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Prologo.

lmlbzologo oel pefente

libio, Dirigidoal fereniffimo rey bon [Bernddo

oe Hapoles.Lompuelto por maeltre Ruberto
fu cosineromayor, T

P Clchas veses ferenifli-

‘s morey ¢ muy poderolofeiior fue mandado
) w}}:‘ poz vuetra mageftadami Ruberto vueftro
S & muy leal fieruoszcriados y cosinero8 vuefira
cala real que bistefle vn tratado vefta arte de mi ofticiopoi=
que quedaflc de miglguna memozia a mis crigdos para g
tuuictlen algun fundamento enla dicha arte beadreqar ve
coters7 guildr manjarest potages. L quicd yuefiramas
geftad metomddoafing muriédo yoquedafleen vueftra
cafa real algiio oe mis criados quelucediefle en milugar/
poq nobisiefle falta mileruicio. 2 dios me es teftigoquela
mayotlaftima que oeftemundolleuarialeria penfar g fal-
tando mipfona en vueltra cal@ 2 feruicio: feria barto befcd-
cierto para el regimiento be vueftra oxdenst vida:q puetto
que aya otros mayoce officiales en miofficio queyoiy ve
mag abilidad, ningfio pot elperiencia ¢ vio zcriancaziabia
log apetitos ¢ viandas ¢ guifados: ¢ fon mas agradables
al guftode vueltra voliitad como yo/qlofe potlapraticad
tdtos aiios/afli entiépo vela profpera falud be vueltra real
perfong/como enel tiépo de vueltras enfermedades:  po?
cftofentiria snasefte bolor quela melna muerte:porel mu
choamo: q tengoal feruicio ve vueltra mageftad, 4»Has co
mo quiera g leas por obedecer como fiel fubdito zcriadoel
mddamiéto de vueltra mageftad pulepor obrgloque pot
‘vueltra(erenidad me fue madado: enel quallibo/o tracta
dosfe ¢Stiene algung manerd oe voctring acercd del ferui:




Yutroducion, SLRIR
ciotz oclos lernidotes/ 7 officiales delag cafas delosreyes
2 grades fefowesiz cauallerosiz otras perfonas demenos
citadoa:z lamanera del guilar oelas viandas 7 potages:t
falfas:affivel tiépo belcarnal como vela quarefinase algu
nos guifadospara enfermos dbe mucha fuftancia :loquat
todo remitosz pongo dbebavo dela enthienda delos G mas §
voalcdcdenefta arte, Elun que effo que yodquielcrivo fea
elperimentado¢ buenosel artifice pilcretosteniédo buéfuy
sio puede inuérar muchas maneras de manjares 7 guifds
dos defu fantalia y buena extimatiua : z pues yo bize loa
mi pofiiblelegun lo que mmig fuercas alcangan ¢ flacofa =
ber: pot obedecer el mandamiéto be vucfita magettad ala
qualmuy bumilméte fuplico reciba en feruicio mivefleo?
cirya muy alta 4 fereniflima plonatzreal zalto ctadosguar
de 2 profperenuctrofefio? pormuchos afios afit fanto fer
uicio. € §uefacado eftetractado belégua catalana ennye
fira légua materna T voIgar caffellanotenta cudad de
ledo eifanao ciella eIIEmperadoz oon L.arios Nro (eio.
£20qETEacabo a othO Diae OEl es D¢ Jullo, 2o ve mil.¢
quinientos:z veynte 7 cinco, y fue enmédadoenlaciudad
de Z.ogroiio porel melinoqlobiso implimir en Eoledo.
Hiiode, AD.b.rxyir.

@ Patroducion dela prefente oba.
=21 2mo feacofd muy neceffaria alos Mocos de
<2 ||tierna edad apréder el camino belds virtudes:
Salinayoumétealos quefeveleytanenquerer fere
g ltuir alos lefiores 7 perfonas deeRado 12 caua-
- Hlerog: 7 otrog de meno? eltado 7 c0dicid. para
tomar cria¢a zapéder otrac cofae ve gétilesa.q cOniencq
fepalos bijos palgospara fer mas valerofos . z{aber como
anoetratar a qualder eftado zcondidd degétes: y fe mue
firé a fuffrir trabajos.y puee beacordadod aser algiia iné
¢i0 enefte ibzo bela manera ocl feruir 3 tentare paimero de
af




e cottar,
aLoe vellecbon,
=t I becbonfe quiere cottar beefta thaneras comé-
/] '9?\’1\\.'-\"5 ' . i
Wk RNLIcar poz 12 0xig derechasconla efpalda juntame
5(6:;;%;-:53?- tecottar el cuero baitala caderasy aquellocoz=
e tar ala voluntad oel fefio 0 o queloa deco=
- Edmeriloquiere menudosotafadas medignas/
ograndes.r lo melmobaraa $la otra parte y3quierda:de
manerg que quede bicn parado detodo ¢l cuero: y feruir
platos.Delpues cortarle la cabeqa conel pefcuego todo jun
tooelpuesquitarie lag caderas bafta los rifiones a manc-=
ra de cabuito.p oefpueacortarloala volitad del feioz: fifo
quiere menado picado o a pedacos bebuena inaneraime:
dianos/o grandes Thaser pie¢as debucn tamafio delagco
Rillas y elpinazo, Defpues partir la cabecuela po2 medios
y{acar oeella los fefos tantoquato pudicredes/y fembrar
[obie ellos vir poco defal pimienta.
CLottedevaca.
il Zl vacafequicre cotar menudoz muy odelga
R | doquie parescacepilladosoratladosparando
gt mictesalcoitequenofeaal reuce 7 goidor ¥
il magromesdadozy todacarne feltamag cer
S M cavel bucffoesinas tierna §la otra faluo la
carine oel lechon § esmejoselcueroquelacarnes tlobwela
vacacottada y bechos platog de ella fembrar fal con vh cu=
chillo y echar vel mefimo caldo fobzela carnetfilacarne ¢s
magrafea el caldo gordosziifuerela carne gorda echarleel
caldo inagroq notéga gozdurazy fila carne dela vaca fues
regorda a fe de coser enfu ollafinechar cofa ningfiacdella
ni tocino/mi ofra carnealgiia/mielpumaria olla. 2ogfele
puede echar esfi quicres algiias yeruas como fon perexil/
yerua biena/mayozanaty aredreasz ylopoty efpeciae,
21te deliebze y de conejo. o defta manera cottar las
clpaldillas vela yna partey Sla otrasy oelpuescoztat




Recorar. §0.diife
lelacabecaty Bl reftobaser pedagos de bos enbos bedos:
Y partirla cabega poz medio.,

E L cotte ve elpalda B carnero es de efta maneras'parar
laglos cueros toda enderredosy feruir platos veltos
cueros pot fu cabovelpuesbaservn coe por medioty coz
tar adlia carne bien menuda baftaquenoaya carhedqcols
tar vefpues boluerla y varle otro cote mefino fobzeaql coz
tery aflimelmo fobela efpatda ovarleotrocoe: ySlaotra
arteotroty defquefeatodabié defcarnadabarasdelbul
ooela efpalda tres pedacos:y Sl bueffo mediano dos y 81
bzacuelo/facarla agujas y fepas que atodoanimal 8 quas
tro pies:fequitalaefpalda toda pitnera,
LSI pierna fecoua veefta manerg. Moaoeler miuy co
sida poxd no (e podria bié coxtar i (eria tan funtdciofa
ti 13 fabrofa la carne:puede fe coziar menuda comolacar=
nedela vacascoztandolela carne del derredor vel bueffo 5l
muresitlo.zitmero para poderla tomar ¢d vn paiio ve me
fa para poderlebiécorart §tarlela verga filatrae. y pue
defecouar tajadas anchas y Slgadas: y tienela pierna de=
tras yn bueflo 4 fe bise bela yra zquitandole efie bueffo ré
dira otro cotte de carnez baser bos pedacos o treg 8l buef=
(o mayouty 8l otro (i fierestpuedescoarefte carnemuy
munuday mesclarconella cebolla cortada muy menuda y
ecbarle encitng pimiéta molida y ecbar fobe efta carne pue
itaen vn plato vel caldo delaollay somarloaecbar dentro
pelaolla/y tomar a echar 8l caldosy townar loa vasiar dée=
troenla olla tantas veses bafta que conoscas dlacebollaa
pdidola vifcofidad/y defta manera es muy fabrofa 13 car=
ne dela pierna vel carnero conla cebollasy pimienta.
2. lomo o agufae de carnerofecota defta manera qui
tar las aguijac/y la efpalda i fucre cubierta/ySlpues
be parte bedétro baser tajadas ancbas/ y muy Slgadas: v
velpues las coftillasyy los buellog del efpingso defcoyuns=
a i



, e coar.
tar Jos:tuetiédo el cuchillo pot la coyfitura/y boluer Ia pii -
tavel cuchillo para dentrobasia el quecotasy el cabo vel
cuchillo conla tmano basiafueraboluiendo el cozte vel cu»
chillo para dentro/ 2 para fuera,
E'ﬂ. cabzitofe coxta affizdtar lela efpalda berechasy cots
tarla carne picada menuda/o cottarlaa tajedas de
buena manera/ y boluerlo vela otra parte/z baszer otrotd-
to.Defpucs cozarle1a cabeca cSel pefcueco todojiitory vel
pues partirlo po: log rifiones/¢ baser pedagos vello Bbne
na inanera coados/o menudos figlicres/y las picrnaslo
melmosy defpucs los Greos veldteros cdel lotmo coztar los
e dog en Dog coflillas/y Blpues piir la cabega poz medio B
maneraqfe puedd comer log (elos echddolealus lalpimiéta.
2 pecho pel carnerofe cortabasiendo vn cotte al tra=
ues po medio/y ve alli cortaras tanta carne como pi
dicreo facar vefpues baser pedacosvelas ternillassy buef
fos tierttoss y defpues cotarlas coftillas de largoallf co=
o eftan/z gnfe be partir voa a yna.
CLoe velas aucs: y primeraméte el Pavo,
] I~ Pauofecozta Sfta manerasqrarle el pefcuego
% \, ¢«Sla cabega/y vefpues arrdcar lelacolas y dar
Hocellelos pies v defpues el glonty delpues la pier=
: j{ na Sechasy fea cortada menudo. 2¢lpues dar
==l corteenla tetilla derecha/y facar tajadae an-=
¢hasyy velgadasavnquealgiios cottanla pecbuga tne=
suda comola vaca mayonéte quidola carne es algo oui=
ra:y oefpues boluerlosy baser otro tito delg otra parte/ y
fobze el obilpillo.ay otro cozte que es baser del tajadas ans
cbas/y quitar antes las caderas 3 y delpues quitaras los
aloneg/y baser oe manera que cotadocl pano quede sodo
eljcorpango fano/y bien delcarnado.
B. caponfe cota dela manera vel pauo/faluo quelas
picrinag ylas pecbugas/no fean de fotar menudo




2c'cortar. $o.v.

finofus tajadasancbuelas/y delgadas: zlomefmofe an
ve cottar aflilas gallings afladas [@luosel corpanco, y pe:
cbo 4 fequiere partir:Bipues ve cottadas las pecbugas ¢4
tajadas anchas/y Slgadas/y defta mefina manera el anfa=
rosy laanade fean affados: 4 las cosidas e quieré cotar
facadola tetilla entera/y baser dcllatres/o qtro pedacos/o
tajadas al traues:y todaaue §fea gradesy atlada le quiere
cottar afli como el pauon/o capo. Zivn que algunos bazen
alguna differécia enel cotte bel patioal belcaponyy delaga
llina 7 que cord primerolos alones/zprimeroel berechory
delpues la pierna partida por medio en bog partes/ ¢ co2=
tar la pecbuga 4 t3jadas anchas y delgadas:y dbelpues o=
car el bradcicory baser otro tdtovel otrocaboly vefpucsfa
car fogombritos poz lacoyfitura/y delcoyuniarlas cade-
38 q dden enteras/ (acar el cotpcoititoal pefcuecoime=
tiendola punta del cuchillo porentrel pefcueco/y el pecho?
¥ facar el cozpancosy quebrar poz medio dellomolas cade
ras/y facarlae pot fu cabosy el pefcaeco cSloreftante poz
otro caboyy las gallinae (3bich defta mefina manerazalgus
1og coztd las gallinas fobrel tenedot finliegar 13 aue gl pla
to enclayesquitddo paimero el alon/y delpues dar vi gol
pecdla punta delcucbillo fobzela coyiitura Sla pierna ode-
recba/z facarla media pierna:Sfpues facar el muflesilloda
do vncoute pozarriba/z otro poz debaro/y meter el cuchi=
llo pot medio/z botar fuera el mutlesitosy 8fpuesia pechu
ga dddolevhcorte alalarga/y facar fus tajadas:y Slpues
delcoyiitar el ombrito/z facarlosy el bueflo Si pecbo/ y otro
tantodela otra parte/y el pefcuegocdloal por otrocabos v
efto fe entiende quato alos capones/y gallinas afladas,
LZIB perdizes fe cottd defla manera: cortar losalones

befpues lag piernas/y no del todofino abrirlas fola=
mente para meterles fal conel cucbitlo/z comen¢ado poxia
verechs, Relpues la pecbuga Srechasz meter lefufal/y ba




Decotar,

serotro tato dela otra parte/ y el bueffo dbencima del pecho
abzirlo encbandole fal/y abrir las caderas conel cuchillos
poner la perdisentera en cada platosy ecbarfobzelas coyit
turas qumo de naranjd. p as velaber q toda volateria aifa
da afli como es caponso gallinaso anfaron/o anade/ootra
manera 0¢ aues fe an de comengar fiempie de coar comés=
gando potla pierng 7 pecbuga derecha.

2 corte de palomas tocasas a de fer como el capon/o
agallma cottandola pierna derechas ¢ basicndo v coz-
te ala Iarga enla pecbuga 7 facar safadas ancbas /¢ otro
tanto dela otra partesy defpues delpedagar lo/y quebzan=
tar le log hueffos cotno fi fuelle gallina/z comar todolo coz
tadosy meter lo entre 0og platos bddos/y echar encima vi-
no blancooalce/ y ¢izmo de naranfa/ y pimienta/ y fal todo
juntosy mesclar lo entre log vos platos batiédo lo muy bié/
yoelquefea biébatido feruir lo enla mefa atu lefio: / yelto
balta quantoalcoutar dbelasaues/y vela carne,
ATRiba ovire qla voctrina del coxrar ala mefa no fe pue:=

dedar muy bien a entéder por efcriptura fino por dif
crecion/ ¢ pratica, [Eo neceffario faber lag circiftancias g fe
requicren/porgel buen erinchdte cSuiene quelepaalgo vel
officio decosinerosy vel vefpenfero: porq quido el defpens
ferovaacdprarfepa bien conocer las buenas piecas/t las
malas/rquales tienen bué cotterr quales noszquiadoelta
enla carneceria faber baser Quebzar los bueffos § fon mene
fler qfequicben: y el cosinteroquenocuesa ocmafiadola
carne:pord fe cota malquando es muy cosida. L res offi=
ciosay enlas cafas Blos lefioes q no pueden eftar en pay/
2 congordia. £l trincbante/y el oefpemerosy cosineroporq
i eloelpenferotraelacarnefin quebedtariosbuetlos que
feveuen quebzar:ni traelas piecas § deue traer dise el co3i
nero g no fabe ¢dprar/ni es (ufficiente para vefpéfero: pics
1o trae buena cattnie/ni gorda/nifabe efcofer bucas picgas/
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Decouar, £0.vi.
zalas veses vichen @ refiir, Bise afli melino el trinchateal
cosfnero Gue nofabe guilar oe comer/ni tiene babilidad pas
ra cosinero/ni cdcierto/ni tiento en (u officiospozq cuese ve=
mafiadamételacarne: znofepuedecotar/ ¢ Globase poz
baserle caer en verguengasz porque fufefioz nifia conelzlo
abozresca.y efia esla rason poiq etogtres officios o pue
den eftar en pas:z poiq le efcufenentre ellos efias vifferens
cias es menefter que el vefpenferofea buen cosinerorz bué
trinchantery el cosineroque fea buen cosinero/z buen trin=
chante/y el trinchante que fea buen oefpetiferosy buen cosi
nerosz oelta manera eftimandofe/y precisndofe o mejor q
pudiere cada vno defu officio/podran biuir en buena pas/
amiftad ¢ gran concordia: fauorefciendofe el viro al otroit y
puesaflies bablaremos algo 8l officioSla cosina/que pue
flo que no lea muy neceflaria eftaarte es muy prouechofa:
potque englguna parte fe puede el bombze ballar quele fe
ria muy bien deneceflidad faber codas eltas cofas:porque
algunas ¢ infinitas veses e onrran conello fabiendolo o=
denar/z adminiftrar, i el que defte officio @ oe viar conuie=
neque fepa elgufto/ y apetito oe (i fefiozporque fabiendo
efto (lempze eftaraen i gracia/ y elbuen cosineroa ve te-
net quatro cofas finlas quales no puede fer buencosine=
ro. La ptimera que fea muy limpio y que no tenga la cons
dicion oel molineroque en quanto basele ouelels agua.
¥a fegunda que tenga el guito e fufefioz, Laterceraque
tenga buenas manos resias queno tengg temoz oclbue-
¢0. Baquarta queafli en inulerno como en verano no le
enojeel fuegoniel bumofino fuffiir lo con mudha pacien-
cig, 3 elbuen cosineroquetieneeltas quatrocolas/yes
buen official : es;mucha rason que el fefioz le favoescarzle
trate muy bien/y lebaga mercedes . (£ ho de lugar que
ningutio defu cafa le enoje nile maltrate porqueen fer efte
officio vetanta confian¢a es rason quefea muy mirado y



e agusariogcuchillos:y be dbarabeuer,
bient tractado. yr primero tractaremos de algunas partes
velferuiciolas quales feran mejores y mas conuenibles al
feruidor/ ¢ [o pritnero diremog como fe deuen agusar los
cuchilioe para coztar 13 carne,
qLomo e veuenagusarlos cuchillos,
1% buen trrincb3te a betener vna agusadera de
Yy ipalode false/o vealatnos o 3 tefo § fon inaderas
2|blandas y es mejozefta madera g otraninguna
en fer masamigable, - efta agusaderaa Seftar
2=2lliépre enclauada en parte G nola puedd quitar.
P elto {eentiende liel lefioz eftutriere cn (4 cafa oe afliento.
£ fianduuicre camino a fe de traer enlag arcas dela plata
8 cargo oel repoftero cSlos cuchillosque coxtael trincbante
gla mefasy tener cdlaagusadera vnabolfa ve cuero S tiers
ra vela qire cae delas muclagoelos barberos para agusar
¢ limpiarlos cuchillos conella y quadolos agusarefea e
manera § el filooel cuchillo quedeala parte pe fuera pord
CO2(3 muy mejo. 3 efte primo: no ledue tener en poco por
quenoloalcancan todos, £ an de tener teinple be natsafas
aun quela nauafd tiene elbilo para détros poxquelirue pa
ra ynacofary el cuchitlo para otra,
@Lomo feoeue dar abeueralosfefiozes.,
s 216 De tOMar 13 copa/o taca muy biciauada en-
L la mano oerecha cdel mejoz aye £ gracia G pus

> &R
8

i Nk 2\ dieres.y asoetraer la mano mas alta glas na-

AR, 1ri3easy efto porq podias elternudar/y efternu=

=s2==lai dando caer algo détrovela raca/o copa.tlo mel
mobablandotlo qual beue efcularel quedaabeuerafule
fiozspord no oeuebablaravn quele pregunten.y eljarroa
octraer enla mano ysderda. ¢ becbala reueréciacbla mnas
gracia 4 puedas oarla copaa tu fefior.y echarla agua o=
bzeella mudando elfarro ala manoderecha. y defpues ve
echadalaaguas tomar el jarrogla mano ysquierdas avng




Pedarabeuer. $0,vif.
algiios no mudan eljarro fino echanla agua enla copa cola
mano ysquierda, ) defqueayastomadolacopaatu lefioz
baras otra renerécia. € efta manera de feruicio e¢ ala co
mi coltiibze.T porno fer proliro he bablado hutanaméte en
¢lteferuir bela copa. y agoa bablared! feruicio ala real de
los grades fefiores cOfalua, ys el feruicio delas copasalog
grandes no (e puedebaser bien fino lo firten dos plonas el
viotrae la copa ¢la taga vela falug.y elotrotraeel jarro
oelaagua.y effedelcubrelacopa yechalaagualobeella,
zoelpues echar enla ta¢a dela (dlua vh pocovelvinoagua
do.y beuer vello/Sipues § a padola copa afulefioz /antes
quebeua.y verramarlo g queda enla(atua. ¢ paflarlaala
mano derecha poniendola oebaxo Bla copas pordel vino g
cayereocella lorecoja enlafaluasla qual delpues que aya
beuido tufefioz: tonarla falua ala mano ysgerda,ztomar
1a copa con vna gétil reuerécia z muy barasy tone 3 cubrir
¢Ola fobzecopa el § viene conel copero . y eltoantes Gbaga
la reuerencia, & ambien puede traer el que firuela coparel
jarroenla mano ysquierda oela agua.zla taga delafalua,
y ¢l otro quite la fobecopa. thies taca lanala quefirue:
el copero puede tracr entonces chjarro dela agua.zlataca
dela falua enla mano ysquierda.y tomada g aya elfefiozla
tacaspafleclcoperolaigiuaala mano oerechd.y eche agua
enla taca allefioz, 7 ponga debarola (alua paracogerloq
(e berramare dela taga, 2 beua oel vino dela (alua el cope-
roantes que cl lefior comience de beuter t el qualave eltar
puettalarodilla en tierrabafta § acabe de beuer el fefioz, 3
tomelela taca leuantddofe.z basiédole fumuy graciola re=
uerenciate muy baxa. € efta doctring s tan comuna to
doslos criados delos grandes fefiozes que no puedoexpli
car/mielcrivir lo medio velo que febasesfegiilos primozes
¥ gentilesas que becada bia febasen v feballan enel ferui-
clo. L aAPga realmente z en verdad quelos grades [ehoies




Relfertirala mela.
no deutid en tingia manera beuer fio en vafos de vidro:
dbayormentc en i vidro may fino g fe vise de leliconio:
poq efilte tal vidrono fe puede bar en niugiia maneraa be
uer pogofia:pot qudto noespofiible g la fuffra el bué vidro
fin goarte. &£ potetarasdlos grades feiiozes guridbeuet
antes en vafos ve vidrosq no enlos de 010 ni plata.
€¢lmodoz mancraqueleba dbevarlaague
paralauarlas manos. .
Lleruidorba vevaragua manosa fufefio8ita
manera. jPoner vnjarrolleno $ agua fobze via
> fuente/o vn plato grande be plataiz vias toua
jas may bien cogidas fobze eloichojarroq lle=
guenalos cantos/o balda dela fuentesz vaya el
rnaeltrefala delante con vina tonndjs enclombro ., ¢ llegado
veldtela mefa de fu lefio. y becha fu reueréciatiome el ma=
ftre falg La touaja queeftafobze las fuétes. 2 tiendala lobze
la mefaoelante del fefioz.z afliente fobre las tonajas la fué-
te be encjma. cdla fuéte oebarxo e que vietie la agua/dee
agua manosa fulefior, 7 befquefeayalauadolenantelue-
golas fuentes/pomendola vna fobze 13 otra, y el maefire
fala tienda fobie las manos oel feiioz la touaja que trae fo=
bre el ombro.zquité [as otras que tendio fobie la tefa pa-
ra aflfentar las fuentes.
«C (£(To melmo puede el coperodarla agua manos trayen
do vira fuente/o plato grade oe canto para arriba enlamng-
tioverecha. z1a touaja fobze el canto pela fuenteso bel pla=
10/0 fobze el ombzo Derecho.y el jasro oela agua enla mano
y3quicrda, yrllegados ala mefael macltrefala y elcopero.
¥ becba fu reuerencia baser como arriba es dicho.elto feen
tienda alge perfonas quenofon de falua.
€ Eeruicioalareal q es cofalua a fe oe baser pefta mane
ra. 2 e e poner derodillas el copero G trac las fuétes vna
fobwe otra. yefillas 18 agua § abaltare paralauarfeel fefior




BDeleruir ala mefd, o, viif.

Jas inanos: ¢ delcubeir las fuétes befando primero latoua
fasy tédicdola fobzela mela ante el fefiozsy echar yna poqdta
beagua enla ozitla vela fuente de arriba.ebagd la fatua el
copo primerody el maettre fala Slpues.c pogala fuére veld
te oefu fefior.7 ¢Sla fuéte debaxo bdde viene la agna/echar
agua en medio dela fuéte § elta lobela mefa. 3 vefpucs q
(ufeio: feayalauadoslenatelas fuétes el copero como di-
cho ca:ponicdoia vna fuéte (obze la otrasr baga fu reueré-
via. 2¢lpucad el maeitrefala aya tédidola touajafobielas
manoe dclicfioziziégafiépae auilo el coperosz tébié el mae
fire fala/ve reconocer las fuctes fi ticnen agua: ¢ nofeoef=
cuyde enefto/pord alas veses van vasias: ¢ llegdala mefa
zqdaburladosclmacltre falasyel coperosy el feifor:y cada
ves g el ingeftre fala dierela touaja a fu feio2 la deue befar
antes  fela ticda fobzelas manos.z lomefmobelclaore §
ticde fobrela mela gl tiépo G la pone: puetto el verodillas.
@ Recomofean de poner fas viadas enla mefa.
Sty Bla mefalo primerod fe deue poner egel fale
i)

ro.y luegolos pafios 8 mefa.zlos cuchillos:y
2 lleftoacabddovelauarle elfeforiz Gtadala to-
Ml ajaen § fe enxugo las manoscdvna muy gé
|til reuerécia 8 rodilla bié fecbasenvn plato po

ner el pd.y ¢l pafio de mefa.y vicucbillobefandolefico (e
fior ve tituto aden fe deue baser lua.< fi coméotros cauga
llcros a fu mefa/poner a cada vhofir pafio de melasz pé fin
baser reuerécia aningiio dellos fino folo al feiofaliro fi co-
mielié cSel algi bijosobijos nayorasgos B alghos grades:
po:q a eftos tales feles Suebaser reneréciaty leruirlog pla
tos cubiertos. Al fefio2 fe le 9 be miudar pefio be mefa cada
vesq beuestrayédoel platocubierto.y al tpo G le ba el pas
fio-Blcubair ¢l plato.2 befar el pafto be mefa. zvargelo. £ &
bié fe fuele var pafio § mefa ¢3 cada potaje. toar lasviddes
be grado en grados eo a faber, € Wiimeramentela fruia,z




Relos officios de cafa.
trasella vi potage. ziuegolo afiado. Bipties otro potage.
zlocosido tresel potages faluo fi es manjarblicosqueelte
potage f¢ fucle dar al principio tras la fruta, Zllgios fefio=
resay quecoméal puncipiolocosidosy vefpues lo affado:
fiay fruta d¢ farten [ea devar ala poitre fegii fuere:: luego
laotrafruta: yefta esla forna 7 manera 8l feruicio fegii ia
coltumbre vela corte vel rey mifefor. €y porqueay tias
nouedades cada via enla manera del feruicio dla mefa por
efto bagofin enle § toca a efto pues es tancomun g todos.
Eto loloapronechara para los mogos de poca edad g pot
fer nuewos enel miido ¢ no tener elperiencia det/ podrd to=
mar glgo deloqueaquiefcrinosibienics pareciere/queno
les puede dafiar laber muchas colas,
@Rclos officios.
D!Elos officios neceflarios que comunméte ay encala
oelosfefiotes para el regimiento dela cafa delosgra:

des y caualleros.cl prncipal Slos Glea es el mayor domo?
y oeipues camarero! y guarda ropatmaeitre falat copero:
trinchante:cauallerisos veedot: belpenicroty cosinero.cc,
Rl officio be mayo: domo,
WIZlyordoto quiere desir mayo dela cafa/pos
Nlquato vefpues dela perfona del lefioz a de fey
lacatado de todoslos dela cafacomoel padre

loe fug bijos y el befacatamiétoquelelebasea
o W elfebaseala perfona Slleiioz porqeslulugar
tenientes 2 tenede ver fobelos officios dela cafa : aflicomo
regir z poner regla enlos criados Sllas ¢ varles a cadg voo
la ley enquean debinir : ¢ como anveferuir fu officiosy el
recaudo que pone ¢cada vio enlo que ticne @ cargos y fobze
todos los officios tiene cargo fatuo fobee cl fecretarios porq
es officio ve gran cdfiancasy fabelos fecretos vel lefozty es
apartadoSlos otros officios vela cafaty es bebartaonrral
1 po: fer veotra calidad Glos otros officios no tiene fupioz




Delos officios becalg, <o.ix.
fino folo el fefior/y el mayor dbomo ba 8 aber 8l veedozlo §
galta el oefpenlero enel gafto ordinarioszinformarfe Sl pre
cdode todas las cofas 81 veedo/y a be tener en paslos cria
dosSiacala G no aya entre ellos vifferécias/ni qRiones zc.

el officio demaelire fala,
e 2ieitre fala es vnofficio muy bueno/ y be gra

oy
it
W

yoeleyted notiene otro cargo fino tener la cafa
SNibienorbenada/y enboneftidad/ y entanto s
KA Wcierto  lo  enclla eRuuicresefte be muy bue
R [Kdina gracia/y tanlusido quebage go3o atodos
los quea clla vinieren/y efte todo afleado z limpio:a de tes
ner cuydado delos pajes de doctrinarloo en cofas be gern=
tilesa/y bebuena crianca queno bagan cofa mal becbary 12
ganinclinaciones virtuolds/ y apendan aleer y elcreuir2
latinza caualgar oetodas fillas:z jugar ve todas armas:
ztodas lag cofas g conuienen a bijos balgo : pord fepd dar
rasonve todo. Sila cafalofuffres a de ver fobie los repo=
fteros belaplata/y repofteros veftrado/y ve mela : 2 pord
1a perfong del maefire fala a beandarbien aderecada/ziu-
‘3ida veue el fefiorbaser le merced entre afio dDeayudas de
cofta/z paiory feda para queande (iéprelusidos y atauia=
do/y fe precie defi y el partido crecido,
CP2el officio be camarero.

