!a pefeada en fu plato/ecbar vn poco DI ajeyte en q fe freyo 
eula falfaiy Defpuee eebar ella l'alfa fobie la pefeada re. 

c C o fiin a  falada Dela yiada q D15C foira en valécia.

C &ser la tonina pela yfada co agua fris i? Defq tic fea co 
5ida facala De aqlla agno* x ponla en etra agii a fna* t  
lanata muy bié*Zly algitoe q la come a Ili fola mele có fumo 

benardja o o :u g a .C l£  fi la (Jficree corner a tu plajer 633 lo 
a flì.Z o m a la  yiada di attui*? coita la a tafadaeredódae.? 
pota en vna caltela v cue3ga fobie vnae pocae b biafae có 
vn pocotf 03eytcDétro*»efpuee tornar paflae :  zalmédrae 
% pifiouee*? rodo erto foflreyilo conia tonina cola ca lte la .? 
Defpuee inaiar en vn moitero vnae pocae d palTao, ?  alme 
d raeiy Defque fea maiadae paflarlaecd v ii poco De vina« 
gre x ag lio :? poner ella falfa fobie lae tajadae bla tofttna/p 
Delae otrae cofae:? ponte vna buena coltila De canela moli 
da n  m iei/? a£ucar*y Defpuee Derar C05er todo a quello vn  
buen ratoconaqllae ra  Dicbae tajadae Dela tofiina.cfS ta 
bienpuedeebajcr fiquifieree Dello efcudillaei? fino bajer 
vngran piato Della manera* c & u a d o  la yjada ee buena : 
% co3 ida con rodo fu aparefo/ puedee ba3er piato Della mef 
ma fin cetraria fino fue pie^ae enterae: % bajer que cue5ga 
«quella falfa:? quado beruiere ccbarfela encìma. e n f ila  
quieree coitada bajlo Della inanera*ì0 dque la tonina fera 
cojida coi tarla i r  foffreyila vn poco conajeyte; y  ecbale la  
la lfa iy  Dedala cojervn buen ratoiy ecbale vnae pocae De 
yerbae belbojadaeitbajefcudillae,

H 2 lrto me parece auer babladoDe muebae mane 
ras De viandaei? Delae Differenciae Dellae :y  DI 
feruir:? aparejar De todae lae ma nera 0 De giti* 
fadoeiy viandae aflt Decarnai corno De quaref* 

m atta vn qalgfloa Digan q lae viSdae quarefmalee no fon 
tan ptouecbofae corno lae oel carnai * 21 elio Dtgo q no ee lì 
novoluntadDepcrfonaeipoiquc ayalgunoe feftoieeque

i l i



^tiandae be quarcfma.
Ics contentati m aaw ao viad as^o trao :? b iu e rfo a apetf» 
toa be perfonastpero corno quiera q Tea yo be becbo roda» 
tnio fuer^ae pot poner enefte pzcfente libio tcdo Io q yo bc 
rabido i  a le a t ic o :?  po:q algunoe ignoti algoquiero oe* 
jirdlalangofta/poiq el man jar bianco note puedeba3erfm 
ella o liti log pageles:? fi loo pagclce no fueré frefcosba3er 
lo bela langofta : q fino la vuielTe no fe podria ba3er el man* 
ja r  bianco perfetto fegun bireenel liguientecapitulo.

C la m a r  bianco bepefcado.

A B  be tornar la langofta:? los pageles:? avnqfcn be 
bifferentescalidadeabeneceflidadfon meneftenpe* 

ro la Sgotta ee mucbo mejoz q no el pageUy beftos boe to* 
madoel q mejoz te pa recera:? cojerlo en vna olla a partezy 
befq ne fea quafi medio co3ida facala beta olla/o pela en re» 
molo en agua fria:y befpues tornar lo bianco bela langofta 
que ea meio?:y a be co5er m as re5io. e ponerlos en vn pia» 
to:y be follarlo adì corno bebiaeoeaqafra:yecbar fobteefte 
bianco belbilado agua rofada.y befpues para oebo efelidi* 
llao  tornar qustro libzas beaimedrao.-r vna libia be bari* 
na:z vna libra be agua rofada y befpues tornar boa lib ias 
be amicar fino:? tornarla*? almendraa blancaa:? m ajarlaa 
en vn mottero:be manera q no fe bagan a3eyte:? para efeu 
far etto molar la mano bel moitero a menudo en agua rofa 
da. y befquefean niajadasbefatarlas con agua tibia q fea 
lim pia.y befque fea paffadas tornar vn ca p  muy limpio q 
no fea elìanado be nueuo/ni què fea tan poco be cobie:? to 
maio oefbilado oda langofta:? vaya Dentro cola olla con 
aquclla agua rofada.y 0£fpuesecbarleìalecbeqbe3ifte.? 
no toda lino aquclla queconocerasq abaftara para el pitti 
cipio:? antee póla lecbe en bosvejesq en vn a:? fi la ecbaf» 
feo toda l'unta no lo podriasbien conocer bada que el man» 
ja r bianco fe toznaflecfpeflbtDe manera que poma e la bari» 
na poco a poco: potque no fe emplartre;y batirlo/ 0 tracrlo



^tandaobequarefm a, fo .k v i/»  
fiempzc coti vtt palo balla que fea cojido, ?  befpues bajer 
efcudillao,? fobie ellao ccbar avocar fino:? bella maitera fe 
baje perfetto el marnar bianco be pefeado.

Cdfcanfar bianco becalaba$ao*

T o rn ar belaocalaba(aemao tiernao:? p a ra to  bien 
raydae con vn cucbillo balla que quedé Macao: y  bef 
pueocoitarlao a pedacoe tan grandeo corno la  m ano:? pó 

agua a l fuego,? quando berutere ecbarle lao calaba^ao, t  
t>e(qite fedeosidao fo c a to ,?  ponerlao Dentro be vn trapo 
lim pio, y  befpues b aj leebe be almédr ae fegati la q uatidad 
belas calabasao, y  efpiemirlas im i y  bieiu be manera q fai* 
ga lodala agua, y befpues ponla enla olla/oca^o donde ao 
be bajer elmanfar bièco:? ecbalelas calaba^asoétro enla 
leebe: y  ecbarle a^ucar el q viercs q fera meneller : ?  va y «  
a l fuego: ?  ateo q eebeo lao ealaba^ao ruciarlao co agua ro 
fada:v eflao calaba$ae quieré fe muebo batir :?  q tégan bue 
fuego poiqbieruabié:? maneddolas fiépie be vna manera 
corno fi fuelTen calaba^ao efpelTae:? quèdo veas q ella bié 
beibecbae bejtarlao cojer vn poco:? befpueo ecbarles la  a# 
gua rofada:? vaya ocfucra di fuego:y befpueo bajer efett 
d illas,?fo b :e  cadavna eebar a^ucar fino, «Lt? fepas vna 
cofaqenetlao vièdao no fepuede tener medida fino fegun 
bifcrecto bel q lo  guifarpotq lao calaba^ao be fu natura fon 
todao ag u a:? nadie puede dejir bié lo q eo meneller fino el 
ttiefmo q lo guifa, cKoineftada»

T o rn a r almédrao blècas: ?  facar la leebe bellas ?  con 
leebed cabiao feria m elo::? tornar lao efpeciao d par 
te d noebe q fon canela attera/? gtngibie/? dauco cntero to 

d o :? pueflo a remof ar en agua rofada : y  dfpueo toma po: 
cada efcudilla boaoncaobe barina bearro ;:? vna on(abe 
educar:? para cinco efcudillao tornar tibia ?  media be alme 
draetY befpueo enla mafiana tornar la  leebe:? ponerladè® 
tro enla ollabóde a d cojer:? ecbarle la barina poco a poco:

i iti



^ ia n d a s b e q u a r e fm a .
7  menearlo fiép le poiq no le emplaflre labarmacólalecbet 
% affi vaya al fuego có rodo fu recando a cojcri y oefq veae 
&efq es medio cojido/tomar almendraetmondadas:? coi* 
tarlaa en quatro quartos: t  tornar ba tiles:« coztarlos oe* 
Ila  manera mefma:* ptnonee:tme3darIo rodo (unto etto;? 
quela Taira Tea medioco^daretarle todo elio bétro: y ode 
puea tornar vn pocobea£afran:tm olerlobien:t belléplar 
Io convita poca b agua rolada: 7 erbario enla olla: poique 
ella Talfa quiere tener mucbocoloi: y oerarlocojer bue ra* 
tocon  todasellascofas ballaque Tea co;ida :z  Tea en Dia 
bebueuos poique tornea yemae bebuéos batidos. t  qu5 
do quiftercs facar la TalTa bel fuego ectarlc la s yemas ben 
tronnas para Ter llamada gmelìada no ay neceffidad oe 
bueuoauba? efcudillae % fobie ellae eebar a^ucamanelg* 

IT fa rro  octarina be arro j.

P
2lra  bo$e efcudillae tornar tree libzae bealm endras: 
z boa libiao oe tarino oe arro3tt vna tibia b agua ro^ 
fadaìt boa Ubias be a iu ta r:? media enea be canela curer

7  bTpuea tornar la s alm édrasit m ódarlaeir m ajarlas bié: 
t  bajer lecbeefpeffa:y eeba enla olla la mearad bela lecbe:« 
la  olla Tea bien e(lafiada:pozq ellae cofao no Te puedé bien 
ta3er Anoes m uy buenala o lla:y befpuceeebale la tarm a? 
«tra erto fieni pie poique no fe cmplartre: yecbarie mas le* 
ebe Ti fuere menelterjy befpues ecbarle la meatad bel a£u* 
car xz la canela atada có vn b ilo :t vaya al fu ego meneando 
fiempiecon vna m anoirquódo fallare lecbeecbarfela que 
odi Te bajeefto corno el marnar bianco:pero noleecbes oe= 
m afiadoit fi quierès ver quado es'co^ido facar vn poco eó 
vna p a le ra i ponto avn canto d i platoty oefque Tea Trio ba 
ra vn poq uito be aguaientonces conoccrae que no e0 C05Ì* 
do:z po: elio betarlocoscr vn poco m as: 7 oefque feacosi» 
doquitarlooel fuego:i oetarlofudar vn pocojbfpuesba 
3cr efcudillae:? ectalcs a$ucar fino»



^iandas&equarefm a» fcU .iv iif. 
cZUmidon»

A  Antidoti fe b33e afluSIomar el almidon que fea fref=
con lim pio/r bianco : ?  para feys efeudiiias tornar 

vna tibia ocalntidó/? vna lib ia be amicar/ ?  vna libia ?  me 
dia oc almendraa/? vna tibia oc aguarofada : ?  oefpues 
ccbar cl almidon envna oliaquefea bien elìanada:? medi» 
on(a oe canela attera cóelto:y oefpuesecbarlela agua rofa 
fada:y o ra rlo  remojar en aquella agua: t  ocfpues m ajar 
aqllaealm édrae mondadaeenvn tuonerò:? paflarlas có 
Qgua tibia t  lim piaiy oc fpues oe pafTadao ccba la meatad 
bela leebe enla o lla:y ecbale oebo 011(30 b amicar :y oefatar 
laebic convita paletaoepaloiyoefpueovaya al fuego» 
cojerMerceriafiépica vna mano:? fi amenefter leebeeebar 
fela poco a poco baila q conoscas que tiene barta : x catarlo 
t»e fab ot poi ver ft le falca algo:? fi le fallare eebar l'elo: ?  ca
larlo  oe faboi oe fai y oe rodo:? fi vierea q base agua no es 
cosido:? quSdo no la base entoncee es cosido:? q rota rio bl 
fuego* c p  fi po? cafo fabia a bitmoitomar vna poca be le* 
uadurabié agra:? a tarla en vn tropo lim pio:? quando co* 
3ierepóleelìa leuadura poiq bierua (unta méte cóello re3i® 
méte:? con elio fe quìta el bumo oe talee viandaa/tc» 

C i& au a reai.

H21e oe toma r ba uae dlae mae bla ncae q no fea co mi 
dae oe gotgofoe:? quttarles laecafcarae: ti manera 
queqdenblacae/? lim p ias:? coserias en agii 3 fria lim pia: 

t  Oefq ara oa do vn bernoi qtarlaetil fuego :y eebar am ai 
la  agua:?colarlae oe manera cj noqde nada oe aguaiy oef 
puce tornar almédrae blacae? Uptae:? faca r leebe Oellae : 
pero mejo: feria leebe oe cab lasi? pon lasbauas oétrotil» 
olla oonde banbe cosci: y oefpuesecbarles la leebe q l'era 
ittenefier:? amicar fino:? vayan a coscr al fuego:? có vn ba 
ram ilo traerlaeconlas boa mance corno quiat base cade* 
lao becera entrelac m ano si?a  manera oecalaba^as: r no



tSiandasoequarefma*
partir la  mano Dellas bada q fcd co3ida s :t  catarlae oe fai t  
oe amicar ;  y  oe todao cofas: y  oefque fcan bien ocfbecbas 
ecbarles 000 raiasO  caltela fana: vo ciarlo  btécojer: y oefs 
que fcan bié cojidaa : y  oefbecbaa qtarlao t>el fuego* -dfcas 
quado ecbaree tacanela ecbarlc vna poca oc agua rofada: 
yoefpue0ba5erefcudiUae:? fobie d is s a la r  fino»

B
Beflaacofaa oc guifadoa ?  potagea tY^fe be Dado 
auifo q quàdo fabcalburno lo puedee quitarcó vna 
pocaoe leuaduraagra Della manera. S o n e ria  le uadura

en vn trapo oe (ino bla co muY U p io:? quado la olla biertte 
ecbarleaql tropo oda leuaduraoétrooelaollaiYqbicrua 
fiem pie:? alti féquita el bumo : ?  tambien fiea muY falada 
toma v ii trapo 0 lino blSco.y molarlo en agua fria ?  quado 
beruiere rebuelue el potage co fu barattino: y  d  trapo con 
el traerlo poi la olla rebueltobié cond potage.? ponerla fo 
bievnaebtafas.? ataparlam uy bienmientra d  trapo ed u 
mere Dentro.? fobie la cobertera poinas vna buena almite* 
da oe fai.? atTi mdmo oebaxo oda o lla : y befpuea qtar aql 
trapo:?tornar orro trapo mofadoen agita rofada: ?cu b »r 
la  ollacó el trapoiy eeba la  cobertera encima 01 trapo.? affi 
fé qta la  fai oeftae maneraa 0 potagea. y  el bumo y  todo y  
efto fe baga fecreto que ninguno Io vca.

c^tanonea»

A2 5  oe tornar trt^o oel maa blaco:? m as efcógido que 
balla ra s :?  lauadocó agua fria:y oefpues macbacar 
lo é vn trapo gruelTo có vna mano 0 modero.? oategolp

re3iamétc fobie vn baco oe madera/o fino oétro oe vn mot* 
tero.p fi mas piedo loquieres ba3er ecbale vn poco oe fai 
en grano/qla fai lo oefollara. ?  mondara 01 bollefo: y  odq 
veas q erta bié limpio od falitado lattalo muy bien :  ?  polo 
Dentro oe vna olla có agua fria a co3er al fuego. ?  fi le fatta 
agua anadirle fiépie : pero mefoi ceno afiadirla fino eebar 
gela oe vna VC5 ?  no oe tmtcbaa fi fer puede. % todo edo as



^ttandaobequarefma. fo .ljrir»
Oc ba3fr oc parte oe nocbe.? quando comokso que eacojis 
do quitalo bel fuego»? ponla olla oétro oe vna efpuerta oe 
faluadoa: ?  cubarla con vn trapo: v oefpuca enla mattana 
tornar almédraeblacaa:?Cacar la  lecbe oellao:? li Ce puede 
aucr lecbe d cabiao fera melo:: ?  oefpuea tornar los grafìa 
neo:? quitarlee ao aql trigo que eftuiere encima» y  dfpues 
ecbarle la lecbe:? ponloalfuego aco3er*?guardaque nofe 
queme:y oe^alo afli'C03er muv bien: ?  Ci quifieresbajer aU 
guna efcudiUa para tu fedo: a parte:tomarColaméte o e llù  
co: que erta encitna bela olla: po:queaquello eelom ejon 
% fobie la efcudiUa eebar a$ucar z canela»

C ^ b i r r a u lì e o e  m a n g a n a i

H^le  oe tornar man^anaeoelao mas oulcea»? módar 
las bela coitegli ba^er lao quartoo: ?  qtar lee el co* 
ra$on ?  laa pcpitas*? oefpues b33er beruir vna olla có ta

ta agua corno conoceras q fera menefter :?  quado la agua 
beruiere ecbarle tao m ai^anaa^ oefpues tornar alm édras 
bien toftadae:? ma/arlas bien en vn  mettere: y  oefatarlas 
conekaldo oelae man^anao:? paiTarlas po: ella mena con 
vn migafonoe pan remofadoenet oiebo caldo oelae man* 
$anaa:? palfarlo todo etto bten efpciToiy oefpues oe paffa* 
do ecbale buena cofa De cattila moltda/Y a$ucar:y oefpuee 
vaya a co5cr al fuego/? quSdo la  falla ber mere quitarlo d i 
fuego:y ccbarle lae mancanas que queden bien efcotrtdaa 
Del caldo:pero m ira que laa man^anae no quieren fer efcal 
dadas :  porque puedas baser celine efcuditlas : y oefque 
fean becbae eebar encima amicar ?  canela » DE aqui fe acaba 
elp:efentelib:o« c © e o  gratiae*

g f  uè tpt nitido efte libro fegfidave? enladudad 
oe Xogròfto po? l ig n e i  oe egtna: a oeipeniae oè 
5©tego perejoaunta alcalde oclà oiebaciudad. é£  
fe acabo el ano d ̂ iU o »y y iy fa>jey»i|toc nouiébre»



f[£abtaòefop2efen
te ob:a ;fe0un la  orde 6 1  alfa 
brio*
CBugusard cudMllo. fo.vf. 
50gua mano» conio feaSbar alca 

fertoiee, fo.vii.
aucllanate potage. fo.|cjd. 
Slmendrate potage. focjcil. 
Elmtdon potage. fardi.
Elmodrote $  co caplrotada. f.pjtifj 
Erro} cócaldo tw carne. fo.Mtvif. 
Erro} en cafuela al homo, fo-jcjcvij 
3gra$ cotrfoitatfuo. fo.jrpjciij. 
Euenate y «diate. fo.plf
Elete para anfaroneo. fo.jcllf 
Blmojauanae que fe Ol}cti toiotw 

jasbe palma. fo.rtv.
Elmidon. fo.(]ci]C,
Edobedo. fo.lf.

» .
C»euer corno fe a De Dar alos fe# 

note® fo.vi.
JBcrengetiao en cafuela. fc.ppv. 
»erengenao efpelTao. fo.ppvj, 
JBcrengenao ala moiifca. fo.ppvj. 
»iocte oc madama. fo.prip. 
Biotte có caldo oe carne, fo cile. 
Btoeteocverineo. fo.ppip. 
»joetc oefponja con caldo De car» 

tie. forre.
Maliarda camellina. fo-lf. 
JSBufaquc De conefoo potage, fo li/. 
»toete larderò. fo.fitif
Barbo en pan. fo.lvj.
Barbo en cafuela. fo.Ivi-
Bifolco en cafuela. falci/. 
Boga® en cafucla. fo.lpii. 
Befugos. fo.!pvi.
Berégettao en cafuela mop i.fo.pl i 
Bcrengetiaa enefeabeebe. faplj.

&
CCortar vlandao ala mela : 7 pif# 
(Cmero Del coite oel tocino. fo.ny. 
Coite Del leebon. fo.it/.
(Cotte De vaco. fo.19
(Coire De liebie:y De conefo. fo.iif. 
(Coite De efpalda be cornerò. fo.iiH 
(Coite 6 pferna be carnero. fo.liif. 
Coite De [omo: 7 beagujaooecar* 

nero. fo.iiìf.
Coi te be cabtfto. fo.iitf.
Coire be pecbo be carnero. fo.titf 
Coite be pauon. fo.iiif*
Cotte be capone De gallina, fo.liif 
Cotte be perdio. fo.v.
Cotte De palomao rotealo, fa v. 
Calabacftiarequc fe ba}e De fìmic 

te De calabafao. fo.ppif. 
Cebollada potage, fo.ppiif. 
Calabafas efpdTao con caldo De 

carne. fajejwi.
Cala bafao ala morifea. fo.ppvi/. 
Calabafas 6 otra manera, fappvif 
Ca f uela oc carne. fapppv. 
Carnero adobado. fb.plfc 
Caldo larderò. fo.lf»
Cumo De grauodao. fo.Htf. 
Cottgrlo frefeo en pan. fo.Hr. 
Congrloen cafuela. fedir. 
Congrto cojldo. fo.lip.
Congrfo i  parrillas 7 i  afladoi.f.lje. 
Calamaree y pìbiaeèpotage.lpvj 
Congrto «dal. faljcv.

iL m k ttk e  7 bebili/adoo manta 
rea 7 caldeo. fo.ppiif

Caldo DelUllado. fo.pjcpii/ 
|3 of ritea caldo folfùlo Degallmaa 

7 esponea. fo.pcptiif.
Solfile e tolta dltillada. fo.pppt'/i/'. 
SSoHit ea niajar bla co, fo.pjrtiùT. 
^ollcteo malapait. fapppv.



©oliente cafoeta, fo.wicv.
©olientcs re Ile no. fo.jrjcjcv. 
©oliente* «diate. fo.jocF’O. 
©oliente* Oe flebite aguda* foyer 

les venir frto. fo.jtjcjc vi
©obladura oe cantero, fo.jtjrpjC. 
©obladura De remerà, fo.ewrtje. 
S&tol en pan q e* pcltado. fo.ivlif 
©entol en cafuela. falvlif. 
©entol eojido» fo.lviif.

{£.
GJEfpeciasoe falfa commi, fo.jcv. 
JEfpeclaaoe falfa oe pano, fo.rv. 
Éfpecia* De eiarea. fo.jrv.
JEmbotroSar pano* f  capóea.fjcjcv 
fEfpinacaa picada*. fo.jcjcjrlìf. 
Jginpanada* oe carne? be pelea s 

do. fo.jrtiiìf.
ffimpanada* €  aSucar ftno.fo.thKf 
jEftabecbe oe conejos. fajdvtti. 
JEmpanada d gallina aflada. fallii 
j£mpcrodot en pan. fo.lvif. 
JEmperadot en caiuela. fò.l vii 
iGmperadot en parrilta*. fo Ivi?, 
fSlTurion en pan. fo.lvif
JEfturionencaìuela. Fd.lvif. 
Clhirìò é parrilla* o cojÌdo.fo.Ivi{f 
jISfcoifeno en caSuela. fo.lcff. 
(Eftojfenocojido. falca.
iEltabecbe, fo.ljtiij

f .
Carata bequefo frefeo. fo.]riv*f, 
fruta Ilainada rubìoles ala cara;

lana. fo.tfvif.
fruta llamads garbla* ala cata* 

lana. fojclvif.
farro potage. farti,
fideoe, fo.p:vÌ£f,
fruta De farten oe bigadii los que 

fe oijc rotolai. fonivi.
farrobebarina oearr<$. fo,l]cviijf.

frdtafl De farten. fo.jcIvOf.
s6i

(Sallinaartnada. fo.rjcif,
iStneftada. fo.cjriif.
iSiladea que e* gelatina, farciti/. 
iSaro aflado corno Tea Oe gulfar •

fO-Ctò.
tStatonada potage. fajeje. 
jSiatonada oe orra m anera. fo.jcli]e 
iSiatonada Doiada. fo.titò» 
iSIneltadaocquarefma, fo.l?vtò 
iSiafioneo. falci*.

I©.
Ifeigo* ala fiaticela. fo.jcjcjnpf
feaua reai. fo..ljeÌjc»
fòigado adobado. farjc.

3 *
Stungleda o lebiada. fo.jecv. 
3  untilo có caldo tì carne, farce? 
SlufTellooeotra manera, fiacre if. 
foia que es potage alti Ilamado.

fo.lvj.
3 1 .

JUmonada. farvi?.
3Lecbe malcojlda. fo.rrr?*
2,amp:ea en pan. fo.lvif.
2Lifaen pan» fo.lrf.
2Lffa en cafuela. fo.ljcf.
JUSa enparrlllas. foJjcf.
3USa«ijida. fo.lp/.
2,obo en pan. fo.ljcv*
kampugae filta*. faljev.
E»u5 4 es pefeada fretta, fo. Ijcvìf. 

ZD>
ZDirraufte. fo.jcv[.
ZDanjar bianco. fo.jtvf.
IDanjarreat. fajevj,
XDanjar imperlai. farvi}.
Zpanfar be angele*. farvi/.
XDanjar piiiicipaU fo.jrvìT.
ZDanjar lento. fo.vij*
XPartopaneo. fo.jcrrv.
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Libre del Coch 

English translation by Lady Brighid ni Chiarain 
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Libro de guisados, manjares y potajes intitulado libro de cozina: enel qual esta el regimiento delas 
casas delos reyes y grandes senores: y los officiales alas casas dellos cada uno como an de servir su 
officio.  Y enesta segunda impression seha anadido un regimento delas casas delos cavalleros y 
gentiles hombres and religiosos de dignidades y personas de medianos estados 
Y otros que tienen familia y criados en sus casas: y algunos manjares de dolientes y otras cosas 
enel anadidas: todo nuevamente revisto anadido y emendado por su mismo autor 
Ruperto de Nola 
Con previlegio 
Imperial 
Logrono 1529 
 

Book of stews, dishes, and pottages entitled "Book of Cooking": in which there is the 
management of the households of kings and great lords, and of the household 
officials, and how each one should serve in his office.  And this second edition has 
added the management of the households of knights and gentlemen and clerics of 
rank and persons of middle estate.  And others who have family and servants in their 
houses, and some dishes for invalids and other things added to it, all newly revised, 
added, and amended by the same author, 
With Imperial license 
Ruperto de Nola 
Logrono, 1529 
  



 
 

 

 

INTRODUCTION 
 

The Libre del Coch was published in 1520 in Barcelona.  It was written in Catalan – a language 

related to, but distinct from, Spanish.  The author, listed only as "Maestre Robert", identified 

himself as the cook to Ferrando (or Fernando), King of Naples.  The book was extremely 

successful.  It was republished four more times in Catalan, and ten times in Spanish, and 55 of its 

recipes were plagiarized by Diego Granado for his 1599 cookbook.  The first Spanish edition, in 

1525, entitled Libro de Cozina, called the author Ruperto de Nola.  He has been referred to by that 

name ever since.  The author's identity and nationality are still matters of speculation.  He may 

well have been Catalan, since he wrote in that language.  If  "Nola" was  truly his surname, he may 

have been an Italian, from the city of Nola in the province of Naples.  The king he served was 

probably Ferrante I, King of Naples from 1458-1494. 

The Spanish editions of the Libre del Coch were also revisions.  New recipes were added, and 

some of the old ones changed.  Variations in vocabulary and writing style indicate the influence of 

multiple editors. 

This translation is based on the 1529 Spanish edition, entitled Libro de Guisados.  It is, in a sense, 

a translation of a translation, since the parent document was written in Catalan. 

The cuisine in this text could well be called "Mediterranean".  Medieval Catalan and Italian 

cookbooks show that both cuisines influenced each other.  Some of the recipes in this text claim to 

be in the style of Genoa, Venice, Lombardy, and France. 

Spanish cooking owes an enormous debt to the Arabs, who introduced many important foodstuffs 

to Iberia, including eggplant, sugar, oranges, rice, and rosewater.  In addition to the recipes in this 

text which are explicitly marked as "Moorish" (52 and 55), others appear to be adaptations of 

earlier Arab dishes.  I have noted some of these, but have probably missed many others. 

Only the recipe section – 243 recipes in all – appears here.  I have not translated the introductory 

chapters, which deal with the duties of household officers, dietary health, carving, and serving at 

table.  The numbering of recipes does not appear in the original and is added for the convenience 

of the reader.  Words in brackets [ ] are not in the original Spanish, but are implied by the text.  I 

have tried to be as faithful as possible to the text, while making it comprehensible to the modern 

reader.  Word order and punctuation have been changed as necessary, to make the English text 

clearer.  Some words have been left in Spanish or Catalan, and those are in italics. 

I have consulted a number of sources in preparing this translation, including earlier Spanish and 

Catalan editions of the text, and other Mediterranean cookbooks of the Middles Ages and 

Renaissance.  A full list is in the bibliography.  The following authorities are referred to frequently 

in the footnotes: 

Grewe – Rudolf Grewe, 1979 editor of a 15th century Catalan cookbook, the Libre de Sent Sovi. 

Irazno – Carmen Irazno, 1975 editor of the 1525 Spanish edition of Nola 

Leimgruber – Veronika Leimgruber, 1977 editor of the 1520 Libre del Coch (oldest known 

Catalan edition of Nola). 

Perez – Dionisio Perez, 1929 editor of the 1529 Spanish edition of Nola. 

RAE – The Real Academia Española, the Royal Spanish Academy, is the official arbiter of the 

Spanish language.  I have relied heavily on the RAE dictionaries, especially the first edition 

(1726). 
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147. GRATONADA IN ANOTHER MANNER 

148. PICKLED RABBITS 

149. MIRRAUASTE IN ANOTHER WAY 

150. GOOD ARUGULA 

151. ARUGULA IN ANOTHER GOOD MANNER 

152. ANOTHER GOOD ARUGULA TO BE MADE SWIFTLY 

153. MUSTARD 

154. FRENCH MUSTARD 

155. ANOTHER VERY GOOD FRENCH MUSTARD WHICH LASTS ALL YEAR 

156. PARSLEY 

157. SAUCE OF  HORSERADISH AND OF CLARY SAGE 

158. LOMBARDY SOPS 

159. GOOD GUALATINA SAUCE 

160. MARINATED MUTTON 

161. PEPPER SAUCE FOR WILD GAME 

162. BASTARD CAMELINE SAUCE 

163. LARDY BROTH OF WILD PIG 

164. CAPIROTADAS OF TRUFFLES 

165. POTTAGE CALLED PEACH DISH 

166. GOLDEN SOPS 

167. BUSAQUE OF RABBITS 

168. MIRRAUSTE OF PEARS WHICH CAN BE GIVEN TO SICK PEOPLE 



169. QUINCES COOKED IN THE POT 

170. PARSLEY DISH 

171. POMEGRANATE JUICE 

172. GOLDEN GRATONADA OF THE ENTRAILS OF KID 

173. SAUCE WHICH IS CALLED CINNAMON OF MUST 

174. PASTRY OF ROAST HEN ON THE SPIT 

175. TREBALLA WHICH IS CALLED WHITE SAUCE FOR GEESE 

176. LARDY BRUET IN A VERY GOOD FASHION 

177. POTTAGE IN GOOD FASHION 

178. POTTAGE CALLED JOTA 

179. EMPEROR'S SAUCE 

 

TREATISE ON COOKING AND PREPARING FOODS IN THE TIME OF LENT 

180. OF LAMPREY IN CRUST 

181. SALMON PIE 

182. SALMON CASSEROLE 

183. TROUT IN CRUST OR ROASTED OR BOILED 

184. BARBEL IN CRUST 

185. BARBEL IN CASSEROLE 

186. SHAD IN CRUST 

187. SWORDFISH IN CRUST 

188. SWORDFISH IN CASSEROLE 

189. SWORDFISH ON THE GRILL 

190. STURGEON IN CRUST, WHICH IS PIKE 

191. STURGEON OR PIKE IN CASSEROLE 

192. STURGEON, WHICH IS PIKE, GRILLED OR BOILED 

193. DENTEX IN CRUST 

194. DENTEX IN CASSEROLE 

195. BOILED DENTEX 

196. BONITO IN CRUST 

197. BONITO IN CASSEROLE 

198. BONITO ON THE GRILL 

199. FRESH CONGER EEL IN CRUST 

200. CONGER EEL IN CASSEROLE 

201. BOILED CONGER EEL 

202. CONGER EEL ON THE GRILL AND ON THE SPIT 

203. MORAY EEL IN CRUST 

204. MORAY EEL IN CASSEROLE 

205. MORAY EEL ON THE GRILL 

206. TUNNY OR TUNA IN CRUST 

207. TUNA OR TUNNY IN CASSEROLE 

208. BOILED TUNA OR TUNNY 

209. TUNNY ON THE GRILL 

210. MULLET IN CRUST 

211. MULLET IN CASSEROLE 

212. MULLET ON THE GRILL 

213. BOILED MULLET 

214. ESCORFENO IN CASSEROLE  



215. BOILED ESCORFENO 

216. SARDINES IN CASSEROLE 

217. CHUB MACKEREL 

218. BOGUES IN CASSEROLE 

219. ANCHOVY IN CASSEROLE 

220. WOLFFISH IN CRUST 

221. GOOD ESCABECHE 

222. PANDORAS 

223. PIKE 

224. SEA BREAM 

225. POTTAGE OF SQUID AND CUTTLEFISH 

226. OCTOPUS 

227. VARIALES IN CASSEROLE 

228. CLAMS IN CASSEROLE 

229. HOW OYSTERS ARE COOKED 

230. PELAYA AND FLOUNDER OR SOLE 

231. FRIED DOLPHINFISH 

232. DRIED OR CURED CONGER EEL 

233. HAKE WHICH IS CURED FISH 

234. SALTED TUNNY FROM THE FLANK WHICH IS CALLED 'SORRA' IN 

VALENCIA 

235. LOBSTER 

236. BLANCMANGE OF FISH 

237. BLANCMANGE OF GOURDS 

238. BROOM-FLOWER DISH 

239. FARRO OF RICE FLOUR 

240. WHEAT STARCH 

241. ROYAL FAVA BEANS 

242. GROATS 

243. MIRRAUSTE OF APPLES 

 

[The translation begins with the recipe section, which starts on folio xv. of the 1529 edition] 

Now I return to my primary topic, with which I began, and I will speak of the art of cooking, 

which is the principal goal for which this book was made and arranged; and I will give some 

doctrines for making many sauces and dishes; and first let us speak of the spices for the common 

sauces as they must be made, and peppers  (1) for clarea, duke's powders, and peacock sauce and 

other things; and you must know that of the many dishes that there are in the world, these three are 

the flower and the foremost, and these are: Peacock Sauce, Mirrauste  (2) and Blancmange; each 

one of which should be crowned with a royal crown , because they are generally the flower of all 

the others; and first [let us speak] of the common sauce. 