va] Zinarero es yn officio que quafies como fecre
o Iltarioty efte tal beuetenierla camara de (u fefio?
7 ||bien oxdenada/y aderecadasz quandolu feioz
uiere repofar/oacoftarie g defiar fiépre conel
. tnbaser falta ningfia ves:lino fuefle embiando

efior/o entendiendo en cofes de fu feruicioneceflarias:
a deltar fiempre al acoftar y levantar Slfeffoz teniendolefu
ropa limpia:zlas ropas quenole vifte poner las g orearen
bias g nobaga fol/y efto be quando a quadoytener Ia cama
muybienbechaszdoe ropa muy limpia/r cada ves qge fele




2elos officios becala.

mudan fauanasiz alimoadas baser las perfumarit las ca-
mifas que fe vilte ¢ los pafios de narises ruciando laropa
conagna almiscadasz perfumada ¢S paltillas oebeninyy
eltorad 7 ambarz almisquepoiq los tefiozes binen delica=
daméiesz la ropablaga atave tener po: fu caboizlas defe-
da pozel fuyotz las ropas ve pafio por{u parte:z los enfor
rosafu partesz logfacses: zcolas Sla gineta g otra partes
zlasvel adereo Slabrida pozelfuyoiavefer muyatania
do/y bebuena memotia: poq leacuerde vonde ticne cada
cofa/y fiepie tener vnlibioadonde afliente todolo q tienea
[ cargosz¢ada cofa efcrenir en G arca efla pornoandar tia
rtomddolasarcasz la ropass vefer boneltos fecreto/y te-
ner mikbo acaramiéeo a fufefiozavn-g burleconel/yle de
mucba parte oefi/no fe vefcuyde S acatarie entdcesmas/y
oe bumillarfesa vefer callados zno parlerosz fifu fefioz bi=
siere algii vefordé (aberlo encubrir/znunca desir mal vel en
lgublicc:w'm' enfecretosni(uflrir G fe diga/ni murmurar dOeco

quebaga fufefiozavn g le paresca malbecha/zquidola
bisieffe con mucho acatamiéto ¢ palabias bulces vesirle fu
parecer: pord delta manera ellefoz fiempielo tomara bié/
¥ lebolgaraquefelo vigaszconoceraqueletieneamoz y le
echaracargo parabaserlebicn/z avn que el feiio? [ea resio
de condicion/T alperoe licmpie les parecebien quando fus
criadosles diséloqueles cumple/enfinel camarerocs la
Haueoelos lecretos/ v feguridad dela perfona oe (i fefioz/
y eltobaite quento a efte officio ve camarero,

el officio ve guarda ropa,

t . guarda ropa e8 dicho guardian delas cofas
oetfeior q le fseren encomendadas en fu apar=
22 | tamiento qleviseen cfpaiia recamara/no deue
A1 Oexar entrar ningil bombze eftrangero/ ni mus=
= chas veses alos de cala finobien pocas veses/y
glasve tener 3 muy buen recaudoyy tibien guardadas/ v




2elogoflicioabecols. = Sour.,
pueftas po? emoria q Gndo el feiioz pidiere algo g ala mef
ma oa loballeluego/z dar Remprebuena rasd defi mefmo
detodoloqlefuereencomédados y vadoa guardar y tens
galotodo muy limpio z atauiado.Zl de fer ombze muy ver
dadero poxd podria desir algo que le rediidaria en vanto, ¢
fi fuetle ballado en alguna falts poz poca que fuelle perdes
ria veltodo el credito : y pot efta rason ¢ otrae muchas, e}
guarda ropa 2 d¢fer ombre de mucba verdad ¢ concierto,
@l officio e copero.
ILcope[o beue fer ombre muy limpio 2 ve noble
ORGSR condicios nolintano ni muy rifuefio/fino muy re
pintaace | Pofadot iftreto/porq en tal tiempo podriadar
E,E@% algfia rifada o parlar/q caeria en verguenca fila
Q2 Mtunieflezalli como trayédo Ia copa afa feiioz que
entaltiépoa b¢ traer el rofiro mefurado z onefto. y fu per=
fona muy impia zlusida. £ traer 1 copa con mucba gra:
cia. 2 porquee ya efta vicho enlos capitulos pafflados barta
parte befle oficios eftobaftara pozagora.
€@l officio be triticbante,
mee—say 1. trinchante como ya es bicbo deue fer ombze
Y s by limpio en todas lag cofae:z fener (uscus
ety chillos bien agusados ¢ limpios para cotar la
E’Ié 21?5' carne, ¢ beue eftar Aiépze fobre elcottartes afa-
Z_ZJber § corte prefio/y menudoddde es menefters
zlimpio/y veluiar el cuerpo todolo G pudiere bel plato fo=
bie q cota/q quiito maslexos del eftuuiere muy mejoz pa
receraty co1dta beltresa deue cortar q nofe enfusie Sla goz
dura o ¢unto dela carne.y eftobafta pues arriba e dicho.
TRl officio be veedor.
&N (Eedor es officio be mucha cofianga/y de onrs
|| ra encafa be v leiior: y be mucha fidelidad.

z
\ 4 {
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; : | Su cargo es fobze el Sipenfero pord a ve ver
pvds) loquecompra fi valeal precioque dtlao' tragie
il
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Belos ofticios de cafla.
faber el paeciodetodaslas cofasa comovalecadavnaty
baser bulcar to mejoz y masbarato:¢ faberloe lugares co=
marcanoa oonde valen baratolos baflimentos:z cofas ne=
ceffariasiz madarlo tracrvesllasy tener fiemipebattecida
1a defpéfa 7 botilleriasoe todas las cofae/porq quando b=
bidados e recrecicrenno faltenadasz loque fobuare repare
tir lo pot las delpenfaes oelos fefiozes preftado pord beefta
mancra nofe pierden 12 viandas:z ticnen las quando las
a1 tenelter:a detomar cadavia cuenta ol defpelero: T nii=
caanejar cuétag conelipoznoay abargjasnueunas ccada
femana ver las cuentasdelg oefpenfa juntaméte conel ina=
yodomo poque oeerazdveloquefegalta cadadia ¢ ca-
da femanast cada mes:¢ cada vn afiod elcufar gaftos deloz
denados ¢ gaftar boneftamenteloneceffariost nomas: y
cltobafta quantoa efte officio.
Bl ofticio e delpeniero.

2. velpenfero fedize afli pord defpiende/o ga=
itala basiéda delulefioz paralas viandas ne
e || ceffariaes « mantenimientos para comer: aflf
ﬁ; "gt. parala mefa de fu fefioz como para lag Bla gé
Rt A te 7 compana ocla calazz para tener baltedida
1a oelpenta velas mejores viandas q feballaré a defer om=
bic resiosz viligentesz difereto : 7 muy fabio cn faber fuffrir
impoztunidades de algiios qay encafa belos lefioes terif
bles pe cddicionsy oe mal cOtentamiéto : dewe fer graciofo/
nofoberuio omb:ze fin vicios cuydadofo enlo § a Sbaser/ fo
Hicito/ cafto enemigo de juegos:no tirano fino fidelifimo?
pro ueydo debuena cSciencias cdictar [a gente con buenag
obras:z palabias graciofaesz varles algitos potajes be po
cacoftaiz cosidoala maianaszala tarde po:g doa muchocd

tentamictoala gételaslopas zcaldoavngles den menos

carnelo (uffren/teniédo el vientrellenooelas fopae/darles

oealmosar porque no burten el pan enla mefasz teniendo

0
i)




Rclos officios de cala, $o.x}s
bartura no burtaran lo que noan menefler $ traer fiempie
elcriugniasy papel para elcreuir todolo que cdpra: porque
deotra manera oluidarfele a mucha parte deelio. Elbuen
defpenfero merece fer onrrado:z meforado enel partidosz §
lelebaganay udas decofiaporque es rasonque fe yguae
le el gualardon conel trabajo:z potquebe efta manera tra-
tadono terna occafion deburiar nive encargar la concien-
cianovette varlugar el fefiozni el mayordomo: que ningu-=
no featreua a maltractarle 5 palabza nideobea: v caftigar
lebien 2 Tno feemiéda velpedirlefies ombiede poca fuer-
te porque el befpenfero tenga fauoz,

@@l officio be cosinero,
e 1| 151 cOsintero ya fe bixo élos capitulos paflados
" & lque es officio be grandiflima confisngas y deue
P ez #g fermuybiétra mdo:'ybecbae ayudasde cofta

B ||y mercedes porquefitua S amoz.za be fer bié
apolentado: ‘ypzimerg que ningun officio bela
efpenfasa defer muy limplod 7 pacientes y efto
bartaconloquedelfeviroarriba,
€@l officio ve caualleriso,
e B, OfficiO De cauallerizo es Debatta onrra en
W4 licafa Slos fefiotesiz a defer madrugado: pa
LB ¢ {ra oar enxéplo ala gente d tiene a cargo para
i} fquemadruguena facarlog caualios: v mu=
- A flasquefonafucargo:tiasenfrenéiz almoa
=2 cen basiendoles bar antee colacion be i ces
uada/o faluadory defqueays comidoacariae como dicho
esaalmoacar:ycfiregar ¢ lnpiar en parte bonde pafle gé
tefegit encl'ti€po quefuereiy velpues demuy bienglmoa=
tadaszlimpiasitencrias aflibafta g benan: y defpues tor=
narlasa futugar vonde fuclen ctar:apartadoles antes el
eftiercol podrido pozq lasbeftias eften fempze limpiss §

ningiia cofa lesbasenacer ¢criar [arng enlos pie% tqgito 0z
' ii




Regimiento delas cafas.

mo eftar fobze etticrcol podridospotd lcs efcalienta lag ma-
nog ylos piessy les baiia log calcos:  alanoche baser les
baser fuscamas debuéemtiercollimpiozvelqueayanbien
beuidosbaserleafu piélo beceuadat pafa/muy limpioiz§
tengd barto pa comer toda la nochest fiantes lealmoacat=
fen zeltregatlen bié: feria mejortzno conliéta el canallerizo
oaradanallonimula pan a comer potq engédra muermos
niquelos § ticnen cargo oe curarlag com3 pancerca oclos
pelebies polas migajas g puedecacr vel panst redritlas
cOlino e agua v tener muy limpiaslas beftias ¢los pefe-
bres/qlalimpiesalas baseégordar muchoszparafe lusias
7 gétiles y (anassoeue tener elbué cauvallerizo vua lampga=
ra encédida enla canallerisa 8 noche porq i log caunallos/ o
mulasfefucltd puedd luegofer [ocoridas: yenefte officio
nocurare debablar mas/pues ellibzooe albeyteria habla
€iito enteraméte/oirela libertad g ¢l cauallerizo Sue tener
encalad (ufefiorq esefta:q puedecanalgarenia mejor be
tia d vuicreenel etabloy entodas las Gdlicresz ade ayu
dar acaualgar zapear afufedon ¢ midarenfillarlabeltia
queel qfieresz aderecaria y atatiarla muy bi¢iz a fede pre
ctar oefu officio y traer muy bien fiz pfonasz tener onbies
quefed buenos péfadoes porq fe pueda Slcuydar cSellos:
g muy ficles fobre todo: ¢ andar fobe ellos liepes  pozel
prefente baftelo G efta dicho delos officios G fon becala de-
los fefiozes pord como vicho es el feruicio ¢s de tal manera
queno e puede noftrar fino por viorzmury buena praticas
¥ pues feba dicho vel regimiéto delas cafas Blog plincipes
zgrides feilozeasoesir (eba Sl regimiento Slas cafas velog
caualleros z pfonas be medianos eftados:quetiené rétase
feruidoes/ ybiuen cononrra y eftado legitfu poflibilidad
cada vno. Zlivadido.
D@arim faludable parala gouernacio delas calas de

log cauallerosyy plonas & medianos eftadosiz como



- decaualleros y bombiesricos,  Fo.tif,
felan be fratar ¢6 fu familia fegd dise fant Bertado, yaun
4 eftos negocios mottales porla mayo: parte eflen fujetos
a accidentes e fortunas no potefio los fabios varones de«
raroh be bar ley juftasy regla {anta/para que los bombzes
cuerdos puedan biuir conbuen congierto y rason :y eften
proueydos con remedios prouechofos para fe defender ¢
tra las beldichas que pueden acontecer.

@ Lonlcjos del mefmo fanto doctoz.

2. gafto betu perfonaz calasfea menorqueturenta y
facultad queftfon yguales: pueden acgelcer calos fin
pentlar £ infortunios por b3de te plerdas/y biuas penado
zabatido:la téplana es muy necellariaca mas grauevos
lozfera a ti caer 8 tu eftado:q antes de caydo recojerte con
fabia pudencia. B.o que gaftas cGel pobre te lera agradefci
do. loque gaftas en auctoridad 3 tu eftadoes bonrrofo, lo
que gaftas con vagamfidos/es vituperable lo que gaftas
<o tuS ainigos es conueniente a reson, Elgafto funtuofo
be bodas y belpofotios:mas es fefial be liniandad que be
bonoz.enefte articulo té por cotumbze de conferir 2 cotejar

1a anflia del gatar conel trabajo bel ganar.,
. Zlcomida be tus familiag fea moderada/antes comd
menjares grueflos que delicados,/ dbonde nalce ls gu
1a defordéada G es v vicioincorigible G ¢S fola muerte fe
acaba. 2.2 gula enel ombre ce vnalepra incurable G fe acre
cienta conel bivir £2n los dias feftinos y be palcuas: el co=
mer fea algobabundante.z no vefordenadopor manerd q

fatifagas ala veceflidad/y no ala fantafia,

CZuilofingulor.

Rocura quanto’pudieresque aya pleito entre
Uy disula : vile que efta embaragado @ pedimiento

labolfa ylagula/z quandoalgote pidiere la

B “"" Yloela bolfa/ y fi por ventura fueffes compelido
mﬂj‘ fentenciar enefta canfa ;no feas inigggi jues:
i

k.



‘Regimientodelas cafas
quelabida 1a verdad comiimentela juRicia ¢8 delabolfa,
los teftigos Bla gula fon pobzes.baxos be racs ¢odicidsy de
poné: stojurados nillamados: faluoingeridos/ ometidos
potfu ppa voliitad: los Gles fon golofina/epicurea vota=
cidad/o tragonia inbumanazled artificiola: apetito deforde
nado. udta auctotidad tetigd cftos tetigos: ee muy o=
t020:que fon parientes propincos e biutos animsles: los
oclabolfa fon de tnas creditosla arca vasia:1a sroxe fin pa:
Ia defpenfa fin pronifion: los ficruos hambtientos:los mo=
o8 delnudos, (ERos deponé ve vilta/z cob thas aparécia?
laro ¢ita por quien deues fentenciarfino eres apatiiona-
dofues. Efto fe entienda con tal condicion quelacodiciano
ay4 fido clabogadodela bolfa/queen talcafola gula pue=
deapelar ocla lentencias 7t deues admitirla apelacions
potque codicia ea rays oe muchos males/ que baseat bom
bz¢ bomicida oe fi.Fluaricia es vn temot vefer pobieiyelte
tetnor basedl auariento que fiempre biva en pobzesacomo
cuytado 7 mesquino,Jdara yna cofafola ¢s viil el auaro:
para adquirit con pena/z guardar confolicitud lo queotro
bade galtar en difolucion y defordets,
A Riligécia enel feiioz es virtud muy etimada. Sey folici-
to en fabei: q voliitad te tiené tus fuidoes.t potg manera
tefirué.fies de amol/o B temor/ooe puroiterelle: ¢acldel
cuydoenel gotternadozes vn fuegocruel d quemalacafa
poz quatro partes, Eleftado vel negligente es vin alcacar
vicjo que enbreue dara configo en tierra.muy pocas veses
oiligencia ¢ deldicba (e affientan a vua mefa. X.os inforttr=
tiog y peresa fslenandar en ¢dpafia. Tunca oy mas va-
na ciperangaquela delnegligente peresofo / efpera g diog
barafus negocios eftando fe ¢l borniédo enociofidad: zno
miraloque disela efcriptura.yo os mandoq efteis aperce
bidos ¢d vigilancia. Zflique feciega y biueangafiadoicon-
téplando loque puede vios/ tnolo quie manda.



becanallcros ybdbiearicos,  £0.xiif.

CSi tubieres mucho panen tug fllos o troxes/ no veffecs
care(tia dellozque ferae omicida Blos pobiesivéder lo bas
quddo eftuuicre ental precio 4 el pobeelo pueda cdprar:de
lo qba porel tebase gracia: lo q copra de tifuyo es/lo qual
lele beue portitulo beneceliidad 2l tus amigos 7 pariétes
var logs po2 menos precio: 18 amitad mejoz fe conlerua
con buenas obtas/que con dulces palabegest conofce pot
muy cierto/q mas cierto amigo e el g te focozre callddo ¢d
parte oefusbienest que el q bablddo te offrece toda Iu be-=
siedaspord las palabias generales e offrecimiétos no obli
gana nadie. o tégas poramigo fiet al g te alaba en prefen
cia/q efte es officio de fecreto engaiadoz. e quado tuamigo
tepidiere cofefo/ procura oele desirlod couieneala rasons
znoafu voliitadsz auifote q no digasbasefto G es desir pe
ligrofosmas di lesyoaflilobaria fien tal cafo me vieffe,poz
que delbuen colejo tedaran pocas gracias:y del malo lue
goferasrepicbendido, € Situnieres enemigo procura de
andar acdpaiiado con perfonas conofcidas. (£ avhquelfea
oebarafuerte s nolotengas en poconite defcuydes queel
tener en pocoal enemigosa falteado a mucbosbuéosa tray
cion:ni te afegures (i fuere flaco 7 callare/ que fu diflimula-
cion:es mas de tregua que de pas.

« Lamujer q tienesifiesvirtuofa:onrrala comobvifcreto
la tal es corona de (1 marido, Empolinoes tal/y fupicres
fu traydon: elte faber eo beridaincurable: mitigar feba tu
dolorquado fupieres § ay otrd peozq la suya en faina/vis
da zcodicion.zli1a tuya es cSluclo para otroe: maste va=
liera nofer nakcido que cafado. B.a penajuna dela peruere
fa mujer era quebiualaenterrallen. Silaquifieres cotre-
gir/oigo que mejot e catiga con rifa g con palos que fierta
endurecidasel cattigo piéfolabara peoz,

€ a6 veltidurasricas beclardla pobiesa bel fefola ropa
uy plciada/es caula S murmuracs y embidiaselos vesi-



‘Regithiento delas calas
nos pcura fer eltimado potla bondad, y no pozel veftidos
13 vircud permanelcesel veftido acabale con vejes. Srande
infamia tuya esque lediga con verdad/que valemaslog
traes a cucltas que el merecimiento de tu perfona.
«Silafortunate fubiere enetado profpero/facude detila
foberuiary fobze labumildad ala plpendad: pozq no digd
quc las riquesas te vierd merecimiéto, picfa q vales mas g
ctlas:q labumildad:enlas perfonasoetadosesvna bueng
crianga G fin dineros cdpta voluntades ajenas/ y eres mas
onrrado/y nomenes eftimado:oclo qual oa teftitnonio ver
daderoel fanto eudgelio/ disiendo, Luequié febumillare
fcra enfalcadosy porel cotrario vc. Siquieres fer amado 8
todosen general/fey paciente cdlog mayotes/t cdlos ygua
lesizcOlos menotesiy i 1a yiavieres § fobia ala paciéciat
o4 le vna fofrenadasoera paffarla alteracion y tomar en tic
po:q feria tomar venganga ve ti mefmosaun que vengalles
tu yla:y quedarias mas arrepentido que vengado.
€Sifueres vilitado de trubanesauifio te g citos foninter
celfores y mediancros:pa cafar tecon vna fenoa q lellama
pobiesatcuyos bijos fon neceflidad/ y abatimientos 1o des
audiencia a fus palabras:q tecegaran potfal maneratjla
medicing ¢ 4 bas defanaries peor g la dolécias prudéte le-
riasfiles pagafiesel (alariosenta moneda de fu feruicio.
@ %l criado gltino/oeluergdgadosy parladordefpidele be
tu cafa:q deltalnofefpera fino fer ti enemigo: v el flerno
procuradecdtétartecolifonjas y defeguir tu apetito.apar
taleoe tiqno tequierebié:nite dira verdad.i2uenaloen
oia q baga grancalor oy g basefrio:y veras Juegocomole
cOcertara cd tu palaba. Kl fieruo g ticnie verguéga.enel 1o«
firobumilde ¢ oiligéte’ g procura detedvesir verdad:ama
lecomo abijoiporg el talesfiel y cierto entu fernicio £l fer
uido: g te viniere ¢d parleriag mada le caftigar cSvarleau
diécia deldediofa 4 file oyes cObuesna cara : 0ard ocafion de



vecaualleros ybobiesricos,  §o.xiiif,

turbar y alterar toda tu cafa y el efcudero 4 e tu plencia te
alabaretguardate 8l 4 dere o palabias cOprar tu basiéda.
pcura g tus criados oya miffasalomenoa log dias Slae fies
tas/z cofieflen ¢ comuligué enlos tiépos ordenados poz la
yglia. v ¢l G etonobisiere trabaja 8 emédarlesole Sipide:q
qui¢ a bios no teme no puede baser cofa buena, Laftigs en
tuscriadosel pecadoBlablaffemiasq i etonofasesilavégd
¢3 qauias oebaser efillos Slas offélas B bios:el la tomara §
¢iry cBplir febalod viseel plalmifta entiz § el Sbe § mucho
jura fera llenoBiniddad:y 3lu cafanfica felenétars plaga.
CSiquicres edificar/mirg 4 a efieexercicio tefuerce necef-
lidad 7 no codicia/que no [abe poner termino en fuinclina-
don : el vefordenado deffeo de edificar acarreaen beucla
venta deloquebasedificadosia totreacabada ylaarcava
siasen efte etudio feapende prudenciaavnquetarde: y o
mucho vaiio delos que eftudian enel, )

CSivuicres de vender/to vendas el patrimottio q beres
dafte.mejores fuffrirla babze/quc vender lo betus palfa=
doe: vendiédoloinfamasa ti va ellossa tive pdigo y per=
dido/z a ellos becodicia defordenadas G comofe dises niica
oe basienda mal ganada/goso el terceroberedero. 2uddo
ouieres de cdprars no cdpies en cOpafiia be ombee podero=
fo que te pona en ffecion/o en vilcoddiasg fon incduenicn=
tes conofddoe:r fi en compaiiia de pobze tuuieres glguna
pofleffid oberedad:trata le bié: porq nola védaaofromas
poderofo G tu.t pagues tuculpa enla manera g offendilte.
@ Enel vlo del vino veues tener teplangasefculala emiria
guesq impide el officio § rasd. £l botracho fola vnacofaba
3¢ bié q escacr efillodoipenajufta B lu pecado. Bigotedla
abflinécia 8l vino es pudédia fingularsy el G entre mucbos
vinogzbandtes fe mueftra téplado enelbeuer/puedefedve
sir biog terrenal fegi ficid ¥ poetas. ¢ fienalgoecedifte/q te
fictes algo alegrebuyeSla cSuerfacid ¢ opanisspoiq nolea



'Regitmiéto delas calas belos caualleros.
conocido tu veforden., procura el fuefioantes que bablea
que efte vicio muy malfe enmicnda con palabas:las mel-
mas lecondend/ v con ra35: fea cofa es fer jusgado de vino
el bdbemoco/y inuy peot es enel guito dela mujer.
CRuadoeltuuicres fermoinollames gl fifico q tiene mu
cba fciécia ¢ poca efperiéciaiq enefte oficio S curars matdado
2 vh10s fe apréde el fanar g otros: peura medico prudétesef
perimétadoy atétadosimas amigo velperar § vecdcluy. y
fidficre baser en ti nueuo efperimétonolo sfiétas: nicures
mucbo 81 q anda muy veltido con joyas y anillos.qadgilas
cofag no fon pa fanar/fino pa mas ganarsy verguenca leria
para tivar pequeiio falario/a quien trac tantas riquesas.,
« Vlifita algiias veses tus cauallos T mulasiz note cdfics
oe tus criadoa:queenojados con tigoslecutd enlas beflias
fu venganga:el oefcuydo delos fefiozes basedelcuydados
los feruidorea:bien es g los bobzes bagan confiatiga delog
buenos criados:mas no defcuydar fe vellos pornolosba=
3er Delcuydados : porque comodizen el bdbee apercebido
medio cSbatidotoacuerdos b 8 fer recelofos tno celolos,
CLos perrillos ve haldavexalosalas reynast y lefiozas
oeeftado para § cSellos tengd fis pafia riépo.os perros de
caga/mas enojo trabéz ©au0 q no van prouechoni plaser.
« Llegadaia vejestq es cercana gl morr/owdena tu vida/z
cofas como perfona G andas ve caminotacuerda te dedios
porque o te defampareiaparta vetiel cuydadodebifos y
mujer/quecs muy peligrofo paraelte vigie: y paratufa-
lud:ordena tu teitameétono efperes la enfermedad: g mn-
chasveses prua el fentido:pmero mada pagarloq deuea?
cipecialméte a tuscriados:y veloque darebaras midas
pias como catolico.y elige pozalbacea ve tu aia/a den fupie
res q tiene cuydado Sla fuyasnocures be piétes niamigos:
eiifte paflosfaliio de agllos q firué a diosaden te Bues enco
médar,t pcura 8 Sxar tus bijos yherederos 1a pacificoe:q



Relalfas, $o.xv.
pefpues de tus dids:nolebagan enemigos tporel repartit
e tubasienda. Efto fe me offrecio g desir/ en refpuefia ve
tu pregittaslo q fuere puecholo recibelo comove amigosy
loqueno es tal reprebéde miignoidriasy no micozacon.
€ Zquifeacaba el regimiéto 7 gonernacion velae cafas be
los caualleros 7 perfonae ve medianos eftados. Elgoza toz
noa mi ppofito primerosque comencest bablare enlaarte
dela cosing 4 es el finmas principal para q fuebecho: ¢ 02«
denadoeftelibrosz vareslgias docirinae 3 baser muchas
{alfag:7 manjares:z primerodiremos dlas elpecias velas
falfas comunes como (e ban vebaser/z pimiétas de clarea/
poluoas be dud y falfa be patorz otras colas: ¢ deueys
faber d bequantos manjares ay enel miido fonlaflozeftas
trest mas principales/y fon elfags.Salla 8 pauo, irran
fte:z manjar blancoslas quales deué fer coronadas devna
coong real cada yna pot fis podd comunmétefonia floz ve
todas lasotraeiz primeramente vela falfa comnun,

CEfpecias defalfacomun. Enmendado,
Zlnela tree pattesidatios bos partesigigibee vaa par
/ espimienta vona parte/y vis poco deculantrofeco bien
molido/ y v poco de agafran fi quieres fea todobien o=
lido y cernido.
CEfpeciasve falfa de pauo, Enmmendado.
Hnela quatroongasiclauos vna ongasgigibze vna on
¢asacafranlo g baftare para tefiir bien la falfa:fea bien
molido y cernidoalgiios afiaden granos ve paraylo,
€ Eflpecias ve clarea.Enmendado.
szela tres partes:clanos vos partes:gigibze vna par
testodo molido z paffado poz fedagos z para via a¢ii-
bee be vino blaco/pon vna onga velpecias con vnalibza ve
mielbien mescladory paffado pot fu magabié efpefio el li¢-
¢orzpafladotantas veseabaftad falgaclaroel vino,
: QL larea dbeagua. Hnadido.



Defalfas,
A‘(élna acumbredeagua quatro oncasde miel:ban fele
oc echar [ag melmas efpecias dela otraclareaban le
deoar vifergoz conla el enel fuegosy fuera ocl fuegole
bat oe echar las efpecias.
CElpecias ve ypocras, Zifadido,
(I'Elucla cittco parees: clauog tres partes: gingibe vina
parte/sla meatad oe vinoba oelerblanco tla meatad
tinto/¢ para viua aciibe leis onicas be agucar/mesclar o 1=
dorzecharloenvng ollica vidriadasz varle vnberuo/ji=
to alceel beruor nomas/zcolarlo pot fu manga tantas ve=
sea balta quefalga claro.
CPoluoza e duque.Enmendado.

Zlnela media onga ¢ clauos mediaquarta/y patalos
Gl’cﬁozeemo fe ecba fino folacanelas y acucar vna livea)
fila quieresbaser aguda oefabor/y para pailiones vel elto
mago/echar le vi poco de gingibze,

‘Eenlog pefos Slas elpecias enlag boticas fon defta ma-
nera/vnalibia es bose ongas : vita onga ocho draginas?
via D2agina tres efcropulos:t otra maneramas clara pue
des enteder eftosla bragima pela tres dineros/el efcropulo
¢ pefo de vh dinero/z vyn efcropulo fon.xx.granos 8 trigo,
CiParabaser (3lfa be pauo.

g}’g'f\‘ Elraancoefcudilias tomar vnalibzadealmen-
SR
}},’,ﬁ%% g1 tomar log bigados delos pauos/ ocaponeg/o
ﬁ\‘gﬁ’;ﬂ gallinas que fed cosidos en olla /¢ majarlosas
S "Hlconlas almendras: 7 defpucs tomna v migajon
e panquefea remojado enfuco benaranfa o vinagrebld=
co sy el pana deler totadoty oelpues majarloas todojun
to cSlos bigados/t cSlagalmendrasiz vefque fea todo ma
fado oeftemplar efia falfa ¢ Dos yemas dbehiicnos por cax
daefcadillas v oefpues pallarlaas po: effameiia conlas dis
chas fallas finas/ T delque fea paifado/ ponerlo as dentro




Defalfas, $o.rvi.
dela ollacoel agucar /2 aflabotirloas/o catarlo as dbeagro/
quefea debuena manerd/ v oelpues coserlobaftaque efte
enbuen puntoiz defque fea cosida baser efcudillas/z (obze
13 (3lfa poner acucar zcanela.

q »irrgutte,

Z1falfa de mirraufte febase veftamanera, Lo
mar via lib:a dealmendraa/ ¢ quatroon¢as
~ gl olamente para dincoefcudillas/z velpucs to-
5@,5*»% flaras lasalmendras: tmajarlas/ 2 delpues

RS tomar vi migajo oe panque fed remojadod
buen caldosz vefpues najarloas conlas almédras: ¢ paf=
farlo as G feabien efpeflosz defpucs vaya al fliego con via
on¢adecanela /maslacanclafea ve poner quando paffa-
raglas almendras : ¢ belpues tomaras los palominos /¢
affarlos gas 2 oelqueled qualimedio aflados quiratlosas
oel fuegos 7 cortalosa pedacos: y defpuesbarascozeria
falfa cd media lib2a e agucar oentro dela fallas empo traer
loasfiempze con vn palo demadera ocucbaronve palos ¢
velquefeacosida pomnas enefta falfa los palominos conlas
otras aues/o potlas/o gallinas/ fea becbo todo veftamane
rasy delpues toma oela gozdura dela ofla: 2 potnaela vé-=
tro dla falfa cdlos palominos:z oefpues puedes baser elcu
dillas : y belas tajadas oclas aues puedes poner quatro
encada efcudillasy encima poner agucar 7 canela debucna
manera:t afft fe base el mirrautte perfeto.

« Z»anjarblanco,

Zlira manjarblacostomar vna galling/z ochoon
¢as debarina de arro3/z media libia deagua ro
fadase vnalibza beagucar fino: T ocbolibras de
leche decabrasizfinola vuiere tomarasquatro
=liblag vealtmendraablancas: tdoefpues tomar
ia gallinaquefeabuena zgordaz tallofa: zquandoquifie
res baser el manjar blanco / matgrasia gallina/ < pelar la

B
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D¢ manjares.,
ao enfecorzlaualabiéiz cuesela en vira ollanueuaque no
feaya cosidonada encllasz vefquela galling fea mac  me-
diocosida/tomaras [as pecbugas velia/z Sibilarlasas co
mobebias de acafrdteoclpues ruciareftas pechugas defs
biladas conla aguarofada veratoen ratoa menudo soels
pues vaya todo efto ventrola olla/mas no fea vecobie ni
citanada venueno/pord tomaria ¢l fabor del etaiiosavn q
comiiméte lobasen los mascosineros en cagos finctaiar
muy lusios / mas fifucre resicn etafiado/baser beruir enel
mucho pansz udarlo miy bié pod falga todo el fabo: del
eftaiioss oclpuies ponas la galling/z tomaras Bl caldo de-
la mefmayy ponaslojiitaméte fobiela gallinasz ¢S v cu=
charon ve palo delatarlos batiédolo muy bié pot§ no tome
¢l fabo? pelalefias ¢ tomar Ia inetad velalechesz pomngsla
détroocla olla ¢dla vicha gallina/z defpues ponas labari
na détrovebuena manerapoco a pocosz meneddolofiépze
pou tofe pegue enla ollasz pothas ocho dineros §acucar
g fondose marauedio oétrosla ollaiz poloa coser:z traelo
liépee cdfu palo ve voa manera lin jamas repofar:zquido
faltare oelalecbe anadir dellapoco g poco/z no toda jitase
guardate bi¢ 81 bumoty defq el mafar bldco tomnaraclaroo
ralola galling ¢s bucnas fino guarda § en ningiia manera
no pdgas mas lecbeiz quadoel mdjar blaco tomare como
qudio affladero entdees ¢a feiial G efa cosidot T puedes po-
ner entdceslaagua rofada;z Sfpuesla gordura delaollas
einpo d fea limpio noaya enel tocinost fepas qoevnaga
Hina acarasleys elcudillag ¢ ¢ facalo fuera del fiuegoa fus
dardemanera que fe eftube bien: y defpucsbaras efcudi-=
llas Slsz ponas encitng agucar fino.y de ¢fia mancra feba

3¢ el manjar blanco perfectorz bueno.

Cadanjarreal,
. thanjarrealfebase depierna de carnero cosido y
vefbiladoiz porla orden del manfar blancoilaluoque



Panjares. $o.xvif.
le ban color beacafran porg fea amarillozenlo demas figa
fe pozlaoxden ya dicha enel manjar blango.
€ Pnnjarimperial.
—e=n Fira media bosena de efcudillas: tomar media
o[ acibee oelecbesy medialibia ve arrosmolido y
 'CRTE cernidos ¥ media dosena de bueuoslas yemas
&£ folas: 2 poner laleche 2 la barina 6 arroza coser
en v cagot traerlofienpie a vna manobaita g
efte bien batido fuera vel fuego y delbecbosy efto anfes de
poner loa coser al fuego: ¥ defpues echar lela media lib:a
veaqucar bentrosz poner lod coser al fuego deblafas apar
tado beta llama poiq tio le alcdge bumos y delque vaya el-
peflando fe facario fuera 8l fuegost tomoar las yemae Slos
bueuos biens batidos:y echarles vna cucbarada deleche:y
delatarias bien y cchar las cnel mdjar pocoa pocoecbddoy
trayédolo todo via a vna manosz tonario alas brafae jfe
acabe bien oe efpelar:y velpues vebecbo acarlo fucra del
fuegory vexarioalli # repofar: ¢ fiquieré comer/ elcudillar
luegosy ecbar fobrelas efcudillas agucar/z canela,
€ anjar deangeles.
P‘E‘lm bose elcudillas tomar vha aciibie de leche en tiés
po dclos redlonesst tomar logrequelottes y echarlos
dentro enla leche.7 tomar.ir.ongas deacucar/y ecbarlo bé
8ro.2 tomar vinquarteron de quefo anejo q lonquatro on=
¢as caftellanae:y rallarlozy rallar otro tanto de panouro.
17 tomar vo3¢ yemas oe buieuog/ ¢ batirlas conel quelo rae
Hado 2 conel pansy ecbar vn poco deleche conello para de-
fatarlo/y ecbarlo enel caco abueltas dela leche y delos req
fones.y defpues derebuclto batirlo vy bien, y tomar vn
poco de yerua buenasr majarla muy bien. y echar conella
vos marauedie deagafran. y oefbaserlo ¢d vna poca dele=
che.y echarlo enel cago conlo otro. y vefque efte 8 bué coloz
ponerlo encima Slas brafas muy defuiado del fuego porq
¢




: Demanjares.
nole tog bumo 2 traerlotodavia a yna mano.zoeld veays
que ¢fta bien efpeffo catarlo oe faboz, 2 i veye § eftabueno
apsrtarioa fuera/z cobijarlo/z ponerlo a repofar migerg fe
adereqa el comer.zmajar viaquarteron oeagucai/z moler
la cdtidad ve canela G o8 parecerase mesclarta molida cdel
agucar encl mozterolpara ecbar fobie las efcudillas,
«C Panfar principal.
s Zira medis do3cnave elcadillas tomar media
AN acibe veleche coladasz leysyemas Shueuos
PRI 7 quatro ongas e Glo anejo ralladoz otro Fto
g¢ljoe panduroralladoszmesclar may bien el Gloy
iy ¢l panrallado conlas yemas belos bueuos y
batirlo muy bien: y defatarlo confvna poca deleche: y vel=
pues tomar media lib2a de agucariz facar vosongas delte
acucar para molerconla canela para echar fobie las efcudi
llas:yelotroqquedaqueferan feysoncasecharas cSlale
che sz ponerloa calentareniusbrafdsapartadas oel fue:
oty delque efte caliente apartarlo vel fuego: yecharlelos
bueuos fobredichos batidos bentrostrayendolotoda via g
wiia mano balts quie eitebien efpeflos z catarlodvefaboz fi
eftabuenoapartarloja repofar miétra feadere¢a la comida
y elcudillar con fis agucar z canela encitna.
C Z>anfar lento ofuate.
Pilm media oo3ena oe efcudillas tomar media agibze
oelecbe coladazzmediadosenade yemasoebueuos?
¥ batirlos bi€ y oefatarlos con vna poca deleche t ponerla
otralechea calentar fola pozfi enfuego vebrafas aparta-
das del fuego y belque elte calienteapartarlodel fuego: ¢
ecbarle las yenas delos bueuoa batidos dentro iz trego
Quatro on¢as de agucarsztothario alas bafae 2 fiquereys
varle coloz echarle wn poco deacafran : ¢ oefpues tomalo
glasbafasi ¢ trayendolofiépiea vnamanobaltaquechte
eipeffo queos pareses queeltabuenoty entdees catarlove




Relallas, €o.xviif,
fabotit fieftabuenoapartarlo del fuego a repofarsz moler
agucarz canela para echar fobelae elcudilias,

aalfa blanca,

ez MAT gitigibze blancoquelea fino zmondarlo
45§8! ocla cottesa de manera qquede blanco : 7 baser
LSr oA oe ello pedacitos gffi como medio badolz pdlos
xSyl a remojar de parteSnocbe enagua rofada que
r2 feq finatenla mafiang tomarasalmédras bié md
dadas/t blancas ¢ majalae bicn e vy moztero : 7 delpues
veftemplalas con caldo de galling/ g efte bueno defal ¢ pal
farloas porcltameiiasy defpucs pongslalecheenlaollaa
dondeadecojersztoma canela entera que fealarga ¢ aras
l1acon vnbilo ¢ aquella elcaldarla con caldo de gallinaque
eftebiruiendo con clauos ve girofefcaldados belamefma
manerazy vefquela falfa fea mao dc medio cosida po 3 cg-
nela ylos cdlauos enla ollas¢ gingibze remojado, enlaagua
rofada:z fino fabebarto al gingibze echale v poco nolido
porque efta falfa quiere faber al gingibze vn poco 7alaa-
gua rofadamas la agua rofadano fe deucecharbaftaque
todofea cosido/y befque fea cosida lafalid baser clcudillas

¥ ponerfobze ellag d¢ucar fino.

{Pomada.
T mar manganas que fedagras/r dulcestzbaras de
ellas quatro quartog § cada vnas 7 paralas: zquita
leo el|co23¢d: ¢ delpucs pSlas enagua fria/z fi fuercn muy
agras dales vn beruot/z defpues toma almédras monda-
dasiy majalas bié:y ponlae man¢anas vétrovel motcroy
majalas en yno¢Slas almendras muy resiaméte y oeld ca
bié majado tododeftéplarioas cdbuen caldo ve gallings y
paffarlo astodopoteftameiaz ¢ pdlotodoenlaolia Gave
cojersy toma gingibie 4 fea fino: mondalo vela cottesa ba-
ftaque efteblanco s zbaras oeello pedacicos del ramaiio
pemedio dado 7 ponlos departe denocbeet “mi?io en
<




BPeflallas y potages.
agua rofada quefea buena baita la mafiana:dbefpuestoma
canela quefea enterasz atarla con vn bilofiitamete con cla=
uos ¢ clcaldarlo concaldocaliente y defque eften efcaldas
doslos clanos ¢la cancla pon la ollaal fuego conlas man
¢anas:z pon buena cantidad de agucar dentroy velquelea
mase de medio cosido tomaras el gingibiez log clauos:zla
canela remofados:z pomnaslo todo éla olla/z fino fabe bar
to al gingibe ponas vo poco molido bafta quelafala le=
pa al gingibic:z vefquelea cosida echaras agua rofada ene
laolla:zbarag efcudillasiencima ve ellag echaras agucar:
Z canela fiquicres.
& Limonada,

T 2maalmendras blancas z paralasiz mafalasen vn

mottero ¢ vefteinplalas conbuencaldo de gallinas:
y oclpuestoma pafias nucuas:z limpialas bien delos gra
108 :¢ tmajalas pot fu parte/ paffalas po: eftameiia 22
oelpuesoe paffadas mesclalas conlag almédras : ¢ ponlo
todoenla olla a ©ddea ve cosersz ponagucar/ 7 alfi melmo
it poco be gingibees ¢ ponlo a coser empie trayendolo ¢d
vit paloB madera,z defquelea cosido pomnas v poco de
cumo delimones:z velpues traelo vh poco cdel meneador
oe palo pord fe mesclebien ¢l fuco delitnones dentro,t del-
pueselcudilla y echa fobrelas efcudillas agucar fino.

QPotage de manos de carnero,

2ma almendras mondadas : ¢ majalas bienen vn

moztero : ¢ pelpues deflemplalas con buen caldo ve
carnerosz defpues palalas por cltameiia,z ponefta leche
de almendras en vnaollat y poras gingibre molido oens=
tro/oe manera quie lepa al gingibiety Sipties tomg manog
oe carncroque feam bié cosidag:z cotalas como para ba-
ser platos dellas: ¢ defquefedcosidas conla leche ponlas
enla olla delcaldo del carnero mas gordo:z bué pedaco ve
agucarsz aflifebaselafalfabollida,




Re potages. $o.xix,
€Potage decafionada.
Pmar glmendras quefean toftadas : ¢ majar-

351 e bien en vis moztero: 7 tOMAr yn migajon de
R pan toftado: yremojado en vinagre bidcosy ef-
NG premirlo bié conla manosz majarlocdlas almé-
oSS dras todofuntoty defpues ve todo majado ve-=
templarlo con vinagre bldcoquefea vulce: y antes que lo
oefates pon encl mozierojuntaméte doe o tres rasimos de
ve vuasbldcae/z otros bos de negraes y velpuce patialo
todo pot cltamefiasz pdloenla ollaiz pouras enclla agucar
zcanela molido. y efta falfaa defaber vi pocoal vitagre/
zcoscrlaty oelqtic feacosida baser efcudillasizfobze cada
Vi3 ponier agucar,
CPotagedecarneroadobado quele dis
3efanete de carnero.
2mar pechos de carnero cosidoenolla ¢ z coxtarlos
a pedacos vl tamaiio e nueses: ¢ tomar bué focino
gordozy freytlo ¢ vina poca o¢ cebollasy velque fea foffrey
do mesclaras cSello mébullosty peras bechas en conferua
con miel/ocosidos y fera mejoz fi dficressz delpues tora el
carnero c¢Sla cebolla todo mesclado enla olia:z foffreyzlo to
dojmtosz tomar almédraety toftarlas : tmajarlasenvn
mozero con vh migajon oe pan toftado: y remojado en vi=
nagreblanco:z majarcd effobuena quatidad ve bigadove
cabritoio be carierotz majar todo etojuntaméte conlas al=
médras y velpucs debicnmajadoveftemplariocon buen
caldodecarnero. y delpues paflarlotedo por cltamciias y
delque todo fea patfado ponerlo enla olla ©ode ba de coser
la (alfas y echale petodasfalfas finagenla olla: y eta faifa
quicrefaber vn pocoaagros y oelque fea cosida echarle v
poco ve perenil velbojadoty baser efcudillas.
CPotage ve adobado de galling que
(¢ Dis¢ jancte be gallinas,

¢ i



B¢ potajes,

Tey] mar vna gallina § feamas demediocosida y
&l coala todacomo para baser platos ;7 tomar

48 buen tocino q fea gordos ¢offreyzlo con yna po
=¥l ca ve cebolla, y vefpues loffreyz la gallina coxta
a2l da cdellolz tomar almendras toftadassz majar
lastz mesclar conello mebiillos /o peras dfean cosidasen
mielz tomarlos bigados velas gallinas : raffarlos enlas
bialas.y oelque eftenbié alfados ponlos enel moztero Slas
almédras: T majarlo as todo juntosy oefpues toima vi iie
gajon ve pan toftado z remojado en vinagre blanco/mafar
loas enel moztero conlo otro.y delptics debien mafado be-
fremplalo con caldo ve gallinas d efte bueno vefal:z paffar
lotodo por vin fedago:y ecbarloenfu oflad y echar tambien
la gallinasy echarle oe todas falfas finas, ¢ buena cantidad
deacucar.y eitafalla quierefer algii tanto agrilla.y defque
fea cosida 1a falfa echarle a8 v poco de percril oétro delbo
tado menudo.t baser fus efcudillag.y defpuesfobie ellas

agucar zcanela. :
CPotafe decabritoadobado quele
vise janete de cablito.

2mar vaquarto decabrito veldteroszcoserloen vna
ollaty defpues 8cosido facarlot 2 coarloa pedacos

tan grandes como vua nuessztoma tocino gotdo:s foffreys
to contello con vna poca oe cebolla ¢ befpues tomar alimens
dras toftadasit majadas en v moztero cotyn pedacode
bigado oecabritoaifado enlasbiafas d vninigajooe pan
remofado en viagreblanco:z todo eftofea juntaméte ma-
fadoconvn par peyemas dbebueunos porcade efcudillas
7 vefque todo fea bien majado defitemplalo con buencal=
do.zoefpues paflarloas pot eftameiiasy delque fea pafia-
do ponlo enla olla odde a oe coser. y echale be todas falfas
finae : 7 ponle el cabiito enla olla conla falfa juntamente. ¢
cuesd sy delque fea cosida echa vis poco de perexil cozrado




B¢ potajea. £o.xx.
enlaolla,z acucars thasoc manerad efta falfafepa vin po-=
€0a vinagre.y echale oela grafia dela olla ve bdde fuere co
sido ¢l cabzito primerozy echarleasbarta,

@ Potajequefellama frexurateque
¢g potaje ve offadura,
23 aifaduras ve cabito/o de carneroso be cablon:
T cuesanen vnaollaa pariesy defque fean cosidascs
fufal facarlas vela olla: z cottarlae a pedagos & tamafio ve
i vado : y redondae: ¢ loffreyzlas con vn poco de tocino
gotdo con cebolia. ¢ ponlo todo junto : defpuce tomar al=
tnendrasbien toftadas: ¢ majadas en v moztero con biga
dode cartiero aflado enlas beafae:z vit migajonde pan to-
Rado remojado en vinagre blancot tajatlo todojunto. y
oelpues bebien majado oelatarlo conbuen caldo decarne
0. Y belpues paflarlo po: eftameiia todo. y delpucs ines-

- clarala conla affaduratafalfa. y vayg al fuego acoser.y

echarenla olla betodas (alfas finasiy ecbarle as vn par de
bueuos pot cada elcudilla:z bas queel potaje fepa v po=
€0 a vitragre:y es becbo.
qPotajequefe dise falfa cosida.

T maalmendras quefean bicn toftadas :¢ majalas

bien et wn moztero con buena quantidad de bigados
vegallinas/o decabiito 70 decarnero affado enlae brafas
con vu nigajon Oe pan toftado y remojado en vinagre bld-
¢o0 2 majalotodojiito en v moztero,y defpues bebien ma-
fado pon vn bueuo por cada efcudilla enel moztero donde
eftan lae otras cofas.z majarlotodoifito.y befquefeama-
jadooeftéplato conbuécaldobe carneroque efte bueno de
fal.y paflalo pozeftamieiia. y pelque fea pafiado ponio enla
olla pddelc a be coseriz ponenellade todas falfas finae: ¢
ponloacoserty ecbafuagroenlafelia.y Sfpucsbarastus
clcudillas.z fobee ellas echar granoa be granadas agrae.

CPotajeque fe dise falfa pardilla. i
¢ il




e potajes,
— | 2maralmédrasbien totadas:z majarlss
sz | TRy bi€ enn vumotero. y defpues § mafa-
Pty | das poncr conellas bigadillos degallinas
RN affados enlas brafas ¢6 vnmigajon oe psd
A&k i | toltadosy remojado en vinagrebldcoz ma
| falo todo funto, y oelpues defatarlo as ¢§
buen caldove gallinaq ettebueno defal.z vefpucs paflar:
lo poz eftamefia o pot fedagosy Sipues ponerloenfu olia a
cozersy echar ¢cdello vn poco de ynto be puercoq fea clgros
y big foffreydo, y tdbié potnas 8 todas aifas finas fino aca
frd.y ecbarae tabicn vir par ve yemas debuenos por cads
cicudilla,y fobze las elcudiltas echar acucarz canela: em-
pero a defaber v poco agro 4 fea de ¢umo de granadae.
aipotajellamado gratonada.
T mar pollos g eften medioaffados en afadory def-
puies coztarlos potfus coyunturas commo para feruir
en platos. zoelpues foffreyzlos con bué tocino gordo.y def
pues tomar almédras bié toftadac it majarlas cSlos biga-
dillos belos pollos affados enlas brafas:y defque fed bicn
majados Sii¢plarlo ¢d bué caldo ve gallinas g efe bueno §
fal:y echaras vu par debueuos porcada efcudilla.z pafiar
loporeftameiiaze belq fea paffado echarloenla ollast cues
33 ¢Slos pollosiy echarle ve todas falfas fings.7 catarlo ve
faboz pe agro § manera 4 elte v poco agro.y Slipues echar
leeftas yeruas enlaolla yeruabuenaiz perexil/zmnayogs
na g coalbabaca inoifca de virag ofasanchas , y defpucs
echarleagucar.y es buena efta f3lfa para cabzito/o parg pe
chos decarnero, € Potaje dicho moeruclo.
R Zillar pan § lea bi¢ ourotz toftarlo cn vna Rrté/o ¢as
¢uelaty oefpuce tomar muybuéquefovearagdiz ra
Harlorrmesclarlo cd el pan §vuieres toftadoty delpiics po
geracoscr yna piernad carnerocn vna olla a parte con v
pedaco detocino entrenergdo ¢y delque fea cozida la picr=




_ Re potajes. $o.xtd.
na v el tocinosfacarloSlaollasz cortarlo menudoty Sipues
majarlo en vnmotero.y delque (ea majado mesclar la car
neconel quefosy el pan toftadoiz tomarlo a mefar todo i@
t0.¥ Oclpues poner |poz cada efcudilla v bueuo entel mozs
tero.y bechoefto belatarlo con leche e cabras:t finola ay
con leche ve almédras que valdra tanto, y befquelo ayas
veftemplado poticr lo a coser enla olla. yecharle dbe todas
fatfas finas:t avn canelaiz acucar enla ollasz pdlo a coser,
y befque el potaje efte cosido quitalo del fsego: zderalore
polar va poco.z baras elcudillas:t echaras eicima culans
tro verdesz pereril verde defhojado. )
CPotajedeculantrollamado primo.
an| Tlldtro feco  verdetomaras:z mafarlo tos
i dojiitoen v moztero,y defpues tomarals

médrasbié totadasemajarlasbig coelcu
litrotodo juntoz vn migajdoe pé toltado:
48| 2 mofado envinagreblaco: ¢ majarlo todo
u 2wljitozy Sfpues demajado toma vna galling
q fea cosida enolla:z toma dela galling las pechugas:z ma
ialas colas otras cofas todojiitosz velque fea todo majado
paffarlo todo poz etamefia y befq fea todo paflado ponerlo
enla olla vdde a be coser y echarlebuena Gntidad 8 aguicars
Y betodas falfas fings G fed bié palfadas cSlas otras colas
z cuesaal fuegorzpd enla olia nueses nofcadas 2 flo2 Sma
cis y cancla z gingibre z clauos:y delq lea cosido dtario del
fuegoly cubiirlo como fi fueflearros:y Srarlo repofar.y vef

puesbaser efcudillas:z fobre ellas echar acncar:z canela,

C2tro potaje oc culantrollamado ce=
liandrate fegundo.

@mar culantrofeco en grauo: y limpiarlo:z molerlo

bien en vt tmoterosy defpues tomar almendrasbien
paradas:z majartas bien conel culantrory vefque fea rodo
bic majado.poner conello todas eltgs lalias molidas, ca-




_ Demanfares, .
nela/ gingibre: 7 clauoss y vefque fea bien tolido deftetns
plarla falia cott quimo de naranfas agras:z vuas oulces: z
blancas porque nolea muF agrosz ponloal fuegoa cosers
7 catarlo be fabozquea be lerentreagro ¢ dulce: el coloz
vela falfa adefer como coloz vegris . yeftafalla esbuena
paralperdisee: z pollos affados: 7 fobiela falfa agucar iz
canela.
COtro potaje ve culantrollamado tercio,

< 0c tomar culantro verdesz cottarlo menudoz ma

tarlo en vynmoztero fitaméte con culantrofecos 2 del
pucs tomar alimendras toftadae ¢ y auellanas toftadaele
majarlasa parte en vn mozterosz velgue fed bien majadas
mesclarlas cflagalmédrasiz tonarlo a majar todojiitos y
oelque fea bien majado patlarlo poz eftamneiia: z ponloaco
ser enla ollaty echale de todas (alfag finag cd a¢atran: 7 vie
nagrest agucar ¢ ponloacojer con poco firego haftatanto
queefte (olaméte vn poco efpeflosz quitarlo oel fuegoszha
ser efcudillas:z fobte ellas ecbar aguicar: 7 canela,

TP otajequefe dise atellanate.

@ petomar auellanas toftadae : rblancas monda «

dae: talmendras totadas ¢ mondadas ¢blancas,
majarlo todo en vhmoltero poco a poco : de manéra que
po lebaganaseyie . ¢ (itobasen mojar a menudo Ia mano
oel modteroenagua rofada que fea muyfina. y delpucs
oe majadas defatarlo as cori caldo de gallinas, y ocfpues
paffarlo pot eltameiia. y defque lo ayas paffado ponlo e
la olla a coser 2.y bechale buena quantidad de agucar enla
ollasz vayaa coser todojunto,z traer lofiempzecon vh pa
lo bafta que fea bien cosido 7 tonado bienclpeffos ¢ def=
pues cataloquelepd g agua rofadas ¢ defquie fea bien cosi-
dooexarlo repofar vu pocosy efcudillar : y echar fobe lae
efcudillas acurcar fino.

C1potaje quele visealmendrate.



: De manfjares., 4o.xrif.
<5 detomar almédrae paradas ¢ blancaes: 7 majars
las bié ¢S ynmigajondc pan.y defque fea todo muy

bien majado: tcomar vh par de yemas de bucuos porcada

efcudilla: y oetemplario todo conlas alinendras s ¢ toma
bucen caldo be carnest paflarlo as poz effameiia po:que fea
bien efpeflo conloabueuos:z pon efta falfa ventrode voa
ollaiz ponas enla olla vt poco de agrosz agticar: y cancla
entera : ¢ vi poco de gingibe ¢ cuesat ¢ catarloquefea de
agrotiy ve dulgo: debuena manera,
qHallinaarmada,

Aﬁlar vna buena galling.y delque fea cerca de medio

affadaenlardarla contodno., defpues tomar yemas
debucuog muy bien batidossoelpues con vnacucbar/ocd
¢l cabo Oe vn cucharon de palo vntar [a gallina cSeftas ye-
mas poco a poco.y Bipues fembraras fobrelos buenosba
¥ina ve trigo bien cernida con fal molida boluiendo iépze:r
apriefiala gallinasz valdra maslacoaca quela galling,

CLaponarmado.

Bborocar vncapon:z aflarlosy oelq fea medio afla=

doquitarle el embozrocamiento. tomaras yemas de
bueuog batidos con perexiliz agucar:z fean muy bien batic
dos.t pomas eftos bueilos fobze el capon a todae partess
7 tomar pifiones:z almendrac paradas: tmiétre pufieres
las yemas delos buenos potnas los pifiones :¢ almédras
Pocoa poco de manera que le téga fobrela fald . y velpues
tomaras el emborrogamiéto fobze losbucuos y el capon,
v cfteal fuego bafta que fes vel todoatfado.

L alabacinate que es fimiéte be calabacas.