 

  



 

 

RECIPES 

PART 1 
 

1. SPICES FOR COMMON SAUCE (3) 
ESPECIAS DE SALSA COMUN 

Three parts cinnamon, two parts cloves, one part ginger, one part pepper and a little dry coriander, 

well-ground, and a little saffron if you wish; let everything be well-ground and sifted. 

 

2. SPICES FOR PEACOCK SAUCE
 
(4) 

 ESPECIAS DE SALSA DE PAVO 

Four ounces of cinnamon, one ounce of cloves, one ounce of ginger, enough saffron to color the 

sauce well, let it be well-ground and sifted; some add grains of paradise. 

 

3. SPICES FOR CLAREA (5) 
ESPECIAS DE CLAREA 

Three parts cinnamon, two parts cloves, one part ginger, all ground and strained through a sieve, 

and for one azumbre (6)  of white wine, put an ounce of spices with a pound of honey, well-mixed 

and strained through your sleeve
 
(7) of good thick linen, and strained through it often enough that 

the wine comes out clear. 

 

4. CLAREA FROM WATER 

CLAREA DE AQUA 

To one azumbre of water, four ounces of honey; you must cast in the same spices as for the other 

clarea; you must give it a boil with the honey over the fire, and when it is off the fire you must 

cast in the spices.  

 

5. SPICES FOR HIPPOCRAS (8) 

ESPECIAS DE IPOCRAS 

Five parts cinnamon, three parts cloves, one part ginger; half of the wine must be white and half of 

it red, and for one azumbre, six ounces of sugar, mix everything together and cast it in a small 

glazed earthenware pot and give it a boil, when it comes to a boil, [cook it] no more, strain it 

through your sleeve often enough that it comes out clear. 

 

6. DUKE'S POWDER 

POLVORA DE DUQUE (9) 

Half an ounce of cinnamon, one eighth of cloves, and for the lords cast in nothing but cinnamon, 

and a pound of sugar; if you wish to make it sharp in flavor and [good] for afflictions of the 

stomach, cast in a little ginger. (10) 

And the weights of the spices in the apothecary shops are in this manner: one pound is twelve 

ounces (11), one ounce, eight drachms; one drachm, three scruples; another way that you can more 

clearly understand this: a drachm weighs three dineros, a scruple is the weight of one dinero, and 

a scruple is twenty grains of wheat.
 
(12) 

 

7. TO MAKE SAUCE FOR PEACOCK 

PARA HACER SALSA DE PAVO 

For five dishes, (13) take a pound of toasted almonds, and grind them well in a mortar, and take 



the livers of the peacocks or capons or hens, which should be cooked in a pot, and grind them with 

the almonds, and then take a crustless piece of bread which should be soaked in orange juice or 

white vinegar, and the bread must be toasted; and then grind it all together with the livers and with 

the almonds; and after everything is ground, thin this sauce with two egg yolks for each dish, and 

then strain it through a woolen cloth (14) with the said fine spices; and when it has been strained, 

put it into the pot with the sugar, and taste it or sample it for sourness, which should be moderate, 

and then cook it until it is done to a turn; (15) and when it is cooked, prepare dishes, and put sugar 

and cinnamon upon the sauce. 

 

8. MIRRAUSTE 
MIRRAUSTE 

Sauce for mirrauste is made in this manner.  Take a pound of almonds, and four ounces just for 

five dishes and then toast the almonds, and grind them; and then take a crustless piece of bread 

which should be soaked in good broth; and then grind it with the almonds, and strain it, that it 

shall be quite thick; and then let it go to the fire with an ounce of cinnamon, but the cinnamon 

must be put in when you strain the almonds; and then take the squabs (16) and roast them; and 

when they are almost half-roasted, remove them from the fire, and cut them into pieces; and then 

cook the sauce with half a pound of sugar in the sauce; however, stir it constantly with a stick of 

wood or a large wooden spoon, and when it is cooked put the squabs in this sauce with the other 

birds or pullets or hens; let it all be done in this manner, and then take the pot-grease and put it 

into the sauce with the squabs; and then you may prepare dishes; and of the slices of the birds you 

may put four in each dish; and on top put sugar and cinnamon moderately; and in this way you 

make perfect mirrauste. 

 

9.  BLANCMANGE 

 MANJAR BLANCO (17) 

For blancmange: take a hen and eight ounces of rice flour and half a pound of rosewater, and a 

pound of fine sugar, and eight pounds of goat milk; if you don't have it, take four pounds of 

blanched almonds (18) and then take the hen, which should be good and plump and large, and 

when you wish to make the blancmange, kill the hen and pluck it dry, and wash it well and cook it 

in a new pot in which nothing has ever been cooked; and when the hen is more than half cooked, 

take the breasts from it and shred them like threads of saffron, and then sprinkle these shredded 

breasts with the rosewater, from time to time, repeatedly; then put all this in the pot, but it should 

not be of copper or newly tinned, because it will absorb the flavor of the tin, although commonly it 

is made by most cooks in very bright saucepans without tin, but if it has been recently tinned, boil 

a lot of bread in it, and sweat it very well, because all the flavor will come out of the tin, and then 

put the hen in and take its own broth and put it right over the hen, and with a large wooden spoon 

undo (19) it, beating it well, because it will not absorb the flavor of the wood, and take half of the 

milk and put it in the pot with said hen and then put in the flour, little by little, and stirring it 

constantly so that it does not stick to the pot, and put eight dineros of sugar, that is twelve 

maravedis, into the pot, and set it to cook, and stir it constantly with a stick in one direction, 

without ever resting, and when the milk runs out, add some of it in a moderately, and not all at 

once, and guard it well from the smoke, and when the blancmange turns clear or thin the hen is 

good, and if not, take care that under no circumstances do you put in more milk, and when the 

blancmange becomes like roasted cheese, that is the sign that it is cooked, and you can then put in 

the rosewater and then the pot-grease, however it must be clean, so that there is no bacon in it, and 

know that from one hen you will get six dishes, and take it off the fire to sweat until it has exuded 

thoroughly, and then make dishes of it and put fine sugar on top.  And in this manner you make 



the perfect and good blancmange. 

 

10. ROYAL DISH 

MANJAR REAL 

Royal dish is made with leg of mutton boiled and shredded, according to the method for 

blancmange, except that you color it with saffron so that it should be yellow, for the rest you 

follow the aforesaid method for blancmange. 

 

11. IMPERIAL DISH 

MANJAR IMPERIAL 

For half a dozen dishes, take a half azumbre of milk and a half pound of ground and sifted rice and 

half a dozen eggs (only the yolks); and set the milk and the rice flour to cook in a saucepan; and 

stir it constantly in one direction until it is well-beaten—away from the fire—and dissolved; and 

this is before it is set to cook on the fire, and then cast the half pound of sugar into it and put it to 

cook on the fire upon the coals, keeping it away from the flames so that the smoke doesn't reach it; 

and when it becomes thickened, take it off the fire; and take the well-beaten egg yolks, and cast a 

spoonful of milk into them; and blend them well and cast them into the food, casting them in little 

by little and stirring it constantly in one direction; and return it to the coals that it may properly 

finish thickening; and when this is done, take it off the fire and leave it aside to rest; and if you 

wish to eat it, dish it out immediately; and cast sugar and cinnamon on the dishes. 

 

12. DISH FOR THE ANGELS 

 MANJAR DE ANGELES 

For twelve dishes, take one azumbre of milk at the time of [making] curds, (20) and take the curds 

and cast them into the milk;  and take nine ounces of sugar and cast it in.  And take a quarter 

pound of aged cheese which is four Castilian ounces (21), and grate it, and grate just as much hard 

bread.  And take twelve egg yolks and beat them with the grated cheese and with the bread; and 

cast in a little milk with it to thin it, and cast it in the saucepan, turning it with the milk and the 

curds.  And after turning it, beat it very well.  And take a little mint and grind it very well.  And 

cast in two maravedis of saffron with it.  And dissolve it with a little milk.  And cast it in the 

saucepan with the other [stuff].  And when it is of a good color put it on top of the coals, very 

distant from the fire so that the smoke doesn't touch it and stir it constantly in one direction.  And 

when you see that it is thick enough, sample the taste.  And if you see that it is good, take it away 

and cover it and set it to rest while the dinner is prepared.  And grind a quarter pound of sugar and 

grind the quantity of cinnamon that seems [right] to you, and mix it, ground, with the sugar in a 

mortar to cast it on the dishes. 

 

13. PRINCIPAL DISH 
MANJAR PRINCIPAL 

For a half dozen dishes, take a half azumbre of strained milk and six egg yolks and four ounces of 

grated aged cheese, and just as much of grated hard bread; and thoroughly mix the cheese and the 

grated bread with the egg yolks and beat it very well, and thin it with a little milk; and then take a 

half pound of sugar and remove two ounces of that sugar to grind with the cinnamon to cast on the 

dishes; and the other portion that remains will be six ounces that you will cast into the milk; and 

set it to heat on your coals away from the fire; and when it is hot, remove it from the fire, and cast 

the abovementioned beaten eggs into it, stirring it constantly in one direction until it is good and 

thick; and sample it for taste; and if it is good, set it aside to rest while the meal is prepared, and 

dish it out with your sugar and cinnamon on top. 



 

14. SLOW OR SMOOTH DISH 

MANJAR LENTO O SUAVE 

For half a dozen dishes, take a half azumbre of strained milk, and half a dozen egg yolks, and beat 

them well, and thin them with a little milk; and set the other milk to heat alone by itself on a fire 

of coals away from the fire; and when it is hot, remove it from the fire, and cast the beaten egg 

yolks into it, and three or four ounces of sugar, and return it to the coals; and if you wish to give it 

color, cast in a little saffron, and then return it to the coals, stirring it constantly in one direction 

until it is thick so that it seems good to you; and then sample it for taste; and if it is good, set it 

aside from the fire to rest, and grind sugar and cinnamon to cast upon the dishes. 

 

15. WHITE SAUCE 

SALSA BLANCA 

Take white ginger which is fine and peel off the skin so that it remains white; and make of it little 

pieces like half a finger, and put them to soak in fine rosewater the night before; and in the 

morning you will take almonds well-peeled and blanched and grind them well in a mortar; and 

then blend them with hen's broth that is well-salted and strain it through a woolen cloth; and then 

put the milk in the pot where it must cook; and take whole cinnamon which is long and tie it with 

a thread and scald it with boiling hen's broth, with cloves of gilofre scalded in the same fashion; 

and when the sauce is more than half cooked, put the cinnamon and the cloves in the pot, and the 

ginger soaked in rosewater; and if it does not taste enough of ginger, cast in a little which is 

ground, because this sauce should taste of a little of ginger and of rosewater; but the rosewater 

should not be cast in until everything is cooked; and when the sauce is cooked, prepare dishes and 

put fine sugar on them. 

 

16. APPLE DISH 

POMADA 

Take apples which should be sour and sweet, and quarter each of them; and peel them, and 

remove the core; and then put them in cold water, and if they are very sour give them a boil; and 

then take peeled almonds and grind them well; and put the apples in the mortar and grind them 

together with the almonds very vigorously; and when they are well-ground, blend it all with good 

hen's broth and strain it all through a woolen cloth; and put everything in the pot where it must 

cook; and take ginger which is fine, peel off the skin until it is white, and make of it little pieces 

the size of half a finger; and put them to soak the night before in good rosewater until the 

morning; then take whole cinnamon, and tie it with a thread together with cloves and scald them 

with hot broth and when the cloves and the cinnamon are scalded, put the pot on the fire with the 

apples; and put a good quantity of sugar in it, and when it is more than half cooked, take the 

soaked ginger and cloves and cinnamon; and put them all in the pot, and if it does not taste enough 

of ginger, put in a little which is ground until the sauce tastes of ginger; and when it is cooked you 

will cast the rosewater in the pot; and prepare dishes; on top of them cast sugar, and cinnamon if 

you wish. 

 

17.  LEMON DISH 
 LIMONADA 

Take blanched almonds and peel them, and grind them in a mortar, and blend them with good 

hen's broth; and then take new raisins, and clean them well of the seeds, and grind them by 

themselves and strain them through a woolen cloth; and after they are strained, mix them with the 

almonds, and put everything in the pot where it must cook; and put sugar and a little ginger in that 



same way, and set it to cook, constantly stirring it with a stick of wood.  And when it is cooked, 

put a little lemon juice, and then stir it a little with the wooden stirrer so that the lemon juice is 

well-mixed within it.  And then dish it out and cast fine sugar on the dishes. 

 

18. POTTAGE OF SHEEP'S TROTTERS (22) 
POTAJE DE MANOS DE CARNERO 

Take peeled almonds and grind them well in a mortar; and then blend them with good mutton 

broth, and then strain them through a woolen cloth.  And put this almond milk in a pot, and put 

ground ginger within it in such a manner that it will taste of ginger; and then take sheep's trotters 

that have been well-cooked, and cut them as if to make plates (23) of them; and when they have 

been cooked with the milk, put them in a pot of the fattest mutton broth, and a good piece of 

sugar; and in this way the boiled sauce is made. 

 

19. POTTAGE OF CA—ONADA 

POTAJE DE CA—ONADA 

Take almonds which should be toasted, and grind them well in a mortar; and take a crustless piece 

of toasted bread, and soak it in white vinegar, and squeeze it well with your hand, and grind it with 

the almonds all together; and after it is all ground, blend it with sweet white vinegar; and before 

you blend it, put into the mortar two or three bunches of white grapes and another two of black 

ones at the same time, and then strain it all through a woolen cloth; and put it in the pot, and put 

sugar and ground cinnamon in it.  And this sauce must taste a little of vinegar; and cook it; and 

when it is cooked, prepare dishes, and put sugar on each. 

 

20. POTTAGE OF MARINATED MUTTON WHICH IS CALLED JANETE OF 

MUTTON 

POTAJE DE CARNERO ADOBADO QUE SE DICE JANETE DE CARNERO 

Take mutton breasts cooked in a pot, and cut them into pieces the size of walnuts; and take good 

fatty bacon, and fry it with a little bit of onion; and when it is gently fried, mix with it quince and 

pears which have been preserved with honey, or boiled, and if you so desire it will be better; and 

then take the mutton with the onion all mixed in the pot, and gently fry it all together; and take 

almonds, and toast them and grind them in a mortar with a crustless piece of bread toasted and 

soaked in white vinegar; and with this grind a good quantity of sheep's or kid's liver; and grind all 

this together with the almonds, and when it is well-ground, blend it with good mutton broth.  And 

then strain it all through a woolen cloth; and when it has all been strained, put it in the pot where 

the sauce must cook; and cast all fine spices into the pot; and this sauce must taste a little sour; and 

when it is cooked, cast a little shredded parsley on it, and prepare dishes. 

 

21. POTTAGE OF MARINATED HEN WHICH IS CALLED JANETE OF HENS  

 POTAJE DE ADOBADO DE GALLINA QUE SE DICE JANETE DE GALLINAS 

Take a hen which is more than half-cooked and cut it up as if to make portions; and take good 

bacon which is fatty, and gently fry it with a little bit of onion.  And then gently fry the cut-up hen 

with it.  And take toasted almonds, and grind them, and mix with them quinces or pears which 

have been conserved in honey; and take the livers of the hens, and roast them on the coals.  And 

when they are well-roasted put them in the mortar of the almonds, and grind everything together; 

and then take a crustless piece of bread toasted and soaked in white vinegar, grind it in the mortar 

with the other stuff.  And when it is well-ground, blend it with hen's broth that is well-salted; and 

strain it all through a sieve; and cast it in a pot; and cast the hen in also; and cast in all fine spices, 

and a good quantity of sugar.  And this sauce must be a little bit sour.  And when the sauce is 



cooked, cast in a little finely shredded parsley, and prepare your dishes, and then [cast] upon them 

sugar and cinnamon. 

 

22. POTTAGE OF MARINATED KID WHICH IS CALLED JANETE OF KID 

POTAJE DE CABRITO ADOBADO QUE SE DICE JANETE DE CABRITO 

Take a forequarter of kid and cook it in a pot, and after it is cooked take it out, and cut it into 

pieces as big as a walnut; and take fatty bacon, and gently fry [the kid] with it and with a little bit 

of onion; then take toasted almonds and grind them in a mortar with a piece of kid's liver roasted 

on the coals and with a crustless piece of bread soaked in white vinegar; and all of this should be 

ground together with a pair of egg yolks for each dish; and after it is all well-ground, blend it with 

good broth.  And then strain it through a woolen cloth; and when it has been strained, put it in the 

pot where it must cook.  And cast in all fine spices; and put the kid in the pot together with the 

sauce.  And cook it, and when it is cooked, cast a little cut-up parsley in the pot, and sugar, and 

make it in such a manner that it tastes a little of vinegar; and cast on it the pot-grease from the first 

cooking of the kid, and cast on enough. 

 

23. POTTAGE WHICH IS CALLED FREXURATE (24), WHICH IS POTTAGE OF 

ENTRAILS 
 POTAJE QUE SE LLAMA FREXURATE, QUE ES POTAJE DE ASADURA 

Take entrails of kid or of sheep or of goat, and cook them by themselves in a pot; and when they 

are cooked with your salt, take them out of the pot, and cut them in round pieces the size of a 

finger, and gently fry them with a little bit of fatty bacon with onion; and put it all together; then 

take almonds well-toasted and ground in a mortar with sheep liver roasted on the coals, and a 

crustless piece of toasted bread soaked in white vinegar, and grind it all together; and when it is 

well-ground, blend it with good mutton broth, and then strain it all through a woolen cloth.  And 

then mix the sauce with the entrails.  And let it go to the fire to cook it.  And cast all fine spices 

into the pot; and cast in a pair of egg yolks for each dish; and make the pottage taste a little of 

vinegar, and it is done. 

 

24. POTTAGE WHICH IS CALLED BOILED SAUCE 

POTAJE QUE SE DICE SALSA COCIDA 

Take almonds which are well-toasted, and grind them well in a mortar with a good quantity of the 

livers of hens, or of kid, or of sheep, roasted on the coals, with a crustless piece of bread toasted 

and soaked in white vinegar; and grind everything together in a mortar.  And when it is well-

ground, put in an egg for each dish in the mortar where the other things are.  And grind them all 

together.  And when it is ground, blend it with good mutton broth which is well-salted and strain it 

through a woolen cloth.  And when it has been strained,  put it in the pot where it must cook and 

put in it all fine spices, and set it to cook, and cast your sour stuff in the sauce.  And then prepare 

your dishes, and cast upon them seeds of sour pomegranates. 

 

25. POTTAGE WHICH IS CALLED DUN-COLORED SAUCE 

 POTAJE QUE SE DICE SALSA PARDILLA (25) 

Take well-toasted almonds and grind them well in a mortar.  And after grinding them put with 

them livers of hens, roasted on the coals, with a crustless piece of bread, toasted and soaked in 

white vinegar, and grind it all together.  And then blend it with good hen's broth which is well-

salted.  And then strain it through a woolen cloth or through a sieve, and then put it in your pot to 

cook; and with it cast in a little pork fat which is clarified, and well-fried.  And also put in all fine 

spices except saffron; and also cast in a pair of egg yolks for each dish.  And upon the dishes cast 



sugar and cinnamon; however, it must taste a little sour, which should be from pomegranate juice. 

 

26. POTTAGE CALLED GRATONADA 
 POTAJE LLAMADO GRATONADA 

Take chickens that have been half-roasted on a spit, and then cut them at their joints as if to serve 

them on plates, and then gently fry them with good fatty bacon.  And then take well-toasted 

almonds, and grind them with the chicken livers that have been roasted on the coals; and when 

they are well-ground, blend it with good hen's broth which is well-salted, and cast in a pair of eggs 

for each dish.  And strain it through a woolen cloth; and when it has been strained, cast it in the 

pot, and cook with the chickens, and cast in all fine spices.  And sample the taste for sourness so 

that it is a little sour.  And then cast these herbs in the pot: mint and parsley and sweet marjoram, 

which is a Moorish basil with broad leaves.  And then cast in sugar.  And this sauce is good for 

kid or for breasts of mutton. 

 

27. POTTAGE CALLED MORTERUELO (26) 

 POTAJE DICHO MORTERUELO 

Grate bread which is very hard and toast it in a frying pan or casserole; and then take very good 

cheese of Aragon, and grate it, and mix it with the bread that you have toasted; and then put a leg 

of mutton to cook in a separate pot with a piece of streaky bacon; and when the leg is cooked, and 

the bacon, take it out of the pot and cut it small and then grind it in a mortar.  And when it is 

ground, mix the meat with the cheese and the toasted bread, and resume grinding everything 

together, and then put one egg for each dish in the mortar.  And when this is done, thin it with goat 

milk, and if there is none, with almond milk, which is as good.  And when you have thinned it, set 

it to cook in the pot.  And cast in all fine spices, and even cinnamon, and [put] sugar in the pot, 

and set it to cook.  And when the pottage is cooked, remove it from the fire, and let it rest a little.  

And you will prepare dishes, and you will cast shredded green coriander and green parsley on top. 

 

28. POTTAGE OF CORIANDER CALLED THE FIRST 

POTAJE DE CULANTRO LLAMADO PRIMO 

You will take dry and green coriander and grind it all together in a mortar.  And then take well-

toasted almonds, and grind them well together with the coriander, and a crustless piece of bread 

toasted and soaked in white vinegar, and grind it all together; and after grinding it, take a hen 

which has been cooked in a pot and take the breasts from the hen, and grind them all together with 

the other things; and when everything has been ground, strain it all through a woolen cloth; and 

when everything has been strained, put it in the pot where it must cook and cast in a good quantity 

of sugar, and of all fine spices which are good, strained with the other things and cook it on the 

fire; and put in the pot, nutmeg, and mace, and cinnamon, and ginger, and cloves; and when it is 

cooked remove it from the fire and cover it as if it were rice, and let it rest.  And then prepare 

dishes, and cast sugar and cinnamon upon them. 

 

29. ANOTHER POTTAGE OF CORIANDER CALLED THE SECOND 

CELIANDRATE 

 OTRO POTAJE DE CULANTRO LLAMADO CELIANDRATE SEGUNDO 

Take grains of dry coriander, and clean it and grind it well in a mortar; and then take well-peeled 

almonds, and grind them well with the coriander; and when everything is well-ground, put these 

ground spices with it: cinnamon, ginger and cloves; and when it is well-ground, blend the sauce 

with the juice of sour oranges and sweet white grapes, so that it is not very sour, and put it on the 

fire to cook; and sample the taste, which must be between sour and sweet; and the color of this 



sauce must be a gray color.  And this sauce is good for roast partridges and chickens; and upon the 

sauce [put] sugar and cinnamon. 

 

30. ANOTHER POTTAGE OF CORIANDER CALLED THE THIRD 

OTRO POTAJE DE CULANTRO LLAMADO TERCIO 

You must take green coriander, and cut it finely, and grind it in a mortar together with dry 

coriander, and then take toasted almonds and toasted hazelnuts, and grind them separately in a 

mortar; and when they are well-ground, mix them with the almonds, and resume grinding 

everything together; and when it is well-ground, strain it through a woolen cloth, and set it to cook 

in the pot; and cast in all fine spices with saffron, and vinegar, and sugar; and set it to cook with 

little fire just until it is a little thickened; and remove it from the fire, and prepare dishes, and upon 

them cast sugar and cinnamon. 

 

31. POTTAGE WHICH IS CALLED HAZELNUT DISH 

POTAJE QUE SE DICE AVELLANATE 

You must take hazelnuts which are toasted and blanched and peeled, and almonds which are 

toasted and peeled and blanched; grind them all in a mortar little by little, in such a way that they 

do not make oil.  And if they make it, dampen the pestle of the mortar in very fine rosewater.  And 

when it is ground, blend it with hen's broth, and then strain it through a woolen cloth.  And when it 

has been strained, put it in the pot to cook, and cast a good quantity of sugar in the pot, and let it 

all go cook together.  And stir it constantly with a stick until it is well-cooked and becomes very 

thick, and then test if it tastes of rosewater; and when it is well-cooked let it rest a little; and dish it 

out and cast fine sugar upon the dishes. 

 

32. POTTAGE WHICH IS CALLED ALMOND DISH 

POTAJE QUE SE DICE ALMENDRATE 

You must take almonds which are peeled and blanched, and grind them well with a crustless piece 

of bread.  And when everything is well-ground, take a pair of egg yolks for each dish, and blend it 

all with the almonds; and take good meat broth, and you must strain it through a woolen cloth so 

that it will be quite thick with the eggs, and put this sauce in a pot; and put a little bit of sour stuff 

in the pot, and sugar and whole cinnamon and a little ginger, and cook it; and sample it that it is 

sour and sweet in a good fashion. 

 

33. ARMORED HEN 

 GALLINA ARMADA 

Roast a good hen.  And when it is nearly half-roasted, baste it with bacon.  Then take well-beaten 

egg yolks, then with a spoon or with the tip of a large wooden spoon rub the hen with these yolks, 

little by little.  And then sprinkle wheat flour well-sifted with ground salt over the eggs, turning 

the hen constantly and swiftly; and the crust is worth more than the hen. 

 

34. ARMORED CAPON 

 CAPON ARMADO 

Bard (27) a capon, and roast it; and when it is half-roasted remove the barding fat.  And take egg 

yolks beaten with parsley and sugar, and let them be very well-beaten, and put these eggs all over 

the capon; and take pine nuts and peeled almonds, and while you put on the egg yolks, put on the 

pine nuts and almonds bit by bit in such a way that they will adhere to the sauce.  And then put the 

barding fat back on over the eggs and the capon.  And it shall be upon the fire until it is 

completely roasted. 



 

35. CALABACINATE WHICH IS SEEDS OF GOURDS 

 CALABACINATE QUE ES SIMIENTE DE CALABAZAS 

Take the seeds of the gourds, and peel them so that they become white like almonds, and grind 

them in a mortar with as many peeled almonds, all mixed together.  And when it is well-ground, 

blend it with good hen's broth and strain it through a woolen cloth, and put it in a pot; and cast on 

it what sugar seems [right] to you, and cook it until it is well-thickened.  And then prepare dishes, 

and cast sugar on them.  This pottage can be made with just the seeds of gourds.  And it is very 

good for the afflictions of the kidneys, with sugar. 

 

36. VINEGAR WHICH IS MARINATED LIVER 

 VINAGRE QUE ES HIGADO ADOBADO 

You will take onions, and cut them very small, like fingers.  And fry them gently with fatty bacon.  

And then take the liver of a kid, or a lamb, or a goat and cut them into slices the size of a half 

walnut; and fry it gently with the onion until the liver loses its color.  Then take a crustless piece 

of toasted bread soaked in white vinegar.  And grind it well.  And thin it with sweet white wine.  

And then strain it through a woolen cloth.  And then cast it over the onion and the liver, all 

together in the casserole, and cast in ground cinnamon, and cook until it is well-thickened; and 

when it is cooked, prepare dishes. 

37. POTTAGE WHICH IS CALLED PINE NUT DISH 
 POTAJE QUE SE DICE PI—ONADA 

Take pine nuts, a good quantity, which are well-peeled and clean, and as many almonds, and grind 

them all together in a mortar; when it is well-ground, blend it with hen's broth.  And strain it 

through a woolen cloth.  And then put it in a clean pot, and cook it and cast sugar into it, stirring it 

constantly with a stick; and when it is cooked take it away from the fire, and let it rest a little 

while, covered with a cloth.  And cast sugar upon the dishes. 

 

38. WHEAT STARCH 

 ALMIDON 

You will take starch which is very white and clean and grind it in a mortar.  And then take well-

peeled blanched almonds and grind them by themselves; and when they are well-ground, blend 

them with hen's broth and strain it through a woolen cloth.  And when the almond milk is strained, 

blend what remains of the milk with the starch, and put it in your pot and cook it and cast sugar on 

it; and when it is more than half cooked, cast in the almond milk which is thicker, and cook it until 

it is well-thickened.  And when it is cooked, remove it from the fire.  And let it rest a little while, 

covered with a cloth, and cast sugar upon the dishes. 

 

39. BROOM-FLOWER DISH 

GINESTADA (28) 

Take rice and make flour of it and sift it through a sieve; and take milk of goats or of sheep, and if 

this is not to be found, take almond milk and dissolve this rice flour in the almond milk or goat 

milk, in such a way that it shall be quite clear; and then set it to cook in the pot; and into the pot 

you shall cast these things: sugar, and peeled dates, and pine nuts, and whole, clean, blanched 

hazelnuts, and the dates cut into the size of fingers; and cast all fine spices into the pot and stir it 

constantly with a stick; and if you wish to make the ginestada white you may make it in this way, 

and likewise you may put cinnamon instead of sugar upon the dishes, and seeds of sour 

pomegranates; and it is necessary that the pot rests a little while before you prepare the dishes.  

 



40. POTTAGE OF CRACKED BARLEY 

POTAJE DE FARRO (29) 

You will take farro and wash it with cold water two or three times; and when you have washed it 

well, put it in the pot where it must cook and cast in good hen's broth with the farro all together 

and cook it on the fire; when it is more than half cooked, you will take good almond milk and cast 

it in the pot; and then you will put good sugar in the pot while the pot cooks; and when it is well-

cooked, take it away from the fire wrapped in a cloth.  And when it has rested well, prepare dishes 

and cast sugar and cinnamon on them. 

And likewise if you wish to make sauce you can make it just the same.  And if perhaps you wish 

to make a dish of cracked barley which will be delicate, make it in this manner: take the farro and 

cook it in good hen's broth, or mutton broth, and when it is more than half cooked, strain it 

through a woolen cloth; and the strained liquor that comes out must finish cooking with the 

almond milk; and cook it until it is thickened and then cast sugar upon the dishes; and this dish is 

good for invalids because it is very delicate. 

 

41. POTTAGE OF CRACKED WHEAT 
POTAJE DE SEMOLA (30) 

You must take semola and wash it with two or three waters until it is quite clean; and pass the 

semola between two dishes, passing it from one dish to the other; and this is done in case it 

contains any dirt; and when this is done put it in the pot and cook it with your broth, stirring it 

constantly with a stick until it is cooked, and then grind blanched peeled almonds and blend them 

with good hen's broth and strain it through a woolen cloth, and then cast in it the pot with the 

semola, and stir it constantly and vigorously until it is cooked; and then put ground sugar in the 

pot and stir it no more than two or three turns; and prepare dishes and cast fine sugar upon them. 

But note one thing: when you wish to prepare semola or farro or similar foods, with hen's broth, 

the broth must be good and quite fatty; and in this manner it will not be necessary to cast in 

almond milk, but rather cook it with the broth alone; nor is sugar necessary in the pot, nor upon 

the dishes if you do not wish to cast it on, it is not necessary; and if you wish it to be yellow, let 

the broth in which you cast it to cook be blended with ground saffron, and set it to cook and to 

become a very elegant yellow color. 

Each time that you blend any kind of saffron with whatsoever type of broth, see that the broth is 

well-salted; and in this manner you will always make good stews and pottages. 

 

42.  ALMODROTE (31)  WHICH IS CAPIROTADA (32) 
ALMODROTE QUE ES CAPIROTADA 

You shall take partridges and after they have been well-plucked, put them between the embers; 

and when they have been there for the space of a Paternoster (33), take them out and clean 

everything off them, and roast them, and baste them sufficiently with your bacon fat; and when 

they are roasted, cut them as if to make portions of them, and then grate good cheese of Aragon 

that is fine; and take two whole heads of garlic roasted between the embers and then peel them 

very well and cleanly, and grind them in a mortar; and then put the cheese in the mortar, and 

resume grinding it all together; and while you are grinding them, cast a good spoonful of lard into 

the mortar, with some egg yolks, and grind it all together; and when it is all well-ground, blend it 

with good mutton broth that is half cooled, because if it were very hot it would consume the 

cheese; and then make slices of bread and toast them, and scrape off the burnt parts, and then scald 

or soak these toasted slices of bread with good mutton broth in an earthenware bowl or a deep 

plate; and then take them out and put them on a large plate, all around, in this manner: a layer of 

bread slices, and another of partridges, and in this manner fill up the plate with a platform of bread 



slices and another of partridges; and when the plate is full, cast the almodrote on top of it all and 

then take melted lard and scatter it over the plate. 

 

43. HILADEA (34)  WHICH IS CALLED GELATIN 

HILADEA QUE SE DICE GELATINA 

Take calves' trotters, well-plucked and clean and white, which are not skinned, and break them in 

half and wash them well; and set them to cook with another two pairs of sheep's trotters; and if 

four or six bowlfuls of water are necessary to cook them, only cast in half of that; and for the rest, 

in place of water, cast in white wine, very fine and fragrant, and cook it all in a pot until it is well-

cooked; and cast into the pot, ginger, anise, cinnamon cut small, and pepper, and nutmeg and 

mace and saffron, all whole; and according to the quantity that you wish to make, you must cast 

the white wine in the pot; and when they are well-cooked, take them out of the pot and make 

pieces as big as a finger; and then take hens that have been cooked in a separate pot, and cut them 

as if to make portions; and then take a large plate, and put those cut-up hens and cut-up trotters on 

the plate, and cast upon it the broth from the trotters in such a manner that no grease falls upon the 

plate, straining it through a woolen cloth; and when it has been half strained, put bay leaves all 

around the edge of the plate, and leave it in this way and it will congeal soon; and if by chance it 

does not congeal promptly, cast in a little galingale or spikenard (35) and soon it will doubtlessly 

congeal; (36) and in this way is made good geladea or gelatine. 

 

44. POTTAGE OF MERRITOCHE 

POTAJE MERRITOCHE 

Take peeled, clean, blanched almonds and grind them well in a mortar, and blend them with good 

broth of mutton or hen, and strain it through a woolen cloth; and when it has all been strained, cast 

it in the pot with a piece of sugar and set it to cook, stirring it constantly with a stick; and when it 

is more than half cooked, take sage, and make four pieces of each leaf, and to a pound of almonds 

you may put ten leaves of sage; and then take the sage which is needed, give it a boil and then cast 

it in the pot with the almond milk and cook it all together; and while it cooks, cast a great deal of 

pot-grease into the sauce and also cast in ground grains of paradise; and after it is cooked, prepare 

dishes, and cast upon them sugar and ground ginger mixed together. 

 

45. SAUCE FOR GEESE (37) 
SALSA DE ANSARONES 

You will take peeled almonds, clean and blanched and grind them in a mortar; and after they are 

well-ground, take the livers of the geese or of hens which have been cooked in a pot, and grind 

them with the almonds; and after they are well-ground and mixed, blend it all with good hen's 

broth and strain it through a woolen cloth; and after it has been strained, cast it in the pot with 

sugar, and stir it constantly with a stick and cast all fine spices in it except saffron; and the sauce 

should be a little between sour and sweet; and cast sugar and cinnamon upon the dishes. 

46. POTTAGE OF ONIONS THAT IS CALLED CEBOLLADA 
 POTAJE DE CEBOLLAS QUE DICEN CEBOLLADA 

You will take onions, peeled and well-washed and cleaned and cut them in large pieces; and cast 

them in a pot of water that is boiling; and when they have boiled once or twice in the pot, remove 

them from the pot and squeeze them between two wooden chopping blocks; and then gently fry 

them with melted good fatty bacon or with bacon grease, moving them about with a spatula, and 

stirring them in the frying pan with said spatula which is of wood.  And if the onions become at all 

dry, cast in good fatty mutton broth until the onions are well-cooked.  And then take almonds 

which are well-peeled and blanched.  And grind them well in a mortar, and then mix them with 



good mutton broth and strain them through a woolen cloth.  And then cast the almond milk in the 

pot with the onions.  And mix it well.   And then cook them well until the onions are cooked with 

the almond milk.  And cast into the pot some good cheese of Aragon, grated, and mix them well 

with a haravillo as if they were gourds.  And when they are well-mixed with the cheese, and you 

see that it is cooked, prepare dishes, first casting into the pot a pair of egg yolks for each dish; and 

if you wish, cast sugar and cinnamon on the dishes, and it is good. 

 

47. STUFFING FOR KID 
 RELLENO DE CABRITO 

You will take loins of mutton and entrails of kid.  And cook them in a pot with a good piece of 

streaky bacon.  And when it is cooked, mince it very finely on a wooden chopping block and put 

with it a little grated bread and a little grated cheese.  And mix it well, and chop it again very well 

with a little finely-chopped parsley.  And mix it with some eggs, the white and the yolks together 

(38).  And cast all the fine spices on it, and enough saffron, because this pottage should be very 

yellow; and mix it well, so chopped and fine that it will appear to be ground, and then gently fry 

the kid or suckling pig; if it is a suckling pig, it is not usual to add parsley. 

 

48. KID PIE 

 PASTEL DE CABRITO 

And if by chance the kids are too fat to be roasted, you may cut them in pieces, and make them 

into pasteles or empanadas (39)  And you may take fine spice and chopped parsley and put them 

in the empanadas with a little sweet oil and take this food to the oven; and a little before you 

remove it from the oven, beat some eggs with verjuice or orange juice and put it in the empanada 

though the vent hole on the top of the empanada, and then return it to the oven for the space of 

three Paternosters.  And then remove it, and put this pastel before the lord on a plate, and open it 

and give it to him. 

 

49. BARDING FOR PEACOCKS OR CAPONS 

EMBORROZAMIENTO DE PAVOS O CAPONES 

After the peacocks or capons are half-roasted on the spit, take good fatty bacon and make wide 

slices the size of the peacock or capon breasts, and put this slices on the breasts in such a way that 

they cannot fall off.  And after they are well-fastened, return them to the fire to roast; and before 

you put it on the fire, put the head of the capon in such a manner that it will not burn.  And put the 

head with the beak stretched out lengthwise inside the carcass; you can cover peacock and capons 

with white paper well-fastened over the bacon. 

50. EGGPLANT IN CASSEROLE 

 BERENJENAS EN CAZUELA 

Take eggplants and peel off the skin very well, and cut each one of them into three or four pieces 

and cook them in good mutton broth, with a pair of onions; and cook them until they are well-

cooked; and being cooked, take them out of the pot and chop them very finely on a chopping 

block, and then cast on them good cheese of Aragon, grated, and some egg yolks.  And resume 

chopping with your knife as if it were for stuffing for kid, (40) and cast fine spice upon it and put 

all these spices in the casserole, well-mixed: ginger, mace, nutmeg and green coriander and 

parsley; and then take the casserole to the oven; and when it is cooked, cast sugar and cinnamon 

on top. 

 

51. THICK EGGPLANT 

BERENJENAS ESPESAS 



Clean the skin off the eggplants and put them in cold water; and then set them to cook in a pot 

with a pair of clean onions in meat broth that is fatty.  And while it cooks, stir it constantly with a 

wooden stirrer; and then take peeled blanched almonds, and grind them well in a mortar and blend 

them with good mutton broth or hen's broth, and strain them through a woolen cloth.  And when 

the eggplants have been strained, they will be close to cooked, then cast them into the milk until 

they are cooked.  And cast on them good cheese of Aragon, grated, then turn them about with a 

haravillo, just like gourds.  And when they are thoroughly stirred with the haravillo, cast on them 

egg yolks and other things: ground dry coriander; and upon the coriander, cast in the pot nutmeg 

and caraway and cinnamon and cloves, all ground; and cast it in the pot, and then prepare dishes; 

and upon each one, cast grated cheese of Aragon, which is very good. 

 

52. MOORISH EGGPLANT 

 BERENJENAS A LA MORISCA 

Peel the eggplants and quarter them, and their skins having been peeled, set them to cook; and 

when they are well-cooked, remove them from the fire, and then squeeze them between two 

wooden chopping blocks, so they do not retain water.  And then chop them with a knife.  And let 

them go to the pot and let them be gently fried, very well, with good bacon or with sweet oil, 

because the Moors do not eat bacon.  And when they are gently fried, set them to cook in a pot 

and cast in good fatty broth, and the fat of meat, and grated cheese which is fine, and above all, 

ground coriander; and then stir it with a haravillo like gourds; and when they are nearly cooked, 

put in egg yolks beaten with verjuice, as if they were gourds. 

 

53. POTTAGE OF JUNGLADA OR COOKED HARE 

 POTAJE DE JUNGLADA O LEBRADA (41) 

Take a hare and skin it, and being well-cleaned and washed, cast it in the pot and give it a boil; 

then take it out and set it to roast on a spit.  And when it is more than half-roasted, remove it from 

the spit and cut it into pieces which are rather large.  And then take onion chopped very finely, and 

gently fry it with good fatty bacon.  And then gently fry the hare also, and take toasted almonds 

and grind them well with a crustless piece of bread soaked in white vinegar, and grind it all 

together; and then grind with all this, livers of hens, or kid, or sheep, or spleens, roasted in the 

coals, and grind them all together; and when they are well-ground, cast in a pair of eggs for each 

dish.  And then blend it with good broth of mutton or hen, and strain it through a woolen cloth; 

and when it has been strained, set it to cook, and put a good quantity of ginger and cinnamon on 

top.  And it must taste a little of vinegar; and if you wish, put sugar or honey according to your 

will. 

 

54. THICK GOURDS WITH MEAT BROTH 

 CALABAZAS ESPESAS CON CALDO DE CARNE 

Take gourds, and scrape them very well so that they become very white and clean.  And then cut 

them into very long thin slices; and take good fatty bacon, and a piece of mutton together with the 

bacon, and when everything is very well melted, strain it through a sieve and cast it in the pot 

where the gourds must cook with the fatty bacon, and stir it constantly with a stick; and cast in an 

onion, and gently fry it with the gourds; and when they are gently fried, take good kidney suet of a 

sheep, and set it to cook separately with a pair or two of squabs; and you will make good broth 

which is well-salted; and when the broth is made, little by little cast it upon the gourds, and always 

take the fattiest [broth]; and when the gourds are well-cooked, and quite mushy, take almond milk 

or milk of goats or sheep — but the almond milk is never lacking — and cast the milk in the pot; 

and when the milk is cooked with the gourds, turn them about with a haravillo in such a manner 



that not even the smallest piece of gourd remains undissolved; and cast good cheese of Aragon 

which is grated and very fine, in with the gourds; and when this is done take two egg yolks for 

each dish, well-beaten with verjuice, then mix them with the gourds; then make [them] in such a 

manner that they taste a little of verjuice; and then prepare dishes, and cast upon them sugar and 

cinnamon. 

 

55. MOORISH GOURDS 

CALABAZAS A LA MORISCA 

Scrape the gourds very well until they are very clean and white, and then make wide slices and cut 

them like round fingers; and take onion and cut it in the same way as the gourd, and to each gourd 

put two onions; and when they are cut, cast them in good mutton broth that is boiling well; and 

when they are cooked, cast upon them goat milk or sheep milk, and if there is none, cast in almond 

milk; and cook the milk well with the gourds; and when the milk is cooked, turn them well with 

your haravillo and cast upon them good grated cheese and fine spices; and also cumin, and 

caraway, and a pair of eggs for each dish; and turn it all together and prepare dishes; and cast 

sugar and cinnamon upon them. 

 

56. GOURDS IN ANOTHER WAY 

OTRA MANERA DE CALABAZAS 

Take the most tender gourds that you can get, and clean them so that they become very white, and 

cut them into slices which are very thin, and fry them gently with good fatty bacon; and when they 

are gently fried, cast upon them good mutton broth which is very fatty, in which has been cooked 

a loin of a good fat cow; and with this broth, cook them very well, and when they are cooked, cast 

almond milk or goat milk upon them; and finish cooking them with the milk, and turn them a great 

deal with your tornillo (42)  or haravillo in such a manner that not a lump remains; and this is a 

good style of gourds, in which there is no cheese in them, nor eggs, nor onions; however, while 

cooking, you must cast in a little verjuice, because otherwise they aren't worth much. 

 

57. RICE WITH MEAT BROTH 

ARROZ CON CALDO DE CARNE 

You must take rice and wash it with cold water or tepid water three or four times; and when it is 

well-washed, set it to dry on a wooden chopping block in the sun, and if there is none, near the 

fire; and when it is dry, clean it well of the stones and filth; then put a very clean pot on the fire 

with meat broth, which is fatty and well-salted, and put it on the fire; and when the broth begins to 

boil, cast the rice in the pot; and when the rice is more than half-cooked, cast in goat or sheep 

milk, and for lack of these cast in almond milk; and cook everything in the pot, stirring it from 

time to time with a large spoon so that it does not stick to the pot or burn; and when it is cooked, 

remove it from the fire and put the well-covered pot inside a pannier or basket of bran, and leave it 

there to rest for a while, which should be for the space of an hour or at least half.  Then take egg 

yolks and beat them well when you wish to prepare dishes, and cast them in the pot, mixing them 

with the rice, and giving them a few turns with the large spoon.  Then prepare dishes, and cast 

upon each one sugar and cinnamon. 

But note one thing, as I said in the chapter on semola: that in none of these pottages, such as rice, 

semola, farro, and fideos, when cooked with meat broth, is it necessary to put in any kind of milk; 

but everything is according to the appetites of the men who eat it; and with this pottage, there is no 

need to cast sugar upon the dishes; however, sugar never harms the food; and the excellence is in 

this, that each one does according to his taste. 

 



58. RICE CASSEROLE IN THE OVEN 

ARROZ EN CAZUELA AL HORNO 

Clean the rice well of stones and filth, and wash it with two or three [changes of] cold water and 

then with hot water.  And after it is well-washed, set it to dry on a wooden chopping block in the 

sun or by the heat of the fire.  And when it is dry, clean it again in such a manner that it is very 

clean; then take a very clean casserole and cast in good meat broth which is fatty, and set it to boil 

on the fire; and when it begins to boil, put in two or three threads of saffron so that the broth 

becomes quite yellow.  And when the broth is quite yellow, cast in the rice bit by bit, stirring it 

with a stick or with a large spoon; and when the rice is in the casserole cast in whatever quantity 

of broth that seems necessary to you to so that it cooks no more. and taste it to see that it is well-

salted and fatty; and put it to cook in the oven; and a little before it finishes cooking, remove it 

from the oven and cast some whole fresh egg yolks over the rice.  And then return the casserole to 

the oven to finish cooking; and it is cooked when you see that the rice has made a good crust on 

top; and then prepare dishes, and in each one put one or two of the egg yolks which were upon the 

rice; and if by chance the oven was not prepared, put the casserole on a coal fire and put an iron 

lid full of coals on it; and in this manner it will come out of there as if it had been cooked in the 

oven, and perhaps better because it remains nearer for sampling, and this is good rice. 

 

59. POTTAGE OF NOODLES 

 POTAJE DE FIDEOS (43) 

Clean the fideos of their filth, and when they are well-cleaned (44)  put a very clean pot on the fire 

with good fatty hen's broth or mutton broth that is well-salted; and when the broth begins to boil, 

cast the fideos into the pot with a piece of sugar; and when they are more than half cooked, cast 

goat or sheep milk into the pot with the hen's broth or mutton broth; or instead of that, almond 

milk, for that can never be lacking; and cook everything well together, and when the fideos are 

cooked, remove the pot from the fire and let it rest a little while; and prepare dishes, casting sugar 

and cinnamon upon them; but as I have said in the chapter on rice, many say that with pottages of 

this kind which are cooked with meat broth that one should not cast in either sugar or milk, but 

this is according to each one's appetite; and in truth, with fideos or rice cooked in meat broth, it is 

better to cast good grated cheese upon the dishes. 

60. POTTAGE WHICH IS CALLED PORRIOL
)
 (45) 

 POTAJE QUE SE DICE DE PORRIOL 

Take finely-cut onions and chop them with a knife on a chopping block, and while you are 

chopping them cast salt and cold water on top; and this you will do many times; and each time, 

squeeze them between two chopping-blocks so that all the viscosity comes out.  And this being 

done, cook them with a good quantity of bacon fat or common oil which is very sweet and good, 

and then cast on sweet white wine tempered with vinegar. and when it has boiled a little, cast on 

pepper and ground salt; taste it, and if it seems very strong to you, cast in a little water, and taste it 

again to see if it is of a good strength and well-salted; and then cast on cut-up or whole partridges 

or other birds. 

 

61. POTTAGE WHICH IS CALLED PORRIOLA 
 POTAJE QUE SE DICE PORRIOLA 

Take the quantity of onions according to which you wish to make the pottage, and chop them a 

great deal on a chopping block, and cast upon them your ground salt and cold water, and press 

them between two chopping blocks so that the viscosity comes out of them; and do the same 

again, pressing them well between your two chopping blocks, so that no viscosity remains in 

them; and then scald them well three or four times, and each time let them be well-pressed so that 



all of the viscosity comes out; and then gently fry the onion very well with pork grease little by 

little; then cast good spices upon it, and cast them in the best broth that you have, and set them to 

cook; and then cast in egg yolks and well-chopped hens' livers if you wish. 

 

62. POTTAGE WHICH IS CALLED NERRICOQUE
 
 (46) 

 POTAJE QUE SE DICE NERRICOQUE 

Take mutton and make small pieces three fingers long and set it to cook in a clean pot with your 

salt and your provisions (47) and skim it very well; and when it is well skimmed, take parsley, and 

mint, and marjoram, and savory, and hyssop, and other good herbs, and onions cut small, and cast 

it all into the pot and cook it well; and then grind almonds which are well-peeled and blanched; 

and when they are well-ground, cast upon them livers of hen or kid, which are of equal worth if 

they are tender, and cook it in your pot.  And grind everything together with the almonds; and 

after it is ground, blend it with good hen's broth, and strain it through a woolen cloth; and after it 

is strained, take a pair of eggs for each dish and blend them with the same milk, and strain them 

through a woolen cloth; and then mix everything; and when the meat is cooked, cast milk in the 

pot; and when it has turned thick it is cooked; and consider that you must cast in a lot of herbs; 

and you can dish it out, casting meat into the dishes. 

 

63. MADAME'S BRUET 
 BROETE DE MADAMA 

Take almonds which are not peeled, and pine nuts which are very white and clean, and grind 

everything together; and after grinding them, blend them with good hen's broth, and strain it 

through a woolen cloth; and cast it in your clean pot where it must cook; and cast upon it these 

spices: ginger, long pepper, and galingale, all ground; putting it all in the pot with parsley, and 

oregano, and a little pennyroyal, and cook everything together with saffron; and when it has boiled 

well, so that you know that it should be removed from the fire, take a dozen eggs beaten with 

vinegar and put them in the pot; and make it so that the broth is a little sour, but not much; and 

when you cast them into the broth, you must see that it is not very hot so that the eggs do not 

harden immediately; and stirring it constantly with a stick when the eggs are there in the broth, 

because they will curdle promptly. 

 

64. GOOD BRUET WITH MEAT BROTH 

BUEN BROETE CON CALDO DE CARNE 

If you wish to make the said bruet with a pullet or with cockerels, it will be better.  Take the 

chickens and have them cooked in a very clean pot with good mutton or bacon; and taste the pot to 

see that it is well-salted; and then take the best broth from the pot, and strain it through a woolen 

cloth; and then put it in a clean pot and let it cool well; and cast on it all fine spices and ground 

saffron; and take two egg yolks for each dish and blend them with the cold broth and verjuice so 

that it does not curdle, and then strain them through a woolen cloth so that they are quite thin; and 

after straining them, cast them in the pot of broth, and cast in ginger, tasting the pot for saltiness 

and for sourness before putting it on the fire; and then set it to cook on the fire and stir it 

constantly with a stick until it is cooked; and if you wish to add milk for half of the broth—

however it should be from almonds—the bruet will be better; and when the said bruet is totally 

cooked, cast the chicken in it, cut into pieces, as if to serve portions; and when they have boiled a 

little in the pot, take them out and put them on a plate; and before preparing dishes, cast a little 

shredded or chopped parsley in the pot, and then prepare dishes. 

 

65. ANOTHER GOOD BRUET WHICH IS CALLED "OF VERINES" 



OTRO BROETE BUENO QUE SE DICE DE VERINES
 
 (48) 

Take almond milk and set it aside; then take parsley that is well-ground and strain it through a 

woolen cloth, and then mix it with the almond milk which you have made with hen's broth or 

mutton broth which is quite fatty; and also cast in ground ginger; then set it on the fire to cook, 

and stir it constantly with your stick until it boils; and when it has boiled, stir it gently until it is 

thick.  There are also those who cast in shredded parsley and do not grind it; and prepare dishes a 

little while before you bring them to the table, and you will see that inside the dish that it is green 

and on top it is white, and because of this it is called broete de verines. (49) 

 

66. GOOD BRUET WITH MEAT BROTH WHICH IS CALLED "SPONGE" 

BUEN BROETE CON CALDO DE CARNE QUE SE DICE DE ESPONJA 

You must take a clean pot and cast in it the best and fattiest broth of the pot which is well-salted, 

and strain this broth through a woolen cloth; and cast it in your pot, and leave it there to cool until 

it has lost its heat; and while it is cooling, cast into the pot cinnamon, and ginger, and saffron all 

ground up; and then take two egg yolks for each dish, and beat them with verjuice, and with just a 

little white vinegar, that the broth should be a little bit sour; and then cast it in the pot, and set it to 

cook stirring constantly until it boils; because if you do not stir it, it will immediately curdle and 

separate; and when it is well-cooked, remove it from the fire; and prepare dishes; and if you wish, 

then you can cast a little broth in each dish and it will look a little like yellow sponge; and because 

of this it is called "bruet of sponge". 

 

67. POTTAGE OF FAT 

POTAJE DE GRASA 

For six dishes, take a half pound of grated cheese with half of a grated hard bread, all mixed, and 

lastly take six egg yolks beaten very well; and take up to four dishes of well-skimmed pot-grease, 

and put this broth to boil over coals that do not give off smoke; and grind three madres of cloves, 

(50) and pepper, and saffron, and cast them into the broth; and cast into it four ounces of sugar, or 

in place of that as much honey; and cast in a few drops of vinegar to give flavor, and set it to boil; 

and when it has boiled, set it apart outside and beat the bread with the eggs and the cheese; and 

cast it into the pot, stirring it with a large wooden spoon so that it does not separate; and cast it in 

little by little; and when everything has been cast in, return it to the coals until it is thick; and 

sample the flavor, and if it is good, remove it from the fire. 

 

68. THE SAME POTTAGE MADE FROM MILK 

EL MISMO POTAJE DE LECHE 

For six dishes, take a half azumbre of milk, and a half pound of rice flour; and take a half pound of 

boneless mutton leg, and cook it with water and salt until it is very well-cooked; and then remove 

it from there, and grind it, and continually grind it while casting in the broth of the same meat; and 

when it is well-ground, cast half of the milk into it and strain it with your woolen cloth, or with a 

horsehair sieve, or with a clean linen cloth; and when it is well-strained, stir it constantly in one 

direction with a large wooden spoon; and make it in a large pot or in a new glazed earthenware 

pot; and take the flour and cast it in, little by little, stirring in one direction; and if you see that it is 

very thick, cast in all the other milk; and cast in, after that, half a pound of sugar; and set it to cook 

on the coals where there is no smoke, stirring it around constantly in one direction, and in every 

part, so that it does not stick; and when it is thick, sample the taste, and if it is good, set it apart 

outside; and dish it out, and cast sugar and cinnamon over the dishes. 

 

69. GOOD FRENCH SAUCE 



 BUENA SALSA FRANCESA 

You must take almonds that are peeled and very clean and blanched, and pine nuts, and grind 

them very well with ginger and pepper; and put in a lot of cinnamon; and blend it with sour 

pomegranate wine so that the flavor remains between sour and sweet; and similarly you can make 

the sauce with the juice of sour pomegranates and with only cinnamon mixed in and cast on top. 

 

70. THIN SAUCE FOR WILD BIRDS, SUCH AS WILD DOVES, 

WOODPIGEONS AND WILD DUCKS 

SALSERON PARA AVES SALVAJES, COMO SON PALOMAS SALVAS, TORCAZAS Y 

ANADES SALVAJES 

You must take wild doves, and woodpigeons, or wild ducks which in Valencia they call fotjas 

(51), and roast the said doves, which should not be very roasted, but a little more than half-

roasted; and cut them up like one cuts a hen; and cast them into two basins or on two large deep 

plates; and cast on top of them: ground salt, and vinegar, pepper, and orange juice, all mixed in 

wine; and beat it a great deal between two plates a long while, so that the juices or thin sauce mix; 

and mingle it with the cut-up birds; and put them on your plates with your thin sauce and it is 

good. 

 

71. POTTAGE CALLED THIN WHITE SAUCE 

 POTAJE LLAMADO SALSERON BLANCO 

You must take peeled almonds and grind them well; then blend them with orange juice or other 

sour stuff, or with water; and cast in enough white sugar; this sauce does not have to be strained 

through a woolen cloth, except that it should be well-ground, and sweet-sour.  And you can put 

this sauce on all fowls. 

 

72. THIN SAUCE FOR ROASTED SQUABS 

SALSERON PARA PALOMINOS ASADOS  

Take the livers of the squabs, and roast them in the coals so that they are not very roasted; and you 

can add a little liver of kid, or of sheep; and grind everything with a crustless piece of toasted 

bread soaked in white vinegar; and when it is all well-ground, blend it with broth or with water 

that is well-salted, and strain it through a woolen cloth; and then put it in a pot, and cook it there; 

and cast in pepper, and ground ginger, and give it a brief boil. 

 

73. ANOTHER THIN SAUCE FOR ROASTED SQUABS 

OTRO SALSERON PARA PALOMINOS ASADOS 

Roast the livers of the squabs over the coals and grind them in a mortar; and take grated cheese, 

and vinegar, and grind them all together with the said squab livers; and after it is ground, blend it 

with broth or hot water, and strain it through a sieve, and cast it in the pot where it must boil; and 

cast in these ground spices: pepper and grains of paradise; and boil it, little by little, stirring with a 

stick constantly in one direction, otherwise the thin sauce will separate. 

 

74. THIN SAUCE FOR ROASTED FOWL 

SALSERON PARA VOLATERIA ASADA 

You must take fowl, and roast (52) their livers in a pot with good mutton broth or hen's broth, if 

you have it; and when they are roasted, grind them; and after they are ground, cast a little fine 

ground ginger on them, so that the thin sauce will taste a little of ginger; and cast a piece of sugar 

upon it in the mortar, and resume grinding everything together; and when it is ground, blend the 

sauce with some sour stuff such as verjuice or white vinegar which has been watered down or 



mixed with wine, so that it does not remain very strong, or with orange juice; but see that you do 

not blend it until your lord is at table so that it will not be cold. 

 

75. THIN SAUCE FOR ROASTED PARTRIDGES OR HENS 

SALSERON PARA PERDICES O GALLINAS ASADAS 

Grind almonds which are clean, peeled, and blanched; and blend them with juice of sour 

pomegranates; then cast pulverized sugar in the mortar, and cinnamon, and ginger, because its 

color and flavor should tend almost towards cinnamon;  there is no need to strain it through a 

sieve. 

 

76. POTTAGE WHICH IS CALLED HIGATE BECAUSE IT IS MADE FROM FIGS 

 POTAJE QUE SE DICE HIGATE PORQUE SE HACE DE HIGOS 

Take white and black figs and put them in cold water, or tepid which would be better; and with 

this water wash the figs very well, and remove the stems; and when they are very clean and 

washed, set them to gently fry with good, very fatty bacon; and when they have gently fried for a 

while, take good hen's broth or mutton broth, and cast it in little by little, in such a manner that it 

can cook for an hour and a half; (53) and while it cooks, cast all these spices upon it in the pot, 

which should be well-ground: sugar, ginger, cinnamon, and pepper, and other good spices; and if 

the pottage is of black figs, cast in a little saffron, so that it has a yellow color; and when it is half 

cooked, stir it with a haravillo, like someone stirring gourds, in such a manner that it will be thick; 

and do not remove your hand from them until they are well-thickened, tasting it for saltiness and 

sourness and sweetness; and when it is removed from the fire, let it rest a little while; and prepare 

dishes, and cast sugar and cinnamon upon them. 

 

77. THIN SAUCE FROM THE JUICE OF SOUR POMEGRANATES 

SALSERON DE ZUMO DE GRANADAS AGRAS 

Take a cup of the seeds of sour pomegranates and thoroughly extract the juice from them; and 

then take a roasted hen's liver, and grind it well in a mortar with eight egg yolks; and when it is all 

well-ground, strain it through a woolen cloth; and when it has been strained, put it in the pot or an 

earthenware casserole.  And take an ounce of cinnamon, or cast in the spice according to the 

quantity which you desire to make, and let it be ground and blended with the said juice; and cast 

four ounces of sugar on it, and then set it on a fire of coals and cook it until it begins to thicken; 

and this sauce is good for all fowls in place of sauce for peacock; and it is made very quickly. 

 

78. POTTAGE OF ALIDEME (54)  OF EGGS (55) 
 POTAJE DE ALIDEME DE HUEVOS 

Take a casserole that is very clean, and cast into it onions, and parsley, and mint, and marjoram, 

which is called moraduj in the kingdoms of Aragon, with salt and oil, all mixed with water, and 

set it all to cook; and when it is cooked, grind these a little of these herbs, that have cooked in the 

pot or casserole, with a little of that same onion.  And when they are ground, blend them with the 

same broth; and when they are blended, set them to cook in a clean pot.  And then take egg yolks, 

and beat them very well with verjuice or white vinegar; and cast into the pot all fine spices, and 

ground saffron, more rather than less; and when it has cooked a little, remove it from the fire.  And 

leave it a little while to rest or cool; and then cast in the eggs little by little; then return it to the 

fire; and when it has cooked a little while longer, remove it from the fire and stir it well constantly 

and in such a manner that never ceases while it boils.  And then dish it out.  

79.  CAKE (56) OF EGGS WHICH IS CALLED SALVIATE 

TORTA DE HUEVOS QUE SE DICE SALVIATE 



Take some sage leaves, and grind them quite vigorously; and take a good quantity of eggs, and 

beat them and mix them with the sage; and then take a frying pan, and cast in lard in such a 

manner that after melting there is a finger's breadth or more in the frying pan; and if there is no 

lard, take common oil which is sweet and very good, the same quantity; and when the lard or oil 

boils, cast in the eggs with the sage, and make of them an omelet (57) which is well-cooked; and 

this omelet should be two fingers thick, or more.  And when it is well-cooked or fried, cast it on a 

good plate with much sugar above and below; and this omelet should be eaten hot. 

 

80. ILL-COOKED MILK (58) 

LECHE MAL COCIDA 

Grind blanched almonds with a crustless piece of bread, and when it is well-ground strain it 

through a woolen cloth, and when it is all strained put it in a clean pot, and put it on the fire, and 

when it has boiled remove it from the fire, and take some beaten egg yolks, and cast them in the 

pot stirring them a few times, and then prepare dishes, and if you set the crustless piece of bread to 

soak in rosewater it cannot be anything but better; although the other suffices, rosewater is always 

good in many dishes. 

 

81. JUSELLO (59) WITH MEAT BROTH 

 JUSELLO CON CALDO DE CARNE 

Take good meat broth which is fatty, and strain it through a woolen cloth; and put this broth in a 

clean pot, and set it to cook on the fire; and when it has boiled, take a good handful of parsley and 

clean it well, and grind it very well in a mortar; and blend it with the broth from the pot of meat, 

and strain it through a woolen cloth; and put it in your pot; and take half a pound of very good 

cheese of Aragon which should be fine, and grate it very well.  And when it is grated, put it in a 

large dish; and take a pair of eggs with their whites for each dish, and beat it all a great deal, and 

cast it in the cheese; and let everything be well-beaten together with good fine spice in the large 

dish; and when everything is very well-beaten, cast it in the pot where the broth is, and give it a 

boil; and when it boils, give it two or three stirs with a large spoon or spoon, and then remove the 

pot from the fire; and cut or shred a little parsley.  And cast it in the pot, and then prepare dishes of 

this jusello. 

 

82. POTTAGE LIKE THE ABOVEMENTIONED ONE WITH SOMETHING ADDED,  

WHICH IS CALLED JUSELLO 

 POTAJE COMO EL MISMO SOBREDICHO Y ALGO A—ADIDO QUE ES DICHO 

JUSELLO 

The above-mentioned pottage of jusello can be made for a lesser cost by adding well-grated hard 

bread to the grated cheese; and mix everything together with your eggs and your fine spice; and it 

is also good and costs less. 

83. TO MAKE A GOOD COMFORTING VERJUICE 

PARA HACER BUEN AGRAZ CONFORTATIVO 

When you grind the unripe grapes (60) to extract the juice, grind them with a sprig or some leaves 

of basil.  And it is very good for comforting the heart.  And it is of good flavor. 

 

84. MODERN POTTAGE 

POTAJE MODERNO 

Take well-cleaned and washed spinach, and chard, and borage; give them a boil with meat broth 

which is well-salted.  And see that it does not cook too much, but they should be half-cooked.  

And remove them from the pot.  And press these herbs between two wooden chopping blocks.  



And then chop them very well.  And when they are well-chopped, take good fatty bacon; and 

gently fry it so that all of its fat comes out, and cast the fat of this bacon in a very clean pot, and 

gently fry the said herbs with this fat.  And when they are gently fried, cast into the pot good 

strained milk of goats, or sheep, or almond milk, and cook it in your pot, and when the milk is 

cooked, the herbs should not yet be cooked.  And then cast into the pot: cinnamon, ginger, and 

pepper, well-ground; and likewise, good streaky bacon cooked in the pot; and prepare dishes. 

 

85. ANOTHER MODERN POTTAGE 

OTRO POTAJE MODERNO 

Take the fleshy leaves of the bledas (61) which is chard, and clean them very well; and give them 

a brief boil with water and salt, so that they come out half-cooked.  And then remove it from the 

fire, and remove more than half of the broth; and return it to cook on the fire with a little good 

sweet oil; and when they are cooked, taste them for salt; and then prepare dishes and cast good 

grated cheese upon them, and also cast some of this cheese beneath them; and they are good for 

Lent, if you have a dispensation. (62) 

 

86. CHOPPED SPINACH 

 ESPINACAS PICADAS 

You must take spinach and clean it, and wash it very well, and give it a brief boil with water and 

salt; then press it very well between two chopping-blocks, then chop it very small.  And then 

gently fry it in bacon fat; and when it is gently fried, put it in a pot on the fire, and cook it; and 

cast in the pot: good broth of mutton, and of bacon which is very fatty and good, only the flower 

(63) of the pot; and if by chance you wish it, in place of the broth, cast upon it milk of goats or 

sheep, and if not, of almonds; and take the bacon, and cut it into pieces the size of fingers, and cast 

them in the pot with the spinach; and depending on what the season it is, if you wish, cast in fresh 

cheese; you may do it likewise, like the abovementioned slices of bacon; and if you put in a great 

deal, do not put it in until the spinach is entirely cooked, and cast this in a little before dishing it 

out; and if you wish also to cast in tender raisins which are cooked, you can do it all around the 

spinach; and if you do not wish to put in these things, neither bacon nor grated cheese of Aragon, 

cast parsley and mint with it likewise; and the spinach will be better. 