Z\ fimi¢te Slae calabacas tomarae : z modalas § §dé

bldcascomolas almédrae: cmajarlas envo moztero
¢dotras tdtas almédras mondadas todo mesclado. t oelq
fea bié majadooefatarlo cdbué caldove gallinas : 7 paffar
loporeftameiia:z ponto en yna ollasy echale agucarfoque




2epotajes.
te parecera : y cuesabafta g efte bien efpefio. v etitSceabas
ias clcudillas.y echaras agucar fobe ellas, (fte potaje fe
puedebaser con folala imiente delas calabagas.y eatuy
bueno para lae pafliones delos riffonesscon dgucar,
CWinagr e queesbigadoadobado,
Ebollas tomarasszcotaras las muy menudas como
dados.y loffreyzlas as cdtocino goado.y Bipues toma
bigado de cabzito/o decarnero/o decabion ¢ baserlo taja-
das oel tamafio de nedia nues ¢ foffreyzlo conla ceboliaba
fta q el bigado pierda el coloz. Defpues totna vi migajon de
pa toftado remojado¢n vinagre bldco. y mafarlo miry bié,
y oefatarlo ¢d vino bldco glea dulce. yoclpues paffarlo as
pot eltamena,y oefpues echalo fobe la cebollasz el bigado
tedojunto enla caguelasy echale cancla molidasz ctiesa ba-
f1a § fea bicn efpello:z velque fea cosido Jbaser efcudillas,
otaieque fe oise pifionada,

£2inar pifiones buena quatidad queled bien inonda-

dogiz impios, ¢ otras tantas almendras.¢ majarlo
todo junto en vn mottero delpues debien majado defatar
}o con caldo ve gallinas.< paflarlo potelameiia,y defpucs
poulo en vinaoila limpiasz ciesas y echa denitro ggucar me
neando fiernp2e con v palo y defque fea cosido apartarlo
delfuego y dexatlo repofar vin poco cobifado conyn trapo,
ziobelas efcudillas echar agucar,

<« Eimidon,

Lmidd tomaras que fea muy blanco: y limpio:z mo
A lerlo et vhmoztero. y defpuee tomar almédras bla-
casbié¢ médadasiz majarlas as poifity vefpues pebidma
jadag oeltéplalas cd caldo B gallinas:g paflalopot eftame
fiasy velq laleche vealmédras fea paffadaloq qdara oela
leche veftemplarlo ¢del amiddsz ponerloen(uollasz coser
lo:y ecbaleagucarsy oefquefea mas demediocosido ecba
lelateche velasslimendras la quece mas efpelfa: ¢ cuesa



e potajes. _o.xxiifs
bafta G efte bien elpeflo.z defquefea cosidoquitalo del fues
§0. zoexalo repolar vit poco cubiertocon yntrapo: ¢ fobze
las elcudillas echarae agucar,

«_ Hineftada,
@mar arrosizbaser vel barinaszcernerla
pot virfedagosz tomar leche 8 cabasro de
oucjas/zlieltanofeballa tomarleche veal
médras y beftetnplar efta barina de arros
enla leche e almendras o be cablas/B ma-
nera q feabien claroz velpues ponlaa co=
nis olla echaras eftas cofas.aqucar: z oati=
lea mondados:z pifiones: ¢ aucllanas enteras limpias i
bldcasizlos danles cottadossoel tamafio 8 dadossyechar
leoe todas falfas finas enla oltas¢ traerlo figpze con ¥ pae
loszfiquieresbaser la gineAadabldca affilo puedesbaser:
¢ afk meftno podras poner enlugar de acucar canela fobze
lag efcudillagit granos d¢ granadaes agrasy es menciicr
queantes repole v pocola olla que febaganeleudillas.
€ Potagevefarro,

EJL farrotomaras z lauarlo as ¢3 agua fria os O tres

veses:y oelque o ayas bien lauado pdlo enla olla 56
dea oe coseriy echale buen caldo oe gallina cdel farrotodo
junto sz coserloal fuego oelqite fca mas de medio cosidos
tomnarasbucnalecbe de slmendras/y ccharla bontro enls
ollasy oefpucs poas enia olla agucar g fea bueno mien-
tra cuaesela olla y pefoue fea bien cosido apartariodel fues
goembuclto en va trapo. y defqueaya repolado bien ba.
ser elcudillasty echar fobxe ellas agucar zcancla, &€ filo
quieres hHaser falfa e puede baser afi mefmo. pfi quiga dfie
res baser alguna clcuditla oe farro g fea delicadasbaser lo
ae defta mancra, T omar el farroz coserlo enbué caldooe
gallinas 0 decarnero: v delque (kamas de medio cosidos
paffarlo poz etameiiasg conadlliquo coladoque fale/ fea




Pepotajes.
tog: y belfpues totna vn gran plato/ 7 ponagllas gallinas
cotadast las manos coztadas enel platosy echa lobxc ello
¢l caldo pelas matos/de manera que no cayge enel plato
ninguna gorduras paffandolo poz vna eftameiiasz belque
fea medio paflado/pon al derredorenel platobojas de lau
rel: yoeraloeftar aflizcSgelarieba luegosz li porcafonofe
cSgaelafle tan preftoecbale v poco de gardgal oelpica nar=
di: zluego feracogelado finoudasz afft febase la buena ge
ladea o gelating,
CPotajeveterritoche.
P mar almendras mondadas limpias¢ blacastma
jarlasbicn en vn moeroly vefatartas conbué caldo
oecarinero o ve gallinas: y paflario po2 eitameiia: y vefque
fea todo paifado echaloenia olla con vit pedago deagucar:
7 pouloacoser meneandolo fiépie con viy palo:z quddo fea
mas de medio cosidostoma faluia y 8 cada boja baser quas
tro partes:y en vhalibea ve almendras podras echar bies
bojas pe [aluias y delpues toma 12 falnia que es ineneller/
vaie vh beruot/y delpues echala enla olla conla leche Slas
olmédrasy cuesga fodojuntosz mi€tra cuese echamucba
gotdura oela oila enla falia/y echba tdbien nueses be rarg:
molidas:y oelpues de cozidobaser efcuditlas:z fobie ellas
echat acucar z gingibie molido todo meiclado.
(Sallaveanfarones,
marag almendras mondadas limpiag ¢ blancas/
7 majalas en v noero/y velpues vebié majadas/
toma bigadilios velos anfarones/ o ve gallinas q fean cost
dosen ollasz majalos conlas almadras/y vefpues debien
thajado y mesclado todosoelatarlo conbuen caldo de galli
nas/t patfarlo por eflameia: y vefque (ea palladoechatlo
emlaolla conacgucar: ¢ traerlofi€pie con vn palody echarle
oetodasfallas finasellafaluoacafrse la falfa a oe Gdar
i pocoentreagra zoulcesy echar fobzelas clcudillasagu



e potafes, £o.xrv,
car ¢ canela, ,
aCotajedecebollasque disen cebollada,
C&Ebollae paradae tomaras y bienlauadas 2 limpias:
zcotalas engrucfias tajadassy echbalasen yia olla 8
agua g eftebiruicndoty delqueayan dado vnberuoz enla
olis 0 vos / facalas dela olla y efpzitner as entre dos tajas
deros be palos y oelpues fofireyilas con bué tocino gordo
derretido/o conla goxdura oel tocinostrayendo con via pa
letaty mencddo enla farten cdla dicha paleta i fea de made
ta.y lilascebollae algo fe fecaré echarles bué caldo de car=
nero g fea grueffobafta que fean bien cosidae las cebollas.
y vefpues tomar alinendras q fean bien mondadas: ¢ blan
cas,2z majerlasbié en vo moteroly defpues defatarlag ¢d
buen caldo be carneroiz paffarlas poi eltamefia.y velpucs
echaria leche velasalmendrasenia ollacblas cebollas, y
mesclar lobien.y defpues coserlas bié bafta Glas cebollas
fed cosidas cOla leche Slas alinédrae.y ecbar enla ollabué
quefo dearagon rallado,y menearlobié como fifuetlencas
labagas covnbarauitlo.y delque eiten bien mescladas oel
quelosy veas g ella cosidobaser efcudillas echddo primero
enla olla por cada efcudilla vn par 8 yemas debuenos y fo
biclas efcudillas echar figreye acucarircanela:y es buéo.
EWRelleio de cabrito.
Has baldasvs carnerotomaras:y affaduras deca-
brito.z coserlag enla olla con v buen pedago de toci
no g fea entreuerado, y defquelea cosido picarloenvn t3fa
dero de palo bien menudoiz ponle vn poco de pan rallado
conotro poco dbequefo rallado.¢ mesclarlobientz tomnarlo
a picar inuy bien con v poco pe perexil d feabié menudo,
y oefpuces mesclaras conelloalglios bueuos ¢las clarase
ylas yemas todofiito.y echale ve todas falfas finas.y aca
franbartos po elte potaje quiere fer muy amarillo y mes
clarlobienq quedeen gran manera picadoz menudo que
o



D¢ maneras de guilar,
paresca mafjado.z defpues foffreyz el cabiito solechon/y fi
fuerelecbon tiofelefule ecbar perexil.
Waftel becabrito,
Y Si porcafo fueré muy gordos tos cablitos paraafla
dos.puedenbaser vellos pedacos: ¢ baserlos palte=
les/o empanadas. ¢ puedes tomar alfa fina y perexil coz=
tadosz ponlo enempanadas con vit poquitooeaseytevul
ce'z vayaefta viandaal bonosy va poco antesquela fadge
oeibono.batir vnos buencscon agras/o umoode naraja/
y ponerlo bétro oela empanada po el elpiraderodel cober
101 Sla empanada.y delpues tomarloal boo pozelpacio
betrespatertioltres, v oefpuesiacarlo :z ponerloefte paz=
ficl oelante oel leiioz en vn platoz abrirloz dargelo.
CEmborrocamiento Oe pauos o capones.
D[Efque los pauos/ocapones fiueren medio affados
en fuafladoz tomar buen toano gordosy baserlo taja
dasg anchas del tamafio oelas pecbugas 8l pauo/ o capons
v ¢ltas tajadas poherlas fobrelas pechuigas oetnaneraq
1o fe puedan caer.y oclque eften bic atadas totnarloal fue
goaallarsyantes qlopongas al fuego ponlacabegadelca
pondemanera que no fe queme, ¢ 1a cabega conel pico po-
nerlo 8 largo dentro velcozpanco/puedescubrirlos de pa
pelblanco los pauos o capones/bicn atado lobze el tocito,
CHerengenas en cacuela,
T @ mat berengenas zmondarlas Slacortesa nuy bié
zcottarias entres/o quatro pedacos (ada vnaty co=
ser lasen buen caldo de carnero ¢d vn par ve ¢ebollasizco
sev las halta queelten bien cosidas: 7 fiendocosidas facar=
laaBla ollatz picarlasen vn tgjadero muy menudagiz ocl
pucs ecbarlesbuen quefo vearagon rallado zalgiiag ye=
mas debuenos, 7 toarlo todoa picarconfu cuchillo co=
mofifielle pararellenodve cabritorz echarle falfa fina:t po
ner todas ellas falfao enla cacucla bich mescladas /gins



$ Pemanfares. So.xxef.
gibre/flor bemacis/mueses nolcadas/ 2 culitro verde: 7 pe
rexil! y velpuesilenarla cacuela al bowmos z belfquelea cosi
dobechar encima agucar:z canela.
CHerengenas elpelas.
I Pmpiar lasberengenas velacotesa 22 ponerlas en
agua frissz dclpues ponerlag a coser et yna olla con
v par oecebollas limpias encaldo decarne g fea goida. ¢
miétra cnese menearlofiépe ¢d vnmeneador 8 palosz vel=
pues tomar almédras modadas:zblancas:y majarlas bié
e vnmouero: ¢ oeftéplarlas ¢S bué caldovecarnero/ove
gallinas:z paffarlag por eftamefia. zquddo fea pafladolas
berégenas lerdcerca 8 cosidassentSces ecbatles lalecbeba
fta ¢ fed cosidas.y echarle bué qlo Saragdrallado, Slpucs
tonarlas ¢S i barauillo affi como calabagas, y velq eften
bié traydaacOel barauilloecbarles yemast bueuostz mas
eitas cofas. culantro feco molido. 2 fobze el culantro echar
enla olia nuesea nofcadas/alcaranea ¢ canelaz clanos.to=
domolidoseccharlo culalolla:z delpues baserelcudillasiz
fobze cada vna echar Glo ralladode aragd q fea muy buéo.
CHerengenasala motilca.
2ndarlas berégenas:iz bascrlas quatroquartos?
tmondadas velacoesa ponlas acoser ¢ 7oefque
feanbien cosidas: quitarlas as del fuego : Tentdces elpe-
mirlas entre dostajaderos 8 paloquenoles quede agua,
v oelpues picarlas con v cuchillo.z vayan ala olla 7 fean
muy bicu foffreydas conbuen tocinos o conaseyte que fea
dulce poqic los 110206 110 cotnen tocino. y oefquc fed bicn
foffreydas ponlas a coser en vna olla.y ecbarle buen caldo
grueflosz la grafia dela carne.y quefo rallado que fea fitio,
¢ & todas culantro molido.y defpuce tomnearlascon vnba
rauillo como calabagas.y delque fean cercaoe cosidas poz
nas yenas ocbuenosbatidos con agras comofi fuctlenca
labagas, ]
D if



D¢ potajes.
@Potajeoefunglada olebrada.

3 licbze tomaras 17 oellollarla as t thienlimpiaz

lattadaecbarlage enlaollaszoarle vaberuo: ipues
facarlasz ponerla a affaren vn aflador.y belque fes mas ve
medio aflada facarla bel afladoi cortarle a pedacos d fed
gradesillos.z defpues tomar cebolla cottada bic menudas
7 foffrey:la con bué tocitto g fea gordo,y defpues foffreyz la
licbze tambicn: ¢ tomar almédras toftadas:z mojarlas bié
con v migajon be pan remojado en vinagreblanco: 2 mas
jarlo todo funto:z vefpues majar con todo efto bigadie
llos begallinas/o de cabzito/o ve carnero/obagos affados
enlasnafasiz majarlo todojuntosz befpues debien mafa
doecbarle v par vebuenos potcada cicudilla, zoelpucs
veftéplarlo cobué caldo § carnero o ve gallinae : z pafiarlo
poreltameiiarzdelq (ea paffado ponerlos coserizpobuena
quétidad 8 gingibe 7 canclaencima.caoelaber vn pocoja
yinagre s tfidficres poner acucar omicl fera a tu yoliitad,

¢ Lalabagae efpellas con caldove carne,

T 2mar calabacassy racrlas muybié que quedé muy

blicaaszlimpias.y delpues cottarlas a tajadas muy
oelgadas s luengas:iz tomabuen tocino godos ¢ yu peda-
¢o becarnerost juntamente conel tocinos y vefque fea todo
muy bieh derretido patlarlopoz vo fedagosy echarloenla
ollapddean vecoserlas calabacas cSel tocino gordos 2 me
searlofiépze con vi palo y echale viia cebollasz fofireyila
conlas calabagae : y befque feanbi¢ foffreydas totmar yna
buena rifonada decarnerotz ponerlaa coser a partejiita=
ineitte €0 v par o bog de palominosiebaras buencaldo §
feabuenove faliz quido el caldofuere becbo/poco a poco
echarlo fobie las calabacas: ¢ fiépre tomar Sl masgo:doy
oelquie 1as calabacas feanbien cosidasiybien delechas/to-
marleche dealmendras/o de cabias/o be oucjaslinolale:
cbe belasalmendrasno puede faltar sy echa lg lecbe enla




BDe potajes. $0.x1vif,
ollasy befquela lecbe fea cosida conlas calabagas/ tonear
las agbicn con v barauillosdbe manera quenoquede hine
gun pedacillo delas calabagas quenoefte vefbechory echa
le buen quefo pearagon rallado:z muy fino ventro conlas
calgbagasy eftobecho tonaras 0os yeinas 6 bueuos pos
cada vng efcuditla bie batidos con agrasioefpues mesclar=
los conlas calaba¢as: defpues baser dcmanerg que fepan
it poco sl agras:z 8ipuces baser efcudilias: y bechar fobze
cllas acticar zcanela.

Lalabacasala mozifca,

R Zer muy biélag calabacas batta § efté muylimpias
tbldcas:ySipucaba; tafades dcbas zcoualaa como
dadosredddoesz toina cebollaiz cortala dela manera oela
calaba¢a. 7 acadacalabaga pomag voscebollasiy oelq (e3
cortadasechbalas enbuen caldo de carneroqueeftebicber
uiendo:y vefque lean cosidas echales leche be cabias/o be
ouefas/ofieftonoayechalechbevealmédras : ¢ cuesgabié
lalecbeconlas calabagas : yoelque fea cosidalalecher to2=
nearlas bienconfubarauiliosy ecbarles buen queforalia-
doiz falfag fingsiztambien cominos:z alcaraueass vi par
oebuenos polcada efcudillasz tonearlo todo juntozba-

screfcudillas:z fobze ellas echar acucar ¢ canela.

dtra manera oecalabacas,

m@mar tas mae tiernas calabacas quefe puedd aners
zlimpiarlaequequeden bi¢ blancas:z coztarlasata
jadas que leatt ity oelgadas: T (offreyzlas con buen toci=
no gordorz vefpues vebien foffreydasecharlesbuen caldo
be carnero que fea muy go:do donde fe aya cosido vna fal-
da debuena vaca gordase con eftecaldocoserlas muy biés
y Slque fean cosidas ecbarlealeche oealmendras/odeca=
bras:y conla lecbe acabarlas oe cosers ¢ tonearlas mucho
cott (12 tornillo obarauilios be mauera qre noqtiede ningis

burujoy efta ce buena mancra ve calabagas queno entra
o i



Bemanjares.
quefo enellas/nibuenos/nicebollasempero alcoser as de
echar vn poco De agras pord de otra mancra o valé nada.
C&rro3concaldo decarne,
AG o¢ tomararros ¢ baserlo lavar conagua frigtrea
oquatroveses/ocon agua tibia $ y delque fea bié la-
uado ponerloaenxugar en i tajaderod paioal fol o fino
Toay/cercaoel fuegoizquado fuere enruto limpiarlo bien
oelas piedras ¢ fusicdad:ovelpues poner vna olla muy lim
pia al fuego ¢d caldo decarne qfea gruelo/s bueno de fals
z ponltoal fuegotzquado comecarede beruir elcaldo echa
clarrosenia ollasz defque el arrosfea mas 8 medio cosido/
ecbaleleche becabras o e ouefasiz a faltavetoecharle le
che vealmédras:z cuesa todo enla olla/meneddolo bequd
doaquddo porq nofe pegucenlaollaole queme/cd vy cu
cbaron.y delq lea cosido quitarlo vel fuegos 2 ponerig olla
bien cubierta détro de vna elpuertasoceita defaluadossy
oexarlo slli repolar v rato guefea efpacio de via 013/0 4=
lomenos medid.oelpucs tomar yemas ocbucuos g batirz
las bien quandoquifieres baserefcndillas: y echalos enle
olla mesclandolos conel arroj: 7 vandoles algunae buel-
tas conelcucharon.vefpues baser efcudillas: y echar fobze
cada ynaacucar: zcancla, € 4bas nota vha cofa cotio di=
xe enel capttulo oclalemola que enningin potajeveelfos
como fomsarroy lemola/farro zfideos: quadoTecuese con
caldo decarne.noay necellidad be poner ningiia condicion
oelechespero todo efta enlog apetitos Slog ombres qloco
mé.y enefte potajetioay neceflidad de echar fobzelas efcu=
dillas acucar:emperonunca el agucar baiala vianda,y en
eltoeta cl primoz que cada vnobase fegun fu gufto,
@ Zlrrozen caquela albono.

L‘;ﬂmpiar bié el arros Slas piedras.z fusiedad: 2 lauar
10¢on D08 0 tres aguas friag, y delpueg conagna ca
liente » Y dclpucs de bien lauado ponerlo g eprugarciyn



Repotafes. €o.y1viif,
tajadero depaloal ol /0 al caloz oel fuego.y defque fca en-
xuto torrarloa limpiar de manera quequede mny limpio
delpuesatomar yna cacuela muy limpiaty echarle caldo e
carnesd (ea bien grueffo ¢ ponerlo aberuir al fuegoiz quan
docomengareveberuir ponle 008 o tree bebas ve agafrd
ve manera queel caldofe parebié amarillo.y defque ¢lcal
doeituuiere bi¢ amarillo echar el arros poco g poco mened
dolo con vn palo/ocon v cucbaronizquado elarroseftu-
uiere dentro enla cacuela echarle astanta quatidad oe cal-
do como te pareciere quefera mencfier paraque fecuess
notnas, ¢ catalo queelte buenode fal:zbien grueffost po
nerlo g coser enel ooz vn poco anteg qlie fe acabe de ¢o
ser facarlo el bonot z ecbarlealgunas yetas be bueuos
eniteras que fean frelcos fobie el arros, y delpucs tomar le
caguela albomo para que fe acabe B coseritcosidoquefea
verasqueel arros aura becho encitna vig cote3a que es
muy buenazy Sfpues baser elcudillas:y encada vna vay§
oe aquellas yemas delos bueuos queeltan fobeel arros
yia o008t fiporcafo el bomono etuuicre aparefado/po
ner lacaguela fobze fuegode carbon 1 pouerte (i cobertera
bebierrollena debrafas ¢ y defta indnera faldra oe alli co-
mo fifuefle cosida enel boho ¢ ¢ quica mmefor/porg la terna
mhaedcerca para reconocerlaty efle es buctarros.

C'Potafede fideoo.

Lgimpiarloe fideos oela fusiedad que tutierent y del=

queelten bien limpios poner vira olla muy limpia al
fiiego con caldo de gallinas/o becarnerobuenot 7 §0:dole
que eftebteno defal: ¢ quando comégare veberuir el cal=
doechar enla ollalos fideos con v pedaco be dcucar:z oel
quefed mas demedio cosidos/echar enta ollacéel caldo ve
las gallinag o decarnerolecheve cabag/o ve onefas: o en
lugar delloleche 8 almendras/que etaniica puede faltar:
¥ cue334 bien todojunto sz befquefean cosidoslos ;ideos

o il



Repotajes.
apartaria olla 8l fuegosy dexarla repofar vi pocot tbhaser
efcudillasbecbando acucar ¢ canela fobze ellae:mas como
tég0 vicho enel capitulo Slarros/ muchos ay § ¢S potages
oeftacalidad quefe guifan con caldo de carne/dizen queno
fe oeue echar agucar ni lechesmas efto etg enel apetito ve
cada vno:y enla verdad con fideos /o conarros guifado
O caldode carnemejoz es echar lobzelas elcudillas quelo
rallado quelea muy bueno,
@Potage queledise ve potriol,

@mar cebollas cortadasbié menudas: y picarlas 3

vitcucbillo fobze vn tajadero ¢ mientra 13g picares
echarles as(al ¢ agua friaencimaty effobaras muchas ve
3eesccada vesapietarlas entre dos tajadercs para g falga
toda la vifcofidad:y efto ecbo coser las conbuenia cantidad
de gordurade tocino/o aseyte comt § fea muy dulce/y bue
no:y oelpues ecbarle vinoblanco ¢ oulcestéplado ¢6 vina=
gre.y delq ayabervido vi poco echarle pimiéta/y falmoli
do:zcatarlogs: ¢fi tepareciere muy fuerte ecbarle yna
Poca be ggudse tomaloa catar fiefta bueno defortalesa y 8
[al: ¥ defpues echale perdizes cortadas/o enteras/o otras
anes, € Potagequefevise porriola.

@marlacitidad delas cebollags fegun loq quifieres

baser bel potage 2 ¢ picarlas muchoen vntajaderosy
echarles (ufal molidatz agua friaty efpremirlas entre dos
tajaderos poid falga la vifcofidad bellag:z tomarles baser
lo mefmosapretandolas entre fus dos tajaderos bien qno
quede vilcofidad enellas: y oefpues efcaldarlas bien tree
o quatroveses:< cada ves (ean bien elpzemidas:pord falga
todala vifcofidad:y defpues loffreyala cebolla muy bien ¢d
goxdura be puerco poco a poco:dipues echarle as buenas
elpecias ¢ y echalas enel mejoz caldo que tengas: ¢ ponlas
a cosersy defpues puedes echar yemas ve buenos 17 biga=
dos be gallinae bien majados fiquifieres,



Bepotajes. o.xir,
@ Potaje que fedbise nerricoqite,

Rmar carnedcarnero: ¢baserla pedagos menudos
oe trea dedos enlargosz pdla a cozer en yraolla lims
pia con (u fal/y [u recaudoly efpumarla muy biésy delque
feabien efpumada : tomar pexils ¢ yeruabuenaty mayoa
na. y axedrea 7 ylopo: ¢ otras buenas yernas ¢y cebollag
cortadas meuudas yechalo todo enla olla:z cuesa bié:z vef
E‘ucs mafar gimédrasbienmddadasbldcas:y defquefed
en majadas echalesbigadillos de gallinas/ove cabiito §
fea ticrnog tanto vale:z cuesa en fu olla.z majarlo todojii=
to conlas almédrasty befpues pemafadoveftéplalo S cal
dovegallinas que (eabuenosz paflalo poz eftamefia:y vel=
Fur.s oe paflado tomar va par vebuenos por cada efcudis
laty Siteplalos cOla leche mefmazt paflalos pozefameiias
v oelpuesmesclalotodosy deld lacarnelera cosida echar
lecbedétro enla olla: y delque aya tomadoefpeflo fera cosi
dosz paramiétes queas deechar muchas yeruae: ¢ pue=

deselcudillar ecbando carne dentro enlas efcudillas,

qCBroetedemadama,
2maralmendras quenofean paradas: y pifiones §
feanmuy blancos ¢ limpios: ¢ mafalo todojunto: ¢
belpues demajadovefatario conbuencaldo vegallinas:iz
patfarlo poteftamehiasyechaloen fu ollalimpia bondeave
cosersy echale eftas efpecias gingibie/pimiéia luengasz ga
langal tedo molido puielto todoenla ollg con pereril/y oc=
GanoLz Vit poco de poleost ciesga todojutto con agafrans
7 vefqueayabien beruido que conoycas quefe deue quitar
el fuegoztoma yna bosena de bueuosbatidos ¢d vinagre:
2 ponlos enla ollasz basqueel caldoquede v poco agros
z nomuchosz quidoleecharas el caldo as 8 mirar que no
fea muycaliente porqueno fecndurescdlosbueunosiuegos
% menearlotoda via con vn palo quandoeftenglliloe bue-
nos ertel caldo porque luego fe cugjarian,



Pebroctes,
@ Buenbroete con caldo decarne,
S 3 quieres baser el dichobroete con polla o con pollos
ya fera mejor. Lomalos pollos zhaslos coser en viig
olia muy bienlitpia conmnuy buen carnero z tocinoiz ca=
tarla olla que eftebuena vefal: yoelpues toma del mejoz
caldo delaolla: palfarlo poteftameiiast poneriolucgoen
wng olla limpia: z vevatobien efriarty ecbale be todas (al=
fasfinas ¢ ¢ agafran que {ea molido: ¢ toma dos yemaa be
bueuos pot cada efcudillas¢ oefatarlas conel caldo friods
agras poiq no le cuagenty velpues paliarlgs potefflamena
qQueleabien ralastoefpues ve pafladas echarlasenlaclle
velcaldo: y ecbarle gingibae catandola olla de faboz pefal
¥-0e agro antes ve ponerla enel fuegoty delpues ponerla g
coser al fuegoty traerlo fiéprecon vu palobalta que fea co-
sido: ¢fiquicren anadir leche pozla meatad del caldo/eimn-
perodfea bealmédrasiya fera mejor el broete: ySfque fea
cosido oel todo el bicho broete/echa los pollos dentroco=
tados a piecascomopara leruir platos ¢ y dclque ayan vir
pocoberuido enla ollafacarlos Sliasz pSlosen vu platorz
antes quelebagd efcudillas ecbarle v poco ve pereril oel:
bojadoso cottado enlaollasy befpueshaser efcudillas,
C2trobroetebuenoquefe dise de verines.
Ebeoealmédraatomaras:t ponerla as a parte/vel
pues tomar perexil/y muy bien majado paffarlopoz
eftamefiazy oefpues mesclarlocSlaleche almédras/lagl
auras defatado conel caldo belas gallinas/o delcarnero g
feabiengordot v echaras tibien gingibze molidoz oelpues
ponerloal fuegoa cosersy menearlofiéptecd{u palobaita
que bicrug : y vefquebierua mencarlo pocoapocobaftag
eite efpeffo Ay tabien alghios que ecban ¢l pereril defbofaz
do znolomaijd: ybaser elcudillas wnpocoantes g fe Neué
ala mefa: = veras vétrooela efcudilla que fera verdesy en-
cima [erablancosz poz efto fellamabioete be verines,



Lemanjares. $0.xx%s
¢ Buenboetecon caldo de carheque
fe bize deelponfa.

AQ detotnar vna olla limpiasy echaras enellaclmes
fozcaldo zmas gordo6la olla/que etebueno de fals
y efte caldo paffarlo as poreftameniaty echarloenfu ollasz
dexarloallienfriar bafta que aya perdido el caloziz al tiem
?oq fe va enfriando echa enla olla canela 7 gingibie: z aca-
ran todomolido: y delpus tomar dos yemas ¢ bueuos
pos cada efcuditlaszbatirlos con agras:z con vn poco de vi
nagreblancoAdolamentequeel caldofea yn poco agrillos y
delpues ecbalo enla olta 7 ponerloa coser/trayendolo fiem
pre bafta quebicrua/que fino fe meneafle luego fe cuajarias
y oefatarias y oefqueaya bien cosido quitarlo del fuego: z
baser elcudillae:z fiquifieres puedes ecbar delptieg enca-
daefcudilla va poco 8caldo © parecera vna poca v elpon

ia amarilla:z porefto fellama bzoete ve elponja.

qPotage oe gralla,

Pilra feys efcudillas tomar media ibia de queforallg=
docon medio paduro ratlado todo mescladosztomar
feys yemas vebuenogbatidos muy bien potfia cabost to-
mar bafta quatrocicudillas degrafa vela olla muy bien
efpumadaiz poner eftecaldoa beruir fobze baafas oddetio
levebumo:z moler treg madres § clauos/e pimiétasz a¢a
fran.y ecbarlobentro oel caldosy ecbar enel quatro ongas
‘deacucar/o enlugar del otra tdta miel:y ecbar vias gofas
pe vinagre para var faboz ponerloaberuir:y defqueaya
beruido apartarlo fuerasz batir el pan conlogbucuos:y el
quefosy echarabueltas caldobafta G efteralosy echarlo vé
tro enla ollastrayendolo con v cucbaron de palosporqno
lecote: y eflto ecbandolo pocoa pocodentroty befque fea
todo ecbado tomarloalasbalasbantaquefea efpeffoszca

tarlo o faborz i eltabueno apartarlooel fuego,

CEImefino potaje e leche,



Re potajes,
Pera feysefcudillas tomar media acumbre beleche: y
medialib:a bebarina dearros:y tomar media lib:a oe
pierna oecarnero finbuefloiz coserlo conagua ¢ fal:bafta g
efte muchocosidosy vefpuesfacarlo ve allizz majarlotzan
dadomajadoty echando velcaldo vela melmacarne: y vef
pues debie majado echarla meatad oela leche en elloty co
larlo poz(ueftamefia/o poiledaco becerdas/ocon pafiode
lino limpio. y delpues oe bien colado traerlocon vicucha=
ron o¢ palo toda viga via mano: y baserloas encago/oen
olla nucua vidriada,z tomar labarina:y ecbarla vétro po=
coa poco trayédolo a yna manoszfi vieresque efta mucbo
efpeflo echaras laotralechbetodas y echar defpues ve efto
media liba be agucar detro.y ponerloa coser en bialds dd
denoleSbumotrayédolofiépzea vna manoaloerredoiy
atodas partes porqno le pegues y vefd efte efpeffocatarlo
befabory fieftabuenoapartarloafuera: yefcudillar:y fo-
bielas efcudillasecbar acucar,z canela.
CHuenafaliafrancela,

S petotnar almédras G fean mondadassy muy lim-
piasszblacas:y pifionessz majalo muybié cd gingi-
bie y pimiérazt ponle mucha canelas y befatalo con vino
granadag agras que quede delabor entre agro ¢ dulcerz
aflt mefmo puedesbaser alfa ¢5 ¢umo de granadasagras;

y con canela {ola mesclada y ecbada encima,

aSalferon para aues [aluajes comofon palo-
mas faluajessz torcasas:y anades [aluajes.