 

87. A VERY SINGULAR DISTILLED BROTH FOR SICK AND WEAKENED 

PEOPLE (64) 
PARA ENFERMOS CALDO DESTILADO Y PARA DEBILITADOS MUY SINGULAR 

Take a hen well-plucked and cleaned, and cut it to pieces in such a manner that it will fit through 

the neck of a jug; and break the bones well in such a manner that the substance can well come out 

of them.  And when it is in the jug, cast in for each hen a glass of rosewater, and fifteen or twenty 

cloves of gilofre; and cast everything inside the jug, and then stop it up very well, in such a 

manner that none of the substance of the hen can come out, with your dough made with rosewater; 

and then you must take a cauldron full of water with a handful of straws of barley or hay at the 

bottom of the cauldron, and upon the straw put the jug and set it to cook on the fire; and boiling 

the water of the cauldron will also boil the jug; and let the boil not be vigorous, but gentle; and 

cook it in this manner a good three and a half hours (65), and there will remain in the jug a 

reasonable quantity of broth; and this broth is a very extraordinary thing for those who are ill; and 

the straw must be put on the bottom of the cauldron so that the jug does not touch the bottom of 

the cauldron; because otherwise, the boiling of the cauldron would run the risk of breaking the jug, 

and if it did not break, the broth would absorb the flavor of the cauldron. 

And if you desire to make this broth of greater sustenance for invalids who are very weak and are 



consumptive, you can cast in the juice of a roasted mutton leg; and not much, but something more 

than half-roasted, giving it some cuts until the knife goes to the bone; and press it vigorously 

between two chopping blocks, so that all the juice comes out of said leg, and let it fall upon the 

dish of concentrated broth; (66)  and cast in a little bit of unripe grapes, well-ground, with some 

basil leaves; and this broth is a very singular thing, and of very great sustenance; and if you wish 

to make it of a much greater sustenance that will revive half-dead bodies and those who are at the 

end of life, cast into the embers or live coals, fifty pieces of gold which are very fine; and when 

the said pieces are glowing a great deal, remove them with very clean tongs and cast them in the 

broth; and if you do this two or three times, the broth will be of greater virtue; and however much 

more it is done, its virtue will multiply; and this broth is of such excellence that it has no price nor 

can its value be estimated. 

 

88. ANOTHER SOLSIDO OF HENS OR OF MUTTON OR CAPONS 

OTRO SOLSIDO DE GALLINAS O DE CARNERO O CAPONES 

You must take a hen or capon, and arrange it as if you were going to roast it, and make pieces of 

it; and with a pestle, break the bones very well in such a manner that the substance can come out 

of it and put it in a new, very clean pot; and put whole cinnamon in the pot, and whole cloves, and 

a little saffron, because it cheers the heart, and all tied inside a linen cloth, clean and well-washed; 

and put the little rag in the pot hanging from a very clean thread, or loose if you wish;, and cover 

the pot very well with its lid; and fasten it at the junctures between the pot and the lid with dough 

and water, and a wet rag around the dough, in such a manner that no substance or steam can come 

out of the pot; and let the pot be situated upon the coals, and covered by them up to the middle of 

the pot, and cook it in this manner a good three hours; and when it is cooked, remove the rag with 

the spices and prepare dishes; and this broth will return a nearly dead man to life, by being so 

singular and of such sustenance. 

 

89. DISTILLED TORTA (67)  FOR INVALIDS 

TORTA DESTILADA PARA DOLIENTES 

You must take a hen, well-plucked and well-cleaned, and cut it to pieces, and chop it on a 

chopping block with the bones and all; and when it is well-chopped, mix with it a quarter of an 

ounce of cinnamon, and another quarter of an ounce of cloves, and a quarter of an ounce of white 

saunders, and muscatel grapes, and more than a glassful of water of endive, and [water] of bugloss 

and [water] of borage; and all this well-mixed and chopped, being put in an alembic of glazed 

earthenware or of glass, and distill it over a gentle fire; and a very clear water will come out; this 

is so cordial and so singular that it will return a dead man to life; and this torta is customarily 

given only to those who cannot eat. 

 

90. BLANCMANGE FOR INVALIDS WHO ARE NOT EATING ANYTHING 

MANJAR BLANCO PARA DOLIENTES QUE NO COMEN NADA 

Make solsido of a hen, and then put a pot on the fire; and when it boils, cast a pullet into it, and 

this solsido is made in this manner: take a hen, and break its bones well, and then put a pot on the 

fire and cook it until it boils a great deal, and never ceases to boil.  And when you see that there 

are two dishes of broth, remove the pot from the fire.  And then take a few blanched almonds and 

grind them.  And when they are well-ground, strain them with that broth.  And then take a pullet 

that was killed the night before, and remove the breasts, and set it to roast; and when it is half-

roasted, remove it from the spit and grind it; and being well-ground, strain it with that milk you 

made; and strain it thickly, so that nothing has to be taken away from the breasts of the pullet; (68) 

and put sugar in proportion, and cook it over a few coals; and when it turns thick, let it cook a 



little more; and if you wish make some sauce for the invalid, take a few toasted almonds, and 

grind them with a liver of a roasted hen, and likewise, blend it with the solsido of hen, and put [in] 

those almonds which should be quite thick.  And then put a good quantity of sugar, and cinnamon, 

and a pair of cloves, and go to the fire to cook.  And when it is cooked, cast in a little of the melted 

enjundia (69) of the hen so that it has more liquor and flavor; and dish it out with your sugar and 

cinnamon. 

 

91. MARZIPANS FOR INVALIDS WHO HAVE LOST THE DESIRE TO EAT, 

VERY GOOD AND OF GREAT SUSTENENCE 

MAZAPANES PARA DOLIENTES QUE PIERDAN EL COMER, MUY BUENOS Y DE 

GRAN SUSTANCIA 

Take a very fat capon or a hen which is very fat, and cook it with just your salt until it is very 

well-cooked; then take the breasts from it, and all the white meat without skin, and weigh that 

meat, and take as much peeled almonds, and combine the meat and the almonds; and take as much 

fine white sugar as all of this, and grind the almonds a great deal, and then the meat with them, 

and then the sugar; and then grind everything together, and stretch that dough upon a wafer, and 

make little marzipans of the size that you wish; and make the edges a little high, and let it be a 

little deep in the middle; and moisten it with orange-flower water with some feathers.  And then 

sprinkle fine ground and sifted sugar over that water, and then moisten it again, and sprinkle it as 

before; and then cook them in the oven in some flat casseroles, and paper underneath; and let the 

fire of the oven be moderate; and upon removing it from the casserole, the paper must be cast off 

of each one, (70) in such a manner that the marzipan does not break.  And this is a very singular 

dish and of great support for the invalids who have lost the [desire] to eat; because the little of this 

that they eat is of more sustenance than any other thing; principally drinking in addition to it the 

sulsido of hens made in the jug; and this cannot have a value placed upon it. 

 

92. CASSEROLE FOR INVALIDS 

 CAZUELA PARA DOLIENTES 

Take a pullet or a cockerel and kill it the night before, and cut it to pieces.  And then take orange 

juice and rosewater so that the juice will not be very strong.  And then you will take a small 

casserole, and cast into it the cockerel or pullet with good enjundia of a hen, or its fat with the said 

juice, and then put it in the oven, and when it is almost cooked take a pair of fresh eggs and beat 

them with orange juice and rosewater, and cast it into the casserole; and then return it to the oven 

and leave it there for the space of a credo (71) and remove it; and give it to the invalid who has 

lost appetite. 

 

93. STUFFING FOR INVALIDS 

 RELLENO PARA DOLIENTES 

You will take a pullet that was killed the night before, and is well-plucked and cleaned, and take a 

few blanched almonds, and a few raisins, and the fat of a hen, and a small piece of whole 

cinnamon, and a clove of gilofre, and mix everything; and put it all inside the pullet, and cook it so 

that the stuffing does not come out; and then roast it on a spit, and baste it with grease from a hen; 

and in this manner one makes the poultry stuffing for invalids. 

 

94. BARLEY-WATER FOR INVALIDS 

 ORDIATE (72) PARA DOLIENTES 

You will take barley and cook it the night before, according to the quantity that you wish to make.  

Then take a pullet or cockerel, and break its bones and then make a pot boil with water that is 



clean; and moderately, in such a manner that when you cast in the pullet or cockerel, the water 

only covers it; and [this is] if it is little, of necessity you will have to cast in more water if the 

pullet is larger, and it is necessary that it cooks longer; and it must cook or boil constantly, and 

never cease to boil.  And do not cast in salt until the last, when you know that there is no more 

than a dishful of broth, because it will be more flavorful.  And having done this, after the patient 

has supped, you will take a few peeled almonds and grind them with a little of the white meat of 

the pullet in a mortar; and blend them with the broth of the cockerel or pullet; and when you have 

strained it, put this milk in a little pot; and if you wish, cast in a tiny bit of starch; you can cast it in 

at the same time as the milk; and then take the barley or ordio when it is cooked, and take a hemp-

tow (73) which should not be very thin, and put it in that ordio or barley, and press down the 

hemp-tow very well, in such a manner that all the liquor comes out of the barley; then take that 

milk that you removed, and strain it through a sieve, in such a manner that little of the starch 

passes through it; and then strain everything again, the barley and all; and it should be a little clear 

and thin.  Because in resting overnight it will turn thick.  And I wish to say this now: let it cook 

the night before with sugar; and in the morning, when the patient is going to drink it, make it boil 

a little, and that will make it of great benefit; and when you give this barley-water, cast a little 

sugar over the dish; and if you don't wish to cast in starch, do not cast it in, [and see] that nothing 

goes into it. 

 

95. ALMOND DISH FOR INVALIDS 

ALMENDRADA PARA DOLIENTES 

For two dishes; take a pound of almonds and peel them so that they become blanched, not with 

boiling water, because they lose their virtue and flavor, but rather that which is hot, and leave 

them there a little while until they peel.  And grind them in a stone mortar two or three times, each 

time extracting the milk; and three dishes of milk will come out of them; and after cooking, two 

dishes will remain; and while cooking, cast in a little bit of salt, and your sugar and a little 

rosewater; and cook it away from the fire over the coals, where it does not smoke; and if the 

invalid has great fever and heat in his kidneys, you may cast in seeds of melon or gourd; (74) and 

if he has any tightness in the chest, extract milk from the almonds with water from cooked bran, 

which is called talvina (75). 

 

96. ANOTHER ALMOND DISH FOR VERY WEAKENED INVALIDS 

OTRA ALMENDRADA PARA DOLIENTES MUY DEBILITADOS 

For one dish take a half pound of blanched almonds, and grind them in a mortar with a breast of 

capon or hen, roasted or boiled; and keep wetting the pestle of the mortar in rosewater; and when 

it is well-ground, blend it with the same broth of capon or hen, and strain it through a woolen 

cloth; and give it a brief boil or two with a half ounce of sugar, and a little rosewater; you can add 

fine melon seeds with the almonds. 

 

97. ANOTHER ALMOND DISH FOR INVALIDS WHO HAVE GREAT HEAT 

AND GREAT BURNING 

OTRA ALMENDRADA PARA DOLIENTES QUE TIENEN GRAN CALENTURA Y 

GRANDES ARDORES 

Cook a very tender gourd with water and salt until it is almost cooked; and then press it between 

two chopping blocks or silver plates, until the water comes out of them; and empty out the water 

in which they were cooked, and return them to the pot, and cast almond milk on them, little by 

little; and stir it constantly with a stick or spoon until the gourd is thick and quite mushy; and cast 

upon it a half ounce of sugar, stirring constantly; and cast on it a little rosewater to comfort the 



heart. 

 

98. ELECTUARY
 
(76) OF SOUR CHERRIES FOR SICK PEOPLE WHO HAVE 

LOST THE DESIRE TO EAT 

LETUARIO DE GUINDAS PARA LOS ENFERMOS QUE HAN PERDIDO LA GANA 

DE COMER 

Take as many sour cherries as you wish and put them in a saucepan upon the fire; and cast them in 

water by themselves, and let them cook in that water until they turn very tender and appear white; 

and then throw out that water of theirs in which they cooked; and then take a sieve of very thin 

horsehair, in which you can strain them, and rub them so much with your hands that everything 

passes through.  Then for each pound of these cherries prepared like this, take half a pound of 

sugar and mix it in your saucepan on a gentle fire, constantly stirring with a cane until they are 

cooked; and then put it aside; and put this electuary in a vessel of glazed earthenware, well-

stoppered; if you wish, you can put some cloves and a little cinnamon in it. 

 

99. TO BRING COLD TO THOSE WHO HAVE SHARP FEVERS, EVEN 

THOUGH IT IS OUTSIDE THE TOPIC 

PARA HACER VENIR EL FRIO AL QUE TIENE FIEBRES AGUDAS, AUNQUE SEA 

FUERA DE PROPOSITO 

Extract the juice of semi-sweet (77) pomegranates (78), as much as could be contained in a good 

egg, and cast on it a little sugar, and set it to settle overnight; and in the morning, give it to him to 

drink; and let him drink it cold right away; and if he drinks it cold, the invalid is in no danger; and 

this is done for seven or nine mornings, and it is a singular experience.  Many other foods can be 

made for invalids that I omit writing in order not to be tedious; and this is enough of the foods for 

the invalids. 

 

100. TO EAT FIGS IN THE FRENCH MANNER 

COMER HIGOS A LA FRANCESA 

Take dried figs, the sweetest that you can get, black and white, and remove the stems and wash 

them with good white wine which is sweet; and when they are very well-cleaned, take an 

earthenware casserole which is big enough, which has a flat bottom, and cast them inside, stirring 

them a little; and then put this casserole upon the coals, and well-covered in a manner that it is 

stewed there.  And when they are stewed, and they will have absorbed all of the moisture of the 

wine, stir them a little, and cast fine spice on top of them; and turn them, stirring in a manner that 

incorporates that spice in them; and then eat this food; and it is an elegant thing; and it should be 

eaten at the beginning of the meal. 

 

101. THIN WHITE SAUCE 

SALSERON BLANCO 

Take three pounds of almonds, and peel them and grind them well in a mortar; then blend them 

with broth that is very lean and without fat, which should be from hens or mutton, and strain them 

through a woolen cloth; and then set this milk aside and take a pot, and cast the best broth and the 

fattiest into it, and set it to cook; and when it boils, you should cast in an ounce of whole 

cinnamon or that which seems right to you, and tie it with a thread together with a small bunch of 

mint; and when it has boiled well, take the cinnamon and the mint out of the pot.  And then cast 

into the pot an ounce of fine sugar and the almond milk.  And boil it a little; and when it is cooked, 

prepare dishes; and there should be exactly four dishes of thin sauce. 

 



102. BRUSCATE FOR TWELVE DISHES WHICH IS MADE FROM KID'S 

LIVER AND SPLEEN 

BRUSCATE PARA DOCE ESCUDILLAS QUE SE HACE DE HIGADO DE CABRITO Y 

DE BAZO 

You must take two pounds of toasted almonds, and grind them well in a mortar; and take three 

sheep spleens, and a kid's liver, and a handful of these herbs which are: moraduj, which in Castile 

is called marjoram, and savory, and mint, and parsley, tying it all with a thread, and set it all to 

cook in a casserole; and when it is cooked with that broth, you will prepare the almond milk 

together with the liver and the herbs; and grind it all with twelve eggs, all together with a little 

white vinegar; and when everything is ground, blend it with the broth, and strain it through a 

woolen cloth; and when it has been strained, mix it with the almond milk, and then let it go to the 

fire to cook; and while boiling it, and stirring it, put into the pot an ounce or a half of fine spice; 

and stir it constantly with a stick until it is thick; and if it does not become thick, cast in a little 

starch; and make it in such a manner that the sauce has good color; and then prepare dishes. 

 

 

103. BIZA SAUCE FOR TEN DISHES 

SALSA BIZA PARA DIEZ ESCUDILLAS 

You must take three pounds of peeled almonds and grind them well in a mortar; and then blend 

them with good hen's broth; and make it strain through a sieve, in such a manner that the milk 

comes out well; then set it aside.  And then take the livers of ducks or hens, and grind them in a 

mortar, then take three or four heads of garlic roasted in the coals, and grind them with the livers.  

And after chopping everything well, blend it all with the broth and strain it through a woolen 

cloth; and then put it in a pot together with the milk; and cast into the pot: ginger, and cinnamon, 

and pepper, all ground, and of each item one dinero; and one egg yolk, well-beaten, for each dish; 

and two ounces of sugar; cast it into the pot. 

 

104. SAUCE WHICH IS CALLED PINE NUT DISH OF GARLIC 

SALSA QUE SE DICE PI—ONADA DE AJOS 

You will take a pound of pine nuts, and another of peeled almonds, and grind them very well, each 

by itself, and then both together.  And cook two heads of garlic in a little pot with broth of hen or 

mutton; and then when the garlic is well-cooked, grind it with the pine nuts and with the well-

peeled almonds; first [grind] the garlic, and when it is all well-ground, grind also with it a little 

grated cheese, which is very good, with eight or nine hard-boiled egg yolks; and when everything 

is well-ground, blend it with the broth of hen, and mutton.  And set it to cook in a very clean pot; 

and cast into it one or two ounces of sugar, and a little bit of rose vinegar tempered with rosewater 

in which crushed cloves, and ginger, and cinnamon, and pepper have been steeping overnight; and 

cook it until it is cooked and quite thick; and prepare dishes, and cast sugar and cinnamon over it. 

 

105. LEEK POTTAGE 

POTAJE DE PORRADA 

You must take leeks, well-peeled, and washed and cleaned the night before, set them to soak in an 

earthen bowl filled with water, in the night air; and let them be this way all night until the 

morning; and then give them a boil, moderately, because they are very difficult to cook; and when 

they are well-boiled, press them a great deal between two chopping blocks, and gently fry them 

with the fat of good bacon; and do not cast salt upon them; and when they are well gently fried, set 

them to cook in a little good broth which is fatty; and then take almond milk and cast it in the pot 

and cook it until it is quite thick; and when it is thick, taste it for salt, and if it lacks salt cast it in; 



and then prepare dishes, and [cast] upon them sugar and cinnamon. 

 

106. GOOD MEMBRILLATE WHICH IS A POTTAGE OF QUINCES 

BUEN MEMBRILLATE QUE ES POTAJE DE MEMBRILLOS 

You must take as many quinces as you wish to make dishes, and quarter them, and remove the 

core and the pips from them, and pare off the skin; and when they are well-peeled, wash them with 

tepid water; then remove them from that water and set them to cook in cold water; and when they 

begin to get mushy, then they are cooked; and remove them from the kettle and grind them well in 

a mortar; and blend them with a little of that same water of theirs, and strain them through a 

woolen cloth; and then take three pounds of unpeeled almonds, but only wash them in cold water, 

or tepid which would be better, and grind them well in a mortar; and when they are well-ground, 

strain them through a woolen cloth, having been blended with tepid water (and if it is a meat day, 

blend it with meat broth); and cast the milk in with the quinces; and then cast into the pot all 

manner of fine spices, which are: good ginger, and good cinnamon, and saffron, and grains of 

paradise, and nutmeg, and mace, and if it is a meat day, you will cast in two egg yolks for each 

dish; and if it is a fish day, it is not needful; and when it is quite thick, prepare dishes, and [cast] 

upon them sugar and cinnamon. 

 

107. GIROFLINA (79) SAUCE 

SALSA GIROFLINA 

You will take three sheep spleens and cook them in the pot; and after cooking them, grind them 

well in a mortar; and then [take] a good quantity of toasted bread, and let it be well-toasted and 

soaked in the broth from the spleens, and grind it with the said spleens; and cast into the mortar a 

dozen or a half of eggs, and grind it with the spleens and with the bread; and when it is well-

ground, cast in good fine spice, except for saffron; and grind everything together; and when it is 

all well-ground, blend it with the broth from the spleen, and strain it through a woolen cloth; and 

then set it to cook in your pot; and cook it little by little with very little fire, stirring it constantly 

with a stick until it is quite thick; and then prepare dishes. 

 

108. CAMELINE SAUCE (80) 

SALSA CAMELLINA 

Take two or three white pomegranates (81) and seed them on a very clean linen cloth; and when 

they are seeded, press them a great deal, in such a way that all the juice comes out; and then take a 

little bread, toasted and soaked in the said juice, and then take a good quantity of ground 

cinnamon, and cast it in with the bread, and grind it well in a mortar; and after grinding it, blend it 

with good broth from the pomegranates or with vinegar, which should not be very strong; and then 

set it on the fire to cook, stirring it constantly until it is thick; and before it boils, put a piece of 

fine sugar in the pot. 

 

109. WHITE CAMELINE SAUCE 

SALSA BLANCA CAMELLINA 

You must take well-peeled blanched almonds and grind them in a mortar; and blend them with 

good hen's broth, which is well-salted, and then strain it through a woolen cloth; and set aside this 

almond milk, and then take the livers from the hens, and grind them well in a mortar; and then 

blend them with the almond milk and set it on the fire to cook; and cast sugar and the juice of sour 

pomegranates into the pot, and white vinegar, and cloves, and nutmeg, and cinnamon, and ginger, 

and long pepper, and white sugar; and all this should be well-ground and cast into the pot so that it 

can boil; and stir it constantly with a stick; and when it is thick, it will be cooked; but taste for salt, 



and for flavor, and for spice, and for sweetness, and sourness; and before it is cooked, cast in good 

hen's broth, which is quite fatty, into the pot, and it must be from the juice that falls from the 

roasting hens into a casserole. 

 

110. DOBLADURA OF MUTTON 
DOBLADURA DE CARNERO 

You will take a crustless piece of bread and remove the crust (82), and toast it so that it is not 

burnt, and set it to soak in the meat broth; and then take fatty bacon and fry it gently until all of the 

fat comes out; and then gently fry with it an onion, very clean, and cut small; and take a good 

quantity of toasted hazelnuts, and grind them with the toasted bread that was soaked in the broth; 

and after grinding it well, blend it with the meat broth, and strain it through a woolen cloth; and 

then take the meat and make pieces as big as two fingers and gently fry them with the bacon fat; 

and after gently frying it, mix it with the onion; and then take fourteen egg yolks, and all fine 

spices, and a little saffron, so that it has the color of the flowers of hiniesta or broom (83), and 

beat the eggs very well with the spice, and cast them into the pot to cook with the bacon and with 

the onions; and cook it long enough to turn quite thick; and when it is cooked, prepare dishes; and 

[cast] upon them ground cinnamon, and [cast] upon the cinnamon, seeds of sweet pomegranates. 

 

111. DOBLADURA OF VEAL 

DOBLADURA DE TERNERA 

Roast good veal, and when it is more than half-roasted, remove it from the fire and from the spit; 

and cut it to pieces the size of two fingers or even smaller; and then take an onion, well-peeled and 

clean and cut it very small, and gently fry it with good meat broth (64) that is fatty and when it has 

been gently fried, moderately, take streaky bacon, and cut it just like the veal.  And then cast the 

veal and the bacon in the casserole with the onion and gently fry everything together.  And after 

gently frying it, put into the casserole: ginger, and cinnamon, and cloves, all well-ground; and give 

it three or four stirs; and then take a little malmsey (85) or wine of San Martin (86), and a little bit 

of vinegar and cast it into the casserole.  And then make milk from almonds which are not peeled, 

but only rubbed with a very rough hemp-tow, and grind them with a crustless piece of toasted 

bread soaked in vinegar and watered down with meat broth; and when the cinnamon (87) is nearly 

cooked, cast in the almond milk and let it cook until it is quite thick, and then put it on plates.  

There are many who cast parsley, and mint, and marjoram in the casserole, but if you do not cast it 

in, it doesn't matter much. 

 

112. SMOOTH SAUCE FOR FOWLS IN THE POT 

SALSA LISA PARA VOLATERIA DE OLLA 

Set hens or capons to cook in your pot; and when they are cooked you will take two and remove 

the breasts, and all the white meat of the breasts and grind it well in such manner that none of the 

substance is lost; and then take peeled almonds and grind them separately in a mortar, and then 

strain them through a woolen cloth; and blend the meat [by] grinding it with the milk; and then 

strain it again and put it in the pot where it must cook; and when it has boiled a little, cast in 

verjuice, or juice of orange, or of lemons, or white vinegar, and ground white ginger; and you can 

also put in scrapings of ginger in pieces the size of a finger, soaked a little while in broth, or in the 

sour juices of the pot; and then take cinnamon, and whole cloves, and set them in the pot tied with 

a thread, in such a manner than when they have lost their flavor you can take them out; and you 

must know that with the white meat of two hens and with a pound of almonds, you can make ten 

dishes; and this sauce goes with boiled hens or capons, and it must be deep in color; and there 

need not be saffron in it because it will be yellow. 



 

113. GRANADA SAUCE 

SALSA GRANADA 

Cook the livers of the hens in a pot; and when they are cooked, grind them in a mortar with egg 

yolks; and blend them with good broth, which is well-salted; and then cast in a little orange juice, 

and then a little of spices for peacock (88), well-ground; and being well-thinned, let it go to cook 

on the fire until it becomes thick, stirring it constantly with a stick, in such a manner that the pot is 

half-full (89) and prepare dishes. 

 

114. BROWN SAUCE FOR PARTRIDGES AND DOVES 

SALSA BRUNA PARA PERDICES Y PALOMAS 

You will take the livers of the partridges or doves, and roast them in the coals; and when they are 

roasted, grind them with a crustless piece of bread, toasted and soaked in white vinegar, tempered 

with red wine; then cook eggs in water until they are quite hard, and remove the yolks and grind 

everything together with the livers and the bread; and then blend it with a little red wine and a 

little vinegar, and then strain it through a woolen cloth.  And then put all these things in the pot: 

and a little honey, and pepper, and cinnamon, and ginger, and cloves, and nutmeg, all well-

pulverized, and boil it with little fire until it turns thick, because the wine does not tolerate much 

fire, for it evaporates and goes away in steam; and this sauce goes with roasted partridges or 

doves. 

 

115. ROSEMARY SAUCE FOR FOUR DISHES 

ROMERATE PARA CUATRO ESCUDILLAS 

You will take a pound of almonds and rub them very vigorously with a rough hemp-tow, and then 

grind them in a mortar with a crustless piece of toasted bread soaked in white vinegar, but it is 

better in rosemary water; then blend it with good meat broth and strain it through a woolen cloth; 

and then taste it for flavor [to see] if it tastes of rosemary; and if it does not, put in a little of the 

herb, which should be well-ground and dry, but take care that you don't cast in much, so that for 

each little bit that you cast in take a taste; and then set it upon the fire until it turns thick; and then 

remove it from the fire, and let it rest; and prepare dishes, [cast] upon them sugar and cinnamon. 

 

116. AGALURA SAUCE FOR ONE DISH 

SALSA AGALURA PARA UNA ESCUDILLA 

Take almonds toasted in the coals, a handful of them, and grind them well in a mortar, and cast an 

egg yolk in the mortar, and then three blancas or two maravedis (90) of ground cinnamon, and 

one maravedi of ground spice, and vinegar watered down with sweet wine; and blend everything 

in the mortar.  And then strain it through a sieve; and this sauce can be made in Lent, not casting 

in eggs, but in its place you can put a crustless piece of toasted bread soaked in vinegar, and three 

blancas of small raisins, ground with the bread; then set it to cook on the fire; and when it is thick, 

prepare dishes, and this sauce must have the color of sauce for peacock.  (91) 

 

117. BOILED OR STEWED WHEAT 

TRIGO COCIDO O GUISADO 

Take coarse summer wheat and put it in a mortar of marble or stone, and crush it, striking it 

continuously and in such a manner with the pestle, which should be of box-wood, in the center of 

the mortar, however take care that the wheat is not ground, but peeled.  While crushing it, cast in 

water little by little, because it is the water which peels it; and when the wheat is well-peeled, put 

it in a rough canvas of hemp-tow and rub [the wheat] with [the canvas] vigorously in such a 



manner that the peel or bran comes off it completely. When it is clean, wash it with two or three 

[changes of] water, and let the water be moderately hot.  Then the night before, cast the wheat in 

to cook, and cook it until the grains are burst or pressed; (92) and then remove it from the fire; and 

put it in a wooden bowl or in a deep plate, and cover it well, and let it be there all night until the 

morning; and when the morning comes, move it from one pot to another, and set it to cook on the 

fire; and when it is cooked, cast upon it almond milk that has been strained through a sieve; and 

you must know that for two dishes of wheat three pounds of almond are needed, and at least three 

ounces of coarse or summer wheat; and [cast] upon the dishes, sugar and cinnamon. 

 

118. OATMEAL GRUEL AND BARLEY GRUEL 

AVENATE Y ORDIATE 

Take peeled almonds and grind them in a mortar; then blend them with good broth if you will 

have it so; if not, [blend them] with salt and water and oil; then strain it through a woolen cloth so 

that it will be thin; then take the oats and make flour from it, then set it to cook by itself; and when 

it is more than half cooked, strain it through a woolen cloth that is thick; and let the oats be 

somewhat thin that they may be better strained; and when you have strained them, mix it with the 

almond milk, and set it to cook on the fire with a piece of sugar in it, which is white, in the pot; 

and cook it a good hour and a half until it is quite thick, and taste it for salt; and prepare dishes, 

and cast sugar upon them; and in this same manner barley is made. 

 

119. MOJI CASSEROLE (93) 
CAZUELA MOJI 

Take eggplants, neither very big nor very small, but middling, and open them in the middle and 

cast them to cook with your salt; and when they are well-cooked, drain them with a cloth which is 

rough; and then chop them a great deal, and cast them in a frying-pan or kettle and cast in a good 

deal of oil; and take toasted bread and grate it, cast it there within, and cast in aged grated cheese; 

and when it is stirred for a good while over the fire, have ground dry coriander, caraway, and 

pepper, and cloves, and a little ginger, and stir it over the fire; and cast in some eggs, and stir it 

over the fire until it is hard; and then take a casserole, and cast in a little bit of oil, and place it in 

[the casserole]; and beat some eggs with pepper, and saffron, and cloves, and some of the same 

toasted bread that is contained in the casserole, and some of the grated cheese; and make it thick 

and place it on top in the manner of a facing (94) and put your yolks on it; and coagulate it in the 

oven or with a cuajadera, which is an iron pot-lid with coals on top, and when it is coagulated, 

remove it from the fire; and cast on top of it a dish of honey which is very good and your duke's 

powder (95).  This same casserole can be made from chard or carrots. 

 

120. FOR PICKLED EGGPLANTS 

PARA BERENJENAS EN ESCABECHE (96) 

You will take small eggplants, and make four quarters as if for casting them in a pot, and cast 

them in water and salt in something which should be of earthenware and not of iron; and let them 

be there until the third day; and empty out that water and cast in other water and salt, and let them 

be [in it] another three days; and empty out this water and cast them into clear water for another 

three days, and after the three days have passed, cast them to cook, covered with vine leaves; and 

cast into them a handful of cumin and cook them [until they are] well-cooked; and cast them in a 

basket, and cover them with cloth; and when all of the vapor has gone, put them on a board to 

chill; and grind cloves, and cinnamon, and ginger.  When it is very well-ground, cast it in, as they 

cast salt on the eggplants for the pot; and place them in a jar until it is full; and for a hundred 

eggplants, take two pounds of honey, and cast very strong vinegar on them, and give it a boil; and 



then set it to cool in something of earthenware, and not of iron; and when it is cold, cast it on top 

of the eggplants until they are covered; and put a lid on them, and keep them for a whole year. 

 

121. FLESHY LEAVES OF CABBAGES 

PENCAS BE BERZAS 

You will take the fleshy leaves of cabbages which are clean and set them to cook with good fatty 

broth; and take pork grease or lardo, which is melted bacon; and take two onions and cut them in 

the fashion of a cross, and set them to cook with the fleshy leaves of the cabbages; and when the 

cabbages begin to fall apart, turn them with a haravillo until they turn yellow, and they shall be 

thoroughly mushy and they will be thick.  Then remove them from the fire, and let them rest 

before preparing dishes. 

 

122. GARLIC SAUCE FOR GEESE 

AJETE PARA ANSARONES 

Roast three or four heads of garlic between the embers or hot ashes; and after roasting them, peel 

off the husks and skins and taste one grain; and if it seems strong to you, cook them in a pot with 

only water and give them a boil; and then take a pound of pine nuts, and half of peeled almonds, 

and grind them (97) in a mortar; and when they are more than half ground, grind those pine nuts 

and garlic with them very forcefully; and then blend them with good broth which is fatty, and 

strain it through a woolen cloth; and then set it in the pot to cook; and cast in four ounces of sugar, 

and whole cinnamon tied with a thread and soaked in rosewater.  And put everything together in 

the pot.  And leave it to cook until it is well-thickened; and it is necessary to cook it a good hour. 

 

123. ROAST CAT (98) AS YOU WISH TO EAT IT 

GATO ASADO COMO SE QUIERE COMER 

You will take a cat that is fat, and decapitate it.  And after it is dead, cut off the head and throw it 

away because it is not for eating, for they say that eating the brains will cause him who eats them 

to lose his senses and judgment.  Then flay it very cleanly, and open it and clean it well, and then 

wrap it in a cloth of clean linen.  And bury it beneath the ground where it must be for a day and a 

night; and then take it out of there and set it to roast on a spit.  And roast it over the fire.  And 

when beginning to roast it, grease it with good garlic and oil.  And when you finish greasing it, 

whip it well with a green twig (99), and this must be done before it is well-roasted, greasing it and 

whipping it.  And when it is roasted, cut it as if it were a rabbit or a kid and put it on a big plate; 

and take garlic and oil blended with good broth in such a manner that it is well-thinned.  And cast 

it over the cat.  And you may eat of it because it is very good food. 

 

124. MEAT CASSEROLE 

CAZUELA DE CARNE 

You must take meat and cut it into pieces the size of a walnut, and gently fry it with the fat of 

good bacon; and when it is well gently fried, cast in good broth, and cook it in a casserole; and 

cast in all fine spices, and saffron, and a little orange juice or verjuice, and cook it very well until 

the meat begins to fall apart and only a little broth remains; and then take three or four eggs beaten 

with orange juice or verjuice, and cast it into the casserole; and when you wish to eat, give it four 

or five stirs with a large spoon, and then it will thicken; and when it is thick, remove it from the 

fire; and prepare dishes, and cast cinnamon upon each one.  However, there are those who do not 

wish to cast in eggs or spice, but only cinnamon and cloves, and cook them with the meat, as said 

above, and cast vinegar on it so that it may have flavor; and there are others who put all the meat 

whole and in one piece, full of cinnamon, and whole cloves, and ground spices in the broth, and 



this must be turned little by little, so that it does not cook more at one end than the other.  And so 

nothing is necessary but cloves and cinnamon, and those moderately. 

 

125. ROROLAS OF LIVERS, WHICH IS A FRITTER 

ROROLAS DE HIGADOS, QUE ES FRUTA DE SARTEN
 
(100) 

You must take livers of hens, or capons, or of kid, which is very good, and roast them in the coals.  

And then grind them in a mortar.  And then, according to the quantity that they are, take as much 

toasted bread soaked in white vinegar which should be well watered-down, with a little fine 

rosewater, so that it will not be too strong.  Then grind everything together with the livers; and for 

two livers put one egg in the mortar together with the bread and cheese; and the bread and cheese 

should be as much as the quantity of the all the livers.  And grind everything together.  And then 

take a little dried mint, and toast it a little so that it can be ground.  And when it is ground, mix 

everything together in a mortar.  And when it is well-mixed, take fine spice and cast in the 

quantity that seems [right] to you.  Then take a frying pan and put in it lard, or pork grease without 

salt, and oil if you wish it to be very sweet, and set it on the fire.  And when it boils, cast in a 

ladleful of said pottage.  And fry it in this way, ladleful by ladleful.  And when it is the color of 

gold, take it out of the frying pan because they are cooked.  And when all the plates are prepared, 

cast upon them fine ground cinnamon, and sugar, if you wish, although it is not very necessary.  

But nothing by itself will harm the food.  However, you must cast it with prudence. 

 

126. BASIN OF FIGS 

BURNIA (101) DE HIGOS 

You will take very good dried figs, very sweet, and flatten them well, one by one, and remove 

from them the hard part of the stems, and take a basin or a deep plate which is new and very clean.  

And put at the bottom of the basin a layer of red roses, removing the white part of them with 

scissors.  And upon the roses a little sugar, and then a layer of the figs, and in this manner, making 

a layer of the roses and sugar and another of the figs, fill up the basin or plate.  And having done 

this, cover the basin well, so that it is there for fifteen or twenty days.  And then eat those figs, and 

this is a very exquisite food. 

 

127. GENOVESE TART 

TORTA A LA GENOVESA 

A pound of almonds well-peeled, and another of pine nuts, and another of toasted hazelnuts, and 

grind them all together in a mortar and after grinding, set them aside.  And take a pot with water, 

and salt, and oil.  And this shall be on a flesh day, and taste [to see] if it is well-salted; and take a 

half pound of raisins without seeds, and three ounces of peeled dates cut into quarters, and three or 

four apples which are sweet-sour or sweet, and quarter them and remove the core and seeds, and 

cast them in the pot to cook.  And when it is well-boiled, the apples will be cooked.   And then 

remove them from the water, and grind them with the dates, and raisins, and almonds, and with 

the hazelnuts, and pine nuts.  And after they are well-ground, blend it all with the said broth; and if 

it is a flesh day, you may cast into the mortar a dozen eggs ground up with the aforementioned 

things.  And then strain it through a sieve, and having done this take good dough which is well-

kneaded, and make a trencher as large as if it were the bottom of the frying pan which you have, 

and make its edges like a empanada without a top; however, let it be the size of the frying pan 

neither more no less, and put it in the frying pan; and when it is inside, cast in a little oil 

underneath so that the dough does not stick to the frying pan; and then cast all that sauce or 

foodstuff in the pie, and put it upon good hot cinders; and then take a lid which is as large as the 

frying pan, that will cover it well, and put a good fire of charcoal above and below and around it.  



And when it has been like this for a little while, carefully remove the lid from the top, and cast 

into the tart two ounces of sugar, and one of ground cinnamon, and then cover it again with its lid; 

and cook two hours until the dough comes away from the frying-pan; and then it is cooked, and 

remove it to a plate as if it were an omelet; and put it on the table like a pie. 

 

128. VENETIAN XINXANELLA 

XINXANELLA A LA VENECIANA 

Take fat cheese, and grate a good handful of it, and grated bread from a small loaf of three 

blancas, and three maravedis of fine spice, and one maravedi of saffron, and eight eggs, and let all 

be well-mixed, and kneaded all together; and when all is well-mashed, take the cheese grater 

turned back to front, and put this paste on it; and when the broth is boiling vigorously and is fatty 

you must make this paste pass through the holes of the grater above the pot in such a manner that 

what passes through goes into the pot; and when everything has been passed through, let it cook 

like fideos or like morteruelo; and when it is cooked, prepare dishes.  But let it be thin, mixed with 

a little of the broth, so that it is not as thick as fideos.  However, let the broth be fatty, and if it is 

fatty beef broth, it will be a very good dish, amongst the best in the world; and with the quantities 

mentioned above you can make about eight dishes. 

 

129. SECTIONS OR SLICES OF NEW CHEESE WHICH ARE FRITTERS OR 

PANCAKES 

 REBANADAS O TAJADAS DE QUESO FRESCO QUE ES FRUTA DE SARTEN 

Take new cheese, and make slices as thick as your finger; and take dough which is well-leavened 

and is from good flour, and let it be kneaded very thin and take some egg yolks, and mix them 

well with the dough, and the slices of cheese above and below, and then put them to fry in a pan 

with very good lard, and turn it promptly so that it cannot burn.  But if you cook it with grease, 

like fritters, it will be much better.  And when they are cooked, cast sugar on top of them, and eat 

them hot, because this dish is worthless in any other manner. 

 

 

130. MEAT OR FISH PASTRY 

EMPANADA DE CARNE O DE PESCADO 

You must take meat or fish, and give it a boil.  But if it is meat, boil it more than the fish.  And 

when it is well-boiled, take it from the fire and put it in cold water.  And then make the empanada.  

And put in the meat or fish which is cut into small pieces, as big as two fingers, or even smaller.  

And put them in the empanada, and then go to the oven and make a vent hole on top of the lid of 

the empanada so that it can breathe, or else it will burst in the oven.  And when you put the meat 

in the empanada, also put fine spice with it.  And if it is fish, use a good deal of pepper.  And if it 

is meat, use a good deal of spice; and a little before it is time to remove the empanada from the 

oven, put into the vent hole some eggs beaten in a dish with verjuice or orange juice or rose-

scented white vinegar.  And then return it to the oven for the space of a Paternoster and an Ave 

Maria.  And take it out and put it on the table. 

 

131. PASTRIES OF FINE SUGAR 

EMPANADAS DE AZUCAR FINO 

You must take a pound of peeled almonds and grind them dry without casting any water or broth 

on them so that they will become very oily, because the oilier they are the better they will be.  And 

then take a pound and a half of white sugar that has been pulverized.  And mix it well with the 

almonds.  And when everything is well-mixed and ground, if it should be very hard, soften it with 



a little rosewater.  And when the dough has been softened a little, dust a little ginger over it, at 

your discretion, well-ground.  And then take dough made from flour and knead it with good eggs 

and sweet fine oil.  And from this dough make tortillas, or  empanadillas,
 
(102) or spiral cakes.  

And fill them with said dough.  And then put a casserole on the fire with good sweet oil.  And 

when it boils cast in these empanadillas.  And cook them until they turn yellow like the color of 

gold.  And when you take them from the fire, cast liquefied honey on top.  And upon the honey, 

[cast] sugar and cinnamon. 

 

132. ROASTED CHEESE 

QUESO ASADERO 

Whatever sort of cheese that is buttery or fit for roasting is good: that which they make in 

Lombardy or Parma, or Brufalino (103) or Cascavallo
 
(104) or cheese from Aragon and Navarre.  

And in some parts of Castile they make it very good.  Take this cheese, and grate it well if it can 

be grated.  And if not, cut it small or as you wish.  And take meat broth which is very fatty, and 

put it in a casserole.  And cast the cheese in with it.  And put it on the fire, stirring it constantly 

with a stick.  Then take for each dish of broth, a well-beaten egg yolk.  And cast them into the 

cheese, constantly stirring with a spoon.  And cast in a piece of sugar to cook.  And when the 

cheese forms thongs it is done; cast upon it ground sugar. 

 

 

133. ORANGES (105) OF XATIVA
 
(106) WHICH ARE CHEESECAKES (107) 

TORONJAS DE XATIVA QUE SON ALMOJAVANAS 

You must take new cheese and curd cheese, and grind them in a mortar together with eggs.  Then 

take dough and knead those cheeses with the curd cheese, together with the dough.  And when 

everything is incorporated and kneaded take a very clean casserole.  And cast into it a good 

quantity of sweet pork fat or fine sweet oil.  And when the pork grease or oil boils, make some 

balls from said dough, like toy balls or round oranges.  And cast them into the casserole in such a 

manner that the ball goes floating in the casserole.  And you can also make buñuelos (108) of the 

dough, or whatever shapes and ostentations you wish.  And when they are the color of gold, take 

them out, and cast in as many others.  And when everything is fried, put it on plates.  And cast 

honey upon it, and on top of the honey [cast] ground sugar and cinnamon.  However, note one 

thing: that you must put a bit of leaven in the cheeses and in the eggs, and in the other put flour.  

And when you make the balls, grease your hands with a little fine oil, and then [the balls] go to the 

casserole.  And when it is inside, if the dough crackles it is a signal that it is very soft, and you 

must cast in more flour [into the dough] until it is harder.  And when the fritter is made and fried, 

cast your honey on it, and [cast] sugar and cinnamon on top as is said above. 

 

134. SPIRAL CAKES OF FRITTER WHICH THEY CALL CASQUETAS (109) IN 

VALENCIA AND IN BARCELONA 

ROSQUILLAS DE FRUTA QUE LLAMAN CASQUETAS EN VALENCIA Y EN 

BARCELONA 

Make a spiral biscuit in the oven which is thoroughly twice-baked (110), and at the time of 

kneading it, put in a little oil because it will be better to cut and to grind, and when it is all grated, 

grind it very fine.  And then take as much fritter-stuff as the biscuit, grated and powdered, which 

is hazelnuts and toasted almonds and some ground pine nuts.  And grind everything together; and 

when it is well-ground, mix the flour as one with the ground biscuit; and when it is all well-mixed 

and ground, take fine spices, and the greatest amount should be pepper.  And mix it very 

vigorously with the paste in such a way that the spice incorporates well with the paste; and then 



take honey, and set it to cook.  And when bubbles burst or boil, skim it well.  And then boil it a 

little, (but not much, because if it were very cooked it would not remain able to mix well with the 

paste, because it would be very hard) in such a manner that it is better to be cooked a little than 

much.  And this being done, remove it from the fire so that it cools a bit; and then, cast the fritter-

stuff upon the honey, and when you can bear to handle it with your hands, knead it very well on a 

smooth stone table.  And knead it as vigorously as well-kneaded dough.  And upon each of these 

rosquillas you can stick in pine nuts before finishing it. 

However, before all of this, you must have dough made of very good flour, well-kneaded with oil, 

and quite firm, which you will knead with water which has a little saffron blended in it, so that the 

dough has color.  However, don't cast in much saffron.  And when it is well-kneaded, take little 

pieces of it, and with a smooth and round cane make it very thin, in such a way that it remains 

quite thin.  And with a knife cut it into equal strips, and each will serve for one casqueta.  And 

then each strip is filled up with your paste or put your pine nuts stuck in between the paste and the 

fritter-stuff, as I have said; and this being done, cover the rosquillas with your covering of dough.  

And being covered, paint (111) them with your small tongs very well painted.  And then put them 

in the oven, it is to be understood, after they have taken all the bread out of the aforesaid oven, so 

that there only remains the heat that is necessarily required to cook this fritter.  And in this way 

they cannot burn, nor is it possible that they burn, but [hot] enough that they cook well.  And when 

they are very well-cooked, take them out with much circumspection, so that they do not burn. 

And if you wish to make them royal, in place of fritter paste, put paste of marzipan, of almonds, or 

of royal paste.  And these you can give to any king or great lord. 

 

135. MARZIPANS 

MAZAPANES 

Take almonds which are select, and wholesome, and well-peeled in boiling water.  And grind 

them very well, moistening the pestle of the mortar in rosewater so that they don't become oily.  

And when they are well-ground, cast in as much syrupy sugar as there will be almonds; and let it 

be well-ground, and strained through a silk sieve; and make good paste incorporating the sugar 

little by little, and not with large amounts, so that you don't make the paste viscous, and spread 

them out very well. 

The way to cook and glaze them: 

Take fine sugar which is very well-ground, and strain it through a sieve of silk; and for a syrup put 

it in this way, and blend it with rosewater which is reasonably thick. 

It is necessary that the oven is not very intense, but temperate; and take the sheet on which you 

will cook the marzipans, and heat it in the oven; and when it is hot, cast flour on it, under the 

marzipans, so that they don't stick; and put them in the oven until you see that you cannot bear to 

touch them with the back of your hand; and if the outside is not cooked, be sure to return it to the 

edge of the sheet with the outside on the inside.  And then take them out and with a little spoon 

cast glaze upon them, and with some feathers spread it out all over.  And then return them gently 

to the oven until the glaze hardens, as you think [right] according to the practice you have seen. 

 

136. CUSTARD WHICH IS A FRITTER 

FLAONES QUE ES FRUTA DE SARTEN 

Take new cheese, and curds which should be very dry, and grind them well in a mortar with as 

much again of eggs; and you can also put a little of fat buttery cheese which should be grated and 

ground with the new cheese, and the curds, all together with a little dried and powdered mint; and 

then cast a little rosewater into the mortar, and it should not be much, but medium, and then make 

dough of very good flour, and knead it with sweet oil, which is very fine, and in such a manner 



that it is very well-kneaded, and that it remains and becomes very hard; and then make from the 

said dough some empanadillas to put the cheese into; but before you put them in and you fill 

them, warm the dough a little, however it should be firm; and after filling them with the said 

pottage, and before the empanadillas or custards are all filled, take some little tongs and shirr the 

edges.  And then they go to the fire to cook.  And when they are cooked, that they have lost the 

color on top and have a little color; then as they are hot, cast on them melted honey or sugar syrup, 

but not made with rosewater; and when they have absorbed the honey or the syrup, cast sugar and 

cinnamon on top of them. 

 

137. FRITTER 

FRUTA DE SARTEN 

You will take aged grated cheese and flour, and cast it in a kettle; and grind sugar, and beat it very 

well with your eggs.  And then take good lard and cast it in a frying pan; then cast in the fritter. 

 

138. FRITTER OF BLANCMANGE 

FRUTA DE MANJAR BLANCO 

You will take a little flour which is very well sifted, and knead it with two eggs; and with a little 

bit of cow's butter, and white wine, and knead it very well; and then take a little stick for making 

leaf-pastry (112), and make some tartlets; and then take the blancmange  (113), and cast it on top 

of the tartlets in the middle, and make it in such a manner that it is covered; and then set a frying 

pan to heat with lard which is very hot, and then cast in the tartlets. 

 

139. FRITTER OF MARZIPAN 

FRUTA DE MAZAPAN 

Take blanched almonds [which are] very well-ground; and when they have been ground, cast in 

sugar; and for a pound of almonds another pound of sugar; and grind it all together, and as you are 

grinding it, feed it with rosewater, and let all be as well ground as you can; and then take well-

sifted flour, and knead it with eggs and lard, and a little white wine, and make little cakes; and cast 

that paste in them, and set a frying pan with lard; and after heating it well, cast the fritter within, 

and fry it slowly; and then on the plate cast honey, and sugar, and cinnamon on it. 

 

140. FRITTER OF NEW CHEESE 

FRUTA DE QUESO FRESCO 

You will take new cheese, which should be from sheep, and grind it in a mortar.  And after 

grinding cast it in a tub, and cast on it a little flour well-sifted and cast within; take eggs and beat it 

all together; and then set a frying pan to heat with lard; and when it is well heated make some 

tartlets, and cast them in, and fry them slowly, and have honey and rosewater, and as [the tartlets] 

are fried, cast them in the honey, and then remove them to a plate; and cast upon them sugar and 

honey. 

 

141. FRITTER CALLED ROBIOLES (114) IN CATALONIA 

FRUTA LLAMADA ROBIOLES A LA CATALANA 

You will take goat milk, and almond milk, and then take the flower of wheat flour, and rosewater, 

and sugar, and egg yolks, and let all this be well-mixed; and make paste from it which is neither 

very soft or very hard, but moderate; and then make from it little cakes; and take hazelnuts, and 

pine nuts, and yolks of hard-boiled eggs, and grind them all together; and then take raw eggs, and 

blend them with said hazelnuts and pine nuts; and this moderately, so that it is neither very thin 

nor very thick.  And then take sugar, and rosewater, and cinnamon, and a little ginger, and make 



little cakes of all this mixture with that paste; and fry these little cakes with lard and with fresh 

melted pork fat, in a casserole of  tinned copper or bronze; and when this lard is well heated, cast 

in the little cakes; and after they are fried, take them out with a skimmer, and put them on a plate; 

and cast into it rosewater and honey; and when they are to be eaten, cast sugar and cinnamon on 

top of them. 

 

142. FRITTERS CALLED GARBIAS IN CATALONIA 

FRUTAS LLAMADAS GARBIAS A LA CATALANA 

Take borage and chard and clean them very well, and set them to cook with water and salt; and 

when they are cooked, remove them from that water where they were cooked; and set them 

between two chopping-blocks so that all the water comes out; and then take good new cheese, and 

all good and fine spices, and then take a little of the finest of the wheat flour, and take hog's grease 

without salt, and knead this flour with the fat of the hog, and a little lukewarm water; and then 

take the borage, and the chard, and the cheese, and the spices, and chop it very well all together on 

a chopping-block or smooth board.   And then take many egg yolks which are quite hard, and 

again chop everything together.  And then make the dough which should be quite thin; and take 

new cheese, and mix it with all the other chopped things.  And then make from that dough some 

little cakes as big as your hand; and put this paste inside the little cakes, and cover them very well; 

and then take a casserole of  tinned copper, and then heat the fresh hog's grease or lard; and when 

it is hot, put the little cakes inside and cook them; and remove them to a plate, and put rosewater 

and honey on it; and at the time of eating, cast sugar and cinnamon on top of them. 

 

143. BLANCMANGE IN A BRIEFER SUMMARY 

MANJAR BLANCO EN MAS BREVE SUMA 

You must take a pound of rice and grind it, and strain it through a sieve; and take a breast from a 

recently killed hen and cook it, and then shred it and cast it in a kettle; and take a little milk and 

dissolve (115) it [the chicken breast] thoroughly, then take the ground rice and cast it within and 

beat it a great deal; and for one pound of rice, one hen's breast, and one azumbre of milk and one 

pound of sugar.  And cast it all within the kettle; and set it to cook so that the fire strikes it in the 

middle, and when it is thick, cast in the pot-grease, well purified, and beat it a great deal with the 

grease; and then set it aside on a few embers, and then cast your sugar in the dishes. 

 

144. POTTAGE WHICH IS CALLED FLANK 

POTAJE QUE SE DICE HIJADA 

You must take a flank of mutton and cook it, and after cooking, chop it well.  And cast honey in a 

kettle, and cast in up to three dozen blanched almonds, and let them be in the honey for a bit; and 

then cast in the ground meat, and cast in the fattest broth of the pot and cook with it; and then cast 

in saffron, cloves, and cinnamon, and your taste of vinegar, and cook with it; then cast in grated 

bread until it is quite thick, and then remove it to the fireside. 

145. PASTRY IN A JAR (116) 

PASTEL EN BOTE 

Take a leg of mutton, and chop it very well without fat; and take a piece of fatty bacon, and chop 

it all together; and after chopping it well, cast it into a pot; and cast in the pot-grease and cook it 

well; and as it cooks, continue casting in the pot-grease; and then cast in saffron, and pepper, and 

cloves, and cook it a little with the spices; then cast in bread and grated cheese until it thickens; 

and after it has thickened, set it aside. 

 

146. MARINATED MUTTON 



CARNERO ADOBADO 

Take a piece of mutton, and make little pieces of it, and cast it to cook in an earthen pot, with the 

broth of the pot.  And after cooking it well, take saffron, and cloves, and pepper, and blend it with 

a taste of vinegar and cook it a little with that; and then take egg yolks without the whites, and 

beat them very well and cast them within; and stir it in one direction until it is thick; and cast in 

your taste of honey and then remove it. 

 

147. GRATONADA IN ANOTHER MANNER (117) 
GRATONADA DE OTRA MANERA 

Take a rabbit cut into pieces, and then fry it in lard; and after it is well fried, cast it in a pot; and 

cast in the broth of the pot; and then having well boiled [the rabbit] with it, take a little parsley, 

and cloves, and saffron, and pepper, and a crustless piece of bread, and grind everything together; 

and cast egg yolks into the mortar, and grind it all together; and then cast it within [the pot]; and 

cast in your taste of vinegar; and cook it a little until it thickens, and remove it. 

 

148. PICKLED RABBITS 

ESCABECHE DE CONEJOS 

Roast the rabbits, and cut them at the joints; and take in a frying-pan: two parts of vinegar and one 

of water if the vinegar is weak; if [the vinegar] is strong, equal parts [of vinegar and water]; and 

cast in salt until you see that it has flavor; and cast in the salt in stages, not all together, so that it 

does not become salty; and cast in oil which is sweet, the quantity that seems [right] to you, 

because some wish a little and others, a lot; and give it a boil without the rabbits; and then cast 

everything together into a pot, and set it apart so that it will cool; and cast in ginger, cloves, and 

saffron; and this escabeche will last many days.  

 

149. MIRRAUASTE IN ANOTHER WAY (118) 

MIRRAUSTE DE OTRO MODO 

Cook a hen, and then cut it up; and take unpeeled almonds, slightly toasted, and grind them; and 

extract the milk from them and cast them in a kettle; and cast in ground sugar and cinnamon, and 

cook the milk a little.  And then take the hen, and cast in within, and cook it a little; and then, take 

a little grated white bread and cast it within; and after it is thick, set it aside; and on the dishes cast 

sugar and cinnamon. 

 

150. GOOD ARUGULA (119) 
ORUGA BUENA 

Take a pound of the loaves (120) of clean arugula and grind them well in a mortar; and after 

grinding them well put them inside a cloth which is white and very clean, and fasten it well; and 

then put water on the fire in a kettle; and when it starts to boil, put the arugula into the water, 

fastened as it was in the cloth; and when you have given it a boil, remove it, and press it between 

two chopping blocks until the water comes out well; and when it is well pressed, remove it from 

the cloth and blend it with good white vinegar and honey, eight pounds; and purify it on the fire, 

skimming it constantly; and when the honey is clarified, cast it over the arugula, and mix it well 

with a stick; then take a quarter (121) of cinnamon, and a quarter of saffron, and three quarters of 

ginger, all well-ground and cast it on top of the arugula, stirring it four or five turns around, so that 

the sauce can mix well, and incorporate; and if it should be very thick, thin it with a little white 

vinegar. 

 

151. ARUGULA IN ANOTHER GOOD MANNER 



ORUGA DE OTRA MANERA BUENA 

Take a pound of arugula very well scraped with a knife (122), and grind it very well and finely, 

and strain it through a fine sieve; then set it to soak in good red vinegar, that it should be more thin 

than thick, for six or eight days; then take ten pounds of honey and melt it while you bring it to a 

boil; and remove it from the fire, and cast in three maravedis of good red wine; and take the 

soaked arugula, and empty it into the kettle where you must prepare the arugula; and empty out 

the melted honey on top of it, straining it through a sieve; again stirring the arugula very well with 

a stick, and set it to cook until it thickens as it should; and remove it from the fire, and take two 

arienzos (123) of saffron, well-ground, and blended with red wine, cast it into the prepared 

arugula, etc. 

 

152. ANOTHER GOOD ARUGULA TO BE MADE SWIFTLY 

OTRA ORUGA BUENA PARA DE PRESTO 

Take the little loaf of the arugula and scrape it on top where you see that it is dirty; and [take] the 

quantity of cinnamon that you wish to make, and toast a crustless piece of bread, and having 

soaked it in vinegar, grind it with the arugula; and cast in your honey and a little red or white wine 

with it; and heat it on a fire of coals in a kettle; and give it a little boil, so that the honey will 

incorporate with the arugula and with the other things and it is made.  You can add a little 

cinnamon and ginger if you wish. 

 

153. MUSTARD (124) 
MOSTAZA 

You must take mustard seed, and clean it of the dust and the soil and the stones, and grind it well 

in a mortar; and when it is ground, strain it through a cloth strainer; and then take the mustard 

powder and put it in a mortar with a crustless piece of bread soaked in meat broth, and grind it all 

together; and when it is well-ground, blend it with a little bit of lean broth without fat which is 

well-salted; and when it is blended in a good manner so that it is not too thin, take honey which is 

good, and melted on the fire, and cast it in the mortar and stir it well until it is well-mixed, and 

prepare dishes.  Some cast a little vinegar in the broth; you can add peeled, toasted almonds, 

ground-up with the mustard. 

 

154. FRENCH MUSTARD 

MOSTAZA FRANCESA 

You must take a cantaro  (125) of the must of wine, either red or white, and grind a dishful of 

mustard that is select and very good; and after straining it through a sieve or a sifter, grind with it, 

if you wish: a little cinnamon, and cloves, and ginger, and cast it all, very well-mixed in the 

mortar, into the cantaro or jar of wine; and with a cane stir it around a long while, so that it mixes 

with the must; and each day you must stir it with the cane seven or eight times; and you will boil 

the wine with this mustard; and when the wine has finished boiling, you can eat this mustard.  And 

when you want to take it out to cast it in the dish to eat, first stir it with the cane a little; and this is 

very good mustard and it will keep all year. 

 

155. ANOTHER VERY GOOD FRENCH MUSTARD WHICH LASTS ALL YEAR 

OTRA MOSTAZA FRANCESA MUY BUENA Y DURA TODO EL A—O 

Take a caldron which will hold two cantaros, and fill it with red grapes and set it to cook upon the 

fire until it is reduced by half and there remains half a caldron which is one cantaro; and when the 

grapes are cooked, remove the scum with a wooden spoon; and stir it now and then with a stick; 

and strain this must through a clean cloth and cast it into a cantaro; and then cast in the mustard, 



which should be up to a dishful well-ground, little by little, stirring it with the stick.  And each day 

you should stir with it, four or five times a day; and if you wish, you can grind with the mustard 

three parts cinnamon, two parts cloves, and one part ginger.  This French mustard is very good and 

lasts all year and is mulberry-colored. 

 

156. PARSLEY 

PEREJIL 

You must take the parsley and remove the roots, and strip off the leaves very well and clean it; and 

grind those leaves a great deal in a mortar; and after it is well-ground, toast a crustless piece of 

bread, and soak it in white vinegar, and grind it with the parsley; and after it is well-ground, cast a 

little pepper into the mortar, and mix it well with the parsley and the bread.  And then cast in 

honey, which should be melted, in the mortar, stirring constantly in one direction until the honey 

incorporates itself with the sauce in the mortar; and if the sauce should be very thick, thin it with a 

little watered vinegar, so that it should not be very sour; and having done that, take two smooth 

pebbles from the sea or river, and cast them in the fire; and when they shall be quite ruddy and 

red, cast them with some tongs in the mortar in such a manner that they are quenched there; and 

when all this is done, taste it for flavor.  And make it in such a manner that it tastes a little of 

pepper, and a little sweet-sour, and of parsley; and if any of these things is lacking, temper [the 

dish] with it. 

 

157. SAUCE OF  HORSERADISH AND OF CLARY SAGE 

SALSA DE RABANO VEXISCO Y DE GALLOCRESTA 

In the same manner as the parsley, you can also make sauce from the root of the horseradish.  And 

the same from the leaves of clary sage. 

 

 

158. LOMBARDY SOPS 

SOPAS A LA LOMBARDA 

Make broth from good meat which should be quite fat; and cast much saffron into it, that it should 

be quite yellow and very deep in color; and the broth should be well-salted; and then take slices of 

bread, removing the crust, and toast them and scrape off the burnt part, and scald these sops with 

the said broth; and when they are scalded, place them in an iron casserole, making a layer of sops 

and another layer of buttery cheese of Parma, or of Aragon, or of Navarra; and so fill all the 

casserole; when it is full, set it on the fire to cook over good coals or in the oven, and cook it little 

by little; and as it cooks, cast in that broth, from time to time, fatty and yellow, by spoonfuls inside 

the casserole, sprinkling it over the sops; and when it is more than half cooked, cover the casserole 

or frying pan with an iron lid which should be laden with coals on top; and cook it in this way for 

an hour, looking and ascertaining occasionally that it should not dry up too much, and  that it 

should be well supplied with said broth, which should be the fattest; and when you put it on the 

table, do it in such a manner that they go dry.  And having done this, prepare dishes or if you wish 

to make plates of them, let it be as you wish. 

 

159. GOOD GUALATINA SAUCE 

SALSA GUALATINA BUENA 

You will take apples that are sour, and also sweet ones, and then make almond milk the night 

before.  And prepare the apples the night before, and cut them small, just like a finger; and you 

must blend the almonds with good meat broth; and set the apples to soak with the said milk the 

night before; and take cinnamon, and cloves, and ginger according to the quantity that you wish to 



make and set these spices to soak the night before in rosewater; and in the morning take a little 

rice flour, and set it to cook with the almond milk; however, do not cast in the apples until it is 

half cooked, and the spices likewise; and when the sauce turns thick, cast in the best broth that you 

have, and let it cook completely; and the spices should be tied with a thread. 

 

160. MARINATED MUTTON 

ADOBADO DE CARNERO 

You must take breasts of  mutton, and cook them in a pot with your salt; and when it is almost half 

cooked, remove it from the pot, and cut them into pieces the size of two fingers; and then gently 

fry it with bacon fat.  And then take honey and all spices, and put it in a little pot; and take grated 

hard bread and cast it inside that honey and the spices; and let there be a greater quantity of 

cinnamon than the other spices; and then take the best pot-broth and cast it inside, and then the fat 

which is necessary, according to the quantity of the bread and the meat; then cast in a good cup of 

white vinegar because the sauce of this pottage needs to be sweet-sour; and cook all this.  And 

while it boils, cast in the meat with a little saffron, because this sauce needs to be deep in color; 

then prepare dishes of the said pottage, and upon them cinnamon.  However you should cast in 

pears, and quinces which should be cut and have first been brought to a boil, and set them on the 

meat. 

 

161. PEPPER SAUCE FOR WILD GAME 

PEBRADA PARA SALVAJINA 

You must take a few almonds, and pine nuts, and hazelnuts.  And everything should be toasted 

and ground well in a mortar; and after it is ground, grind with it a crustless piece of bread soaked 

in vinegar in such a manner that it is not very sour.  And then strain it and put it into the pot, and 

take a piece of wild game and grind it very well in a mortar.  And when it is well-chopped, cast it 

into the said sauce and put pepper to it. 

But when you strain the almonds and the other things, also strain many hard-boiled eggs -- only 

the yolks -- and set all this to cook on the fire.  And upon giving it to a boil, remove it from the 

fire; and it is cooked.  And this sauce needs to be a little strong with pepper, and likewise the 

color.  And do not put in any other thing, because if you put in any other thing it would not be 

called pepper sauce. 

 

162. BASTARD (126) CAMELINE SAUCE 

BASTARDA CAMELINA 

You will take a few toasted almonds.  And grind them well with a toasted bread with the livers of 

some fowl which they will be eating.  And all this should be well-ground, and strained with juice 

of sour pomegranate, and broth, and with much cinnamon, and with a little of the other spices 

except saffron; and when all this is strained, let it go to the fire.  And this sauce must be sweet-

sour.  And when it is cooked, cast in enough fat, and sugar and cinnamon on top. 

 

163. LARDY BROTH OF WILD PIG 

CALDO LARDERO DE PUERCO SALVAJE 

You will take a piece of wild pig or wild boar.  And cut it into slices like two fingers; and make 

thin slices of fatty bacon.  And lay them across the pieces of wild boar, as many as you desire.  

And put it in a pot over the coals to gently fry.  And when it is almost half-cooked -- with a cut 

onion -- cast in all spices except saffron and cinnamon, all mixed with the onion; and then cast in a 

little red wine and a little vinegar.  And leave it to cook very well.  And cast in all chopped herbs.  