@ vetomar palomas tocasas {alugies/ o anades
faluajes q en valencia llam3 fotjas: ¢ affar lae dichas
palomasqnoeltiémuy affadas fino pocomas S medio affa
dassTcottarlas comofe corta vina gallingty echarlas édos
aljafanas/o € dos platoe bddos grades:y echales écima fal
molidasz viagrepimiétasy cumodnardjas todo mesctado
en ynostbatir lo mucho étre dos platos bué rato Smanera



Depotajea. _ §o.xrxri.

§ los ¢imos o falferSfe mescle: y encotpotecSlas auescor
tadas.z ponas efto en fus platos ¢S fu falferdsy es bueno,
Cotajellamado falferon blanco.

& detomar almédras paradasty majarlas/ bien del

pucs deltéplarlae ¢O (o de naranjas/o otro agro/
o cd aguaty echaleacucarbldco fufliciéteméte: efta faliano
feave paflar poz etamefia faluo que lea bi¢ majaday agre
dulce.y eftefalferon puedes var a toda volateria,

€ Salferon para palominoe alladoe.

T 2mar log bigadillos Slos palominos: zaflarlos en=

las brafas q nofed muy aflados:y puedes afiadir bi=
gado de cabrito v pocoso de cariteros y majarlo fodo jiito
con yh migaion de pantoftado remojado en viragreblaco:
¥ vefque lea todobié majado oefatarlocScaldosocdagua
quefea buena oe falz pafiarlo poz eftamefiaty defpuce po
nerlo et via ollasy cuesa alliy ecbarle pimientasz gingibze
molidoiz dale v beruos.

1o falferon para palominos affados.

Agfar los bigadillog los palominos fobze las brafas

7 tajarlos en it ottero : ¢ tomar quefo tallado:z
vinagre ¢ majarlo ¢Slos dichos figadillos Slos palominos
todojunto/y Spues de majadoBfatarlo concaldosoagua
caliente:z paffarlo poz vifedacos y echalo enla olla bonde
baoeberuir Tecbale ctas falfas molideaspinientass gra-
nos de paraylo y bierna pocoa pocotrayendo ¢S vn palo
fiempte o yna manera fino codarfe ya el falferon.

T Salleron para volateria affada.

H volateria ae detomar: ¢ affaras loe bigadillos be

elia en olla cGbuen caldode carneros o dbegallinafilo
vuieresz defq fed affados mafarlos:¢ defpues ve inajados
echarles vin poco de gingibze molido/d fea fino poxq fepa el
falferd al gingibre vn pocosy ecbarie enel moztero v pcqas
€0 De acucarse tosnarlo a majar todojfitoss vef§fes maja-



Depolajes.
do defiéplar la falfa cSalgii agro afli comoagras/o vinagre
blauco q fea aguado o téplado con vino/poq no gde muy
fierte/o con ¢umo oe naranjasimas miragueno lofoeltens
ples baita § suieitor efte cnla mefa pord no (ea frie.
CSalferon para perdises o gallitias afladas.
Zjjar almendras que eften limpias moudadas ¢
blancas:roelatarlas con ¢umo degranadas ogras
velpues echar acucar enel moztero poluorisado : ¢canclas
2 gingibre porque fu coloziz faborquicre tirar qualia canc=
la:z noay neceflidad oe paffaria po: ninguss fedago.
CPotajeq (¢ vise bigate porg e base dbebigos.
L marbigos blancos ¢ negrog : ¢ ponerlosen dgua
T frig o tibia/q feramejor zcdadlla agualangraslosbi
gos muybiést qtaleslos pegones iz delgelRébiclimpios ¢
lauados pdlos a (offreyz cd buen tocino bié gordo.y defd lo
ayas loffreydo vnrato tomar bué caldo oc gatlinas/o Scar
neroty echalo pocoa poco demancra g fe pueda coser via
bowz media.zGndo cuesa echale todaseltas falfas élaolia
4 e bié molidas.ac¢ucar/gigibze/canclasz pimiétaiz otigs
buenas efpecias ¢ 2 fitodo el potaje firere de bigos negros
echale vy poco deagafrd podq téga coloroeamarillodz Gn=
do fuere medio co3ido meneatlo as con vnbarauillocomo
quié tomca calabagas be manera qlea efpeflorzno partas
veellasia manobaita qled bié efpeflas catddolooefal: ¢ 5
agro: 7 8 oulgoy oelq fea apartado Sl fuego Brarlo va po
corepofarszbaser efcudillassy ecbarieg agucar zcanela.
€ Sallcron ve gumo d¢ granadas agras.
Dinar vna taca de granoe degranadas agras ¢ fa=
ca el qumo deellas muy bicsz delpues tomar virbiga
diito be galling aflado.z majalo i€ en viimoztero ¢d ocho
yemasocbuenos: y oefquc todo fea bien inajado paffario
po: eftameiias y defque fea paliado poncrio enla olla/o ca=
cucla detierra, ¢ tomar yna on¢a decanclaso echar fegiila



De polajes £o.xrxif.
cantidad que quifieres baser dela falfa: lea molidasz vefté
plada conel dicho cumoz ¢ echalequatro on¢as deagucar:
y vefpues ponlo a fuego debiafas.zcuesabafia g comiéce
oeelpellarfesy efta (alfa esbuena para t0da volateridgenlu
gar oefalfa oe pauo.y es echa may peefto,

CPotaic vealideme vebueyos.

T 2mar vna caguela qefte muy limpiaty echarleas ce

bollas:y perexilsy yerua buenasz mayoana qllama
moaduxenlos reynos dearagdcdfal y aseytes todo tes=
dadocdaguast polotodo acoserizBique fed cosido tajar
v pocove eftas yeruas ¢ fed cosidoenla olla/o caguels ¢d
via poca veadlla cebolla.z Slpues defd led majadas velté
plarlas coel caldo mefmo: ¢ oefque fea deftéplado ponloa
coser en vna ollalimpia. y delpues tomar yemae o¢ bue=
pos:z batirlas muy bié o agras/o ¢d vinagre bldco: yecba
enla olla betodas fallas fings ¢ ¢ acafrd molido mas § mee«
nosty oelqueaya vi pococosidoqeario vel fuego: 7 vexar
lo v pocorepolar/oreffriarsy Sfpues echarle los bueuos
pocoa pocodipries tomnarloal fuego. ¢defqueayacosido
otro pocoquitarlo vel fuego z menearlo figpze bie:z be vna
manera a niica celfar migora bierue.y delpues efeudillar,

€ Z_oravebucuosque fe vise (aluiate,

g2mar aigungas bojas ve luiasz majarlasbié resios

Z tomar buenos buenacatidadizbatidos z mescla-
dos conlafatiuasr velpues tomar vua farten:y echarle mas=
tecave maneraque defpucsve verretida aya vodedo et
lafarten/o mas:zfino ay mantecastomar aseytecomis que
fea dulcesz muy buenola mefma qudtidad.z quadobiruie
relamdtecasoaseyte echarlelogbueuos conla falmasz ba
3er oeello vna totilla que fea bien cosidasz tenga dos dea
dos be gordoeida tortiliaso mas.y dbelque fea bien cosidaso
frita cchala enwn buen platocon mucbo agucar artiba ¢ a
baro:y eita tostilla fequicrecomer calletite,



e potajes.
@ Lechemalcosida.
M Zlfar almédras blancas con vn thigajon e pans ¢
vefque fea bict majado paffarloas pot eftamefiasz
delque fea todo patiado ponlo et vna olla limpiasz poloat
fuegoiz quadoayaberutdoquitalo 8l fuegosz toma algu-
nas yemas oebuenos batidos:t echalos enla olla menean
dolo ynae qudtas veses:t Slpues baser efcudillaez ipu=
lieres el migajon de pan enremofo en agua rofada/no Ipue
de fet fino mejoriavn que bantalo otrosla agua rofads (fem
pieco buena en muchbos manjares,
@ Juflello concaldo be carne.
T Y@marbuen caldo vecarne § fea gozdoszpaflario pot
eltamedia:y poner efte caldoen vina olla limpiasz po=
nerloa coser al fuegoiz defque ayaberuidotoma yhabue-
uamanada de percxil tlimpialo bien:e majalomuy bi€en
vi moterodz defatalo cdel caldodela olla dela carnesz pal
falo poreftamefia:z ponloenfu ollasz toma media liba de
muy buen quelo de aragon q fea fino:z rallarlomuy bien;
7 pelque fea rallado ponerlo en vng efcudilla grande: 2 to=
mavnpardebuenos porcadaelcudilla colusclarasiz to-
do batirlo muy tmucho: zecharlo enel quefo sy fea todo
juntobien batido con buena falfa fing enla efcudilla grade:
7 velquetodofea muy bienbatido ecbalo enla olla bonde
eitael caldoiz basquede vnberuoiz quadobituiere vale
oos/0 tresbueltas con v cuchardsocuchar.z defpues gia
k3 olla del fuego:z cortaso delbofa v poco 8 perexil.t echa
loenlaolla.t defpueshasefcudillas deertejufielio.
€ otaje como el mefmo fobtedicho/ 2 algo
afiadido que es dichojutlello.
E?.fobze vicho potaje dejulfetlo fe puede baser deme=
nos cofta afiadiédo al quefo rallado panouro bicnra
Hado:z mefcladotodoiunto confus bueuds:z iu falfg fina:
2 ¢ tambicnbueno.zoemenos conta.



De potafes. _$o.xxxdffs
€>ara baser buen agras confortatiuo,
Q’&lando majares el agras para facar el curno mafar

¢Oello wi tallico/o ynae bojas 8 albabaca, ¢ ¢s mmuy
bueno para confortar el coagon,z vebuen fabor,
otaje moderno.

T Pmar cfpinacas:zbledas:zborrajaac muy biélim:

piadas:t1auadas dales vnberuoicon caldo ve cars
nequefea buenooelat, 2 mira quenocuesa mucho finoq
fean medio cosidas.z facarlas vela olla.zelpremirbié ctas
yeruas étre 0os tajaderos be palo.c Sipucs picarlas muy
bien.y vefque fedbien picadas tomar bucn tocinogordosz
foffreyelo que falga todala gordura veliy echa la gordura
veeffetocinoen vna olla muylimpiasz foffreyz conefta goe
duralas dichas yeruas, y oefd eften foffreydas ecbarala
olla buenaleche oe cabias/o de ouejas coladasolechbe B ale
médrasizcuesd enfuollazzavn qlalecbe feacosidano fes
rapo: eflo cosidas las yeruas avn,y S{pues echa enla olla
canela/gingibzesz pimiéta bien molidasz afli mefino buéto
cino entrencrado cosido enla ollaszhaser elcudilias,

€Btropotaje moderno,

T Qmat las pencas Slae bledas que lonacelgas zlim

piartagmuybien:zoarles vaberuotconaguaz fl:
quequedé como medio cosidas.y defpues quitarlo vel fue
gosz quitarle mas delameatad vel caldozz toznarioa coser
gl fuego ¢d vn poco beaseyte dulce ybuenosyoefquelean
cosidas cararlas vefal: 2 defpues baser efcudillas y ecbar
fobze ellasbuen quefo ralladosy bebaro tambien ecbarles
deeftequeloiz fonbuenas paraquareling teniédobulda.

€& (pinacas picadas.

AQ detomar efpinacas ¢ liinpiarlag ¢ lanarlas muy

bien:z oarles vnberuorcoaguat fal:velpues efpie=
tirlas muy bico entre dos tajadores $ y velpues picarlas

muy menudas.y velpues (offreyilas en gordura S tocinos
e



P aradolientes?
2 velque feanbié foffreydas poncr las en yna ollaal fuego?
g cuesaniz echar enlaoliabuen ¢aldo de carneros ¢ be tocis
10 G fea muy gordo T buenosfolamentela floroelaolias ¢ fi
pot ventura quicres enlugar decaldoecharlesleche veca
bras/o be oucias/o finove slmédrasst tomargs ovel tocino
y cottatlojas a pedacos tamafios como vados 2y echalos
enla olla conlas efpinacasit feghi fuere el tiempo L quieres
echar qucelo freico ya lo puedes baser afimefimo como las
tajadas Sl1ocino fobze vichas: zfipufieres mucbonolo po
gasbafta § las efpinacasfean del todocosidas s yecharas
efto v pocoautes de cicudillar: 2 i quieres ecbar pafias
ticrnas que (eancosidas tibienlo pucdesbaser 2 bucltag
oelas cipinacas: ¢ lino dlicres poner eftas cofas/ nitocino/
uid o de aragon rallado echar conello perexiliz yerug buez
na 3 melmozz leran meforeslas elpinacas,
¢ Para enfermos caldo deltiladoiz para
ocbilitadesinuy fingular.,

T @mar vna gatlma bien plada tlimpia tz cottarlaa

pedagosioe manera gue puedd caber pozel cuello be
wiia redoma: z quebianta bien los buefics demancraque
puedabien falir la fuftancia de ellos, T defqe fea dentrove
1a redoma ecbaras a cada vna galling vnvalove aguaro=
fadasz quinse o veynte clanos vegirofiz echarlo todo oen
tro enla redoma: y defpties ataparia muy bié oc manera §
no pueda falir ninghia cofa dela {uftancia delas gallinas o
fu malfa becha ¢S agua rofaday oelpues ag de tomar vina
caldera llena oe agua ¢ ynmanojo de pajas de vdioso ve
beno al fuelo dela calderaszfobre la paja ponerlaredomat
ponlaia cozer al fuegoszbiruiendola agua ocla caldera ber
niira tambien 13 redomas ¢ no fea resio elberuo fino manfos
T ctie3a oe eftamanera tres 01ag T media gruciias s ques
daralenla redoma rasonable quantidad de caldos y eltecal
does muy fingular cofd para los quecltan enfermog ;713



QPara enferttios,  §o.xexdiif,
pafa fea be potier enta caldera porqueld redoma 1o toq e
enel fuelo dela caldera porque e otramanera birviédois
caldera correria mucho peligro la redomade quebrarfe:z
fino fe quebzaffe tomaria el (aboz bela caldera el caldo,
€y ficfte caldoquicré baser demayoz fuftancia para do-
lientes muy debilitados:y eticos puedenle echar (imo de
picrnade carneroafladase nomucbofino algo has d¢ e -
dio affadadandole algunos coztes bafta g le llegué albuef
fo con vucuchilloss apretaria resiamente entre bog tajade=
ros porquefalgatodo el fuco deladicha pierna : zcayalo-
biela elcuditla oelcaldofulfido:t ecbale ynpoco deagras
bien majado con vnas bojas dealbabaca.z es muy maras=
uillofa cofa eftecaldo s y be muygrandififma fullanciatz i
{equereysbaser vemuy mayo: (nitancia querefuliitelos
cuerpos medio finadosiz que eltan muyal cabo delaviday
ecbar enlagbeafas o carbones biuos/ cincucnia piccas de
00 que fea muy finor T quando eftuttieren muy encedidas
las bichas piecas facarlas con vhas fenasds binlimpias: y
ecbarlas enel caldo : 2 fivos veses lobisieres otres/ fera el
caldo be mayoz virtud:z quato masfe baga le multiplica=
ra I3 virtad del: 2 efte caldo es de tanta excellencia que no
tiene pecio nife puede eltimar fu valoz.
2trofolfido de gallinas o decarne
ro/0 capones.

AE oe tormar vna gallina/o capons ¢ pdlo et 01dé afMi

como filo vuiclles ve affar: ¢ baserlo pedacos: zcon
vha mano oe moero quiebzatarle muy bicnlos bueflfos be
manera que pueda falirla fultancia veellas zponlaen vna
ollanuneus muy lithpia : ¢ ponerenla olla cancla entera sz
clauos enterog: ¢ vn poco de agafran porque alegra el co=
racon ¢ ¢ todo atado dentro de vi pafio ve linolimpio:z
ey lauadosz puerto enla olla colgado el trapillo de vn bi

boque fea muy timpio/o fuclto iquieras ¢ atapar m;:r bié
¢i



. ~ “‘Raradolientes,
13 olla c51u coberterasy ata par lasjisuras de entrela olla
zlacoberteracdmafia yaguasy v trapomofado alderre
dot bela mafla/oe manera q o pueda falir ningiia fuRdcia/
ovapordelaollasz fealaollafetiada fobie biafas y cubiers
ta decllas bafta la meatad Sla ollatz cuesa deeftamanera
buenas tres 0281y beque fea cosidafaca el trapo delag fal
faoly baser efcudillas, y efte caldo tonaria vi ombze quali
muertobiuo potler tan lingular y oe tanta fuftancia,
QL oiaoeltilada para volientes,
AQ’: Oe tomar vina galling bien peladasz bienlimpia 2
coztala a pedagos:z picarla fobte vn tajadero conlos
buellos ¢ todozy vefque fea bien picada mescla conella vn
quartode otiga de canelasz otro quartooe onga oe clanos:
2 v quartooe on¢a ve fandalos bldcos 17 mufcatellinos. ¢
mas de ynvalo deagua de endiuiaty debugloffa: y oeboz
rajas. T todo efto bien mesclado ¢ picadosfeapueftoenvn
alambiqtie be barro vidriagdoso be vidrio zochtile s fuego
manfo.zfaldra ynaagua muy clarg,efta es tan coddial 713
fingular/que tomaria vinombze 8 muertobino.y ¢fta tora
1o fc fuele dar finoalos qlie no pueden coser,
@ a>anjar bldco para dolientes G no coménada,

Zser folfido 8 vua gallinas y vefpues poner yna olia

ol fuegozquiadobiruiere echale vna polla dentrosy
eftefolfido febase defta maneras tomar via gallinas ¢ que=
biitarle bien log bueifos:y vefpues pon vna olla al fuego:
zcuesabalta tdso q bierua mucdhol zniica pierda el bernor,
¥y Blque veas 4 ay vos efcudillas e caldoquitarlaolla i
fuego.y defpues tomar vngs pocas ve almédrasbldcasiz
majarlas.y oelque (ean bien majadas pafialag conaglcals
4o,y defpties tomar vha polla g fea thucrta de parte ve no
cbe. zquitarlelas pecbugas y ponla affar:z oelque fea me
dioaffadafacarla oel affadoz T mafarla: tbien majada pal-
farla poz aqlia leche q bisiftess paflar lo efpeflo porq delas



Poara dolientes, o.trry.
pecbugae Sla polla no fe aya e quitar nadaiz ponagucar
pot medida :  ctiesa (obre vhas posas bebafas: y oelque
tone efpefio dexarlo coser vi pocomas 2 ¢ fiquifieresha=
seralguna faifa para el dolicnte : tomar vaas pocas deal-
mendras toltadas ¢ majarlas con vnbigadilio be gallina
alladoiz affi mefmo def@iarlo conel folfido oe gallinat z po-
ner aquellas slmendras que fean bien efpeflas. y oclpues
ponbuena cdtidad e acuicarszcanelaiz vi par de clanos:
T vaya g coser al fuego.z delque fea cosida ecbarle v poco
octa encundia vela gallina dertitida poque terna mayos
licoziz (abor: y efcudillar con (wagucariz canela,

€ aPacapanes para dolientes que pierden el

comer wuy buenos:zde gran (uitancia,

Rmar vn capon muy gordosogallinaqueles tmuy

gordatt coserlo¢d fu falfolamése bafta que elte muy
bi¢ cosido:tomar oefpues las pecbugas 8l: 2 todolo bldco
fin el cuerosz pefaraquella carnelt toinar otras tanias al=
mendras mondadas:zjuntarlacarnesy lasalimendras iz
tomar tanto acucar blanco fino como todogquello:z majar
las almendras mucbo;z delpues la carne conellasiz tuego
clacucar:y oefpues majarlotodojunto ¢ y tender aquelia
maffa fobze vna oblea: T haser magapanicos del tamaiio
quifieren:z Daser alticas las olillas:z queefte vun poco bo-
do enel mediosz mojarlo con agua ve asabar con vhas plu
mas. ¢ oelpues poluozisar fobze aquella agua acucar fino
molido zcernidosy vefptics mojar otra vessy poluoear co
o antes,z oelpucs coserlog enel bomo en vias caguelas
lanas:z papel debarost fea el fuego del bono templado: ¢
al facarlo Sla cacuela a oe fer tirandovel papel vecada par
te de maneraque o fequiebze ekmacapd.y eftees yvnmuy
fingular manjar y oe gran mantenimiento parg los volien=
tes 4 an perdido el comer/ poid 1o poco deefto qeomen es
ocmae [utanda que otra 1ingHa cofd mafozmente%wien

¢l



1ara dolientes.

dotras ellodel fullido velas gallinas becho enla redomaly
efonofepuedeeftimar,  @Lacucla para voliétes,
T 2mar vna polla/ovn pollo:z matarlo 8 pte 8 noche/

zcotarlo a pedacos,y velpues tomar qutno ¢ nard
jas: T aguarofada porgnofea muy fuertect cumo,y oef=
pucs tomarasvna cagueld pedfiasz echar ventro el pollo/o
la polla cGbueng enxiidia ve gallina/o gordura deella cSel
dicbo cumo ¢ delpues ponerla enel bonosy beld fea fico-
gida tomar vn par 8buenos frefcoss y batirlos ¢5 cumo e
nardjas: yaguarofadasy ecbarlo dentrola caguelas y def=
pues tomarla at bomoty vexarla eftar alli poz efpacio 5 vn
credosefacarlaiz varlaal boliente que a perdido €l comer,

@ Relleno para oolientes.

‘ 7 Bapolla tomarasque fea muerta ve parte Snocbee

zbien peladasy limpia:z tormar vnas pocas de glmé
drasblicasiz vinas pocas ve paflasit gordura be gallings -
2 vn pedacuclo becanela enterasy vnclauo 8 girolfi ¢ mes
clarlo todosz poner To todo dentro Sla pollas 7 coferla pots
quenofalgael rellenoy Sipues affarlaenvn afladozty en
lardarla con vnito be gallinasy defta manera lea oe baser el
rellono delgo aues para dolientes.

adiate para volientes,

# ceuada tomaraga:t cojer laas ve parte betarde fe-

giila cantidad q quilieré baser. Pelpucstomar vng
polla o pollo:z quebtantarlelos bueffos: y vefpuce baser
beruir vnaolla cSagua g fea limpia:z medidaméte: ve ma
nera g quado ecbaresla polla/o pollobasque folaméte lo
cubza la aguazz fies pocasoe fuer¢a leauras de echar mae
agua i3 polla ea mayozty es menehter G cuesa mas:y bas
que cue3ga/o bierna {iép2es y queniica pierdael berno: ¢
noleeches fal baftala poftreque conoicas quenoay tmas
be vna efcudilla decaldot pod fera mas fabiofo. P becbo
cRovelqueayd cenado el paciente (omaAras yige pocas ve



Prara dolietes. €o.rxrvi.
almendras mondadas: tmajalas con vii poco veloblanco
oela pollaenvn motero: y veftemplarlas conel caldovel
pollo/o polla: y oelqueloayas paifado ¢ poneita leche ens
wna ollica:z itle quieres echar vn podo dealmidon lo pue
dea ecbar funtamétc conla lecbe: ¢ befpucs tomarla ceuas
da/o 0rdio pefque fea cosidoz tomaryn cafamnasognolea
muy ralo ¢ poner enct aquel oxdio /o ceuadas ¢ apretar
muy bicn el cafiamasotve manera G falga todo ellicoz vela
ceuada:oefpucs tomaradllaleche q facatte: z paflaris poz
vn fedagos bemanera que paficaquel pocodealmidon :
velpues tomarlo todoa paflar/la ceuadaz todos ¢ basque
fea v pococlaro/o ralillo.porq en repofandofe enla noche
sowmara elpefio.y efto quiero yo 8goa desir quecnesga de
parte denoche conagicarsy enla mafianaquadoel pacien
telo vuiere de tomar baslobernir vn pocos y velquelo de-=
ratomara defer v o1a antes del diat rouerma fobe ello
v ratosz baserle a mucho pouecbos y Siquele vieresefte
odiate echar fobzela efcudilla v pocodeagucar:z finode-
res ecbar almidon nolo eches que no va enello nada,

_ 4 Zlmendrada paraoolientes. Zlfiadidos

#ra vos efcudillas comar ynalibsa dealmendras/y

aparar las que queden blancasino con agua biruien=
doporque pierdenla virtud y el faboz:fino que efte caliére:
y dexarlas alli va ratobafta quefe pelen. tmafarlas en vn
moterode picdrasdos o frea veses:facandocada vesla le
cheszfaldran tres efcudillas veleche ¢ ¥ delpues de cosida
quedaran endos efcudillasszal coser ecbenle vna poquita
defaltzluagucar y viig poca O¢ agua rofadasz cuesgaa
parte oel fuego fobie 1as bialas dondenoleove bumot y fi
¢l voliente tuuicre gran ficbze y ardo enlosrifiones fele
puede echar:pepitas e melon o de calabagaty hitienealgi
na eftrechura oe pecbos:facar la leche belao almendras &

aguavefluadogcosidosquefevisefaluima,
¢ iifj



Parag volientes,

@Dtra almedrada pa voliétes muy Shilitados, Zdadidos
Zira vna efcudilla tomar medialibza dealmédras bl
cae vimajar 1as en virmoterocd vua pecbuga 8 capd

o ve galling affado o cosidoiz yi mojddola mano 8l mozte=

ro¢enagua rolada/y deld efte bié majado Sfatar 1a ¢oel mel

mocaldo delcapdso gatling/ ¥ colaria poreftameiia y véle

Vi bert1o2 0 908 ¢d inedia onga Gacicar/t yna pocaagus

rolada/pucdes aiadir ¢Slas almédras fimiéte 5 meld fino,

CDiraalmédrada paradolientes qtienen gra
calentira 7 grandes ardoes, Efadido;

C@ser vigcalabaga muy tierna o agua ¢l baftaque
efte quaficosidas y defpues efpremir 13 entre bos taja

dozes o platos ve platasbafta 4 Rlga elagua dellas/y va=

siarla agua en q fuerd cosidasiytomariasalgollazeyiles
ecbddo pocoa pocos leche dealmédrag: y meneddo hiepie
¢d vir palo o cuchars bata qefte efpeiia/e muy oefbecha la
calabaca/y ecbarle media ongaagucar trayédolofiépzery
echéle vina poca beagua rofada para cdfortar el cozagon,

€ Zetuario be guindas paralosenfermosque

ban perdidoIa gana oel comer  Zliadido,

2ma quitas guindas quificres ¢ polasen yua caga

al fuego y echardagua de ity oeralas coser enefta a=
gua/bataqletome muy tiernas z parecébldcas:y Sipues
echaamalagilaagualiya en qfecosieron s oelpuesioma
vircedacoB cerdas muy ralo G fe pueda colaryy fregarlas
t@to colas manos g patlen todas, defpues toma para cada
vnalibra Sitas guindas aflipparadas medialibza 8 agucar
zmesclalo en (q caaqa al fuego manfozfiépre trayédolo con
via cafiahafta § fed cosidasty oefpucsapartala/z ponefte
letuarioen yafo vidriadobien atapado:puedes fiquieres:
poneralgunclano z v poco decancls eitel,

CPara baser venir el frio al que tiene fiebzes

ogudas:avn quefea fucra de popofito,



“ara dolientes. $o.xrxvij.
Szlcar ¢l cumo Slas grenadas agras dulces quitogpa
en ynbuébueuoy echarle vis poco deagucariz poner
Joaferenar be parte 0e nochety enlg maiiatna dargeloabes
ueriz tomerlea el frio bédea pocos zlile tomare el friozel
poliente no ticne peligro 2 y efto lebaga bafta fiete/o nueue
mafanassy es fingular efperiécia. otros muchos guifados
fe puedé baser para dolientes G dexo deefcreuir poz nofer
prolizoty efobalta quito alos manjares delos volientes,
@ omerbigos ala francefa. )
@marbigos pafflados los mas melados que pudie
regauer negrog/eblancos: z quitarles el pecon 7 la-
uarloa con buen vinoblancoque feadulce s y oelque eften
muy bié limpios:toma vna cafuela quefeaglguntdtogra
de y ve ticrra/que tenga el fuelollano:y ecbalos dentro me
neddoloa vi pocosy defpues poneita cacuela fobie lasbia
a1z bienatapada ve manera quefe eftufenalli.zquando
efteneftofadas: ¢ feaura embenido enellagtodala bumi-
dad el vino menearlas vin poco ¢ y echales alfa fina encie
maz 7 ronalas amenear veinaterg G fe encorpoie enellas
aquella falfa.y defpues comer efte manjar:y es gentil cofas
¢ Quicrefe comer al principio de mefla,
@ Salleronblanco,
2imar treslibas oe almendras it mondarles:zmas
jarlags bien en vnmozterosveflpues ocltemplarlas ¢
caldo el mas magroz fin goidura que fed de gallinas/o de
carnerose paffarlas poreftameniasy vefpues ponefialeche
a partesz toma yna ollasy ecbale 8l mejoi caldosz mas goz
doenetlas z ponloacoser: zquandobiruiere echaras deu=
tro viia onga oe canelasola que te pareciere enteras z atala
con vabilojuntamente con vn manogito d¢ yerua buenas
2 delqueayabienberuidofacar delaotialacanela: zla yer
uabuena.y defpuesecbarenta olla vnaonga be aqucar fi-
noszlalechevelas almendras.z bierua vn poco : y vefque



2¢ allaa.
fea cosido baser efcudillas: ¢ an be quedar e efte falferon
quatro elcudilias cabales,
€ Brukate para doseefcudillasquefe
_basebebigadodecabritosz debago.
Dslibwas deglmendrasas detomartoftadaat zma
jarlasbiet et v mozterosz tomar tres bagos de car=
nerotz vi bigado decabritos ¢ vn manojo be eftas yerugs
q lonmoadux g en caftilla liamd mayowana tyaredreas ¢
‘yeruabuenia:z perexil atadotodocd wnbilo:zpolotodoa
coser en vna caguelasy oefd lea cosidobeadicaldo barasla
lecbe 5 almédrae ¢del bigadojitameéte:zlas yernasiy ma
jarlo todo ¢0 bo3e btienos todo jito ¢d v poco de vinagre
bldco:z velq todofea majadoveftéplarloas conel caldosz
paffalo porettameriasy defq fea paliado mesclalo cdlaleche
oclas almédrast y befpues vaya al finego a coses thiruié=
dos meneddolosponas élaclla vna on¢a Sfalafina o mes
diasz traerlo iempze ¢d vit palo batta § efte éipeflosz finofe
bisice efpello echale vit poco e almidoniz bas be manera
que tenga buet coloz 19 falfasy delpues baser efcuditice,
CSalla bisa para dies efcudillas,
Soetomar tres libias deglmédras mddadas T tae
-\ jarlasbié en ynmoteroty Sfpues vefatar las cd bué
caldo be gallinas: ¢ Has g paile por v fedaco dbe manera g
(alga bi¢laleche befpues poner I3 aparie. y Sipues tomar
los bigadillos Slas anades o gallings:z majarlos é vhmoz
tero oelpues tora tres/o quatro cabegas be ajos aflados
enlas brafas:z majalos colos bigadillog, y delpues bebien
picado todo:dtéplalo coel caldoir paffalo poz etameriasy
vefpues ponloen vna ollg cola lecbejiitaméte: z echaenla
olla gingibre:z canelasz pimiéta todo molidotz be cadaco-
fa vadinero ¢ ¢ vna yema debueuo porcada efcudilla bié
batidos rbos ohcas Bagucar echarloaa détroenla ollg.
€ Salla que fe dise pifionads deojos,



Depotales. So.xxrviif,

V'ﬁalibza de pifiones tomaras: T otraB almédras md

dadasit majarlas muybiécada vnaporfizz Sfpues
todojunto,z coser bos cabe¢as de ajos et vira ollica ¢d cal=
do degallinas/o de carneroty velque eften biécosidos los
gjos majarios ¢Slos pifiones y <Slas almédras bi¢ moda-
das plimerolos ajosit Sfpues vebié majado todo: majar
tambié cSello vn poco e quelo rallado § lea muy bueno/
con ocbo onueue yemasdebueuds duros cosidos: y def=
pues debicnajado todo Shatarlo ¢Sel caldo Slas gallinasse
z carnero.t ponerlo a coser envna olta muy lipiasy ecbarle
DELro vita 0 808 oN(as de AgUCar vit poquito de vinagre
rofado téplado con agua rolada enqueayaeftado en remo
jo vnanocbeclauos machacados:z gingibiesz canelasz pi-
mienta: tcuesga bafta queefte cosido : y bien efpeflosz b=
ser ¢fcudilias y ecbar lobze ellas agucar zcaneld.