And in this way the lardy broth is made.  And when you wish to make some pieces of boiled pig, 



and the lord wishes to eat some lardy broth, make it in this manner.  When the piece is scalded and 

is well-cleaned of hair, set it to cook in the water which should be half wine and half water.  And 

you also can cast in all whole spices because they give flavor and odor to the broth and likewise 

cast in all herbs.  And let it be good with salt and everything.  And some cast in onion, and do not 

call it bad. 

 

164. CAPIROTADAS (127) OF TRUFFLES 

CAPIROTADAS DE TOFERAS O CRIADAS DE TIERRA O TURMAS (128) 

  

You will take truffles or criadas de tierra, and scald them well with boiling water; and give them 

a boil with that same water; and then peel off the first peel or membrane, and cut them in round 

slices.  And gently fry them with good fat bacon.  And then take a few almonds, and pine nuts, and 

hazelnuts, and toasted bread, and grind all this, and with the fattest broth strain it quite thick; and 

when it is strained, set it inside a pot, and cast in all ground spices, and put in a little sugar, and set 

it to cook.  And when it boils, put in the truffles so that they will finish cooking with this sauce.  

And when the truffles or criadas are cooked, prepare dishes, and cast sugar and cinnamon on 

them, and a little broth, which should be thick, from the pot.  And if you wish to eat them fried 

without the sauce, do this: when they have been gently fried, cast in a little pepper and vinegar; 

and so they cook the truffles; but above all they are better when they are roasted between two hot 

cinders, and soaked in vinegar; and these are the truffles. 

 

165. POTTAGE CALLED PEACH DISH 
POTAJE LLAMADO PERSICATE (129) 

You will take the peeled peaches, and cut them into slices, and cook them in good fat broth; and 

when they are cooked, take a few blanched almonds and grind them; and when they are well-

ground, strain them rather thick with that broth.  And then cook this sauce with sugar and a little 

ginger, and when it is cooked, cast in enough pot-broth or that which falls from the roasting-spit.  

And let it stew well for a little; and then prepare dishes, and upon each one cast sugar; and in this 

same way you can make the sauce of quinces in the same manner; but the quinces need to be 

strained with [the] almonds, and they should not be sour, and likewise the peaches. 

 

166. GOLDEN SOPS 

SOPAS DORADAS 

Take a loaf of bread and make slices of it.  And toast them moderately, so that they do not burn, 

and take good broth and cook it in a separate pot with all your provisions, and skim it well, and 

then have ready grated cheese, and when you want to eat take some egg yolks, and blend them 

with the best fatty beef broth of the pot.  And cast in a little ginger and then take those toasts, and 

soak them in the broth, and when they are done soaking, remove them from that broth; and 

prepare dishes of those slices of bread or sections; and cast upon them the broth with the eggs.  

Then cast the cheese on them.  And these are called golden sops. 

 

167. BUSAQUE OF RABBITS 

BUSAQUE DE CONEJOS 

You will take the rabbit, skinned and well-cleaned of its hair, and being opened, set it to roast,  

and when it is roasted, cut it to pieces and gently fry it a little, and take toasted bread, well burnt, 

and toasted almonds, and grind them well, and strain them with the juice of the rabbit, and put in 

all common spices, and make this sauce which should be a little sour, and cook it; and when it is 

cooked, cast in the rabbit and let it finish cooking, and if you wish cast in some onions, all this 



shall be according to your pleasure and will.  But you must cook them first with the rabbits and 

then strain the onions with the other things and let it finish cooking. 

 

168. MIRRAUSTE (130) OF PEARS WHICH CAN BE GIVEN TO SICK PEOPLE 
MIRRAUSTE DE PERAS Y PUEDESE DAR A ENFERMOS 

Take the most tender pears, and peel off their skin and cut them into four quarters and remove the 

pips and the core.  And then cook them in good meat broth, which should be well-salted, and grind 

peeled almonds; and when they are well-ground, blend them with the broth from the pears.  And if 

this broth does not suffice, take the broth of mutton, and strain it quite thick though a woolen 

cloth; and when it is strained, put this milk in the pot.  And then take a little rice flour, and blend it 

with that milk and set it to cook on the fire with a good quantity of sugar.  And take a little bit of 

fine whole cinnamon and tie it with a thread and put it into the pot.  And send everything [to the 

fire] to cook; and when it turns thick, and if you do not have milk to cast in, cast in the best and 

fattiest pot-broth, and let it cook a good hour; and when you know that the flour is cooked, remove 

it from the fire. 

And if by chance, it tastes of smoke, or of charring, or of burning, take a little leaven which is 

quite sour and tie it in a linen cloth; and make the pot boil constantly; and cast it in so that 

everything boils together; and know that if the pot does not boil, it will not as swiftly remove the 

taste of the smoke nor of the scorching; and this you can do in all sauces and pottages; and when 

the sauce or pottage shall be made, put in those pears which were cooked in the said broth and a 

little rosewater.  And prepare dishes, and upon them cast fine sugar.  And this sauce is good for 

invalids. 

 

169. QUINCES COOKED IN THE POT 

MEMBRILLOS COCIDOS EN OLLA 

Take a casserole or pot, and the cover which should have many small holes; and the pot should be 

new so that the food does not absorb any other flavor.  And cast the quinces in, well-cleaned, and 

then fill [the pot] with almonds and boiled wine, so that it becomes in the manner of thick honey, 

like ointment; and with these quinces put certain little splinters of cinnamon, and cloves of gilofre, 

and nutmeg, and the best mace, and grains of paradise; and with all this put it over the coals with 

little fire up to the neck, and cook it at your pleasure; and it should be covered; and when it is 

cooked, cut them cleanly and remove the core, and then put them on a plate, and [cast] upon them 

sugar, and cinnamon, and cloves of gilofre. 

 

170. PARSLEY DISH 

PEREJILADA 

You must take a great quantity of parsley, and cloves, and being well-mixed , grind it very 

vigorously with a crustless piece of white bread; and strain it in such a manner that all the juice 

comes out very thick;  and cast in a great strength of ginger, and of cinnamon, and grind it all 

together; and if you wish to cast in sugar, let it be according to your will; and make it be quite 

thick and quite green, and do not make it boil because it would lose all its greenness; and then cast 

on sugar or honey. 

 

171. POMEGRANATE JUICE 

ZUMO DE GRANADAS 

You will take the seeds of the pomegranates and crush them in a mortar in such a way that you do 

not break the seeds; and strain them through a clean linen cloth; and put in it the juice of toasted 

almonds and pine nuts.  And you can cast in a little rosewater; and from this juice you can make 



sweet cameline sauce.  And if you wish to make it sour, cast in red wine and vinegar, and all 

spices, and more cinnamon than the other spices, and cook it before you strain it. 

 

172. GOLDEN GRATONADA OF THE ENTRAILS OF KID 

GRATONADA DORADA DE ASADURA DE CABRITO 

Take the entrails and the head of the kid, and set it to cook.  And remove the head in such a 

manner that the brains are not lost; and when it is cooked, remove it from the pot, and cut the 

entrails small, in the manner of a few fingers; and take fresh pork grease, and the head split into 

two parts, gently fry them, and all this with that grease; and take egg yolks, and the best ginger, 

and cinnamon, and good herbs; and chop everything together very well.   And then set aside the 

fat of the frying pan at one end, and cast all this in the other part of the frying pan; and little by 

little grease it with two feathers; and when it is well fried, take it out and then cast in the entrails 

just as they are, chopped small, and gently fry them in this way.  And if you wish, cast in a dozen 

or two of eggs beaten with , it will be better.  And cast it into the frying pan and then stir it, 

moving it well with a spoon.  And if you wish to gently fry chick peas, everything is good; and 

then take the yolks of beaten eggs, and a little ginger mixed with the eggs and well-beaten in a 

dish; and then put it into the frying pan upon the other food, and then stir it all, in such a way that 

everything mixes very well; and when it is cooked, take it from the frying pan and put it on a large 

plate; and on top of the food, [cast] sugar and cinnamon. 

 

173. SAUCE WHICH IS CALLED CINNAMON OF MUST 

SALSA QUE SE LLAMA CANELA DE MOSTO 

You must take raisins and black grapes and all the crumb of a little loaf; and take grapes according 

to the quantity of the sauce which you wish to make, and put them in a pot to cook with sweet red 

wine which should be good and fine and very strong and very red, and temper it as you see fit; and 

boil it vigorously until the raisins and the grapes are all consumed and turned into broth; and then 

strain all this through a woolen cloth; and after it is strained, set it to cook a little in a small pot so 

that it turns thick and has the color of gold; and then take sugar and cinnamon; and it must taste a 

little of nutmeg, and of cloves, and of ginger, and this is served with roasted or fried fowl. 

 

174. PASTRY OF ROAST HEN ON THE SPIT 

EMPANADA EN ASADOR DE GALLINA ASADA 

You must take a very plump hen, and remove the wings and the feet and the neck, and stuff it 

entirely with the yolks of hard-boiled eggs, and cinnamon and cloves stuck in the egg yolks, and 

raisins, and blanched almonds, and cooked meat from a calf or a kid, and finely chopped, and mint 

and parsley, also raw egg yolks.  And spices which are fine and saffron-colored; and with all this, 

mixed with the raisins and almonds, stuff it inside the hen and then sew it up so that none of the 

stuffing falls out; and then put it on the spit and roast it.  And when it is almost roasted, take a 

large plate and cast upon it a little rice flour which is very fine, and goat milk, and raw egg yolks, 

and sugar, and cinnamon, and other spices which are fine and saffron-colored; and beat this all 

together vigorously.  And thin the said dough with the milk; if you have no milk, take rosewater 

and a little pot-broth, and mix it all together.  And then, with some hen feathers, spread the said 

dough over the hen and rub it.  And anoint it, and be careful that you do not thin it too much 

because it will not be able to cling to the flesh of the hen.  And anoint it enough times that this 

dough or sauce forms a crust on the hen as thick as the crust of a empanada; and if you wish, you 

may put wholesome herbs, such as parsley, marjoram and mint, well then you may do it; and turn 

the spit in such a manner that the said dough stays upon the hen. 

 



175. TREBALLA (131) WHICH IS CALLED WHITE SAUCE FOR GEESE 

TREBALLA QUE DICE SALSA BLANCA PARA ANSARONES 

You must take blanched almonds, and the white [meat] of a chicken, and a clove of garlic, that it 

is barely scented with garlic, and a crustless piece of bread soaked with broth, and grind it 

vigorously.  And then strain it through a woolen cloth, and take yolks of hard boiled eggs and cast 

upon them ginger and cinnamon and sugar, and a little verjuice, so that it is barely scented, and 

then set the geese to roast and when they are half-roasted put a casserole beneath them to catch the 

juice of the geese and when it has all come out, mix it with said dough or sauce in a pot and when 

it becomes thick prepare dishes and when they go to the table cast sugar on them, and cinnamon 

on top. 

 

176. LARDY BRUET IN A VERY GOOD FASHION 
BROETE LARDERO DE MUY BUENA FACCION 

You will take the breasts of mutton or the flanks, and give them a boil, so that they lose the color 

of blood; and then make pieces as big as your thumb.  And take very fatty bacon and make little 

slices of it, small and thin as a feather; and cast each piece lengthwise along that cut bacon.  And 

then take the bacon and melt it; and when you have extracted all the grease, gently fry the said 

meat with it; and then put it into a pot with the broth of another pot; and then take a hen's liver, 

and a little mutton, and make everything boil together.  And then take toasted bread, and grind 

everything together; and strain everything through a woolen cloth; and then blend it with good 

pot-broth mixed with verjuice and vinegar, and small spices, and give it the color of a hare; and 

this is very good sauce. 

 

177. POTTAGE IN GOOD FASHION 

POTAJE DE BUEN MODO 

Take a good fat hen, and cook it; give it only one boil, and cut it to pieces; and then take melted 

fatty bacon, and gently fry it [the hen] in such a manner that it does not lose its whiteness; and 

then cast in good broth, and cook it slowly in this broth; and then take yolks of hard-boiled eggs, 

and blanched almonds ground with a crustless piece of bread soaked in broth; and strain 

everything together, and then cook it in a separate pot in such a manner that it does not come apart 

or separate, and a little verjuice, but no vinegar, and sweet spices.  And when it is almost cooked, 

take egg yolks tempered with rosewater, and mix it all together. 

 

178. POTTAGE CALLED JOTA 

POTAJE LLAMADO JOTA 

You will take chard, and parsley, and mint, and borage, and put everything to cook so that it 

comes to a boil; and then put it on a chopping-block, and chop it small with spices; and when it is 

well-chopped, strain it through a woolen cloth, and put it in a pot; and you must give it a boil in 

such a manner that it does not lose its greenness.  And do not cover it until the hour of dinner, and 

if you wish to cook it the night before, make it in the same manner, but you must put in some 

bacon from fresh pork and fry it to extract the juice; and with that juice, gently fry the above-

mentioned things; and with pot-broth in the manner of spinach, and then prepare dishes, and upon 

each dish put a piece of that bacon which you have gently fried. 

 

179. EMPEROR'S SAUCE 

SALSA DE EMPERADOR 

You will take hen's livers roasted in the coals, and take toasted almonds and grind them with the 

livers and with a crustless piece of bread, and temper everything with good hen's broth and when it 



is well-ground take eighteen or twenty raw egg yolks and grind them with the said almonds which 

should be about a handful, and three livers of capons or hens and grind it all together in a mortar, 

and strain it through a sieve just like peacock sauce,  (132) after straining it, set it to cook in a 

clean pot with little heat stirring it constantly with a spoon, and cast in plenty of sugar, and a little 

mustard, and five or six ground cloves, and ginger according to your will.  And it must be a little 

sour with the juice of oranges or of unripe grapes or of pomegranates.  And it should taste a little 

of all the said spices, and more of ginger.  And it must be thick, like peacock sauce, and it should 

have a dun color; and prepare dishes; and cast sugar and cinnamon on top of them. 

 

HERE ENDS THE FOODS FOR MEAT DAYS  
 

DEO GRATIAS 

This book was printed for the second time in the city of Logrono by Miguel de Eguia; distributed 

by Diego Perez Davilla, mayor of the said city.  And it was finished in the year 1529, on the 24th 

of November. 

 

 

 

 

PART 2 

TREATISE ON COOKING AND PREPARING FOODS IN THE TIME OF 

LENT 

TRATADO PARA GUISAR Y APAREJAR LAS VIANDAS DEL TIEMPO CUARESMAL 

We have spoken, and in the briefest way that we could have done, of the art of cooking  

in regard to the foods and dishes for meat days.  Although the foods that you can make 

for meat days are infinite, many of them can be made in Lent, because in the chapters 

on those foods where I say to blend them with meat broth, those sauces or pottages can 

be thinned with salt, and oil, and water, but first you have to give it a boil; and in this 

manner, it is as good as meat broth if it is well-tempered with salt, and if the oil is very 

fine.  And in this manner, many foods which are served  for meat days can be made in 

Lent, and this is nothing but the custom of men to alter foods from one thing to another.  

And because of this, it seems to me that I have spoken enough on this topic of dishes for 

meat days; and it is a reasonable thing to talk of the foods for the season of Lent — in 

the best and  briefest [way], as God guides us and strengthens us — for the benefit of 

human bodies and the honor of the houses of the princes, and great lords, and knights, 

and persons of whatever estate and condition they may be, according to what they will 

see in the progress of the following treatise.  And first, to prepare a empanada of 

lamprey or of whatever other fish, to boil or to roast or for a casserole; and other foods, 

according to what we will say. 

 

180. OF lamprey in crust 

DE LAMPREA EN PAN 

The lamprey needs to be alive, and scald it with hot water, and in this way you will 

make it clean and white, and then take toasted bread, so much so that it is all black, and 

grate off the burnt part.  And take the lamprey and open it.  And catch that blood and 

keep it, and remove from it the intestine that it has.  And through the mouth pierce it 



with a knife in such a manner that you do not cut it at all, but only prick it, and remove 

the bile by means of the head.  And leave it so that this blood strains out well, and 

similarly strain the blood from the holes that the lamprey has, and carefully keep all the 

blood, and anoint it completely with its own blood.  And then take your spices which 

are long pepper, and galingale, and nutmeg.  And all this should be well-ground and 

mixed with that blood.  And then return to anointing the lamprey with it.  And put a 

nutmeg in the mouth.  And place a clove of gilofre inside each hole that it has.  And 

then take the lamprey, and put it in a empanada in the form of a rosca. (133) And give it 

a cut in the center of the spine, because otherwise it could break the empanada.  And 

being put in your empanada, well anointed with its own blood, with the spices and 

everything, cover the empanada.  And cook it in the oven.  And then take toasted bread 

with vinegar and red wine and its own remaining blood.   And mix everything together, 

and strain it very well.  And this sauce should not be very sour, but only a little, and for 

this one puts in the wine.  And when the empanada is cooked, take this sauce and cast it 

into the empanada.  And these empanadas of lampreys are better eaten cold rather than 

hot.  And if it is cold, do not cast sauce on it.  And the lampreys are not good to eat until 

the month of January. 

 

181. Salmon Pie 

SALMON EMPANADO 

You must take the salmon, well-cleaned and washed, and take your spices, which are 

long pepper, galingale, and ginger, and all this well-ground with salt, but in such a 

manner that there is not too much spice, but moderate; then make the empanadas, and 

put the salmon inside.  And cast the spices on top and beneath, and all over.  And then 

cover the empanada and let it go to the oven to cook; and when it is cooked, if you wish 

to eat the salmon cold, make a hole in the empanada under the bottom crust so that the 

broth comes out, because with it, it cannot be kept well. 

And you must know that the salmon ought to be eaten in the month of October when it 

starts to get cold. 

 

182. Salmon Casserole 

CAZUELA DE SALMON 

You must take the clean and well-washed salmon, and put it in a casserole with your 

spices which are galingale, and a little pepper, and ginger, and saffron, and all of this 

well-ground, and cast upon the fish with salt, and a little verjuice or orange juice.  And 

let it go to the fire of coals, and then take blanched almonds, and raisins, and pine nuts, 

and all herbs.  That is, moraduj, which is called marjoram, and parsley, and mint.  And 

when the casserole is nearly half-cooked, cast all this inside. 

 

183. Trout in crust or roasted or boiled 

TRUCHA EN PAN O ASADA O COCIDA 

The trout must be scaled, and if you wish to make it in crust, cast in pepper and a little 

ginger.  And if you wish to cook it in some other manner, such as roasted or boiled, 

cause water to boil in a casserole, and cast in the trout.  And when it is almost half 

cooked, cast in a little salt so that it should have good flavor.  And then cast a half glass 

of vinegar into the casserole, because the vinegar will make it firm, so that it shouldn't 

break; and eat it with pepper, and with a little broth of the pot or of the casserole itself. 

And if they want to eat it roasted, it must be eaten with orange juice and water and salt 



and a little oil, and all the good herbs; and prepare the plate of the roast trout.  And cast 

this juice on top of everything.  And know that the best morsel of it is the snout. 

 

184. Barbel (134) in crust 

BARBO EN PAN 

Take spices which should be pepper, ginger, and salt, all well-ground, and make the 

empanadas.  And put the barbel  in them, well-cleaned and washed, with the said spices, 

and carry them to the oven.  And if you wish to cast in a little orange juice or rosewater, 

it will not lose anything; and before the empanada goes to the oven, cast in a little oil. 

 

185. Barbel in casserole 

BARBO EN CAZUELA 

After the barbel is well-cleaned and washed, cut it into round pieces about two fingers 

in thickness; and take the spices which are pepper, ginger, and saffron and salt, all well-

ground; and put the barbel in the casserole with the spices, and the salt, and a little oil, 

and let it go to the fire over good coals; and then take raisins, and almonds, and a little 

dry coriander, and all the good herbs; and all this should go into the casserole and cook 

it until it is well-cooked. 

And if you want to eat the barbel boiled, take a pot with water; and when it boils, cast 

the barbel inside; and make your thin sauce, which is vinegar, and all spices, and all 

good herbs; and when the barbel is cooked, have ready the plate with the foods and cast 

on the said juice with the said herbs; and make it in such a manner that it is just a little 

sour and colored with saffron. 

 

186. Shad in crust 

SABOGA EN PAN 

The shad needs to be fresh and very well scaled and clean.  And then put it in the crust.  

And take the spices for the shad which are pepper, and a little ginger, and salt, all well-

ground, and cast upon the shad; and being put in the empanada with oil, let it go to the 

oven to cook.  And if you want to eat it cold remove the broth, because to eat any sort of 

empanada cold, it is necessary to remove the broth, because with it, it is not possible to 

preserve it well. 

And if you wish to eat it boiled or roasted (however, it is not desirable to eat it boiled in 

any fashion, but rather in crust or roasted), and if you wish to roast it, you need not 

remove the scales, but rather open it and put it on your grill.  And before you put it upon 

the fire, grease the grill with oil, so that it does not stick to it.  And put it on the fire, and 

do not give it much fire at the beginning, but turn it little by little, and each time you 

turn it, grease the grill with oil.  And then make your thin sauce with orange juice, and 

oil, and a little water, and salt, and all the herbs cut quite small; and put it on your plate; 

and [cast] your sauce over it.  And in this manner you cook freshwater fish. 

 

187. Swordfish in crust 

EMPERADOR EN PAN 

Take the swordfish, and being well-cleaned and washed, cut it into pieces or rounds; 

and make the empanadas in the manner that you wish; and take the spices which are 

long pepper, and ginger, and salt, all well-ground, and cast it upon the rounds of the 

swordfish.  And being put into its empanadas with its spices, and its preparation, let it 

go to the oven to cook.  And when they wish to eat, cast a little juice of oranges or 



unripe grapes, mixed with rosewater, and before putting it in the oven, cast on a little 

oil. 

 

188. Swordfish in casserole 

EMPERADOR EN CAZUELA 

After cleaning and washing the swordfish well, make of it slices or rounds as thick as 

two fingers; and take spices well-mixed with good herbs which are moraduj which is 

marjoram, and parsley, and mint, and set it to cook over the coals or in the oven; and 

when it begins to boil, cast in blanched almonds and raisins.  And let everything cook 

together, and cast in a little verjuice or orange juice.  But before it is put in the oven, 

cast in a little oil. 

 

189. Swordfish on the grill 

EMPERADOR EN PARRILLAS 

Cut the swordfish as if you were going to roast it, and remove everything that is inside; 

and set it to roast on the grill, greasing it with oil, little by little.  Then make your light 

sauce which is orange juice, and pepper, and oil, and salt, and a little water; and you 

will put all this in a small pot, and when they want to eat, put it on a plate; and cast on 

the said sauce with the other herbs: parsley, and mint, and marjoram. 

 

190. Sturgeon in crust, which is pike (135) 
ESTURION EN PAN, QUE ES SOLLO 

After cleaning and washing the sturgeon well, make it into round pieces of two fingers 

in thickness, and put it in the crust with its spices, which are long pepper, and a little 

ginger, and salt, all ground, and cast on top of the sturgeon; and put the said pieces in 

your empanadas with all your preparation; and let it go to the oven.  And if they wish to 

eat it cold, remove the broth.  And if they wish to eat it hot, cast in a little orange juice 

and a little pepper.  And before it goes to the oven, cast in a little oil. 

 

 

191. Sturgeon or pike in casserole 

ESTURION O SOLLO EN CAZUELA 

Clean the sturgeon very well and cut it into rounds as big as a hand; and then take the 

spices which are pepper, ginger, and a little saffron; and take all herbs, parsley, and 

marjoram, and mint and a little dry coriander, and let all this be well-mixed.  And then 

put the sturgeon in the casserole with the said spices, and salt, and oil, and the herbs, 

and let them go to the fire over coals; however, the casserole should be well covered; or 

if not, let it go to the oven, and cast in oil. 

 

192. Sturgeon, which is pike, grilled or boiled 

ESTURION, QUE ES SOLLO, EN PARILLAS O COCIDO 

Take a pot with water and salt, and all herbs: parsley, and mint, and marjoram.  And 

when all this has boiled, you shall cast in the head or the tail of the sturgeon, or 

whatever you desire, so that it boils.  Then cast in a little oil; and when the fish is nearly 

cooked, remove half the water; and then take all spices and a good glass of vinegar, and 

cast it all into the sturgeon; however, let it not have much water, because with that broth 

you have to make the pottage for that dish; and cast finely shredded or chopped herbs 

on top and a little ground ginger. 



And if you wish to eat the sturgeon roasted, take the part from near the stomach, which 

is the middle of the body and grease it little by little with oil.  And then roast it on the 

fire over coals.  And then make your orange juice, and oil, and pepper, and salt, and a 

little water, and all the good herbs cut small; and when they want to eat, put the food on 

the plate; and cast on the juice with the herbs on top of the said fish. 

 

193. Dentex (136) in crust 

DENTOL EN PAN 

You must take the dentex, and being well-cleaned and washed, make it into rounds 

through the middle, and then make empanadas, and take your spices: pepper, and salt, 

and ginger, and a pair of slivers of whole cinnamon; and then put the fish in the 

empanada with the spices, and splinters of cinnamon, all together, and cover it.  And let 

it go to the oven, and before you put it on the table after it is cooked, take a little orange 

juice, and the liver of the same dentex.  And roast it in the coals with a toasted bread 

soaked in the orange juice.  And put it inside the pastel; but before the empanada goes 

to the oven, cast in a little oil. 

 

194. Dentex in casserole 

DENTOL EN CAZUELA 

Take the dentex, and after cleaning and washing it well, make rounds as big as your 

hand.  And then cast in your spices, which are saffron, and pepper, and nutmeg, and a 

little salt, all well-ground; and cast it upon the fish, and put it in the casserole with all 

your preparation; and when the said dentex is half-cooked, cast in all herbs and a little 

orange juice.  And if you wish to put in raisins and almonds afterwards, you can do so; 

however, cast in a little oil because these things always need a little oil. 

 

195. Boiled Dentex 

DENTOL COCIDO 

Take a dentex, clean and washed, make pieces of it; and take the head, and cook it with 

water, and salt, and good herbs; and then take the dentex and let it go to cook; and you 

will take chestnuts, and apples, and almonds, and a good piece of its own flesh and a 

crustless piece of bread, and all this is well-ground and blended with its own broth and 

strained through a woolen cloth; but when you strain the almonds and all these things, 

also put bread soaked in orange juice or in vinegar.  Then you will take all spices, but 

not saffron and cinnamon; and then cook this sauce; and you will cast it in that broth 

that was with the fish that was boiled; and when the sauce boils, put it into the pot; and 

when you want to eat, prepare the plate with the food, and cast on top of it all herbs, 

finely cut; and if you do not wish to make this sauce, take vinegar and all spices, and the 

cut herbs, and all this should be mixed when the fish is boiled, only in water and salt; 

and prepare the plate and cast that light sauce on top. 

And know one thing, that every time you cook a fatty boiled fish, you should cast in a 

glass of vinegar to cook because it will make it firm, and protect it from becoming 

stained. 

 

196. Bonito in crust 

PALAMIDA EN PAN 

Take the bonito, and after scaling and cleaning it, cut in into round pieces as big as four 

fingers, and then make the empanadas.  And take the spices which are pepper, and 



ginger, and salt, and all this well-ground; and you can put saffron if you wish; and then 

cast these spices upon the fish, and put it in your empanadas and let it go to the oven to 

cook.  And the time to eat the bonito is the month of March; and when you have it to 

send it to the oven, cast on a little oil. 

 

197. Bonito in Casserole 

PALAMIDA EN CAZUELA 

If the bonito is small do not bother to cut it; if it is large and thick, make of it pieces as 

big as three fingers; and then take the spices: know that they are pepper, and ginger, and 

galingale, and saffron, and salt.  And all this being well-ground, cast it on top of the 

slices of bonito; and then cast in all herbs which are: marjoram, and parsley, and mint, 

upon the casserole, and let it go to the oven with all its preparations upon good coals; 

and let the casserole be well covered; if not, put it in the oven; and then cast in a little 

verjuice, and orange juice, and oil. 

 

198. Bonito on the grill 

PALAMIDA EN PARILLAS 

Take the bonito and clean it and wash it, and if it is small, do not bother to make pieces 

of it, but above all the large fish is better than the small one, in such a manner that if it is 

thick cut it into round pieces.  And let them go upon the grill, greasing it first with oil; 

and being put over the coals, greasing it bit by bit with your oil; and make your light 

sauce with herbs, and a little pepper, with orange juice and salt and oil, all well-mixed; 

and when they wish to eat, prepare the plate with the food, and cast this light sauce on 

top. 

And if you wish to eat it boiled, it is not as good as the other way. 

And if by chance, your lord wishes to eat it boiled, make it in this manner.  Cook it with 

water, and salt, and your spices, except saffron, and with all the good herbs; and when 

the fish is cooked, and your lord wishes to eat it make this light sauce.  Take vinegar, 

and all the spices, and blend it with the vinegar; and then prepare the plate, and cast this 

sauce on top.  

 And if you wish to make sauce with almonds you can do so. 

 

199. Fresh conger eel in crust 

CONGRIO FRESCO EN PAN 

The conger eel needs to be scalded, and cut it with a knife because there are many who 

flay it, and it is worth more scalded than flayed; [when it is] clean and washed put these 

spices: pepper, more than the others, and a little ginger, and salt, and all this should be 

well-ground.  And then cut the conger into pieces so that it does not break the 

empanada, because there are some which are big and others which are little. And in this 

way, according to [the size of] the conger you must make the empanada; and place it 

inside like a ring or a spiral; and cast on these spices, and the salt on top, and then cover 

it; and let it go to the oven to cook with your oil. 

 

200. Conger eel in casserole 

CONGRIO EN CAZUELA 

Take conger eel, well-cleaned, cut into pieces, and put it in a casserole with your spices 

mixed with salt; and cast them upon the fish with all the finely shredded herbs, and with 

a little oil, and raisins, and almonds, and pine nuts; and let it go to the oven to cook. 



 

201. Boiled conger eel 

CONGRIO COCIDO 

The small conger eel is not good except for roasting; and if it is very thick, you can 

make a boiled plate of it; and so take the conger eel, well cleaned, and scald it with 

boiling water; and then cut it into thick pieces; and then put a pot with water on the fire; 

and when the water boils, cast the conger inside; and cast in a lot of salt because it gives 

the fish flavor. 

And consider, do not forget that when you cook a thick fish, cast in enough salt and a 

good cupful of vinegar, because vinegar makes the fish firm; and always do this to keep 

it firm within the broth and to give it flavor; and when the conger is cooked, make the 

sauce for boiled conger. 

First, take almonds which have not been peeled, and grind them in a mortar with a few 

hazelnuts, and with a crustless piece of bread; and all this should be well-ground, and 

blended with white vinegar, and with broth; (137) and strain it quite thick through a 

woolen cloth; and this sauce needs to be sour; and then cast in all spices, and all herbs 

cut small; and when they want to eat, make the sauce boil with all this; and then throw 

away the broth in which the conger was cooked, and cast the sauce on top of the boiled 

fish. 

 

202. Conger eel on the grill and on the spit 

CONGRIO EN PARILLAS Y EN ASADOR 

If the conger eel is small and you want to roast it on the spit, it is not necessary to cut it 

into pieces, only pass [the spit] through the middle; and doing this as is customary; and 

then take a cane and break it in half, and make it so that one piece is at one end and the 

other [piece] at the other [end]; and tie it with a thread, in such a manner that it cannot 

fall, and grease it frequently with oil; and if you make it on the grill, cut it lengthwise 

according to the measure of the grill; and in this way make it according to your 

pleasure; and then make your thin sauce with orange juice, and with pepper, and salt, 

and oil, and with all the good herbs cut small; and this should be put into a small little 

pot; and when they want to eat, cast the food on the plate, and cast on the aforesaid 

sauce. 

 

203. Moray eel in crust 

MORENA EN PAN 

If the moray eel should be alive, take care that it does not bite you because its bite is 

poisonous; and it being alive, flog it well (138), because the fish bones all descend to 

the tail; and then scald it just like the conger eel, neither more nor less; and then wash it 

well with cold water and cut it into pieces; and take your spices: ginger, a little 

galingale, and salt, and all this should be well-ground and cast upon the cut-up moray; 

and make the empanadas; and cast a little oil inside and cover them, and let them go to 

cook in the oven.  And being cooked, cast on a little orange juice. 

 

204. Moray eel in casserole 

MORENA EN CAZUELA 

Prepare the moray eel just like the conger eel; and cut it into pieces; and cut off the tail, 

because the fish bones always descend to the tail; and then take the spices which are 

necessary, and all the good herbs finely shredded or cut, and salt, and almonds, and 



raisins, and pine nuts; and let all this go into the casserole with a little oil; and the 

almonds should be scalded; and let it go to the oven to cook. 

 

205. Moray eel on the grill 

MORENA EN PARRILLAS 

Scald the moray eel just like the conger eel; and if it is alive, flog it vigorously because 

all the fish bones will descend to the tail; and if you want to fool your companion, give 

him the tail to eat; (139) and then remove the head, and cut it into pieces as large as a 

palm; and then grease the grill with oil.  And set the moray to roast; and frequently 

grease it well with oil. 

And there are also many who grease it with garlic and oil.  But each one cooks it 

according to his appetite.  Because there are many lords who do not eat garlic and oil, 

and others who do eat it.  And returning to the topic of making the thin sauce which is 

customarily made for roasted foods, which is orange juice, and ginger, and oil, and a 

little water.  And put all this into a little pot with salt, and all the good herbs cut small; 

and when they want to eat, put the food on the plate; and cast your sauce on top. 