CWPotajede porrada.

AS de tomar puerros bié mondados/zlauados ¢ lim

pios/de parte denocbe ponlosa remojar en vn cuen
¢olleno deagua al ferenoty eitenafli todala noche baftala
madana:y delpues dales vnberuor debuena tmanera/pos
que fon muy malog decoserty defque elten bien beruidos
elprimelos entre doe tajaderos muchost foffreyzlos ¢S goz
dura de buen tocinotenoles ecben fals y belque elten bren
foffreydos ponlos a coser enbué caldoquefeg gordos T po
0.y defpues toma lecbe ve glmendrasiy ecBala enlaollas
2cuesgabienbalta queelte bienefpeflody vefque ette elpel=
focatarlove (al:z file faltare (al echargelaty defpues baser
elcudillas:z fobze ellas acucar zanela,

CHuenmédrillate gue es potaje ve membnillog,

A‘é pe tomatr titos mébrillogquantas efcudillas quis

fieres baser:tbaslos quartosszquitarles el cotagons
¢ las pepitas 2 paralos dela coxtesa : yoefque fean bien
mddados/lauarlos <O agug tibig:oelpues quitar log veite



Delalfas.
Qgualy lpcm losacoser conagua friate quandofe comenga
ten a oelbaser/entonces ferancosidos:z (acarlos delcaco?
v majarlos bien ent v motteros yoefatarlos con yna poca
oc¢lamelma agua ocllos: ¢ paflarios poreftameiia : yvel-
ues tomar tree libzas pealmendras fin mondar fino folo
anarlas con agua fria/o tibia que fera mejoriz mafalas bic
envhmotlerody delque feanbié ngjadas paflalas poreita
mefiaty oefteplada con agua tibiasy fi es dia be carne/oeflé
plarlo con caldo decarney echalelalecbe conlos membii=
lloa:y defpucs echar enla olla be todas maneras de fallas
finas:que fonbuen gingibic/cbucna canclasy acafrdiz gra
106 de parayfolznueses nofcadas:z floz demacis:t ifue-
re vig de carneecharas dog yemas 5 huenos potcada efcs
dilla:z fies via de pelcadono es menefter:y velque elte bié
efpeflobaser efcudillas:z (obze ellas agucar z canela,
CSallagirofling,
DHZ carnero tomaras tree bagos:z coserlos enla ollaty
pelpues decosidos inajarlos bié en v motierosy defl
pues toma vnabuena quantidad de pan toltadot y fea mu
¢ho toltado/y remojado enel caldo delos bacos: 7 majarlo
conlos dichos bacos syecha encl motero vua dosenha o me=
dia bebuenos:zmajalo contosbacos: ¢ conel pan: y vef
fea bien majado echarle as buena falfa fina foluo acafranse
maijalo todojunto v velque todo fea bien majado pelatalo
conel caldovelbagoiz paflario po: eftamefiat defpues polo
a coser en fuollay cueza pocoa pococonmuy poco fuego
mencandolo fiemprecon v palobarta que fea bien efpefio:
y vefpues baser efcudillas.
qSallacamellina,

Pinar bos o tres granadas albares: y vefgranarias

fobze vn trapo oelinomuy lipiosy oelq eften velgras
nadas efprimirlas mucho ve manera §ialga todoel ¢umo
y oefpliea fomar v poco de pantoftado : ¥ remojado cdel



Delallas? dbobladuradecarnero,  €o.rxrrix.
dicho (ucoty Sipues toma buena quatidad de cauela moli=
dazy ecbala conel pan ¢ majarlobien en vin mozteroly def=
pues d¢ tajado veftéplarlo cd bué caldo delas granadaoy
ocon vinagreque nofea muy fuertes y befpues ponerloal
fuego a coser trayendolofiépze baftaqueefte elpeffo: yan=
tes que bierua poner enla olla vin pedago de agucat fino,

€ Salla blancg camellina,

Soetorar almendras bldcas bien mondadas 2 mae
arlag en yinmozterosy oeftemplariae S buen caldo
-pe gallinas q eftebueno vefaliy defpues pafiarlo poteftas
mefias ¢ poner a parte efta lecbe belas almédras:y Slpues
toma los bigadillog Slas gallinassz majalosbié en v moz
seroty delpues detemplarlo cdlaleche delas alinendrasiz
ponloal fuegoa coser: y echar enla olla agucar/y cutno de
granadas agras:¢ vinagre blancosz clauos/znieses nofca
dae/z canela/z gingibe:z pimiéta luenga:z agucarblacos
2 todo efto fea bien inolidoty echbado enla olla porq bicruas
y menearlo fiépre ¢§ vn paloiz velque efte efpeflo fera cosis
dostiias a c decatar de fal 2 oe fabozy vefalfa/y 8 dulcor/
yagrorzantesque fed cosido ecbarle bebuen caldo delag
gallings que fea bien gordo enla ollasz a veler del coque

cae delas gallinas affadas fobze alguna caguela,

@ iDobladura ve carucro.

V‘IH migajon de pan tomarasit quitarleas lacoesas
ztoitarlo as quofeagmado : 7 poneriogs aremojar
ennel caldo vela carne: ¢ delpues tomar tocino g fea godo ¢
foflieylobienbantag falga toda la go:durasy delpues fof-
freyz conello vha cebolla muy limpia sz cortada menudasz
tomar buenad quatidad oeauellanas toftadasiz majar las
el pati toftado remojado enel caldosy defpues de bi€ ma=
fado defatarlo ¢del caldo vela carnest paffarlo pozeftames
fia.y oelpuce tomar 13 carne : baseria pedagos tan grans
descomodogdedos y foflreylos con la go:durg 8l tocinos



PDebdobladura,
¢ defpues de foffreyda mesclaria conla cebollaty befpues
tomar quatorse yemas debuenosiz verodas hlfas finao,
Vit poco deagafran pord tenga colozde flo e binieftaso
retama, y batir muy bi€losbueuos conla falfa, y echarlos
enla olla para que ciesa cottel tocino ¢ conla cebollasz cue-
sa tantobafta quie tomebien efpefio. y defque fea cosidoba
scr efcudillass ¢ fobe ellas canels molidas ¢ (obela cancla
granos de granadas vulces,
dPobladura deternera,

Agfar buena ternera.y defque fea mas demedio afla-

dafacarla del fuego: y delaffadoz ¢ coxaria a peda:
o8 (amaiios comolos vos dedogicavn méowes:y Slpues
tomar vnacebollabié modada zlimpiasz codarla muyine
nuda: zfofirey21a conbué caldo vecarnequelfeagruefio z
delquefea foffreyda bebuena manera tomar toano entre=
ueradoiz cortarlo afficomola ternera, y defpues echar la
ternera y el toctno enta caguela delacebollasp foffreyilo tox
dofunto.y befpues deloffireydo poner enla caguela gingi-
bre zcanela ¢ clavos todobien molido: zoarle tres/oftro
bueltas:y tomar vefpues vna poca de malualia/o vino ve
fant martin:y vn poquito de vinggre: v echarloenla cague
1a.y pefpuesbaser leche be almendras fin pararlaafino (o
lofregadas con v canamasobienafperoty mafarles covn
migajon de pan toftado remojado en vinagre:z aguado &
caldodecarne:y defquela catiela fea cerca oe cosida ecbar=
lelaTleche delagalmendias y dexarlo coser bafta § efte bié
efpeffo.z potilo delpues po: platos, dbuchosay gleechd
perexiliz yerba buena ¢ mayoana einla caguela s masfino
1o echares no va mucho enetlo,

¢ Sallalifa para volateria veolla.

2ner a coser gallinas/o capones enfu ollas z del§ fed

co3idos tonaras dos/z quitariea s las pecbugaesy
todo loblanco belos pechos:¢ majalobiensoe manera g no



Pclalfze, _foal.
fepierdanadaSla{ufticiasy vefpuestomar glmédras md-
dadastmajarlasa partcen vn modterody delpues pafiap
las poz eftameiiaty Sitéplar lacarnemajddola dla lechesy
pefpues pafla la otra vess pdia enla olla a bSdea becoser:
2 0eld aya vn poco bernido echarleas agrasocumodena
rifa/o de limones/o vinagreblicosrgingibre blaco molidos
% puedes tabié poner raeduras de gigibie a pedacostama
fios coto va dado remojados v ratoen caldo/o enlog fu=
cosagros Slaolla:y Sipues tomarcanelasz danos éteros:
2 polos enla olla atadoa ¢6 v bilo be manera g vel§ ayan
perdido el fabos lo puedasfacar: yas defaber g colosblg-
c080¢ 0og gallinas:z ¢S vnalibea de almédras puedes ba-
ser otesefcudillassyeita (@l feda cS gallinas o capones co
sidoszbasd ddealta oe coloz: tnoa de auer acafr encila
pozq feria amarilla. @ Salla granada.
C@ser los bigadillos Slas gallinas en ollasz velq fed co

sidos majarlos en vh motero ¢5 yemas be bucuos:y
defatarlos cdbué caldo § eftebueno de faliy defpues echas
1e i1 poco de cumno denardjas y befpues vnas pocas 8fal
fasoe pauobi€ molidas:z bi€ defatado vaya a coser al fuee
gobafta § febaga efpeffo/mencddolo iép2ecd vn palos de
maneraquela olla efte medio llenasz baser efcudillag.
€Salla bruna para perdises y palomae.
Les bigadillos belas perdises/o palomastomaras:y
affarios as enlae bualas:y defpues ve affados major
los @8¢5 vn migajd ve pan toftado y remojado en vinagre
bldco téplado ¢o vino tintoidefpues coser buenos en agua
bafta que eften bien duros:t facarleslas yemas:z majare
Jo todojumto con losbigadilios y el pan:y befpues defatar
Io cott i1 poco ©e vino tinto 2 ¢ vn poco devinagre : y bef'=
pues paffarlo poteftameiia: y defpuce poner todao eftas
cofas enla olla tzyna poca 8 micl/z pimiéta/ z canela/z gin
gibze/¢ clauoasz nyeses nolcadas sodo bien poluotisadoss



Pefallas.
bierua con poco fuegobaita que tome elpeflotpod el vino
no(uffremucho fuego que euapoa y vafleen bumo; yefta
(alfa fe oa con perdises/o con palomas afladas.
CiRomerate para quatro elcudillas.

Vﬂa linza de alinédras tomaras y fregarlasas muy

resio con i caiiamaso g fea alperoly defpuce majar
lagen yimotero ¢d v inigajon de pan toftado remojado
en vitiagre blanco : pero mejot es enagua de romero: vef:
pues oeftemplarlo conbuen caldo ve carnesz pafiarlo poz
eftamefia:y defpues catarlo B faboz fi fabe al romeroizfino
fabe ponerle v poco en yerba quelea bien molido y fecos
mas guarda que noecbes mucho/que. pot pocoqueeches
tomara elfaboz: y vefpues ponerlo gl fuego bafta q tome
efpeffo: Toefpuesapartalodel fisego sy vexalo repofars ¢
baser efcudillas:z fobie ellas agucars cancla.

CSallaagalura para vha efcudilla.

T 2mar almédras toftadas enbalas vin puiio vellas:

7 tmajarlas bi¢ en v mozteroty echarle yna yema de
bueuo enel moteroty vefpues canela molida treg blancas
o vog inarauedis: ¢ vnmaravedivefalfa molidasevinagre
aguado ¢ vinto dulcesy oefatarlo todo enel moztero,y def-
pucs pafiarlo pot vn ledagosy efta @l fe puede baserenla
quarefma no echadolebueuos pero enfulugar puedes po
ner vi migajon ve pan toftado remojadoen vinagrety tres
blancas ve paflas menudas: ¢ majadas ¢del pan.oclpucs
ponerloa coser al fuego: y defque elte efpeffo baser ekudi=
llaesy efta faifa a ve tener coloz e falla ve pauo,

2 rigo cosido o guifado,

T R mar trigo grueflo candializ ponerloen motterode

rmarinol/o de piedrast machacarlo dando ve contino
de vna maneia cola mano que fea vebox en medio delmo
tero: empero tener tiento § no fe muela el trigo fino g (¢ pa-
res2almachacarechale pocoapocoagua qlaaguacesiad



2epotaies, <o.xlf.
lebase parariy defque el trigo feabien parado ponlo en vis
cafiamasobien afperosy eftregalo conel muy resio de mane
ra que el bollejoso fatuado fe le quite todo.delque efte lim-
piolauarlo con vos/o tres aguas que fea caliéte la agua oe
buena manera, vefpuesla noche antes echar el trigoa co-
serizcuesa tdtobafta glos granosefien rebétados/o eftrus
fadosty delpues quitarlo el fuego: 7 ponerlo bétrode vir
ctenco de palosoen vu platobondosz cubrirlo bient y efte
affi todala nocbe baitala mafiana: z venidalamafisna mu
datlo ve vinaolla g otras 7 ponerlo a coser al fuego : v 0efq
fea cosidoecbarlela leche Slas almédras paffada por vnle-
dago.yr as 6 laber G dos efcudillas 8 trigoan menefler treg
lib:ae be almendrae:z tres ongas alomenos de trigo grof=
fal /o candializ fobze las efcudillas aqucar:z canela.
T Zluenatesy odiate.
mar almendras mondadas;t majarlas en vy mo?
tero defpues veltéplarlas conbuen caldofi lo vuiere
finocd falizagualz aseyies velpues paflarlo po eftamefia
que fearala: defpues tomar la auena :z baser deella bari-
nasoefpues ponla a coser pozfisy delque fea mas demedio
cosida paffarla pozeftamefia que (ea efpelfaz laauena efte
algorala porque pueda mejoz paffarsy defquela ayas pafl
fado mesclala conla leche dealmendras: z ponlaa coseral
fuego con vn pedago ve agucar dentro que (ea blancoenla
ollaszcuesa voabuena o2a ¢ mediabata que efte bié efpel
fortcatarlodefalizbaser cleudillas ¢ y echar agucar fobte
ellas:tocefta melma manera febase el oxdiate.,
Laguela moxi,
@marlae berengenasno muy grandee ni muy peg=
fias finomedianaesz abtirlas po2medio y echarlas a
coser <O fu fal:y defque eltenbien cosidas efcurrirlas ¢d vu
pafioquefeabalto ¢ befpues picarlas mucbo: y echarlas
e yna fartetrocago y echale buena cofa be aseytese ;emar



Dcepotafes,

pan ¢ rallario 2 toftado ecbarleloalli dbentroy echarle dfo
agiicjoraliadosy velg etebuen rato traydo fobela liibe te-
ner molido culdtrofecoiz alcarauea:z pimiétas ¢ cdauost y
wi poquito de gingibie s tracrlofobiclaliibzety ecbale olif
vhos bueuosstracriofobzelaliibie bata § effedurosy vef
pucs tomar yna caquelaty echarle vi poquito de aseytese
aflentario enellatzbatir vnosbueuos ¢d pitni€taz a¢afrd/
2 cdlauos/ 7 el mifino pantoftado g lleua détro 1a caguela/
y e dfo ralladosz baserlo efpetfoss affentarlo encima ama
ticra be bas T ponerlefie yemas: zquajarlo encl hotho ¢b
vha Quajadera:que ¢s cobertera 8 bicrro¢dbala encima,
yoclqueelte quajadaquitaria Slalisbies v ecbarle vu efcus
dilla oemicl G fea muy buena por encima 2 fu poluoa du-
que, 13 mifma caguela fe puedebaser veacelgas/ove (3
nabotias. € Para berégenas en efcabeche,

Zisberégends pequeltas tomarasithaserlasas qus

troquartoscomo para echar enlaollasy ecbarlag en
agua zalen cofa 4 fea bebarroie novebierrosy eté alliba
Tta tercer diate vasiarlesadllaagua yecbarleotraagua ¢ .
{al:y effent otros trea dige/  vasigrles aglla agua/y echar=
Iasenagua daraotros tresdias ¢ y defpues vepaflados
los tres dias echarlas a coser atapadas con vnase bojas de
parras:y echarles dentro vna manada decominos/z cues-
ganbié cosidas/y echarlasenvha canafntait atapallas con
ropasy 8que fea ydo todo elbabo ponellas en vna tabla a
clariz moler clauog/z canelasz gingibze. Befqueeltetmuy
bien molido echatle Lo ventro comno quido ecbanfal enlag
berengenas paralaollas z aflentarlascnvnajarrabafia q
eitellenasztomar para cienberégenas doglibas ve miel/y
ecbarle vinagre muy fuerte/z darle vn beruo:: y oelpucs
ponerlo a enfriaren cofadebarrosrnodebierro y deigelte
frio echarlo encima oelas berengenas bafta que enté cuybier
tasstataparlaest guardarlas para rodocl aiio,



e potajes. $o.xlif,
@ Pencas bebergas,

Zlg pécas delas beras tomaras § fean limpias ¢ po=

nerlasas g coser con buencaldo gotdo ¢z toma vato
be pucrcorelardo que estocino derretidosztoma voacebo
las:z coxta lae a manera decrusiz ponlas a coser cdlas pé
cas oelas ber¢assz quido le comencaréa vefbaser 1ae ber-
¢as: toneatas ¢ v barauillo bafta gue tomen smarillas:
zledbien:vefbechasyy eften efpeffas, Entdces quitarlas 51
fuegozy dexalas repofar antes debaser efcudillas.

€ Hijete psra anfarones.,

ASfar tree oquatro cabecas de afos entre el ref¢al=

dovso ceniza calientes y defpuces deaflfados mddarlos
delag calcaras:t bollejosiz catar vn granos ¢ fite pece fuer
tecoserlos en vig olla con agua folaméte:  darles v bers
oz tomgr vefpucs vna libia de pifiones tmedia de almé
dras mondadae ¢ mafarlas envn mozteroty oelq fed mae
demediomajadas/ majar cdellas aquetlos pifionea t gfos
muy resiamétes y delpucs deftéplarlo con buen caldoque
feagruetio: ¢ paffarlo poz eftameiiasy Slpuce ponerloenla
ollaacoserty ecbarle quatrooncas deagucar/ z canclaen=
tera atada con v bilo zremoiada enagua rofada.z poner
lotodojuntoenla olla, ¢ dexarlo coserbafta g eftebié efpef
fory es menefter que cuesga ynabuena ota.

CBatoaffado como fe quicrecomer,

E L. gato § elte gordo tomaras.y Sgollarloas.y Sipues

demmnerto coxarlela cabe¢a.y ecbarla @ mal po:g no
€6 para comer/que fe dise que comiédo delog fefos podria
perder el fefo z fuysio el G 1a comiefle, Pefpues veffollarlo
uy limpiaméte: ¢ abeirlosz impiarlobié: y belpues em=
boluerloen v trapo oelinolimpio, y foterrario debarode
tierra dondea deeltar vnoia 2 vnanochety delpuce facar
logalli ¢ ponerloa affar en vn aflado:, y affarloal fuego. z
comengddole veaflar vntarlocobué ajo zaseyte. ‘y ;_z;: 3=



Bepotajes.
bddolode yutar a¢otarlo bié¢ <3 vna verdalcatyetofes oe
baser balta § efte bien affado wntandolo:z agotddolo,y def-
que elte aflado coxarlo como fi fuctle conejoso cabritosz po
nerloen vn plato gradesz tomgr del ajosy aseyte defatado
con buencaldodeinanera q fea bienralo. y ecbalo fobie el
gato.y puedes comer del/poid es muy buena vianda,
qacuclabecarne,

AE) be tomarlacarne : y cortarlaa pedacos tamafios

comno vna nues: v loffreyla ¢d gordura Bbué tocinos
¥ ocipues ve bienloffreyda echbarlebuen caldosz cuesaen
viacaguelaseecharleve todas falfas finasiz acafranty vin
pocoB cumodenardjasoagrass tcuesa muybicballaq la
carnefe comiéce a defbaser y g quede olaméte vn poco de¢
caldosztomar entdees tres/o quatrobuenogbatidoscd cu
mo denardjas/oagrasy echaloenla caquela e quidodlic
ré comer darlequatro ocincobueltas ¢o vn cuchardizle-
go feelpetlarasy oelque efteelpeffo apartarlo oel fuegor y
baser elcudillas:y fobze cada vna echar canela, [Emperoal
gios ay dnoquieréecharle buenognifalfa finofola canela
v dauos zcue;d enla carne comoarriba viresy echale vina-
gre pord tenga fabor:z afli meftmoay otros G todala carne
pong entera en vna piecallenave canelat y de clattogente-
rog:y enel caldofalfas molidasty efftoa e deboluer Srato
€It 1ato poq 1o clic3a mas de vircabog deotro. ¢ aflinoes
menelter fino clauos/y canela’y eflo debuena manera,

@Rorolas vebigadosquees frusa defarten.

AQ’: oe tomar losbigadillos delas gallinas/o vecapo:

1es/0 de cabitoq ¢s tmuy buenoizaffarlosenlasb2a
fas,y belpues majarlos en vnmoztero.y defpuesfegunla
cantidad que fueren tomar otrotanto pan toftado remofa=
do en vinagre blanco quefeabien aguado convn poco be
agua rofada que fea fina poque no fea muy fuerte, y del:
pues mafarlo todojinto ¢dlos bigadillos: 2 parados higa=



CDemanfares. $o.xliif,
dos pomasvnbueto enel mottero jiitarmenteconel pans 2
quelo dfeatantoel pan yelquefocomoeslaquitidad ve
todos {os bigadillos.zmajarlo todoiiito. y defpues tomar
vna poca de yerba buena leca:z toftarla vn pocoporquele
pueda moler.y delque fea molida mesclarlotodojuntoen
v moztero. y defd fea bié mesclado. tomar falfa d fea fina.
F echale lagudtidad que te pareciere.y Sipues tomar vng
artetsz poner enella mdteca o vnto 6 puercofinfal  asey
te fi quifieres q fea muy oulcesz ponerio al fuego. 7 quado
beruiere echarle vna cucbarada oet vicho potaje. 7 freyilo
as alfi o¢ cucbarada en cucbarada.z quado tuuierecolo: B
orofacarlooela farten pord eftan cosidos. v bechos todos
los platos echar fobze ellog canela molida § feafina, z agus
carfiquieres avn que 1o es mucho menefter.fReronuncg
poz el fedoafia la vianda, 2Pas afe be echar con tiento,
CBurniadebigos,

Ty buenogbigoe pafladostomarasbié melados:
zallanarlogbié vhoa yno ¢ ¢ quitarles loouro des
los pegones: ¢ tomar vna gljafana o platobddo g fednues
uos/z muy limpios.z pon alfuclo oela aljafans vnlecho 8
rofas colozadas gtado el blaco vellas ¢d vnas tileras: ¢ (04
bielag rofas v poco deagucar: y defpues vn lecho velog
bigos y vefta manera basiedo vnlecbo delas rofas/ ¢ agus
car.zotro Sloshigos béchir el alfafanaso plato.ybecboefto
ataparbienla aljafana, poq efte afliquinse/o veyitte Diag,

¥ oelpucs cotiter deftos bigos:y es muy gentilmanjar,

£ otaalagenouefa,
V‘Ba lib2a ve alimédras bié mondadasiz otra de pifios
nes.zotra deauellanas toltadasie majarlo todojiis
to en yunmoztero: y ocfpues demajado dvexarloa parte. ¢
tomar vnaollacd agua ¢fal/g aseyte.y eitofeaendia dcar
nesz catalo G efte bueno velaliz tomar medialiba de pafs
{agfinloa granilloo: T tres ongas B datiles médafdp_;a Slos
il



2e tanfares.
cuefcos:y becbos quatro partes 7 tres/oquatro micanas
agras dulces/odulceas v baserlas quartos z quitarlescl
coza¢d: zlas pepitasiy echarloenlaolla poid cucsa. z vef
queayabicen beruido las mdcanas lerd cosidas. y velpues
facarlas velaagua:izmajarlas cdlos vatiles ¢ paffas ¢ al-
meédras ¢ conlas aucllanas z piiiones . y defpues oe bien
majado todo defatarlo cdel dicho caldosz (i cs digbecarne
pucdes echar enel moero vha dosena 8 buetos majados
cOlas fobzedichas cofas. y oefpues paffarlo por vn fedagos
yecboefto tomar mafla  feabuenasz bié louada:zbasoe
ella vn tajadero tan grande como fucre elfuelovela (arten
q tunieres:z baserle fus otillas comoa vna empanada fin
coberto: empero que fea del tamafio dela farten nimas ni
menos:t ponla dentro dela fartenty defque etevétroecha
le vii poco de aseyte debaro po:qla mafia nofe pegue en-
tafarten:y oefpues echaras toda aglia falfa/o menjar den=
tro bela empanadaz ponla fobzebuenas cenizas caliéres:c
defpues tomar vna cobertera que fea tan grande comola
farten quela cubea biense ponle buen firego decarbonarti-
ba 7 abaxo 7 al berredoz, ¢ defque efte afit v poco quitar=
telotilmente Ia cobertera be encinaty ecbar dentro enla toz
£a DOS OCas de gcucarsz vna be canela molidas y delpues
toznala acobrir cdfu coberteratz cuesavogoasbaltagla
maffafeapartc dela fartensy entohces e cosidase facalaen
yn plato aflicomo fi fuefle vha toztilla oc bueyog: 7 ponla
enla mefa afli como empanada. '
« Xinxanclla ala veneciang,

T 2mar quelo qles gruelfodz rallar vnabuena almue

fta beeltozy pan ralladoque lea vu panesillo de tres
blancas:zires marauedis vefalfa fina:z vn marauedide
acafraszocho bucuos:z todo eito fea bié mesclado:z amal=
fado todo junto s y pefque todo fea bien majadotomar el
rgllo oel quelo buclto vel reues: ¢ potier €lta pafta (obie el




£rutas defarten. £o.rliiif,
v oefqueel caldo eftuunere muy biruiendo y bie gordo ¢ tu
barae paflar aglla pafta pozlos aguferos del rallo fobzela
olla be tanera § loque paflare vayaoentrolaolla sy delq
todo fea paffado dexarlocoser como fidecs/o como moer
ucloz qudado fuere cosido baser efcudillas, pero § feas ra-
1as mescladas con vi poco vecaldo pord nofea tan efpeflo
comolosfideos.emperoq el caldo feabien grueflo:z fi fues
re caldo de vaca muy gruefloferamny mejot visndad y de
las mefotes vel mundo: ¢ conlas quantidades quearriba
vive e puedébaser cerca ve ocho efcudillas,
&'Reuanadas/o tajadas dequefo frefco
quecs fruta defarten,

precssrver) 2imar el quelo frefcosz baser del viias tafadas
N

% S tan gordas como el vedosz tomar maffa que fea
1530 TA% bien leudat2 oe buenabarina:¢ fea amafiada ra
&;&ﬁéﬁo lilla:z tomar algunas yemas debiteuos:  mes

|
iessro clarlas bié cSla maffasz las tajadas vel Gloarri
ba zabaro/y vefpues ponerlas afreyzen vhg farté cd muy
buena matecastbolucrlo muy pito poq nofe pueda Gmar.
mas filo cueses 5 gordura ath comolog bufineloe.ya val-
drd muy muchomas. y oelq fcd cosidos echarles encimg
agucar.zcomerlo caliéte G Botra manerano vale nadaefic
manjar, @ Einpangda decarne o de pefcado,
e tomarla carnesoel pefcado.z darle v beruoe,
mas fi fucre carne/bierua mas § el pefcado.y defque
ayabi€ beruido quitarlo del fuego 7 ponerloenagua fria,
v vefpueg baser la empanada,t ponerlelacarneso el pelca
docottado a pedagos pequeiios tan grades comd los bos
vedog.y avn menozes, y pdlos enla empanada. y delpues
yvayaalbomo ybhaser vaagujero encita vel coberto? dela
empanada porque pueda refpirar, qlic beotra manerare
bétaria enel bomo,. 7 quado puficresla carneenlaempana
dga poner tambien 2 faifa fina con ella. ¢ fifyere btg. p;fcado
ui