 

206. Tunny or tuna in crust 

TOÑINA EN PAN O ATUN 

The tunny or tuna needs to be fresh; and cut it into round, thin wheels of three fingers 

[in thickness], and then wash it very well, and cast upon the wheels: pepper, and salt, 

and ginger, and a little saffron; and all this should be well-ground; and then make the 

empanadas and cast a little oil inside and cover it, and let it go to the oven; and if they 

wish to eat it cold, remove the broth, as I have said in other chapters, because with the 

juice you can not keep it long. 

And tuna is commonly eaten in this manner. 

 

207. TUNA OR TUNNY IN CASSEROLE 
ATUN O TOÑINA EN CAZUELA 

Take the eyes of the tunny, and the best of the entrails which are eaten from it and put it 

in a casserole with raisins, and almonds, and pine nuts, and a little oil, and orange juice, 

and take all these spices and all herbs which are: parsley, and mint, and marjoram, and 

all cut very small; let them go into the casserole with the aforesaid spices; and the 

almonds should first be scalded; and let it go to the oven. 

The royal sauce is made with garlic and oil. 

 

208. Boiled tuna or tunny 

ATUN O TOÑINA COCIDA 

Take the head and the tail of the tunny, which is suitable to boil; and if not, from the 

part that you desire; set a large pot on the fire with water and much salt, and when the 

water boils, cast in the tunny and when it is cooked cast in a cup of vinegar into the pot 

because it will sustain it, so that it does not break in the pot with the broth; and then 

make this sauce. 

Take a few almonds which should not be peeled and grind them with a crustless piece 

of bread.  And take the liver of the tunny, or if not, a good piece of the tunny.  And 

blend it with white vinegar, and strain it thickly through a woolen cloth; and then take 

all the spices, which are: pepper, and ginger, and a little saffron, all very well-ground 

and blended with good white vinegar, and cast it in the sauce; and this sauce needs to be 



made with vinegar, and not too much but moderately; and when you want to eat, then 

cook this sauce quickly; and having put the food on the plate cast the sauce on top; 

however, let the herbs be already in the sauce when you want to cook it. 

 

209. Tunny on the grill 

TOÑINA EN PARRILLAS 

Take from the tunny the part near the belly, well-cleaned, and grease it with oil; and 

also grease the grill, and set [the tuna] to roast over a few coals, and grease them from 

time to time with oil; and then make your thin sauce with water, and salt, and oil, and 

orange juice, and pepper, and all the good herbs shredded or cut small; and when they 

want to eat, put your fish on the plate and cast that sauce on top; and if you wish to 

make another sauce, such as arugula or another, let it be according to your pleasure. 

 

210. mullet in crust 

LISA EN PAN 

After scaling and cleaning the mullet well, take spices, which should be pepper, and 

salt, and a little ginger; and all this should be well-ground and sprinkled over the mullet; 

and make the empanadas in the same shape as the mullet, or however you wish; and 

your empanadas being made with your spices within, and all your provisions with your 

oil, cover the empanada; and leave your hole on top of the cover and through it cast the 

oil inside, and carry it to cook in the oven. 

 

211. mullet in casserole 

LISA EN CAZUELA 

The mullet being well-washed and cleaned, put it in a casserole with your oil, and all 

common spices, and all the good herbs cut finely or shredded; and cast all this in the 

casserole with the mullet; and if the mullet is very large and thick, make pieces of it; 

and if you wish to eat it with rice it is very good, and with your spices; and if they eat it 

with rice, cast in a half spoonful of fat. (140) 

 

 

212. mullet on the grill 

LISA EN PARILLAS 

The mullet being very well-cleaned and washed without scaling it, grease it with oil; 

and also grease the grill and set [the mullet] on it, and a few coals beneath, and grease it 

frequently with the oil; and then make your light sauce with orange juice, and oil, and 

salt, and water, and all herbs; and all this [being] together, put it in a little pot; and when 

they want to eat, put the fish on a plate, and cast that sauce on top. 

 

213. Boiled mullet 

LISA COCIDA 

The mullet being washed and well-cleaned, set it to cook in a casserole with water and 

salt and make it boil, and cast in a little oil, and when it is cooked make your sauce with 

a few almonds, and a crustless piece of bread, all this should be well-ground, and strain 

it with vinegar and with your broth from the mullet, and then cast in all common spices, 

and all the shredded herbs and cook all this, and then cast it over the mullet. 

Or you can make the thin sauce with vinegar, and common spices, and with your 

crumbled herbs, and cast all this in a little pot; and when they want to eat, prepare the 



fish on your plate and cast this sauce on top.   

But as for me, I tell you that I would prefer the mullet in crust, or in casserole, or on the 

grill than in any other manner; and I do not think that anyone will say the contrary. 

 

214. Escorfeno(141) in casserole  

ESCORFENO EN CAZUELA 

This fish is not good except in casserole or boiled; and if you want to roast it, take the 

escorfeno, and after cleaning and washing it, cut it into pieces if it is very thick or large; 

and take all herbs, and shed them finely, and put everything inside the casserole with a 

little oil, and let it go to the oven; then cast in raisins, and almonds and chestnuts, and 

everything should go together into the casserole; and you can put in something sour if 

you wish. 

 

215. Boiled escorfeno 

ESCORFENO COCIDO 

Take the escorfeno and scald it; and then put a pot on the fire with water and salt, and 

cook it; and when the water boils, cast the fish inside; and if you wish to make a sauce 

for it, make it as for the mullet. 

And you must know one thing: that all the sauces that are for fresh fish should not be 

sweet, but sour, because the fish is already sweet by itself. 

But for fried fish it is well to make the sauce sour and sweet; but for the boiled, 

sweetness is not good; and then make your thin sauce with vinegar, and all the common 

spices; and everything should be prepared in a pot; and when they want to eat, prepare 

the plate with the fish; and cast this thin sauce upon the sauce. 

 

216. Sardines in casserole 

SARDINAS EN CAZUELA 

You must take the thickest fresh sardines, and wash them with many waters; and then 

take pepper, and a  little ginger, and saffron, and all this ground.  Then take raisins, and 

almonds, and pine nuts, and all the good herbs, which are parsley and mint.  And then 

take the sardines and the spices, and all mixed, and with the almonds, and raisins, and 

pine nuts, casting it all into the casserole with a good quantity of oil, and let it go to the 

fire over coals; and if not, to the oven. 

But they are better over coals, because in the oven they cook above and below and 

throughout; and the sardines, to be made in this manner, should not endure the heat of 

the oven, but rather coals, and few of those, because they will cook at your pleasure; 

and if you wish to eat them in another manner, such as fried, they should be eaten with 

pepper, and a little vinegar or orange juice; and if you want to eat them roasted, they 

should be eaten with orange juice, and oil, and salt, and a little water, and pepper, and 

all the herbs except moraduj which is marjoram, which is also called malgilana. 

 

217. CHUB Mackerel (142) 
BISOLES EN CAZUELA 

Open the mackerel, and having well-cleaned and washed them, take all common spices, 

and all the herbs except marjoram.  Then take raisins, and almonds, and pine nuts, and 

toasted hazelnuts, and all this together with the herbs; and with the other things, put it in 

the casserole with a little oil; and when the mackerel are half cooked, take a few 

hazelnuts and new raisins cleaned of their seeds, and grind it all together, and let it go 



into the casserole; and if you wish to cook them in another manner, such as roasted, you 

must cook them in the same manner as the sardines; and doing it in that manner, you 

cannot err. 

 

218. BOGUES (143) in casserole 

BOGAS EN CAZUELA 

Scale the bogues; and being cleaned and washed, take all common spices, and all the 

good herbs finely cut, and take raisins and almonds, and dates cut into quarters if you 

have them, and put all this in the casserole with your oil; and when it is nearly half 

cooked, take a few chestnuts, and an equal amount of walnuts, and a crustless piece of 

bread, and grind it all very well; and strain it with a little vinegar and water, and then 

cast it into the casserole; and when they want to eat, put the bogues on the plate, and 

cast the sauce on top with all the things that were there; and if they want to eat them 

boiled and roasted, and also fried, eat them with vinegar and pepper. 

But this fish is better in casserole than in any other manner. 

 

219. ANCHOVY in casserole 

SAITON (144)  EN CAZUELA 

The anchovy is commonly bitter, and because of this you must remove the head 

together with the intestines  and wash it, and clean it well, and then take all common 

spices, and also put in raisins, and almonds, and pine nuts; and the almonds must be 

scalded and blanched; and then mix them (145) with the raisins, and almonds, and pine 

nuts, and with all the good herbs, and with the fish.  And let everything be mixed in the 

casserole with a little oil.  These casseroles are better to cook in the house than in the 

oven; and for the most part, they should be eaten in the month of April. 

 

220. Wolffish in crust 

LOBO DE MAR (146) EN PAN 

Wash and clean the wolffish, and cut it in pieces, in such a manner than you can make a 

empanada of it; and take your spices: long pepper, and ginger, and salt, and everything 

being well-ground, cast it over the pieces of fish.  And then finish your empanadas, and 

cover them and let them go to the oven with a little oil. 

This fish is good in the months of June, July and August. 

And if you want it in casserole, cut it in pieces as I said;  and take a casserole, and 

common spices, and all the cut-up herbs and salt.  And let all this go inside the casserole 

with the fish, with a little oil to cook in the oven. 

And if you want to eat it roasted on the grill, divide it in half, in such a manner that it is 

opened from the top towards the bottom, and grease it with oil; and put it upon your 

grill and [with] coals underneath; and make your light sauce with orange juice, and 

pepper, and oil, and a little water, and all good herbs, well-crumbled with scissors, or a 

knife, or with your hands.  And when the casserole is cooked, cast this on top. 

 

221. Good escabeche 

BUEN ESCABECHE 

Take a crustless piece of bread soaked in white vinegar, and take blanched almonds, and 

toasted hazelnuts, and pine nuts, and grind everything together until it is well-ground; 

and when it is ground, blend it with fish broth, and then strain it through a woolen cloth; 

and then take a few raisins with the seeds removed, and grind them well with the other 



things, and set it to cook.  And cast in the pot all fine spices and saffron, because the 

sauce ought to be very deep in color, and sweet in taste, and black; however, the 

sweetness should be from honey.  And when it is thick, remove it from the fire; and then 

take the fish when it is cold, and put it on a plate, and cast the escabeche on top. 

However, this sauce should be eaten with pandora or dentex before any other fish; and 

when you cook it, cast on the escabeche.  And when it is cold, put a little ground 

cinnamon on top; and then stick in some pine nuts, point upwards, all around the plate, 

and shredded parsley. 

And this sauce is commonly served cold, but [served] hot it is not bad. 

 

222. PANDORAS 
PAJELES 

Pandoras are cooked fried and roasted and boiled; but the best way of eating them is 

fried with your orange juice and pepper, or in escabeche with your vinegar and the oil in 

which they are fried; and vinegar, and pepper, and ginger, and saffron, and cloves, and a 

few bay leaves upon the fish, and orange juice, and your honey. 

 

 

223. PIKE 
SOLLO 

The pike, which is sturgeon, is a large fish, and it has very good flesh in the manner of 

veal; and thus it is eaten in marinade with your watered-down white vinegar, and salt, 

and oregano, and a ground clove of garlic for one who eats it; and you can cast in some 

crushed cloves, and crushed ginger, and with this marinade one customarily eats pike 

roasted on the grill or in another manner; and it can be eaten in casserole, and boiled, 

etc., as is described above in the chapter on sturgeon. 

 

224. SEA BREAM 
BESUGO 

The sea bream is eaten boiled with your orange juice, and your broth, and pepper, and 

ginger if they want it.  It is also cooked roasted on the grill with your oil, and then your 

orange juice, and your pepper, and fried with your oil and orange juice and pepper. 

And also in escabeche like the pandora. 

 

225. Pottage of squid and cuttlefish 

POTAJE DE CALAMARES Y JIBIAS 

Squid and cuttlefish should be very well-washed and clean; and then gently fry them -- 

and not completely -- and when they are almost half cooked, take them out of the 

frying-pan.  And put them in a pot; and then take blanched almonds, and raisins, and 

pine nuts; and then take a few toasted almonds, and grind them and strain them with a 

little vinegar watered down with fish broth if you have any; if not, cast in a little water 

so that it will not be very strong; and when the raisins and the almonds are slightly fried 

with the squid or the cuttlefish, take them and finish gently frying them [the fish], 

however they must be cut into pieces, and when this is done, prepare dishes. 

 

226. OCTOPUS 
PULPO 

Octopus is a very hard fish, and because of this it is flogged and beaten a great deal; and 



then wash it well, and put it in a pot to cook  with an onion, and a little oil; and do not 

cast in salt because this fish by itself is salty enough, nor water either, because by itself 

it makes enough water.  And this water becomes like a reddish broth; and if you want to 

cast in a few spices it will be better, and seal the pot well so that no manner of vapor 

comes out of it; and remove the intestine that it has in its head; and when you set it to 

cook, put in a little water. 

And eat this fish with parsley sauce (147) 

And similarly this fish is eaten after being well-beaten and flogged, cut to pieces, and 

roasted on a spit, repeatedly greased with garlic and oil; and then [served] with your 

orange juice, and water, and salt, and oil, etc. 

It is also eaten in dishes, made into a pottage, cut into small pieces and gently fried with 

your onion, and oil, and honey, and spices, and your sourness from vinegar, and a 

crustless piece of bread and your almonds ground with the bread, and blended with your 

broth, and strained, and cooked in your pot; and then prepare dishes, etc. 

 

227. VARIALES (148) in casserole 

VARIALES EN CAZUELA 

Wash the variales well; and with all spices, and all shredded herbs put everything in a 

casserole with the variales; and cook it all with a little oil over a fire of coals; and these 

things always need raisins, and almonds, and pine nuts; and you can cook it in the 

house; and cast in a little water. 

 

228. CLAMS in casserole 

TALLINAS (149) EN CAZUELA 

You must take the clams, and put them inside a casserole with cold water; and leave it 

there for a good while because in this way they will open, and the dirt will come out of 

them that they have inside the core; then stir them a lot and put them in a little pot.  And 

let them go over a few coals; and then cast in three blancas of common spices or 

seasonings, and let them cook little by little; and see that you do not cast in salt; and let 

it cook; and cast in a little oil, and all the shredded herbs; and if you wish to eat the 

clams with almond milk, gently fry them a little with the aforesaid herbs; and then cook 

that milk; and cast it into the clams which should be gently fried with pepper. 

 

229. HOW OYSTERS ARE COOKED 
COMO SE GUISAN LAS OSTIAS 

Oysters are eaten fried with oil, and your pepper, and saffron, and your spices, and 

orange juice; and cast into your escabeche with your bay leaves. 

And they are eaten roasted with your pepper. 

And they are eaten boiled in your water, and oil, and spices gently fried first with your 

onion and oil in a frying-pan; or the onion gently fried alone in the frying pan; and cast 

in the pot with vinegar to taste, and some good herbs. 

And they can be cooked in a casserole with your water and oil and spices and good 

herbs with onion gently fried in your frying-pan, and cast within, and your little taste of 

vinegar. 

 

230. PELAYA (150) AND FLOUNDER OR SOLE 

PELAYA Y LENGUADOS O ACEDIAS 

Scale the pelaya well and open it through the side; and when you want to fry it, cast on 



a little salt, and heat the oil; and when it is hot, cast in the pelaya.  And just as it shrinks 

or withdraws, turn it promptly to the other side, and press your hand(?) over it so that it 

does not return to shrinking; and when it is well fried, it needs to be eaten with pepper 

and cut lemons; and then take a little of your oil with which it was fried, and as much 

again of vinegar, and put it on top of the pelaya, and upon the other things. 

And know that the pelaya is a royal fish, and it is as good to eat cold as hot; and they 

are very good in escabeche with your bay leaves.  And it is a species of flounder, and 

the sole also, except that they are bigger than the flounders, but their meat is not as good 

to eat. 

 

231. FRIED DOLPHINFISH (151) 

LAMPUGAS FRITAS 

Scale the dolphinfish, and open it, and wash it, and fry it in oil; and take a little of your 

oil, and a little vinegar, and heat it well, and cast it on top. 

And you must know that the pelaya and the dolphinfish are no good except fried. 

The hake is a fresh fish that is eaten with pepper, and your shredded parsley on top; and 

it is also eaten with your parsley sauce; it is also eaten fried in oil with your pepper, and 

orange juice; and it is eaten in crust with your pepper and oil; and at times in casserole 

with your oil and spices, etc. 

 

232. DRIED OR CURED CONGER EEL 

CONGRIO SECO O CECIAL (152) 

You must take the conger eel which should be very good and very white, and cut it into 

pieces as big as a hand.  And wash it two or three times in a good manner with hot 

water.  And then tie it with a thread.  And set it to soak in cold water which is very 

clean.  And it must be cooked with this same water.  And this must be done the night 

before you cook it.  And in the morning, early in the morning, set it to cook in a clean 

pot with the water in which it soaked.  And cast into the pot a good spurt of oil which 

should be good, and an onion cut up with a small handful of parsley, and a quantity of 

heads of garlic, well-cleaned of their primary skin or rind; and then take a few almonds, 

and as many hazelnuts, and as many walnuts, which should all be toasted.  And grind 

them all together in a mortar, with a crustless piece of toasted bread soaked in the broth 

of the aforesaid conger.  And a piece of the same conger, and the parsley, and the onion, 

and the garlic; and all this mixed and ground together and blended with the broth of the 

conger; and then strain it through a woolen cloth or a mill which is a press.  And when it 

has been strained, cast in half an ounce of common sauce. (153)  And then set it to cook 

on the fire.  And stir it constantly in one direction without ever resting.  And when it is 

cooked, and you want to prepare dishes, make the sops very thin, and stew them or 

steam them with the broth.  And then remove them from that broth.  And cast the sauce 

over the sops; and put them on the table; and the conger also with its separate plate. 

And there are some who serve it as soon as it is cooked, and others who cast the sauce 

on top, but the best way is as I said before. 

 

233. HAKE WHICH IS CURED FISH 

MERLUZA QUE ES PESCADA CECIAL 

You must take the cured fish which is the hardest and whitest that you can get, because 

it is good, and set it to soak the afternoon before if it is not soaked, and then scale it, and 

wash it.  And make slices of it like a hand, and then set it to cook in cold water.  And 



when it is almost cooked, remove it from that water in which it was cooking.  And 

gently fry it a little, because the fish or hake is of such a quality that the more it is fried 

the harder it becomes; and then toast a few almonds.  And grind them in a mortar with a 

crustless piece of bread soaked in vinegar, because this sauce needs to be sour and 

sweet; and strain everything, and after straining it, cast in a few spices, except saffron.  

And cast in a little cinnamon.  And all this should be cast into the sauce with sugar or 

honey.  And cast in the sugar or honey according to the quantity of the sauce; and let it 

go to cook on the fire; and the fish having been put on the plate, cast a little of the oil in 

which it was fried into the sauce; and then cast this sauce over the fish. 

 

234. SALTED TUNNY FROM THE FLANK WHICH IS CALLED 'SORRA' IN 

VALENCIA 

TOÑINA SALADA DE LA IJADA QUE DICEN 'SORRA' EN VALENCIA 

Cook the tunny from the flank with cold water; and when it is cooked, remove it from 

that water.  And put it in other cold water, and wash it very well.  There are those who 

eat it in this way with only orange juice or arugula. 

And if you wish to eat it at your pleasure do it in this way.  Take the flank of the tuna, 

and cut it in round slices.  And put it in a casserole and cook it over a few coals with a 

little oil inside.  Then take raisins, and almonds and pine nuts.  And gently fry all this 

with the tunny in the casserole.  And then grind in a mortar a few raisins, and almonds; 

and when they are ground, strain them with a little vinegar and water; and put this sauce 

over the slices of tunny and the other things; and put to it a good amount of ground 

cinnamon and honey and sugar.  And then let all that cook a good while with the 

aforesaid slices of tunny. 

And you can also make dishes of these if you wish, and if not make a large platter in 

this manner. 

When the flank is good, and cooked with all your preparations, you can make a plate of 

it itself, without cutting it, but rather your whole pieces; and cook that sauce, and when 

it boils, cast it on top. 

And if you want it cut, do it in this manner.  When the tunny is cooked, cut it, and 

gently fry it with a little oil; and cast on the sauce; and let it cook a little while; and cast 

on a little shredded herbs; and prepare dishes. 

 

235. LOBSTER 
LANGOSTA 

It seems to me that I have talked enough of many kinds of foods, and of the differences 

between them; and of serving and preparing all kinds of cooked dishes, and foods for 

meat days as well as for Lent.  And although some say that the Lenten foods are not as 

advantageous as those for meat days.  To this I say, that it is but the choice of 

individuals -- because there are lords who are more pleased with some foods than others 

-- and diverse appetites of individuals; but because one desires that it should be so, I 

have made all my efforts to put in this present book all that I have known and achieved; 

and because there are some who do not know a certain thing, I want to speak of the 

lobster, because the blancmange cannot be made without it or without the pandoras; and 

if the pandoras are not fresh, make it from lobster; which if you do not have it you 

cannot make the perfect blancmange, as I will tell in the following chapter. 

 

236. BLANCMANGE OF FISH 



MANJAR BLANCO DE PESCADO 

You must take the lobster and the pandoras, and although they are by necessity of 

different qualities, they are required; but the lobster is much better than the pandora; and 

from these two take what seems to you to be best, and cook it in a separate pot; and 

when it is almost half-cooked, remove it from the pot and set it to soak in cold water; 

and then take the best of the white meat of the lobster, and you must cook it more 

vigorously.  And put them on a plate and shred it thus like threads of saffron.  And cast 

rosewater over this shredded white meat.  And then for eight dishes take four pounds of 

almonds, and a pound of flour, (154) and a pound of rosewater.  And then take two 

pounds of fine sugar, and take the blanched almonds, and grind them in a mortar in such 

a manner that they do not make oil; and to avoid this, moisten the pestle of the mortar 

frequently in rosewater.  And when they are ground, blend them with lukewarm water, 

which should be clean.  And when they are strained, take a very clean kettle which has 

not been recently tinned, nor which is made of copper, and take the shreds of the 

lobster, and let it go into the pot with that rosewater.  And then cast in the milk which 

you made.  And not all of it, but that which you know will suffice for the beginning; and 

afterwards add the milk in two turns rather than in one; and if you cast in everything 

together you cannot well know if the blancmange will thicken.  In the same manner you 

put in the flour little by little so that it doesn't clump; and beat it or stir it constantly with 

a stick until it is cooked; and then prepare dishes.  And upon them cast fine sugar; and 

in this manner the blancmange of fish is perfectly made. 

 

237. BLANCMANGE OF GOURDS 

MANJAR BLANCO DE CALABAZAS 

Take the most tender of the gourds and prepare them, well-scraped with a knife until 

they are white, and then cut them into pieces as big as your hand, and set water on the 

fire.  And when it boils, cast in the gourds.  And when they are cooked, remove them.  

And put them into a clean cloth.  And then make almond milk according to the quantity 

of the gourds.  And squeeze them very well, in such a manner that all the water comes 

out.  And then put it in the pot or kettle where you must make the blancmange; and cast 

the gourds into the milk; and cast in the sugar that you see is necessary; and let it go to 

the fire; and before you cast in the gourds, sprinkle them with rosewater; and these 

gourds need to be beaten a lot; and let them have a good fire so that they boil well; and 

stir them constantly in such a manner as if they were thick gourds; (155) and when you 

see that they are thoroughly mushy, let them cook a little while; and then cast on the 

rosewater; and let it come off the fire; and then prepare dishes, and upon each one cast 

fine sugar. 

And know one thing: that in these foods you cannot have a measurement, but rather 

according to the discretion of the one who cooks it; because the gourds by their nature 

are all water; and no one can well say what is required, only the same one who cooks it. 

 

238. BROOM-FLOWER DISH 

GINESTADA (156) 

Take blanched almonds and extract the milk from them; and it would be better with goat 

milk; and take the spices the night before which are: whole cinnamon, and ginger, and 

cloves, all whole; and put them to soak in rosewater; and then take for each dish: two 

ounces of rice flour and one ounce of sugar; and for five dishes, take a pound and a half 

of almonds; and then in the morning take the milk; and put it in the pot where it must 



cook; and cast in the flour little by little; and stir it constantly so that the flour does not 

clump with the milk; and so let it go to the fire with your provisions to cook; and when 

you see that it is half-cooked, take peeled almonds and cut them into four quarters; and 

take dates, and cut them in the same manner; and pine nuts, and mix all this together; 

and when the sauce is half-cooked cast all this inside; and then take a little saffron, and 

grind it well; and blend it with a little rosewater; and cast it in the pot, because this 

sauce should have a lot of color; and leave it to cook a good while with all these things 

until it is cooked; and let it be on a day of eggs (157), because you will take beaten egg 

yolks.  And when you want to remove the sauce from the fire,cast the yolks inside; but 

in order to be called ginestada, there is no need for eggs; and prepare dishes and cast 

sugar and cinnamon upon them. 

 

239. FARRO OF RICE FLOUR 

FARRO DE HARINA DE ARROZ 

For twelve dishes: take three pounds of almonds, and two pounds of rice flour, and one 

pound of rosewater, and two pounds of sugar and a half ounce of whole cinnamon; and 

then take the almonds and peel them, and grind them well, and make thick milk; and 

cast half of the milk into the pot; and the pot should be well tinned, because these things 

cannot be made well if it is not a very good pot; and then cast in the flour, and stir it 

constantly so that it does not clump; and cast in more milk if it is necessary; and then 

cast in half of the sugar, and the cinnamon tied with a thread; and let it go to the fire, 

stirring constantly in one direction; and when it lacks milk cast in what will make it like 

blancmange; but don't cast in too much; and if you want to see when it is cooked, 

remove a little with a spatula; and put it on one edge of the plate; and when it is cold it 

will make a little bit of water; then you will know that it is not cooked, and because of 

this, cook it a little more; and when it is cooked, remove it from the fire; and let it sweat 

a little; then prepare dishes, and cast fine sugar on them. 

 

240. WHEAT STARCH 

ALMIDON 

Starch is made in this way.  Take the starch which is fresh, and clean, and white; and for 

six dishes take a pound of starch, and a pound of sugar, and a pound and a half of 

almonds, and a pound of rosewater; and then cast the starch into a pot which should be 

well tinned; and half an ounce of whole cinnamon with it; and then cast in the rosewater 

and let it soak in that water; and then grind those peeled almonds in a mortar, and strain 

them with lukewarm clean water; and after straining them, cast half of the milk into the 

pot and cast in eight ounces of sugar, and blend them well with a spatula of wood; and 

then let it go to the fire to cook, and stir it constantly in one direction, and if it has need 

of milk, cast it in little by little until you know that it has enough; and taste it for flavor 

to see if it lacks anything; and if it lacks something, cast it in; and taste it for the flavor 

of salt and for everything; and if you see that it makes water it is not cooked; and when 

it does not make any [water] then it is cooked, and remove it from the fire. 

And if by chance it tastes of smoke, take a little bit of very sour leaven, and tie it in a 

clean cloth; and when you cook, put in this leaven so that it boils vigorously with it; and 

with this, smoke is removed from such foods, etc. 

 

241. ROYAL FAVA BEANS 

HABA REAL 



You must take the whitest favas that have not been eaten by weevils, and remove the 

skins, in such a manner that they are left white and clean, and cook them in clean cold 

water; and when you have given them a boil, remove them from the fire; and throw 

away the water, and drain them in such a way that no water remains; and then take clean 

blanched almonds and extract milk from them, but goat milk would be better; and put 

the favas into the pot where they must cook; and then cast in the milk that is necessary, 

and fine sugar; and let them go to cook on the fire; and stir them with a haravillo with 

both your hands like someone who makes wax candles between his hands; and in the 

manner of making gourds; and don't take your hand away from them until they are 

cooked; and taste them for salt, and for sugar, and for all things; and when they are quite 

mushy, cast in two splinters of sound cinnamon; and let it cook well; and when they are 

well-cooked, and mushy, remove them from the fire.  But when you cast in the 

cinnamon, cast in a little rosewater; and then prepare dishes; and upon them [cast] fine 

sugar. 

In these matters of stews and pottages, I have given you advice that when you taste 

smoke you can remove it with a little sour leaven in this manner.  Put the leaven in a 

cloth of very clean white linen; and when the pot boils, cast in that cloth with the leaven 

inside the pot; and let it boil continually; and so the smoke will be removed; and also if 

it is very salty, take a cloth of white linen and wet it in cold water; and when it boils, stir 

the pottage with your haravillo, and the cloth will move with it through the pot, well 

stirred with the pottage.  And set it upon some coals.  And cover it very well while the 

cloth is inside.  And upon the cover put a good double-handful of salt.  And likewise 

under the pot; and then remove that cloth; and take another cloth soaked in rosewater; 

and cover the pot with the cloth; and cast the cover on top of the cloth.  And so salt is 

removed from these kinds of pottages.  And the smoke, and everything, and this is done 

secretly so that no one sees it. 

 

242. GROATS 
GRAÑONES 

You must take the wheat, the whitest and the most select that you can find, and washed 

with cold water and then crush it in a thick cloth with a pestle of a mortar.  And give it 

vigorous blows upon a wooden bench, or if not, in a mortar.  And if you want to make it 

more quickly, cast in a little salt in grains, because the salt will flay it, and peel off the 

skin.  And when you see that it is well-cleaned of the bran, wash it very well; and put it 

in a pot in cold water to cook on the fire.  And if it lacks water, always add it; but it is 

better not to add it, but to cast it in all at once, and not too much, if that can be.  And all 

this must be done the night before.  And when you know that it is cooked, remove it 

from the fire and put the pot inside a basket of bran; and cover it with a cloth; and then 

in the morning take blanched almonds and extract the milk from them; and if you can 

have goat milk it will be better; and then take the groats and remove that wheat which 

was on top.  And then cast in the milk, and set it on the fire to cook; and watch that it 

does not burn; and let it cook in this way very well; and if you want to make a separate 

dish for your lord, take only the liquor that is on top of the pot, because that is the best; 

and upon the dish cast sugar and cinnamon. 

 

243. MIRRAUSTE (158) OF APPLES 

MIRRAUSTE DE MANZANAS 

You must take the sweetest apples and peel off their skin, and quarter them; and remove 



the core and the pips. and then set a pot to boil with as much water as you know will be 

necessary; and when the water boils, cast in the apples.  And then take well-toasted 

almonds and grind them well in a mortar; and blend them with the broth from the 

apples; and strain them through a woolen cloth with a crustless piece of bread soaked in 

the said apple broth; and strain everything quite thick; and after straining, it cast in a 

good deal of ground cinnamon and sugar; and then send it to cook on the fire, and when 

the sauce boils remove it from the fire; and cast in the apples which remain well drained 

of the broth; but see that the apples should not be scalded; so that you can prepare 

dishes of them; and when they are done, cast sugar and cinnamon on top. 

And here ends the present book. 

DEO GRATIAS 

This book was printed for the second time in the city of Logrono by Miguel de Eguia; 

distributed by Diego Perez Davilla, mayor of the said city.  And it was finished in the 

year 1529, on the 24th of November. 

 

 

 

FOOTNOTES 
(
1) The spice mix for clarea, recipe 3, does not contain pepper.  In the 1525 edition, the title of this 

recipe is Pimientas de Clarea.  The word seems to be used here as a synonym for "spices". 

(2) The name comes from the Catalan Mig-Raust, meaning "half-roasted".  It can also be made 

with chickens, partridges, or doves.  Platina says, regarding Mirause of Catelonia, "I do not 

remember having eaten a better dishÖ"  See also recipes 149, 168, 243. 

(3) The Libre del Coch and the 1525 Libro de Cozina call for 4 oz. ginger, 3 oz. cinnamon, 1 oz. 

pepper, 1/2 oz. each of cloves, nutmeg, and mace, and 1/4 oz. saffron. 

(4) The earlier versions specify 1/4 oz. of grains of paradise and 1/2 oz. of saffron. 

(5) These are very different proportions from earlier versions.  The 1525 edition calls for 5 oz. 

ginger, 6 oz. cinnamon, 1/8 oz. grains of paradise, and 1 oz. cloves. 
(
6) A measurement approximately equivalent to two liters. 

(
7) The sleeve was a long cloth bag, used to strain the wine so that no spice sediment remained in 

it. 
(
8) A spiced wine drink, sweetened with sugar or honey. 

(
9) Barbara Santich suggests that this recipe title is a misnomer, and an indication of Italian 

influence on Catalan cooking.  A very similar blend of spices – minus the sugar -- is found in an 

anonymous Venetian cookbook of the late 15th century.  It is called specie dolce, "sweet spices".  

Several recipes in that cookbook call for dishes to be topped with sugar and unspecified spices 

before serving.  Santich theorizes that specie dolce was the spice blend which was sprinkled with 

the sugar.  The Italian name specie dolce, "sweet spices", may have been mangled in translation to 

become the Catalan polvora de duch, "powder of the duke". 
(
10) The Libre del Coch has a second recipe for this spice mix, De altra polvora de duch, which 

contains 2 oz. ginger, 1/2 drachm galingale, 1 oz. cinnamon, 1 oz. long pepper, 1 oz. grains of 

paradise, 1 oz. nutmeg, 1/4 oz. fine sugar.  The Libre de Sent Sovi gives yet another recipe: 1 

pound sugar; 1/2 oz. cinnamon; 3/4 oz. ginger; 1/4 oz. total of cloves, nutmeg, galingale, and 

cardamon. 
(
11) Spices, unlike other ingredients, are weighed in apothecary measurements, in which there are 

12 ounces in a pound. 
(
12) There seems to have been some differences between Catalan and Castilian measurements.  

The Libre del Coch specifies that a drachm weighs 2 diners, whereas the Spanish versions say that 



3 dineros weigh a drachm.  Both sources say that a diner/dinero weighs the same as a scruple. 
(
13) Escudilla, "a bowl".  See the glossary for a full explanation of this word. 

(
14) Estameña, a woolen cloth used for straining. 

(
15) En buen punto, literally, "to a good point". 

(
16) Pigeons and doves are taxonomically identical, and are all members of the family 

Columbidae, which includes stock doves, woodpigeons (also called ring-doves), rock doves (also 

called rock pigeons), and turtledoves.  "Pigeons" is the generic term for members of this family.   

Palomino means a young male wild pigeon (or a young pigeon of undetermined gender).  It is not 

clear if Nola is referring to a specific species in the recipes for palominos.  I have translated it as 

"squab", which is a word used for young pigeons and doves of all kinds. 
(
17) See also recipes 90, 138, 143, 236, 237. 

(
1
8) Ie., if you don't have goat milk, take the four pounds of almonds and make almond milk. 

(
19) The word used here is desatar, which means "to untie, undo, unfasten".  The already shredded 

chicken breasts are to be stirred and beaten in the broth until they nearly dissolve, giving the 

blancmange its desired smooth texture. 
(
20) The word used here is requeson, which the RAE defines as curds formed from cooking the 

leftover whey after cheese has been made.  A soft,  freshly-made whey cheese (such as ricotta) 

would be appropriate. 
(
21) Ie., avoirdupois ounces, of which there are 16 in a pound, not the apothecary ounces which 

are used to measure spices. 
(
22) Refers to the feet of sheep, especially when used as food.  The Spanish word translates 

literally as "hands". 
(
23) Ie., cut them into individual portions. 

(
24) Freixura is Catalan for "entrails". 

(
25) Pardo is a grayish-brown color – "dun" is the closest English equivalent.  Pardilla is the 

Spanish name for the European robin, whose back and wings are dun-colored. 
(
26) The name comes from mortero, "mortar", because the ingredients are finely ground.  There 

are several such recipes in the Libre de Sent Sovi.  The ingredients vary, but usually include 

ground meat and organ meats, liquid (generally broth or almond milk), and eggs and bread as 

thickeners.  The earliest mention of the dish is in Arte Cisoria (1423), which states that chopped 

hog's liver is served in morteruelo, and indeed, the modern Spanish version is a kind of hog's liver 

patÈ.  Other parallel medieval recipes include "mortrews" (England), mortereul (France), and 

mortadelle (Italy). 
(
27) To bard is to cover meat or poultry with a wide, thin piece of bacon or pork fat.  The barding 

fat is tied in place with string during cooking, and is then removed.  Its main purpose is to baste 

the meat or poultry  during roasting and protect it from drying out. 
(
28) The name comes from ginestra, the broom plant.  This yellow-flowered shrub is the "sprig of 

broom", the planta genesta that gave the Plantagenet dynasty their name and emblem.  Most 

recipes for ginestada call for large amount of saffron to color it yellow.  This particular one gives 

the cook the option to leave it white.  See also recipe 238. 
(
29) This refers both to hulled cracked barley, and to the boiled dish made from it. 

(
30) This refers both to partly-ground wheat, and to the boiled dish made from it. 

(
31) Almodrote is a garlic-cheese sauce.  In the Libre de Sent Sovi, it is an accompaniment to roast 

pork, partridges, or chicken. 
(
32) Mentioned in Arte Cisoria as a dish that can be made with roasted hens, partridges, or doves, 

usually layered between slices of bread.  The etymology of the name is a bit uncertain, but may 

derive from capirote, "hood", because the sauce covers the dish just as a hood covers a head.  See 

also recipe 164 for a version made with truffles. 



(
33) Pater noster, the opening words of the Lord's Prayer in Latin.  The patridges are to be placed 

on the coals for the short time that it takes to recite this prayer.  Similar instructions appear in 

other medieval and Renaissance cookbooks.  See also recipes 48 and 130. 
(
34) Geladia or giladea is archaic Catalan for "gelatin". 

(
35) Spikenard (Nardostachys jatamansi) is a flowering plant, related to Valerian.  Its aromatic 

root was used in the ancient world as an ingredient in perfume, and as a flavoring in certain 

medieval recipes.  It should not be confused with American Spikenard (Aralia racemosa). 
(
36) Both galingale and spikenard are among the spices that were often used to flavor meat jellies.  

I have found no other references to adding them at the last moment to ensure that the jelly 

congeals. 
(
37) AnsarÛn is the term for a young adult goose. 

(
38) Ie., whole raw eggs, and not the yolks alone. 

(
39) Pies filled with meat or fish.  For a detailed discussion of pies and crusts, see the glossary. 

(
40) Ie., very finely minced.  See recipe 47. 

(
41) From the Spanish liebre, "hare". 

(
42) In the 1726 RAE dictionary, tornillo is defined as a screw or a bolt.  In this text, it refers to 

some kind of stirring implement, possibly spiral-shaped. 
(
43) Thin, short noodles. 

(
44) This seems to be a scribal error, repeating the opening phrase of the previous recipe.  Rice 

often needs to be rinsed and to have foreign objects removed from it; noodles do not. 
(
45) Similar recipes appear in the Libre de Sent Sovi, which recommends Puriola as a condiment 

for roasted hens, capons, partridges, and rabbits, and for roasted or grilled fish. 
(
46) The same recipe is found in the Livre de Sent Sovi, under the name of arricoch.  Grewe 

believes it is an ancestor of the modern French "haricot of mutton".  The haricot recipes in 

medieval French cookbooks call for small pieces of mutton, stewed with onions and herbs.  

However, the French recipes use beef broth (sometimes mixed with wine) rather than almond 

milk.   The name of the recipe has no known meaning in Catalan or Spanish.  The French name is 

believed to come from the verb haricoter, "to cut into small pieces". 
(
47) Recaudo (Catalan, recapte).  It means collection, supply, materials.  Nola uses it in the sense 

of necessary ingredients. 
(
48) Perez says this is an alternate spelling of verdines.  According to the RAE, verdin is a word 

that describes the green color of newly-sprouted plants.  However, Leimgruber says that it is a 

mistranslation of the original Catalan vernÌs, meaning "varnish".  The white layer of almond milk 

covers the green broth like a coat of varnish. 
(
49) Although the recipe does not specify, it would appear that the almond milk which is set aside 

is later  poured on top of the parsley-almond milk mixture.  The green coloration of the broete, 

under its concealing layer of white makes it a soteltie, a medieval "surprise" food. 
(
50) Madres de clavos or madreclavos: literally, "mothers of cloves", these are cloves which have 

remained on the tree for two years. 
(
51) Catalan name of Fulica atra, the common coot. 

(
52) "Roast" the liver in a pot with broth?  In every other instance where liver is roasted, the recipe 

specifies "on the coals".  Possibly it should say "cook" instead, or perhaps the liver is meant to be 

first roasted and then simmered in the broth.  Either would be consistent with procedures followed 

in other dishes.  The Libre del coch says "cook". 
(
53) This is the first instruction to cook something for a specific amount of time.  Like most 

medieval cooks (and many modern ones), de Nola usually says to cook an item until it is done, or 

is of a certain consistency.  Some recipes instruct us to cook something for the length of time it 

take to say certain common prayers, such as a Paternoster. 



(
54) The exact meaning is unknown.  Grewe believes it is of Arabic origin.  There are several 

recipes for alidem in the Libre de Sent Sovi.  The common thread is that all of them are thickened 

with beaten eggs. 
(
55) Possibly this recipe was intended for a day of abstinence, when the Church permitted eggs 

and dairy, but not meat products.  Unlike the other recipes for egg-thickened pottages, it doesn't 

specify broth as the liquid.  Instead, it calls for water, oil, and salt – the mixture which Nola 

recommends as a broth substitute in his chapter on Lenten foods. 
(
56) Torta means a round cake or pie.  This is a recipe for an omelet, which is usually called 

tortilla. 
(
57) The word used here is tortilla. 

(
58) The recipe title tells us that this is a dish made with almond milk.  The text of the recipe takes 

it for granted that the cook will know to add liquid – probably broth  – to the ground almonds 

before straining them through the  cloth. 
(
59) There are several recipes for "Jussell" in 14th and 15th century Anglo-Norman cookbooks.  

All of them are a dish of broth thickened with eggs.  Several include bread and parsley and/or 

other green herbs.  None include cheese.  In the glossary to Curye on Inglysch, Hieatt & Butler say 

the dish is "probably so-called from the 'juice' in the sense of broth." 
(
60) Agraz means "unripe grapes".  It is also used as a shortened version of zumo de agraz, "juice 

of unripe grapes" (ie., verjuice). 
(
61) In most of the recipes for chard, Nola uses the Catalan name, bledas.  Here he also identifies 

it by the Spanish name, acelgas. 
(
62) The consumption of animal products was prohibited as part of the Lenten fast.  This often 

included dairy foods.  A dispensation to eat dairy during Lent could sometime be obtained. 
(
63) Ie., the very best. 

(
64) There is a similar recipe in the 15th century French cookbook, Du Fait de Cuisine.  It is a 

concentrated chicken soup, to which is added gold coins and a selection of gemstones. 
(
65) Tres horas y media gruesas – this is an odd phrase.  The last word means large, fat, or heavy.  

The phrase would be literally translated as "three and a half large hours".  The meaning seems to 

be that the hen should cook for at least that amount of time. 
(
66) Sulsido (or solsido) apparently comes from the Catalan verb sulsir, meaning to be consumed 

or dried up. 
(
67) The recipe title is confusing.  Torta means a round cake or pastry, but this is a chicken broth. 

(
68) Ie., strain the chicken breasts coarsely enough so that no meat is left behind. 

(
69) The fat contained in the ovary of a bird. 

(
70) Apparently, each marzipan is placed on a separate piece of paper.  A similar technique is used 

in Granado's recipe for bizcochos – the biscuits are baked on small squares of paper. 
(
71) Credo, a Latin prayer.  The casserole is to be returned to the oven for the length of time it take 

to recite the Credo. 
(
72) Ordi is Catalan for "barley". 

(
73) A sturdy, coarse fabric woven from the fibers of the hemp plant. 

(
74) The theory of humors, which dominated medieval medicine, held that every food or herb had 

an inherently cold or hot nature.  A 1530 Spanish medical manual by Luis Lobera de Avila 

explains that melon seeds, being cold and humid, are good for reducing fevers.   He also asserts 

that they will expel kidney stones. 
(
75) From the Arabic talbina, a kind of gruel.  It was made with milk or almond milk, flour or 

other starches, and honey. 
(
76) The electuary, a conserve used for medicinal purposes, eventually evolved into a confection. 

(
77) "Agras dulces", literally "sour-sweet".  Varieties of pomegranates are classified by their flavor 



as sweet, sour, or semi-sweet. 
(
78) Lobera de Avila says that pomeganates have a cold nature and will counteract fevers. 

(
79) Giroflina seems to be derived from [clavos de] girofle, the Catalan /Spanish name for cloves.  

Perhaps, though the recipe does not specify, the dominant spice flavor in this sauce should be 

clove? 
(
80) Possibly the best-known sauce in European medieval cuisine.  Its name comes either from its 

signature flavoring – cinnamon (canel) – or from the fact that it is camel-colored.  See also recipes 

109, 162, 171. 
(
81) Some varieties of pomegranates have a pale rind which is nearly white.  These tend to be 

particularly sweet in flavor. 
(
82) A redundant instruction, but that's what the text says.  Take a migajon and remove its crust. 

(
83) "Hiniesta o retama" – both are words for the broom plant. 

(
84) How are we to "gently fry" the onion in broth?? 

(
85) A sweet white wine. 

(
86) Possibly the wine produced in San Martin de Valdeiglesias, in the province of Madrid.  

Antonio de Guevara, a 16th century bishop, described it as the best wine in Spain. 
(
87) Apparently a scribal error.  The Libre del Coch says, "and when the casserole is nearly 

cooked..." 
(
88) See recipe 2. 

(
89) Apparently, the sauce is cooked until it is reduced by half. 

(
90) Spanish coins.  At this time, one maravedi was worth three blancas. 

(
91) See recipe 7. 

(
92) Estrujados, the same word that is used in Spanish to describe pressed grapes. 

(
93) Grewe points out that this dish appears in the Anonymous Andalucian manuscript under its 

original Arabic name of muhshi. 
(
94) Haz, which can mean a face or visage, the facing of a building, or the right side of fabric.  The 

meaning here is to make a coating or crust on the top of the eggplant mixture in the casserole. 
(
95) See recipe 6. 

(
96) Escabeche is a method of preserving food – primarily fish – in a vinegar-based sauce.  

Santich says the name and the dish come from the Arab sikbaj, though the basic technique dates 

back to Roman times.  Apicius gives a brief recipe:  "To Preserve Fried Fish.  The moment they 

are fried and taken out of the pan, pour hot vinegar over them."  See also recipes 148, 221, 222, 

224, 229, 230. 
(
97) The feminine pronoun at the end of majarlas ("grind them") indicates that Nola is referring to 

the almonds (almendras).  When the almonds are half-ground, then the softer pinenuts and garlic 

are added to the mortar. 

(98) Although Nola assures us that this is "very good food," there is an old Spanish proverb, 

vender gato por liebre, "to sell cat as hare", meaning to deceptively substitute a less desirable 

item.  The Manual de mugeres, a 16th century household manual, says that eggs fried in cat grease 

are a remedy for asthma. 
(
99) Colman Andrew suggests that this may have been a bundle of herbs, to flavor the roast. 

(
100) Fruta de sarten, literally, "fruit of the frying-pan", is the term for fritters and pancakes.  It is 

sometimes shortened to fruta. 
(
101) Irazno says this is alburnia (also spelled albornia), which is a large bowl-shaped vessel of 

glazed earthenware. 
(
102) The 1726 RAE dictionary says it refers to little empanadas, especially those which are made 

from a sweet dough with a filling of marzipan or other sweets. 
(
103) Perez and Irazno both transcribe this as Brusalino, though the fourth letter clearly has the 



cross-bar of an f.  The Libre del Coch says de brofolins.  Leimgruber says this comes from the 

Catalan br˙fol, "buffalo", and that it refers to Italian cheese made from buffalo milk. 
(
104) Possibly this refers to Caciocavallo, an Italian cheese made from cow's milk. 

(
105) Toronja is the modern Spanish word for "grapefruit", but the grapefruit as we know it was 

not developed until the 17th century.  The word in the Libre del Coch is toronges, which is 

Catalan for "oranges". 
(
106) Xativa or Jativa: a city in Valencia. 

(
107) Almojabana comes from the Arabic word for cheese.  Similar recipes for cheese-dough 

fritters appear in the anonymous 13th century Andalucian cookbook. 
(
108) A kind of fritter, still popular in Spain today. 

(
109) A recipe for Casquetes appears in the Libre de totes maneres de confits, a 14th century 

Catalan confectionary manual.  The ground, toasted nuts are mixed with cinnamon, ginger, 

nutmeg, mace, and cloves, and are then cooked in honey and rosewater.  They are then combined 

with leavened dough and are deep-fried in oil.  The fried casquetes are next placed in a separate 

kettle containing honey and rosewater, then removed to a serving dish, where they are sprinkled 

with sugar and cinnamon. 
(
110) Biscochar, to bake twice.  The Spanish biscocho, the Italian biscotti, and the English biscuit 

are all so-named because they are baked twice.  This fritter recipe uses crumbs of grated biscochos 

as an ingredient.  There are two recipes in Diego Granado's Libro del Arte de Cozina (1599): 

BIZCOCHOS — Biscuits 

Take twelve eggs, and remove the whites from four of them, and with a little orange-flower water 

beat them a great deal, and grind a pound of sugar, and cast it in little by little, always beating 

quickly, and cast in flour, or powdered wheat starch, and beat it with force.  Having cast in the 

said flour, when they see that it is necessary, and very fine, and the dough must remain white, just 

as for fritters, and then cast it in your pots, and carry them to the oven, and when half-cooked 

remove them, and dust them with well-ground sugar, and cut them to your taste, and return them 

to the oven, and let them finish baking a second time: and if they wish when they beat them, cast 

in as much white wine as an eggshell, it will be good. 

PARA HAZER BIZCOCHO — To Make Biscuit 

Take a dozen eggs, and ten of them without whites, and beat them in a kettle with one hand, and 

after they are well-beaten cast in a pound of well-ground sugar, and beat it well together with the 

eggs, and cast in a pound of very well-sifted wheat starch, and a little anise, and salt, and beat it a 

good while, and have a small oven of good temper, and make your squares of papers with your 

wafers underneath, and cast them there, and dust them with sugar on top, and watch them moment 

by moment, until they are done, and before watching them prick them with a knife, and if it comes 

out wet they are not cooked. 
(
111) Paint??  There is no mention of a glaze here, and tongs are not the usual implement to apply 

one to pastry.  Perhaps it should say "to pinch". 
(
112) Hojaldrar, to make leaf-pastry.  (The prefix hoja means "leaf".)  This is an early form of 

puff-pastry, made from a lard-based dough which is rolled out thin.  The "stick for making leaf-

pastry" is apparently some kind of rolling-pin. 
(
113) Blancmange is used as a filling for this fritter.  See recipes 9 and 143 for instructions on 

making it. 
(
114) Leimgruber says this is an adaptation of the Italian word ravioli. 

(
115) Apparently, the shredded chicken breast is cooked in the milk until it is "dissolved", and 

then the ground rice and sugar are added to thicken and sweeten the dish. 
(
116) This is a meat-pie filling which is cooked in a pot, rather than baked in a crust.  Similar 

recipes for crustless "pot pies" appear in Platina and the anonymous Neapolitan collection. 



(
117) Compare to recipe no. 26. 

(
118) See also recipes 8, 168, 243. 

(
119) The Libre de Sent Sovi says that arugula sauce is served with roasted beef or pork. 

(
120) Panes.  Plural of pan, which means bread, but can also refer to something shaped like a loaf 

of bread.   The meaning here is not completely clear, but possibly arugula leaves were gathered or 

sold in loaf-like bundles. 
(
121) Presumably this means a quarter ounce. 

(
122) If arugula is not harvested when young and tender, its leaves become furry on the underside. 

(
123) A unit of weight used in Aragon, equal to 123 centigrams. 

(
124) The Libre de Sent Sovi says that mustard is served with fresh boiled beef or pork. 

(
125) A wine-vessel and/or unit of measurement for wine.  It varied in size from region to region. 

(
126) "Bastard" means false or imitation.  I don't know what makes this recipe "false".  There are 

many variants of cameline sauce in medieval European cookbooks.  The one thing they all have in 

common is a large amount of cinnamon. 
(
127) See also recipe 42. 

(
128) These are all terms for truffles. 

(
129) Durazno is the Spanish for "peach", but Persico ("Persian") is the word for the peach tree.  

The Latin name, prunus persica, means Persian plum, because the fruit was introduced to Europe 

from Persia. 
(
130) See also recipes 8, 149, 243. 

(
131) According to Leimgruber, treballa comes from the Catalan verb treballar, "to work" or "to 

labor".  One of its meanings is to prepare something by handling it in a forceful manner, such as 

kneading bread dough. 
(
132) See recipe 7. 

(
133) A ring or spiral shape. 

(
134) The barbel (barbus spp.) is a bottom-feeding fish found in swift-flowing rivers. 

(
135) Sturgeon and pike are not related.  Sturgeons belong to the family Acipenseridae; pike to the 

family Esocidae. 
(
136) Dentex dentex, a fish related to the sea bream. 

(
137) Presumably fish broth, since this is a Lenten recipe. 

(
138) The recommended method of killing a moray eel is to hold it by the tail and striking its head 

against a stone or other hard surface.  The Larousse Gastronomique insists that for the best flavor, 

all eels should be kept alive until just before cooking. 
(
139) Alan Davidson, in Mediterranean Seafood says of the moray eel, "avoid the bony tail". 

(
140) Manteca, translated here as "fat", usually refers to lard, and sometimes to butter.  Lard 

would be strictly prohibited during Lent.   Butter might be permissable during Lent, if one had a 

dispensation from the Church; it would also be allowed on less stringent fast days outside of Lent.  

It is also possible that the recipe variation with rice and fat was only cooked on meat days. 
(
141) Perez says this fish is unidentified. Leimgruber says it is the red scorpionfish (Scorpaena 

scrofa). 
(
142) Perez says that this is an unknown fish.  Grewe, in the appendix to the Libre De Sent Sovi, 

identifies bisol (pl. of bis) as Scomber japonicus colias. 
(
143) Boops boops, a member of the sea bream family. 

(
144) This is a Catalanism.  The Libre del coch says saytÛ  (modern spelling, seitÛ), which is 

anchovy. 
(
145) "Mix them" (mezclarlas) seems to refer to the spices; the pronoun las is feminine plural, so 

it cannot refer to the anchovy, which is a masculine noun.  It might also mean the blanched 

almonds, in which case the instructions are a bit redundant. 



(1
46) Lobo de mar -- literally, "sea wolf".  Lobo is the Spanish name for the ocean catfish, also 

known as wolffish, Anarhichas lupus. 
(
147) Perhaps recipe 156 or 170? 

(
148) The Libre del Coch uses varrals, which Leimgruber says is a variant of verat, the Catalan 

word for a kind of mackerel.  Leimgruber says verat is the chub mackeral, Davidson and Grewe 

each identify it as the Atlantic mackerel. 
(
149) Perez says that tallinas is an unknown word, and mentions that tollina is a term used in the 

tuna fisheries of Andalucia to describe a variety of small tuna.  However, this recipe is clearly for 

a bivalve, not a finfish.  Irazno defines tallinas as pechinas -- scallops -- which is more plausible.  

Granado's Libro del Arte de Cozina has a recipe "To cook tallinas with the shell and without it".  

Again, the recipe clearly describes a bivalve, and he concludes by saying that one can cook 

pechinas and other shellfish in this manner. This would indicate that tallinas and pechinas are 

separate species. 

 Arte de Cortar gives instructions for "carving" oysters, and says that almejas (clams) and tellinas 

are served in the same way (Villena, 167).  The 1726 RAE dictionary identifies telinas as clams.   

Leimgruber identifies the Catalan tellines as a member of the genera Donax.  These are known in 

English as wedge clams or coquina clams. 
(
150) Pelaya is Catalan for "flounder".  Here, it seems to refer to a different variety of flounder. 

(
151) This fish is Coryphaena hippurus, the common dolphin.  Many people know it by the 

Hawaiian name of mahi-mahi.  It is not the familiar sea mammal. 
(
152) Cecial refers to dried fish which are air-cured. 

(
153) This probably refers to the spice mix in recipe no. 1 

(
154) This would be rice flour, the standard thickener for blancmange, not wheat flour.  See 

recipes 9 and 143. 
(
155) See recipe no. 54. 

(
156) See also recipe no. 39. 

(
157) Eggs were prohibited during Lent.  There were other fast days throughout the year, when 

meat was prohibited, but eggs and dairy were permitted. 
(
158) See also recipes 8, 149, 168. 

GLOSSARY 

Azumbre 

 A unit of liquid measure, about 2 liters. 

Blanca 

 A Spanish coin, of small value. 

Bruet 

 Translation of broete.  The Catalan word is broet, a variant of brou, "broth".  I have 

translated it as "bruet", which is the equivalent term from medieval English cookbooks. 

Cazuela 

 Translated as "casserole".  A round cooking vessel, wider than it is deep.  They came in 

various sizes. 

Cedazo 

 A sieve.  There were different kinds.  Some recipes specify a horsehair sieve or one made 

of silk. 

Cheese of Aragon 

 Many of the recipes call for buen queso de Aragon, "good cheese of Aragon".  It's not clear 

if Nola is referring to a specific type of cheese.  This may be a general recommendation to use 

cheeses from that region, just as a modern cook might say, "and add a splash of good French 

wine". 



Cocer 

 This verb can mean "to cook", in the general sense of preparing food with the application 

of heat.  Many of the recipes say, "and when it is cooked..." (cocido/cocida), whether the item in 

question is a soup, a casserole, a pie, a roast, or a fritter.  It also has the more specific meaning of 

cooking food in liquid.  I have sometimes translated cocido as "boiled" when appropriate. 

Crustless piece of bread 
 Migajon.  A chunk of bread (or even the entire loaf), minus the crust.  There is no exact 

English equivalent. 

Desatar — Destemplar 

 Nola uses both of these verbs to refer to combining liquid and solid ingredients, such as 

mixing ground almonds with broth to make almond milk, steeping saffron threads in a sauce, or 

adding egg yolks to liver paste.  Desatar means "untie, undo, unfasten".  Destemplar means 

"infuse" or "untemper".  I have translated these terms as "blend" "thin" or "dissolve", as 

appropriate. 

Deshacer 

 Literally, "undo" or "unmake".  It is used to describe foods that are so thoroughly cooked 

that they are almost dissolving.  I have generally translated deshecho as  "falling apart" or 

"mushy". 

  

Dinero 
 A unit of weight, derived from a coin of the same name.  The Spanish text says that three 

dineros are equal in weight to one drachm; the Catalan text says that two diners equal one drachm.  

Dish  (See Escudilla) 

Empanadas and pasteles 
 Pastries filled with meat or fish. 

The 1726 RAE dictionary says an empanada is made with bread dough, and that the word 

comes from "en pan", meaning "in bread".  It describes a pastel as having a bottom crust made of 

a lard pie-dough, and a top crust of hojaladre, leaf-pastry. 

Villena, in his 1423 carving manual, Arte Cisoria, includes both pasteles and enpanadas in 

his list of foods that a carver must know how to serve. 

Granado, in Libro del Arte de Cozina (1599), gives several recipes for meat and fish 

pastries.  His pastel of meat in "oxaldre" has a bottom crust of flour and water, kneaded for half an 

hour until it is firm, and a top crust of leaf-pastry.  Granado suggests coloring it with beaten eggs 

or saffron-tinted water before baking, or greasing it with a bacon rind immediately after it comes 

out of the oven.  He recommends using whole-wheat flour for the pastel, because leaf-pastry made 

of it is less likely to break than one made of white flour, although it isn't as tasty.  This pastry is 

able to serve as a storage container – Granado says it will last 3 days in summer and 8 in winter.  

His recipe for a meat empanada has a top and bottom crust made of well-sifted flour (ie., white 

flour), cold water, salt, and a little lard.  It is colored before baking with eggs or saffron. 

Granado's fish-day version of the empanada has a crust made of dough from coarsely-

sifted flour.  The fish-day pastel is more delicate, being made of white flour, water, and salt.  He 

adds that one can make it of better quality by adding eggs and butter to the dough. 

It is not clear what kind of crust Nola would have used in his various pastry recipes.  

Certainly, he knew of leaf-pastry, because recipe 138 mentions a rolling-pin used to make it.  

Recipe 48 mentions both pasteles and empanadas.  It is not clear if Nola is using the two terms 

interchangeably, or if he is offering the cook a choice between different kinds of crust. 

Escudilla 

 Escudilla, "Dish" is used in three ways in the text.  First, it refers to a bowl.   Second, it is 



used as a synonym for "a serving".  Many of the recipes say, "and this will make x number of 

escudillas".  Lastly, it is a measurement of volume, much like 19th century recipes call for a 

"wineglass" or a "teacup" of a certain ingredient.  A recipe for preserved dates in Granado calls for 

"three pounds of water, or three escudillas" (Granado, 395) which seems to indicate that the 

escudillas of that time held about 16 fl. oz.  Studies of 15th and 16th  century Iberian pottery 

found at archeological sites show that escudillas varied in size, with rim diameters ranging from 8 

cm. to 15 cm. (about 3-3/8 to 6 inches), but 13-14 cm. (about 5-1/4 to 6 inches) seems to have 

been the most common.  A modern bowl in my kitchen, whose shape and proportions are similar 

to illustrations of medieval escudillas has a rim diameter of 13-1/2 cm. and a capacity of 600 ml. 

(about 20 fl. oz.). 

There is also a verb, escudillar, meaning "to dish out". 

Estameña 

 A woolen cloth for straining food. 

Farro 

 This refers both to peeled barley, and to the boiled dish made from it. 

Fideos 
 A form of noodle. 

Fine spice 

 Salsa fina.  This phrase is repeated in recipe after recipe: "Take fine spice... take all fine 

spices... take all fine spices except saffron..."  In some cases, Nola goes on to specify which 

particular spices are meant for that recipe.  These include: cinnamon, cloves, ginger, grains of 

paradise, mace, nutmeg, and saffron.  In other recipes, when he says "all fine spices," without 

further detail, it's not clear if he intends the cook to add all of the spices above, or simply to use 

his own judgement. 

 Another possibility is that salsa fina may sometimes refer to a blend of spices.  Spice 

mixtures, such as those in recipes 1-6, were common in medieval cooking.   The Libre de Sent 

Sovi gives a recipe for a pound of spice mixture called salsa ffina: 7 oz. ginger, 1-1/2 oz. 

cinnamon, 1 oz. pepper, 1 oz. cloves, 1/4 oz. mace, 1/4 oz. nutmeg, 1-1/2 oz. saffron.  (Spices 

were measured in apothecary pounds, which contained 12 oz.  This formula adds up to 12-1/2 oz.)  

Nola's salsa fina may have been a similar blend. 

Finger 

 Many of the recipes use "finger" (dedo) as a way of indicating size.  "Cut them into pieces 

the size of two fingers..."  The dedo was an actual unit of measurement in medieval Spain: 1/48 of 

a vara.  The vara, which was divided into three feet (pies), varied in length from locale to locale, 

but was slightly smaller than the modern yard or metre.  A dedo was somewhere between 1/2 inch 

and 3/4 inch (about  1.6 cm). 

Fritter 

 Fruta de sarten, literally, "fruit of the frying-pan", is the term for fritters and pancakes.  

Often shortened to fruta.  Translated as "fritter".  It also can mean the uncooked fritter dough or 

the ingredients for the fritter, which I have translated it as "fritter-stuff". 

Fruta de sarten  (see Fritter) 

Grease/anoint 

 Untar.  The primary meaning of this verb is "to grease" – ie., to coat something with fat.  

In a few instances, Nola uses it untar to describe coating food with some other substance, and then 

I have rendered it as "to anoint". 

Haravillo 

 A kind of implement for stirring/beating food.  Its description and the meaning of its name 

are unknown.  It appears in those recipes in which the food (such as boiled gourds and eggplant) is 



to be so well-stirred that it is nearly pureed, with not a lump remaining.  Several of the parallel 

recipes in the Libre de Coch use the term estrijol, which in Catalan means a brush with iron 

bristles, used for currying horses. 

  

Hemp-tow 
 Cañamazo.   A sturdy, coarse fabric woven from the fibers of the hemp plant. 

Manteca  

 This word means animal fat – most commonly lard – but it can also mean butter.  In  recipe 

138, Nola calls for manteca de vacas, and this I have translated as "cow's butter".   Where 

manteca appears without any further description, I have generally translated it as "lard".   

However, in recipe 211, manteca is to be added to the rice that accompanies the fish.  Since this is 

a recipe for Lent, when lard would be prohibited, I have translated the word as "fat".   

Maravedi  
A Spanish coin.  The value of a maravedi was altered several times during the Middle 

Ages.  A law 1497 law set the value of one maravedi equal to three blancas. 

Dinero – a coin, and also a unit of weight. 

Orange juice 

 Zumo de naranjas refers to the juice of bitter oranges, not the sweet variety.  It is used in 

many recipes (along with vinegar, verjuice, lemon juice, and sour pomegranate juice) to add a sour 

flavor to food. 

Paleta (see Spatula) 

Poultry 

Medieval recipes for chicken are often specific about the age and gender of the bird to be 

cooked. 

Capon – capon, a castrated male 

Gallina – hen, a mature female.  The preferred choice for making soup, as they are flavorful, but 

generally too tough for roasting.  Many of the recipes call for caldo de gallina, and I have 

translated this literally as "hen's broth". 

Pollo/Polla – young chickens.  I have translated polla as "pullet", and pollo as "cockerel" when it 

refers to a young intact male.  In Spanish, the masculine noun is also used for the generic, so I 

have translated pollos as "chickens" when it refers to young fowl of mixed or unspecified genders. 

Salsa 

 The modern meaning of the word is "sauce", and Nola frequently uses it in that sense.  

However, he also uses it to mean "spice".  The phrase salsas finas "fine spices" appears over and 

over, sometimes with a list of which spices should be included.  In recipe 106, he instructs the 

reader to add "all manner of fine spices, which are: good ginger and good cinnamon and saffron 

and grains of paradise, and nutmeg, and mace...". 

Salseron 

 A sauce of a more liquid consistency than a salsa.  Translated as "thin sauce". 

Salsilla 
 A delicately-flavored sauce.  Translated as "light sauce" 

Semola 

  

 This refers both to partly-ground wheat, and to the boiled dish made from it. 

Sofreir 

 To pan-fry food slowly over low heat.  There is no exact English equivalent.  Translated as 

"gently fry". 



Solsido/Sulsido 
 A concentrated broth of meat or poultry.  The word does not appear in the RAE 

dictionaries, and is probably a Catalanism. The Catalan word used in the Libre del Coch is 

"solsit", which apparently comes from the verb solsir-se, meaing "to be consumed" or "to dry up". 

Spatula 

Paleta,  literally, "little shovel".  According to the RAE, this kitchen implement is a flat 

disc attached to a long handle.  It is usually made of iron, though in several recipes, Nola specifies 

a paleta made of wood.  Diego Granado, who reprinted 55 of Nola's recipes in his 1599 cookbook, 

substituted the term espatula.  The RAE defines espatula as a particular kind of paleta, used by 

apothecaries to mix ointments. 
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