Defrutas be farten,
cargala manoenla pimiéta,s fioe carne cargarla manoen
lafalfa:z vo pocoaites quefea boa vefacar laempanada
oelbono, poner poz el agujerobueios batidos en vng ef-
curdilia con agras/o ¢§ ¢umo de naranfa/o vinagre bldcoro
fado.y defpues tomarla al bono poz elpaciode v Patcr
nofter ¢ vna Fluemaris.z facarla ¢ ponerla enlad mefa,
aEmpanadasde agucarfino.
Zs oe tomar via lib:ade alimendras mondadas ¢
majatlas en feco lin ccharies ninguna agua ni caldos
D¢ manera q tomen muy a3eytofas: pord quanio masasey
tofas fueren ferd muy mefores,y delpues toinarlib:g e
dia de agucar bldcobien poluotisado,z mesclario bié cdlas
slmédras.y oclyne todo lea bié mesclado. e mafadofifuct=
(e muy duro,ablddarlo con vna poca ve agua rofada.y def
queelte va poco ablandadala maffa; poluozisar fobze clia
Yi1 Poco de gitigibze a tu difcrelcion bien molido. zoclpues
tomar maflia g fea ve barina,  amafiarla con buenosbue=
uos zaseyte oulce qfea fino.y defta mafla baser viras to2=
tillag/o empanaditllas/orofquitlas.zbécbirlas dela dicha
maffa.y oelpues pomnas via cacuelaal fuegocd muy bué
aseytedulce,zquado berttiere ecbariebentro de aquelias
empanadillas.z cuesganbata que tomen atmaritlas oe co
lo:be o20. z quadolasquitares vel fuego echatles encima
miel ocrretida.y fobiela miclacucar zcanela.
qucloaffadero,
Tlalquier tnanera dequelo quelea mitecofo/oalla
deroes buenoloquefe ase enla Lombardia/oen
armaso Prufalino/o afcaualloso quefo de Zlragon ¢
Hauarra.y oc algias partes oeLaitillaquele base muy
bueno.Lomar efte Glo ¢ rallarlobié fi futfre rallarfe. 7 fino
corarlo menudo/ocomoquilieres. ¢ toma caldooe carie
que fea muy grueffo, ¢ ponlo en vna cacucla.y echa cdello
cl qfo.z polo gl fuego trayédolofiépzecovin palo.Refpucs




De frutas de farten, $o.xlv,
tomar potcdda elcudillaoe caldo via yema debueuno bien
batida.y echarlos vétro vel qfo fiépe trayédolo ¢Svna cun
cbar.y echarle détro vn pedago Bagucar al coserlo.z Gndo
¢l §lobisiere corrcaesbecho echar fobze ello agucar molido.

qCELownjas de Xatiua que lonalmojananas,
H & detomar quelos frefcos/y requefones, ¢ majars

los en vamoztero conbuenos juntamente. &elpuieg
tomar maflaz amaflar agllos quefos conlos reqfones jun
tamente c6la mafa.y defque todo fea encozporado.zamal
fado tomar vna cacuela muy limpia.y echar enclla boena
qudtidad begordura de puercovulec/oaseytc oulee qfea
muy firno.y delqueel vuto de puercoso aseytebervieresba
ser bela vicha mafla vinas pellas como pelotas/o naranfas
redondas.y ecbarlae dentro enla cagucla. e mancradla
pelota vayanadado porlacacucla.zpuedes baser Slamar
fa tabié¢ bufiuelos / olas formas ¢ gentilesas  quifieres.y
pefque tengan colo: deorofacarlas. yecharotrastdtas, y
pefq todo fea frito ponerloen platos, y echar (obzello miel
7fobre la miel agucar:z canela motidos. [Emperonotavna
cola g enlos quefos:y enlogbuetos as de potter vna poca
belenadurasy enlo otro poas barina.y defd bagas las
pelotas vntar te as las manos con vir pocode aseyted fea
finoty befpues vayanalacacuela.y defque effien défro fila
maffa clurees(efial § esmuy blddasz alelede ecbar nias
barinabafia § eite nas dura.y ecbala frutasz frita echarle
fumiel zacucar/zcanela encima como es dicho arribg,

€ Rofquillas de fruta que llaman calquetas

en Tlalencia y en ¥3arcelona.

Zlser vna rofca vebifcocho enel bouo quie fea bié bif«

cochada? y altiempo delamaflarla ponetle va poco
oeasey te porque fea mejor decoztar y vemolery defque
featodo rallado molerlobien tnenudo. y defpues tomar
otras tantasfrutas como fisere elbifcocho ralladgs T molis



Defrutas defanten,
das/q fon auellanas zalmendras toftadast y algunos pi:
fionee majados.t nafarlo todofito.y defquefeabicn ma-
jado mesclarlabaring en vno conel bifcocho molido. y velg
todo fea bien mesclado T majado/tomar falfas finas. zlo
mag fea pimienta, ¢ mesclarlo muy resiamente ¢Sla pafta/
demaneraque fe encorpoze bienla falfa conla paftas y bef=
pueg tomar mmicl.y ponerla g coser.s quado rebentaré vexi
gas/o eruotoclpumar labien, y velpuesberuirla vn po-
€o/ etispero no mtcho pord fi fueffe muy cosida no federa=
tia bien mesclar conla palta porque feria muy oyra/de ma
nera §es mejor poco cosida que mucbo.y becho efto quitar
1o o¢l fuego porq fe enfric vn poco: y velpites echa lafrita
fobzela niel:z quando pudieres fuffrir lag manos fouaria
y amaffarlg muy bié¢fobze vna tabla lifa.z amatiarla tanre
sigmente comola maffa bien (ouada.z foble cada rofquilla
oecaqueltas puedes bincar pifiones antes de cerralla.
e Emperogs detener antes detodoelto malla bechade
iy buena barina bien (ouadacon aseyte. ¢bienouralda
qual amaffarasconagus [?ue fea befatado vn poco deaga
franenclla:porquela mafia tenga colo.mag emperonole
ecbes mucho acafran, y befquefea bienfouada tomaras
pedacitos dellatz con vna cafia redonda zlifa adelgasar [a
as mucbo dbemanera quequede muy delgada.zcon vic
chillo cortarla a tiras yguales. .t cada tira feruira para vha
cafqueta. y delpues cada tira benchirag de tu paftaso poz-
nas tus pifiones bincados entre la pafta dela frutacomo €
goloichory becbo efto cubriraslas rofquillas con fu cubier
ta oe nafla . ¢ cubiertas pintarlas confue tenasicas muy
bien pintadas.y defpuce ponlas enclbomo es afaber befa
pues que anfacado todo el panoel yafuiv dicho bomo.
porqueno quedefino el calor que denecellidad ea menefier
para coser cfta bicha fruta, zafli nofe podran quemar/ni
¢s poflible que fequernen mag de quantocuiesgan bien, y




De frutas dbefarten, $o.xdvf.
pefque fean muybien cosidasdcarlas ascon mucho tien=
t0: porque ho fe quicbren,
ay filasderesbaser reales enlugar depalta defruta po
ner pafta be magapan, dealmédras o ve paftareal.y cfas
talea pueder feoar a qualquier rey/o granfeioz,

€ IDacapanes,

maralmendras cicogidas tfanas ¢bienmddadas
enaguaberuiendo, ¢ majarlas muybié/ mojgndols
tnano del mottero en agua rofada poi no febagan aseyto
fac.y vefpues be bien mafadas echar tato a%ucar exaropas
do comoferanias almédras:z fea muy molidos ¢ paffado
poz tamisdefedass baser buena pafta encorpoddole poco
a poco elagucars T nocon grandes goipes pordnole baga
vifcofalapantasy ellicndelos muy bié, € 2.a tmanerg de co=
serloa:z darlesluftre, €L omar aqucar fino muy molidos
7 pafiado portamis defeda ¢ por vnaxaropasponerlo 3o
¢ oeftemplarlo as conagua rofada G elte rasongbleelpeiio.
& (Es menelterd el bowonoclte muy fuertefino tépladoe
tomga I3 tabla en quefean becoser log macapanesi¢ calens=
tarla as al bomozy vefqueefte cali¢te echabarina enella ve
baro belos macapanes porque o fe peguensz ponlog enel
bomobalta que veasque tocando conel enues dela tgno
o lopuedes (uffrirs file parte de fuerg noeftuuiere cosis
da boluetloas alcdro vela tablalove fuera para dentro, ¥
defpyes facarlos z con vna cucbarita echarles velluftre: ¢
conalgiias plumas eftendiendolo poz todo.Sfpues tomar
logal boo muy paflito baftaque fecongele ellufiresty

penfar fegun poz pratica o auras viftobaser,

a$laonesques fruta belarten,
Q‘&lel‘os frefcos tomarasit requefones que fean bien
enxutos:izmajariosbien en vn moero¢o otrog (=
tos bueuos: 7 tabien puedes poner vn poco de qlo grueflo
métecofoque fea rallado Tiafarlo cSlos quelos frelcos:y




Srutasdelarten,

requelones todo fiito con vna poca ve yerua buenafecas y
echa poluoa:y Slpucs echar eisl mottero yia poca deagug
rofada:z no fea inucha fino medidamentesy ovefpues baser
maffa oemuy buena barinasz maflarla ¢S aseyte dulceque
fea muy fino bemanerad fea muybiélouada: ygquedez
tozne muy durasy vefpues baser Sla oicha mafla vnas em
panadillas para poner los quefos:pero antes quelos po-
633 2las ayas debincbircalétar vo pocola tmaffatempero
queeltetieitasz vefpuesbinchirlas Sl oicho potajesz ftes q
efté 3l todollenas las empanadillas/o flaones tomar vige
tenasitas:z fronsir las oullas,y oefpues vayanal fuegoa
co3er.y vefque fean cosidas que auran ya perdidoel coloz
decencma ¢ ternan colot v pocos etitonces afli como eftu:
uieren calientes echales miel derretida/o varaue oe acucar
fino becho cdagua rofada:y vefque feayanbeuidola miel/

o xarauc ccharles encisna agucar ¢ cancla,

g £ruta defarten,
Tlelosficjo rallado tomaras ¢ barinas yecharloen
v cagoszmoler agucarsz batirlomuy bié cdfus bue
‘uos,y delptiea tomar buena manteca yecharla en yng fr=
ten: y defpues ytechando oela fruta.

@4ruta vemanjarblanco.
V M pocodebaritg tomaras quelea muy bien cerni-
dazamafiatla con vosbuenos:z con v pocode ma
teca ve vacas z vinoblanco : ¢ fouarlo muy bienty Sipues
tomar vi palillobebojaldrarie baser vnas tozticas:y def=
pues tomar el manjar biancos y echarlo encima oelas tozti
casenmedioizhaser demanerd que vayacubierto : y del-
pucs potter vna [3r1é a calentar con mantecaquecfie inuy

bien calicuntesz defpues echarlas toztillas,
CS$ruta demagapatt,

T mar almendras blancas muy bien majadas: zco-
mo le fucren majando yrechandoagucar:z para yua



€rutag velarte, $o.xlvij.
lib2a be almédras otra libia de acugar: Tmajarlo todofjiito
}'como fe vaya inafando yilo cenandoconagua rofada
ealomas molidoque puiedas y fpues tomar barina muy
cerniday amaflarlaconbucuosiz mitecast vo poco de iz
noblanco: ¢baser vhas totillas : yechar aquclia paftaen
cllas:z poner vina farten con mantecasy oefpues o¢ bicn ¢a
lientte echar 1a fruea dentrosz friafe ve (1 elpacioty delpucs
enel plato ecbenle mielsz agucarsz canela,
| «$ruta dequetofrefco.
Tlelo frefcotomaras que lea 6 ouefassz majarloen
v moero.y defpties de majadoccharloen vnbar
refion:y echarle vina poca vebarina bien cernida: y echada
dentrostomar bueuos 1 batitlo todojuntory Slpues poner
wia [arten g calentar con mantecaty delque efte bien calien
te baser vias tozticas: y ecbarlas ventro sz freyzlasve (s
efpaciot tetter imieltz agua rofadaiz como fe vayan freien
do echélas enla miclty Slpues facarlas envn platosy echas
lesaqucarizcancla.
¢ Srutallamada robioles alacatalana.
= che decabastomarasiy leche de almeédras: y defs
pues tomar floz debarina de trigoizagua rofada: ¢
acucar:y yemas debuenos: ¢ todo efto fea bid mescladosz
baszer ve ello pafta qnifea muybldda vi muy ourafinoove
buena manerazy defpuesbaser 3ella toillasiz tomaraue
llanas:t piones:t yemas 8 bueuos duros: tmajarlotodo
funtosy oefpuces tomarbuenos crudogsy veltéplarlos con
las vicbas gucllanas: 2 pifiones:y efto debiena manera g
nofea muy rala nimuy efpeffa, y defpues tommar acicar:z
agua rofada: ¢ canclaty v pocode gingibeszHaser torti=
Hasoe todo eto mescladotodoconaquella pafia 1< freyz
eftae toztillas ¢o mdtecast ¢S5 gordura de puerco frefca ver
Fitida ert vna caguela be aldbze cftafiadaty defq cfta mateca
eftuuierebic caliente echar veutrolas totillasy defpues q



. $rutas defarten,
eften fritas facarlas convna elpumaderaiz potterlacen v
platosy echarle détroagua rofada miel & quado fe vuiee
renodecomer echatles acucar ¢ canela encima,
€Srutallamadagarbiss alacatalana,
narbotrgjas ybledas: zlimpiarlas muy bié 2 pd
lasa coser conr agua faliz delquelean cosidas facar
las peaquella agua a vonde fueron cosidas: T pdlasentre
vos tafaderos porq falga todala agua 2y befpues tomar
bué quelo frefcosy detodas efpecias buenas ¢ finag:y dels
pueg tommar via poca de floz debaring detrigosz toma vii-
tode puercofinfal zamafla efta barina conla gozdura del
pucrcost Y3 poca veagua tibiasy oefpues tomar lasbors
rajas ¢bledas yelgfoszlaselpeciasiz todojunto picarlo
muy bien enjvn tafadero/o tabla lifa.y befpues tomar mu=
¢bag yemas vebucuos quefeanbié¢ burostr tomarloa pis
car todojunto.y defpuesbaser la maffaque fea bien velga
dazz toma qfo frefeo : Tmesclalo con todasias otragcolas
picadas., y defpuesbazer oe aglla mafia vynastoztillastan
graudes como 13 mano:z poner ¢fta pafta dentroovelas to?
fillas:z cobeirlas muy b€z defpues tomar vha caguelave
alambze eftafiadasz vefpuce calentarel viro vel puercofre
fcoso mitecaty oefqueette caliente ponerlastortillas pen=
tro Tcuesan:zlacarias en vo platoiz ponle agua rofadasz
mielizaltiépovel comer echarles agucar ¢ canela encima,
« 2anjarblanco enmas biesefuma.,
S detomar via lib:a dearros/z molerla sz pafiaria
po: vafedagorztomar vng pechiga S galling Gfea te
sten muerta/zcoserlasy defpues oelbilarla yecharlaenvn
€a¢osT tomar vit poco ve lechety delbaseria muy biens dele
pues tomar ¢l arrozmolido y echarlobétro zbatirlo mue
chozpaenalidbia B arros vng pecbuga be gallinasy voagi
breoelecbery vualibraveagucar.y echarlo todo pétro encl
ca¢oszponer 103 coser g ledeel fuego entiedio : y delque



Be potajed. rhviif.
fea efpefio echenle dela graffa ocla olla uy apuradas 2¢d
ta graffabatirlo muchozy Sipues apartarlo en vapoquito
verelcaldo ;s y delpues echar lefi acucar enlas ckudillas,

€WPorajeque fe vise yviada.

AQ be tomar vna yiada oecarnero ¢ coserlatzdipuea

e cosida picarla muybien.y ecbar miel en yncagoly
echarlebaita tree ojenas dealimédras blacas: v eftéle v
pocoenla micl:y defpues ecbar la carnemojada: y echarle
vel caldo deta olla mas gotdost cuesa conellos y befpues
echar agafran/clauos z canelaszfu fabo2 e vinagre:z cue=
3a coniello defpuesecharle pan ralladobafta que fea bicn
efpeflosz delpues apartar loal amoz del fuego,

_ @Patktel embote,

T 2mar via pierna de carnero : ¢ picarla oy bien fin

Fozdura:z fomar i poco ve tocino gordos ¢ picarlo
todo juntoly defpues bebien picado echarloen vna ollazy
echarlela grafla velg oligsz cuesafe bieniz comofefuere co
3iédo le vayan echando 8la gratia oela olla:y belpies eché
Teacafran: y pimiéta/z clauos/y cuesa vit poco cSlas elpes
cias defpuesecharte pan v quelo rallgdotbana queefpefle;
Y delpues oe efpefio apartatio.

aLarneroadobado.

marvn pedacove carnero: 7 baserlo pedacitos ¢

ecbarlo g coser en vna olla® tierra coel caldodla olis,
y 8lpues 8 bie cosido totnar a¢afrd ¢ clanos 7 pimiétaty del
baserlo 6 virfabozde vinagre/¢ cuesa yn poco con adliosy
delpues tomar yemas debuenos finlas claras: tbatir las
muybien yecharlas pétroiz traerlo @ vna mano bafta que
efpefie:z echarle fu fabor be miel:y vefpues apartarlo,

aHratonada deotra manera.

2iar vi conejo coztado en piecas: y 8ipues frey:lo

enmdsecasy 8lpues § bié freydo echarlo en vna olla:
v ecbardelcaldo delaolla ¢ y defqueayabien beryidocon



e manjares,
ello tomar v poco de pererilsy clavos: ¢ acafranst pimié:
ta:¢ virmigajonoe pan ¢ moletlo todo junto: yecharle ye-
mas vebueuos encl mozteroie majarlo todojunto ¢ y vefe
pues echarlo dbentro:y echarle (i1 fabor be vitlagre: y cuesa
wi pocobalta quectpeflesy apartarlo.
€ Elcabeche de conejos,
A‘.Bl’arlos conejogiz coarlos potlas cuyiituras ¢ to
tar en vha farten dos partes ve vinagre fi fuere el vi
nagreflacoiz vua dcagua zlifuere fuerte yguales pares:
y ecbarlefal bata que vea queticnefabor: zecharlafalen
vesesiz no toda funta porg uo febaga faladosy ecbar asey=
tequefeaduice la quantidad que o8 pareciere polq vnog
quicren:pocos z otros muchoiz oarle v beruofinlog co=
nejoaty echarlo defpues todofunto en vna olla:z ponetrlo
en parte que feenfriety echarle gingibie/claucs/z agafran:
¥ clic efcabeche fe conferua tnuchos vias,
€ IBirraulte deotro modo.
C@ser vna gallinas y delpues couarlas ¢ tomar almens
dras fin mondar algo toftadas : ¢ mafarlas:e facar la
lecbe deellas :y echarlaen vncagosy ecbarleagucariz cas
nela molidos: ¢ coserlaleche v poco.y vefpues tomar la
gallinas vy echarla vétrotz cuesa vi poco. y delpues tomar
wi poco de pa ralladobldcosy echarlo détroty Slpues § fea
elpeflogpartarlosy enlas efcudillas ccbar agucar:y canela,
augabuena,
T 2mar vinga libza 5log panes dela otugalimpios ¢ o
ler los bienen yn moerozy delpues ve bien molidos
ponerlos bentro de v (rapo q feablancotz muy limpio: ¢
atarlo bien: y defpues poner agua al firego en via ca(as ¢
qudadocomengare a beruir pola ociga vétrovela agua afli
atada como eftuuiere enel trapo: y 8fqueaya dvado vnber
uotfacarlatzapietaria entredostajaderos hafta quefalga
bienla aguasy velquefeabicn cfpremida facarla oel trapo



e falfas, Fo.xlit,
y deftéplarla conbuen vinagreblancot miel ocholibrae: ¢
apuraria al fuego defpumadola (igpze: y beflq efte clarifica
da la muel ecbariafobzela otuga: v mesclarla bié ¢d v pas
fo:oelpues tomar vinquarto de catiela iz ynquarto deaga
fransz tres quartos de gingibie todo bié molido: yechario
encima Sla oxuga neneadoloquatro/o citico bueltas al ber
redo? pozq la (3lfafe pueda bien mexlarsy encotporar: ¢ ff
fuercmuy efpela aclararia con vt poco oe vinagre bldco.

aRwugadeotramanera buena.

2mar vnalibia de oxrga muy bien raydacdvn cits
chillo:¢ molerla muy bienit lotlimétest patiarla poz
vittamissoelpues ponerla a remojar et buen vinagre tinto
queefle masrala que elpefla pozfeys/o ocho bigs:bipucs
toma dieslibtas § miel:y derritela qudto dee vnberunott ¢
Tacarla 8t fuegosy ecbarle tres maraunedis debué vino tine
toiz toma la oruga remofadas vasiala enel cago donde fe
g bebaserla ougas y encima deella vasiarla micel derriti=
da paffandola pot v fedago ve cerdas meneando otro la
otuga ¢d vu palo muybié: 7 ponerla g coserbafta Gefteel=
pefla como deuest facarla Bl tuegost tomar bos ariécos oe
‘a¢afrd muy molidosy defatado ¢d vino tintoecbarlo détro

Blaoigabecha.zc,  €R21ra otuga buéa pavepicio.
T 2ma el panesillo bela o2ugas v raelelo dencitnaque
vieres que efta fusiosy canela la quatidad que quifie
res baserit toltar vin migafon de pan z remojado ¢ ving=
gre majar loconla ouga y ecbarle fu miel/z vn poco de vi=
o tinto obldco cdello z calentarlo al fuego e bebrafacen
vncagorz darle vaberuoitopord la miel fe encozpozecd
la otuga 7 conlas otras cofas/y es becha. JRuedes le afia-

dir yna poca becanela z clanos ¢ gingibre fiquicres.
¢ ahoftasa.
& e tomar montasaen granot ¢limpisrlatl poluo:
y belatierra: ¢ belas piedrasit molelar bienen v
%



Defalfas,
moztero y delque feamolida paifarla po2 vifedaco. yoel=
pues tomar oel poluyo dela moftasa ¢ ponerlo efil mostero
con v migajon oe pan remojado en caldodecarne :7 ma-
farlo todo juntoty delque fea todo bié majado veftéplarlo
con vi poco ve caldo magro fin gordura g fea bueno de fald
velque fea oeftéplado debuena marera g nofea muy ra=
atomar miel que fea buenasz verritida al fuegosy ecbarla
enel mozterosz traerlabien bafta 4 fea bien mescladas tbas
elcudillas, Blgfios ecbd vn poco ve vinagre efil caldo. pue
desle afiadiralmédras modadas majadas conla moftesa
toftadas. € a>oltasa francefa.

S De tomar v cantaro ve moftd de vino tinto/o bld=
cotzmoler vna elcudillade moftasa q lea efcogida ¢
muy buenas z moler i quieres conella defpucs ve paflada
potfedaco o tamis/via poca B canela/¢ clantos/z gingibre/
¥ ecbarlo todo muy bien mesclado enel moztero dentro del
cantaro/o tingfuela del vino:z ¢ yna cafia traerlogron ra=
toal verredo? porq fe mescle conel moftoszcadaviafeade
traer ¢Sla cafig ficte 0 ocho veses: ¢ beruira el vino conefla
moftasa zacabadoqueayaberuidoel vino podeys comer
veelta moftasa.z quidolaquifieres facar para echar enla
clcudilla para comer tmenearla antes conla cana vi pocosy

efta e migy buena mmofkasa: cconfervafe todo el afio,

Ctramofiasa francefd miuy bizenas y ou-
‘ratodo el afio. Zlfadido.

ma yna caldera en que quepan dog citaros/y bin:
cbirla de granos ve vua tineg z poner 1a a coser al fue
gobafita que mengue lameatad y quedeen media caldera
que ferayn cantaro s yquando cuesen los granos quitar
13 efpuma con yna cucbar oe palo tz menearlo de quans
doaquddo ¢ ynpaloy colar efte mofte por v trapo lims
piosy echarlo en v cantaro : ¢ luego ecbar la moflasa que
fea hatta yng efcudilla bien molida pocoa poco menegndo



Refalids. $o.l.
laconel palo,2 cada bia fe deue menear conel quatro ocin=
€0 Ye3es al bia/z fi quereis podeie moler'conla montasa/ ca
nelatres partes/clanos 00s partes/z gingibze vng parte,
eftamoftasa francefd e muy buena ¢ vura todo el afiory
€6 decolozmoado,

- Cpereril.

AQ oe tomar el perexil:z quitatielas ramitast delbo

jarlomuy bien ¢limpiarlo : 7 majar agllae bojas en
vitmozteromucho.y delpuce debien majado toftar v i
gajon ve pan:z remojario en vinagre blidco: ¢ majario ¢del
pereril:y defpues be bienmajado echar vna poca e pimié
ta ctiel mozterose mesclario bien ¢oel pereril y el pan.y vef=
pucs echarle miel g fea berritida enel motero trayendolo
ficpre ve via manera baita g la miel fe encorpore cola Blia
enel mozeros ¢ fifuere muy efpeffala falfasaclararla covn
poco de vinagre aguado porquenofea mu yagrasy becho
cfto tomar dog piedras guifas demar/oderio 2y echalas
ensel fuego:z quiado entuuicrenbien colozadas 2 rojasecha
las con vniae tenasas enel moltero de manera que fe amgs
ten alli, y belque todo eto fea becho catarla oe fabozaz bae
3er be mattera 4 fepa yn poco a pimiétasz agrito vulces al
perexil:y fialgia ve eftas cofas falta téplara conello,

CSalfa be rauano veifco y degallocrefta.

£la mefma manera del perexil fe puede tambien bas

ser (alfa dela rays del raunano verilco, ¥y dbebojas ve
gallocreftato mefmo.

@ Sopasala Lombarda.

I E[Elscr caldovebuena carnequefeabié gorda: z echar

enel mucho acafran que fea bien amaritloT muyalto
de coloz: 2que feabueno defal el caldo: y 8fpues tomar re
uanadas depanquitadalacortesass toftarlasizraerles lo
quemadozyeicaldar eftas fopae coel bichocaldory bef§ fex
efcaldadas alfentarlas ¢ yia cagucla de biervo baéiendo

g



Repotafes.
vilecbo delopaa ¢ otrolecho de quelo mitecolo de Par-
ma/o be Zlragon/o ve Rauarra:z affibinchir todala cague
1a:0cfq fea llena ponerla al fuego a coser fobze buenas bra-
fas/oalbomo:ig cuesa poco a pocoie andaddo coziédo echar
Tfebeadlcaldo dbe rato enratogoidosz amarillo s cuichara-
das oétroenla cagucla fembrandolo fobre las fopas: v oel=
que fea inas B tedio cosido cobrir 1a caguelasofarteéco vyna
cobertera bebierro qfeacargada debiafas encimase cuesa
afli voa bozasmirdde ¢ reconociédo ve rato g noleenxugue
micho sz quefeanfocorridas vel bicho caldo que lea oelo
mae gordos T quandolas pufieres enla mefa baser deng-
fera  vayan envutas. y becho efto baser efcudillag/ofige-
resbaser ve ellas platos comoquifieres.
aSalfagualatinabuens,

Mﬁn;anae que leanagrastomaras: ¢ tambié delds

vulces sy oelpueshaser leche vealmédras de par-
tedenoche.e parar las manganas de parte be nocbes € ¢ol=
tarlaa menudasallicomo vinoadotzan fedeovelatarlasel
imendras conbué caldo de carne:z ponlas mancanasa re-
mofar coitla bicha leche de parte benoche: 7 tomar canelas
 dauos:iz gingibe fegi la quantidad gquilieres baser:z
pons elas elpecias en remojo de parte denocbe en agua ro=
fada:y enla madiana tomar vna poca s barina darros: 7 pd
laacoser conlaleche belas alinédras empero noecbes las
maucanas balta q fea mediocosido:z las efpecias aflimef=
mo:z quidola falfa conare efpefla ecbarle del mejor caldo
qQue tuttiercsty dexalo coser bel todozlas efpecias fed ata
vascdvnbilo. «Zldobadovecarnero,

< vetomar pecbos 3 carneros ¢ coserlogen vnaolla

Acon fu fal:y oelq fea quafli medio cosido (acarlos dela
olla.zcortarlos a pedacos el tamariio be bos vedos: y def
pues loffreyzlos cd gordura Stocino.y Blpues tomar micls
yoetodas eipecidgs e ponerlo en vng ollicdsz somar padu.



#2e thanfares. £o.lf.

roralladoyecharlo bétroocaquella micl ylagefpecias: y
aya mas citidad ve canela g 8las otras efpecias:y Slpucs
tomar del mefoz caldo dela ollasy ccharlo détrosy delpues
oelagrafaloq fea menefter fegila quatidad el pan y8la
carnesSipues ccbarle vnabuéa taga oe vinagre bldco po:q
i3 fatla e efte potajedere fer agra dulce: y elto todocuesa.
T miétrebieruc echarle la carne con yn poco deagafrd porq
efta falfa dere fer alta de coloz.oclpues baser efcuditias de
bicho potajesz fobre ellas canela.empo deues cchar peras:
y mébrillos g fed cottados:raydvado vnberuor prithero:
2 pblos enla carne. @ Pebrada paralaluaging.,
l l:le defomar vuas pocas de almendras tpifiones y

auellanas,z §fea codo toftadoz majadobié é v mot
terozy Sfpues 8 majadomajar cdello ¥n inigajdo 8 pa remo
jado en vinagre §manera g nofea muy agro.y Slpucs paf
farlo ¢ ponetlo détro dela olla:z tomar v pedaco be lalua
gina ¢ mafarla ch vamoero muy biest, y delque fea bien
picada echarla bentro dela vicha falla ¢ ponerle pimienta.
ZPas quido pallareslasalmédrasiz las otras cofas/pal
fa tambien mucbos bueuog duroe lolaslas yemas.ztodo
efto ponerlo acoser gl fiego,y en dado vnbertoz quitarlo
el fuegoty es cosido,y efta (3163 quiere fer fortesuela de pi
mienta.z afli mefmo el colo.¢ no fe pone otra cofa, porque
poniendoleotra cofano lellamgaria pebrada.

q Haltardacameting,

V'ﬁaa pocas vealmédrastoftadas tomaras.z majar

las ae bien con vna toftada be panconlos bigadillos
be alguna volateria que comieren. ¢ todo eftofea bicn ma-
fado. z paflado con qumo de granada sgra: ¢ caldo. 7 con
mucha canela.z.con vn poco delas otrac elpecias faluo afa
franty vefque todo eflo lea palfado vaya at fuego.y efta fal
faba be fer agra dulce.y vefd fea cozida echarle barta graf
fa.y encitnaagucat ¢ caneld, i

R



Detanfates,
@f-aldolarderove puerco laluafe.

V Ma picca 8 puerco faluage/ofaualitormarag, ¢ coa

loa tajadas como dos dbedos iz baser tajgdas oe toci
no goxdoocigadas, tatreuefarlas pozlas piccas vel puer
cojaualitantas qudtas quilieres.t poner lo eit yna olla fo=
baelasbrafasa fofireys:y oelque fea quali medio cosida ¢d
vnacebolla coztada echarle 8 todas efpecias faluo agafrs.,
z canela todomesclado conlacebollaiz delpucs echarle v
poco e vino tintd-¢ v poco 3 vitlagre.y dexalo coser muy
bien.y echale be todas yernas picadas.z aflifcbase el cal=
dolardero.z quadoquificres baser algiia pieca de puerco
cosida.y clfefior quifiere comer caldolardero s baserlode=
fta manera. @efquela picca etunicre efcaldada cque efte
bienlimpia delos pelog ponerla acoserenla agua queles
1a meatad vino.z la meatad de 3guasz tabié puedes echar
oetodas efpecias enteras porq beelabor/ T olozalcaldo s ¢
ofli mefmo ecbarle de todas yeruas: zleabuenovefal ¢ de
todo.z algunosle echan cebollasz no bize mal,

L apirotadas deltoferasocrisdagoe
tierra/oturtmas,

Hsturmas/ ocriadas detierra tomaras:y elcaldar

las bié ¢ agua biruiédoz darles vnberuol cdadlla
aguameimazy defpues pararlas 8lg primera bollcfas o te=
latzconarlasatajadagredodas.t foffreylas ¢d bué tocie
110 gordo.y delpues tomar vnas pocas § almédras/1 pifio
nes:zauellangsie voatoftada de panit mafartodoclloir
concaldo bel mas goido paftarlobié efpetlosy oelq lea paf
fado poio détro de ynaollaty echale detodas elpecias mo-
lidas:z pdle vty poco beagucar:t ponerloa coseriz quido
biruiere potnaslelas turinas ve tierra poiq fe acabé deco=
3ercGefta fallas y oelq las turmas/o criadas fueré cosidas
baser efcudillas? y echar agucar/z catiella/z vn poco S cal-
doq fea grueffo la ollg,z filas quicré comer freydae finla



Petmanfares. <o.lif.
falfa.barasaflisbelq las ayas loflreydoechales vi pocobe
pimiéta zvinagre:z affifeguifanlasturmas perotoda via
fon mejozes quado fon affadas entre doscenifas calidtes:
Y remojadag en vinagrety eltag fonlas crisdasvetierra,

QPotajelitamado perficate.

¢ burasnos tomaras parados : 7 cottados a taja=

daa:t coserlos en bué caldo gordo:y vefd fed cosidos
tomar ynas pocas dealmédrasblicas ¢ majarlos: 20elq
feda bié majadas paflarlas ¢d adl caldo bié efpeflo.y Blpuco
coser efta falfa cd agucar:z vn poco 8 gingibzes y delq fea co
sida echarle harto caldo oela ollaso del q cae oelaffadoz: ¢
oerarlo eftouar bié vn pocosz baser Sipucs elcudillas: zfo
bze cada wna ecbar agucars ¢ aflimefmo puedes baser efta
falfa oe mébtilios be efta maneraimas los méheillos deren
fer paffados cd almédras s 2 noquieré fer agros afli mefz
molos dburanos, CSopasvoradas.

@marvn pas zbaserloreuanadasiz roftarlas8bue

na manera q nole gmensz tomar bué caldos ¢ coserlo
en vhia olla aparte cd todo furecando:y vefpumarlobiész
delpues tener aparejado dio rallado: cquido quifieré co-
riier tomoar alglas yemas be buenos: ¢ Slatarlas cdel me-
joz caldo pe vaca gotdodela ollaty ecbarle vn poco de gin=
gibze y velpues torar adllas toftadas:< remojartas conel
caldozy pelque fearracabadas oe remojar quitarlas deagl
caldo:z baser efcudillae dbeagllac tajadas 8 pan/oreuang
das:y echar fobze ellas Bl caldo Sloa bueuos Bipucs echar
les el quefo,y eftae fellamanfopas botadae,

CHufaquedeconejos,

I conejo tomaras oeffolladoszbienlimpio delos pe-

los:z abiertoponerioa affarsy vefq fea affado coutarlo
a pedagoaizfoffreyilo v pocosztomar pa toftadobié que-
madoty almédras totadas:y majarlas bic:z paflarlas ¢d
¢l cuino vel conejo 1 potnas de todas elpecias coggjunee:

& il



¢ manjares,
¢ baser quecita (alfafea vo pocoagrillazcoserlaty delque
fea cosida echarle ¢l conejo v bexarlo acabar becoser: fitun
quificres ecbarlealgunas cebollas/todo efta entu plaserz
voluntad , pero aufe d¢ coser primero conlos concjos: y
vefpues patlarlas cebollgs conlas otras cofas : y pexarlo
gcabar be coser.
qC aPirraufte de perasty piredefe bar aenfermos,
T mar delas peras mas tiernas : 7 mondarlas dela
coltesast corarlas en quatro quartos: zdtarles las
pepitas y el coracon : y delpues coserias en buencaldode
carneque efte bueno Slaliemajar almendras mondadae:
¥ delque fean bien majadas defatar las conelcaldo delas
perasiziieficcaldonobattare tomardvel caldo 8l carneros
¢ peffarlo bien efpeflo pot eftamefial y defque fea pafiado
poner eftaleche dentroenla ollasy defpues tomar vna po=
cavebaring vearroy: y vefatarla conaquella leches 7 po-
nerla a coser al fuego con buena cantidad deagucar s ¢o:=
mar vna poca ve canclafing enteratzatariacon vabilo ¢
pouerla dentro enla olla.¢ vaya todo g coserty oelque t02=
neefpefio: eno tuuiereslecbe paraecbarle :echale vel ine=
jorcaldo ¢ mmas gordo bela ollary derarlocoser vng buena
otasy oefque conojcas quelabaring feacosidaquitaria 6t
fuego. £ fi poz calofupiere albumoro acbamolcgdosoa
dmado : tomar vha poca oe feuadura que feabienagrasy
atarla en v trapooelinozbaser quela ollabicruafiépee:
y ccharla dentro poquebicrua todofunto : yfepas quefi
Ia olla nobiruieffe no fe lequitaria ta prefto el faboz el b«
monioclofocarradoly efto puedesbaser en todaslas fal«
fas ¢ potagesty defquela lalfa/o potafe fuere becha pon en
aquellas peras que fon cosidas encloichocaldo via poca
veagua rofadarz baser efcuditlaesz fobze ellag echar agu-
car fino,y efta falfa es buena para dolientes,
C 2embrillos cosidos enolia.



Pepotajes, €o.liif,
21nar vha cacuela/ o oliaizlacoberterd § tenga mu
¢chos agujeros pequefiositfeala olla nucua pog la
wianda t1o tome otro faboz. y echarlelos membrillos oétro
bien limpios:y defpues bencbirla dealimédras:y vinocoa
sido poid tone a manera O micl efpefla como vguentosz
con effog mébrillog ponas ciertas ragitas de cancla 2 clas
1os de girof:z nuesnolcada:¢ flor e macis: ¢ granos 3pa
rayfo:z ¢ todoefto ponerla fobelas bialas cdpoco fuego
bafta al ciellosz cuesa g plaser: y efte cubierta : yoeld eite
co3ido coztarloe limpiaméteszgtarieo el coragd: y velpues
ponerlogen yn plato: y fobe ellosacucar/ecanela/z clas
808 de girof, CPerenlada,
l ii‘!s detomar gran cantidad oe perexiliz clauog ¢ bié

mesclado majarlo muy resiocon vn tmigajon de pan
blancoizpaflario be manera § falga todo el cumobié efpef
foty echar grd fuerga de gingibesy ve canelasz majarlo to
dojuntot fiquicres echarleagucarfea atu voliitad:z bas
311: fea bien efpeffosz bien verdes 7102 deberuir poxg per

eriala verduraty oclpues echarle agucar o micl.
dLCumodegranadas,

s granog §las granadastomarass ¢ machbacarlog

£nvnmozferosoe manera quenodebzenlos granos:
z colarlos poz ynrapoocelinolimpio: ¢ poner eiil cumo gl
mendras ¢ pifiones toftados. ¢ puedes echarle voua poca
beagua rofadasy oefte qumo puedes baser camalina duls
ce. 2hi la quicres baser agra cchale vino tinto/z vinagrese
be todas efpeciasiz canela mas que deotra clpeciasz coser
la antes quela paffeo.

@ Sratonada voada veafladura be cabrito.

2mar la affadura 71a cabe¢a 81 cabritosz pornerlo to

do g coser. 2 partivla cabe¢a S mancra § no fe pierdd
log lefosty velq fea cosido facarlo Slaollast cortarla atfadu
ra tnenuda g manerd de Ynog vados:t tomar yniod puer



Demanjares,
cofrefcotz1a cabecd partida en vos partesfoffreyla 22 to-
doello conaquel vatosz tomar yemas debuenos.z florde
gingibzesz canela/ 2 yeruas buenas $ 7 picarlo todo junto
muybien.y delpucs apartarla grafia oela (arté a vncabos
y ecbarae todo eftoala otra parte Sla farten: y be ratico en
ratico wnrarlo conboe plumas: y velque feablen fritofg-=
tariofuera y entonces echarlela afladura aflicomo efta pi=
cadamenuda T foffreyilaas .z fiquicres echar vng dose=
na o pos de bueaosbatidos conbieruas bucnas, yaleria
mejoz : y ecbarlo oentrodela (artenty oefpues menear lo
trayendolobien convyua cucbar.zfiquieres foffreyzgarud
¢os todo eabuenosy delpues tomat las yemas veburenos
batidos:z vu poco oe gingibie mesclado conlos hueuos:y
bié batido en vna efcuditlas y defpues ponlooétro Slafarté
fobie 1a otra vianda. ¢ menealo todo defpues.Oe manera
que femescle todo muy bien 2 y elfque efte cosido facarlo
dela farten:z ponerlo en vt plato grandety encimma 6la vid
daagucar.y canela,
€ Salla quele Nama canela be tmofio,

AS betomar pailas y vizas negrasst todo el imigafo &

vn panesitlo:z tomaraslas vias fegunia quatidad
bela falfaq quilicresbasers y poner losen vna olla a coszer
con vino tinto dulceque fea buenosz fino/zmuy fuerte/«
muy tinto/z templarloafli como te pareciere 7 bierug resio
bafta g las paflas : ¢ lae vuas led todas célumidas: y t02=
nadascaldo:y oelpuespaffar todocito por eltameiiasz del
pues oe paflado ponerlo acoser v poco envnaolls ped=
fia poxd fe torne efpeflo T téga color de ooty Bipues tomar
agucar ¢ canela :y bas g fienta vi pocoala nolcada: 2alog
clanogtial gigibrety efto firue pa volateria alladar freyda

€ Empanada enaffadoz oe gallina affada,
@ vetomar vha galling muy gordast quitarlelosa
lones: y los pies s y el pefcuecorz rellensria toda ve



D¢ manfarea. <o liiif,
yemas de buenoa duros quelean cosidos/z canela/z cla-
uos bincados enlas yemao delos buenosy y patias/ ¢ al-
mendrasblancas:t cartie de ternera/o decabito cosidasz
bien picada menudo: ¢ yeruabuena ¢ perexilstambien ye=
maa debueuos crudos, yelpecias finas ¢ acafranadas:
todo efto mesciado conlas paflae: ¢ almendras rellensr la
gallina oentrosy dOelpures coferla queno falganada delore
lleno: y oelpues ponerla enfuafladoz: ¢ affatle, y velque
fea quafiaffadatomar vugranplato: y ecbarle vha poca
bebarina dearrosqueleamuy finasy lecheve cabias 2 ye=
tmas §buenoscrudos/z agucar/z canelas/rotras efpecias
finas acafranadasi¢batirlo todo eftojiito muy resio, y de=
flemplar conlalechela dichamafta iz finotienesleche to=
maagua rofadase vi poco vel caldo oela ollas  mesclario
todo.y befpues convhas plumas de gallina degotar 12 di=
cha maflafobzela geallinasz fregarla conella.z vntarla z gts
arda que noladelates mucbo porque no podria afirenia
carne ocla galling .z vntarla tdtas veses veefla mafla/ofal
faquefe baga yncoutesd tan gruefiofobre la gallina como
viicotteson e empanada : ¢ filequieres poner yeruas fa=
nas como fon perexil/mayoana ¢ yeruabuend:biélo pue-
desbaser: ¢ traer el affador be manera quela vicha mafla
fe fofienga fobze la gallina.

€ Lreballa qleoise falfabldca para anfarones.,
&5 ve tomar alimendrasblancas:zlobidco de vn po-
llo z yngrano be gjoique folaméte fienta al afosz vin
migafon oe pan remofado con caldo:z mafarlo resio, y vef=
pucs paffarlotodo po: eltamenaztomar yemnas 8 buéuos
durosqueled cosidos y ecbale gingibre/t canela/z agiicars
790 poco de agraslolamente G fienta a cllosy velpues pon
gffarlos anfarones yoelque fean medio affados pon ocbs
xo be ellos vua cagucla para recoferel (uco oelos gnfaro=
tes + ¥ oelque todo (e falido mesclalo conlaviche fallaso



BPepotajes.
mafia en vna ollasz defque tone efpeflo baser efcudiliasic
qQuddo vayd ala inefa ccharles agucarizcanela encima,
@ Broete lardero de muy buena facion,

s pechos decarnero tomaras/olas bijadass ¢ dar
. I ~lesas v beruot poiq pierdd el colo2 de fangrety vef-
pues bHaserlos pedacos tan grades como el bedo pulgar: ¢
tomar tocino muy gordoiz baser § ello tajadicas menudas
2 oclgadas como vna pluma y echaa cada pedacometido
ala luenga ve adl tocino cortado.y defpues toma el tocito;
¢ oerritelo: y dcfqueayas (acadotodala gordura fofireys
¢Oello la vicha carnesy belpues pola vétro ve viaolla cdel
caldo dbeotra ollaty defpues tomar vnbigadillo e gatling
Z ¥v1 POCO e carne O carnero tbasquebiernatodoyiito,y
delpues tomar pan toltadosz majarlotodojunto: ¢ patiar
o por eftameiia todosy defpues beftéplarlo conbuen caldo
oela olla mesclado conagras: ¢ vinagre: 7 c0 efpecias me-
nudas:z barle colozdeliebrest efta cs muy buenafalfa.

Potajevebuen modo,

Rmat vila buena galling gordal z coserlafolamente

Que oee viberuott cortariaa pedacosty defpies to
mar tocino gotdo detritidost fofreyila be manera g no pier
dalablancura:e oefpues echarlebuencaldotz cuesade (i
elpacto enefte caldosz Bipues toimar yemas debueuosdu=
ros:t almédrae bldcas majadas cott v inigajonde pan re
mojado concaldosz paffarlo todojuntos zvefpues cozerlo
envia ollaa parte demanera quenofe delate/ofecoes ¢
Vi1 POCODe Agra3inas no vinagresy elpecias oulces,tdelq
fea quaficosidotomar yeinas debueuos deftempladas cd
agua rofadasz mesclarlo todojunto,

€ Potaje llamadojota.

Y.edas T peretil tomaras : 2 yeruabuena ¢ borgjas:

z ponlo todoa coser que dee ¥h beruot: y belpues po
nerlo fobze v t3jadors z picarlobien menudo ¢S elpecias;t



. Giandas dequarefma. fo.lv.
defd lea bi€ picado paflarlo poteftameiia: ¢ ponerioen vna
ollas a3 q bee vynberuo: 3 manera § no picrdala verdor,
enolocubras bafta labora del comerszhialanocbelo Geres
guifar bazlo bela melma maneraspero as deponer v pos=
¢ove tocinod puerco frefcosz freylo para facarle el cumos
7 conagl gumofoffreyz 1ae fobze vichas cofas:z cbcaidove
1a ollaa manera be elpinacasty oelpuesbaser efcudillasiz
fobze cada efcudilla poner v pedaco de adqltocno gas fof
freydo. €Salld de Emperadoz.
Hgigadilloe 8 gallinas tomaras aflados enlae brafas:

z tomar almendrae toftadas:¢ majarlas conlos biga
dillos.z con i tigaion be panst veftéplario todocd buen
caldo dbegallings:y vefd feabien majadostomar dics Tocho
o veynte yemnas dbebueuos ¢rudas:z majadas conlas bi-
cbag almedras g ferd cerca be vupufioty tree bigadillos 8
capoties o de gallinas 7 majarlotodojitoen vyn mozteroiz
palfarlo poz v fedago aflicomo falfa be pauo, vefpuce ve
paffado ponerlo g coser en vng olla limpia con poco fuego
meneddolo figpecS yna cucharsy ecbarlecopia beacucar:
2 v1a poca 8 moftasasz viros cinco o feys clanos molidos:
2 gingibie fegh tir voluntadsz basqueleaagrillade cumo
denaranjas/o deagras/ove grangdas, yqlepatodas las
bichas fallas v pocoz masal gingibze.¢ a 8 fer efpefia co
1o falfa depauo/ zquetenga colo pardillosy baser efcu-
dillas:y echarlesacucar zcanela encima,

& Zlquile fenecé les viddas vel tigpo del carnal.
L ratado para guifar zaparejorlas
vigndasoeltiempo quarefinal,
S £bladoauemosiz lomasbzeue que auemos
&7 ||podido bela artevela fLosina enquitotocaa
las viandas ¢ manjares del tiépo oe carnal,
pueltoqueloninfinitaslas viandas 4 fe pue-
denbajer et dia vecarne g muchas becllas fe




Uiandasdequarelinal ‘
podiatt haser en quareling po:d donde bigo en alglitos ¢a
pitulos oclas viandas que (e defatan concaldove carne.
(1tas falfas o potajes fe pueden velatar con fal/z aseyte/z
aguazemperoadedar vitberuo: y oeefla maticra s tan
bueno como caldo vecarne [t esbié tépladodefal: zqueel
aseytciea muy fino,y oeelta manera de muchas viddas G
eltan pucltas paravias oecarnelc puedé baser enla qua=
relma, y eftono es finocoftumbee delos bobies mudarlas
viddas § vuacofaen otra.z poefto me pareceq bebabla
dobarto enefta materia velos manjares de carnaliy €6 ¢o=
fa rasonable bebablar enlas viddas del tiépo be quareina
1o mecjorie mas bieueméte § dios nos guiare y enderecare
parala vtilidad delog cuerpos bumanos : Tonrra Slgs cas
fas oclog principes z grades lefiotcs T caualleros y plonag
vequalquier otro eftado 7¢0dicid G feansfegh veran pot el
proceflo bette figuiéee tractado.z primeraméte deaparejar
empanada delapiea/o beotroqualder pefcado pa coser/o
gffar/o pa caguelait otros guifados legh adeldte oiremos,
CRelamprea en pan,

L Z lamprea quiere ler bivas y efcaldarla conagua ca-

lientesz aflila baras limpia ¢bidcaty oefpues tomar
pan toftado ¢ tanto que eftetodonegrose ractle lagmada
ra.z tomarlaldpea y abrirla e cofer aglla fangre, 2 guar=
darlaszquitarle voa tripa § tiene.z pozla boca atrauellar
Ie vn cuchillo oe manera que nole baganingun cotefino g
la puncesz quitarlela biel po: medio bela cabega. y dexars
fequecuelebienaqilafangre:zlo meftmo colar [a fangre de
los aguferos q tienelalampzea,z guardar bicntodalalan
gre.zconelta fu fangre mefma vntarla todg. y oelplies tos
mar {us efpecias § fon pimiéta luenga.t galdgal.z nueses
nofcadas.z todo efto fea bien molido, z mescdado conaglls
fangre, v dbefpucatomar a vntar conellalaldpea,r ponle
enla boca yna nuesnofcada. y encada vnagujero oelos q



iidas dequarelma, $o.lvf.
tiene meterle v clauo 8 girofoétro,y oelpties tomaria I3
prea.z ponerla en vnaépanadaa mododvna rofca,zdarle
wiicotte pot medio 8l efpinaso porq ve otra manera podria
rebentar la empanada. pucita en (u empanada bien vita
da deu mefma fangre conlas efpecias ¢ todo cubrirla eme
panada.z coyerla enclbono.y delpues tomarel pantofta
do con vinagre ¢ vino tinto.z {u melma fangre quequedo.
1 mesclarlo todosz paffarlo muy bien.y cita alianoquiere
fer muy agra (ino folo vn podto ¢ porefto fe poneel vino,
y defquela empanada fera cosida/ tomar efta fatfa y echar
la dentro enlaempanada.yeftas empanadas oclampreas
mejotes fon paracomer frigs queno calientes . zfies fria
noleecbes falla.y= laslampieas no fonbuenas parg comer
bafta el mes oebenero.
A Salmonempatado.

AQ de tomar el falmon bienlimpio.z lauado,z tfomar

fug efpecias que fon pimiéta luengas/galangaliz gins
gibze.7 todo efto bien molidocd (al/ve manera quenoaya
vemafiadas efpecias fino vebuena maneraoefpues baser
las empanadas.z ponier oétro el (almon. y echarlelas efpe
¢igs encima,z debaro.z g todas paries.y delpies cubrir la
empanada.z vaya albono a cosersy veld fea cosida fidlics
res comer frio el falmonbaser vt agujero enlaempanada
debaro Sl luelo poxq falga el caldospozque conel no fe pue
debienjconfernar, €y deues faber que el falmon fe quiere
comer enel mes oe octuble quie comienga de baser frio.

qLacuela ve falmon.

A‘S oe tomar el falmon limpio, ¢ bienlauado. ¢ poner

loen vna cagucla con lus efpeciasque fon galangals
2 w11 Poco Oe pimientase gingibie/z agafransztodoefto bié
molido.y ecbadofobze el pelcado cd .z vi poco 8 agras/
00e gumo de nArajas.y vaya ol fuego debafas. y Sipucs
tomar almendras blancas/z paitae/z piiones/z detodas



Tliddas dequarefina.
verbas, (Egafaber moiadurque fedise mayolana ¢ peres
xilz yerba buena. y Sfquela cacuelafeacerca demedioco
sida echarle todo efto ventro,
€L ruchaen panoafladasocosida.
-Z truchafe aveelcamariz ila quieresbaser en pan
ecbarle pimiéta.z vn poco de gingibee. £ fi la quicres
guilar veotra maneraaflicomoafiada o cosidashaser bers
uir aguaen vna cacuela, yecharlela trucha. y delque leg
quaft medio cosida ecbarle v poco delal pord tenga buen
faboz.y oelpucs echarle media ta¢a de vinagre enla cague=
1a porq el vinagre I3 enteftece g nofe Gebresz comerta €6 pi-
mienta.z con vi poco vecaldo delaoliaso caguela mefma,
€y 13 Gerencomer affada a de fer comida cd cumo dena
vanjas/Tagua yfal ¢ vynpocoveaseyte.c dctodaslasbue
nas yerbasir aparejar el plato dela trucbaaflada, yechar
leencima todo efte cumo, @) fepas g el mejot bocado Slla
¢s el bocico. CBarbo et pan,
T 2mar efpecias 4 fed pimienta/gingib¢/z falbien mo
lido todo.tbhaser las empanadas, ¢ poner encllas ¢l
barbo bien limpio:¢ lauado cSlas vichas efpecigs: z llenat
las al oo,z filequifieres echar vt poco decumo deng=
rania/o beaguarofadanole perdera nadaszanteeque la
empanada vaya al bomoecharle v poco be aseyte.
CBarboencagucla,
D?eruee bebien limpio zlauadoelbarbo codtarlo a
trogos redondos comolos bos dedos be gordot tos
mar [ao efpecias q fon pimiéta/gingibrez acafran/z fal to-
dobien molidotz ponel barboenla cacuclacdlas elpecias
7 la fal 2 vi1 poco de aseyte ¢ ¢ vaya al fuego fobre buenas
brafaa:y velpues tomar paflas z almendras/z vit poco be
culdtrofeco y8todaslasbuenas yerbas: 2 todoefto vaya
oensro dela caguelate cuesabafta que entebien cosido,
Oy iqeres comer el barbo cosido tomaryna olla cd aguas




Wiandas dequatefmas, £o.lvif.
Tquddobierua echar et barbo oétros z baserle fufalferon §
¢8 vinagre ¢ octodas efpeciagsy 8todas buenas yerbas:
y oel el barbo fea cosido tener aparefado el plato ¢Sla vide
da y ecbarle el vicho cumo écima cdlas dichas yerbas:y ba
serla be manera g fea virpocoagrilla ¢colozada dagafrd,
¢ Saboga en pan.
Q@It‘ere, ferla faboga frefca zmuy biéefcamadaz lim
pia.zoelpues ponerla en pan.ctomarlas efpecias
oela Bboga: 4 fon pimiétat vn poco de gingibre 2 altodo
bien molidosy echado fobiela fabogasz puefta enfu empa-
nada conaseyte vayaalbotmoacoser.z filaquicres comer
frie facarle el caldo porq qualger empanada para comer (e
fria es menefter quitarle el caldo por cdel no fe puede bié
conleruar, @£ fila quieres comer cozida oatlada,empero
1o fe quicre comer en ninguna manera cosida finoenpano
aflada.y= fila quifieres aflar nole as de tar la efcama fino
abzirla/z ponerla enfus parrillasiz antes quela pogas al
fuego vatar lae partillas con aseyte porgue nofe pegues
a cllas,z ponla al fuegosz o le bes mucho fuego al princi=
piosmasboluerla peratoen rato:z cadaves §la bolvicres
vntarlas parrillas con aseyte.y Sfpuesbaserle fufalferon
¢d ¢utno denardfas ¢ aseyte/zvnpocoSaguaz fal:zdeto
daslas yerbaabicn menudamétccoradasiz ponerlaenfu
platotz fu falla fobzeella, ¢ Sitatmanera e guila el pefcado
be agua dulce.
T Emperador enpan.
@2mar el emperadoz:z bienlimpioz lanado coztarlo
atro¢os/o ruedasttbaser las empanadae 8la imane
ra que quilieres:z tomarlas efpecias que fon pimienta jué
ga/z gingibie z fal/todo inolidobidsy ecbarlo lobze las rue
dasdlemperadot. ¢ puelto enfus entpanadas ¢d fus efpe
¢ias zluaparejo.vayaatbonioa coser . ¢ quando quific-
ren comer echarle yn pocove fico ve nardja/o agreg, tme3=



Tliandas para quareima,
dado con agna rofadaszanice de ponerla enel boino echar
le ytipoco de azeyte.

Zmperadozencacuela,
Efpuesdebiclimpio ¢ lauado el empadorbaserlo ta
jadas/oriedads td gordas como bos bedos: T tormar

las efpecias bié¢ mescladas conbuenas yerbas § fon mora=
dutqes mayorana,z perexil/z yerba buenasz ponterloa co
ser fobie las brafae/ o alboznosy péfque coméqare a beruir
ecbatlealinendras blacas:z palfas.y derarlo coser todo §if
toly ecbarle v poco be agrajo cumo de nardjas, 4bas an
tes quela pongan enel boao echenle vn poco beaseyte.
€ Emperadozen partillas.

C@zrer ¢l emperadoaflicomofilo yuiefles deaffart ¢

quitarleto bedentro todosz ponerlog affar enlas pares
rillas vntandolo con aseyte beratoen rato.Delpues baser
le (ufalfilia quees ¢umodenaranja/z pimienta/zaseyte/z
fal:z yna pocade agua sz todoefto pomnas en yiig olla pe-
quefia t ¢ quando quifieren comer ponerlocn vnplatosy
echar fobe el Ia bicha falfa conlas otrag yerbas/pereril/z
yetbabuena: ¢ thayouana,

dERurionenpaniqueesollo, _
D!El'pues vebienlimpio:7 lauadoel eituric baserfo pe
_ dacos redddos del gordo be bos dedosie ponerloen
pan conlas efpecias (Byas que fon pimienta luéga, 7 vy po
cobe gingibzesz fal todomolido.y echado fobre el efturion:
z poner las dichas piecae enfug empanadas con todo fu
aparefoiz vayanal bomo. e (tlo quileren cotner frio facar
le el caldo. 3 fi caliete loquifieren comer echarle v poco be
umo venaranja < vh poco ve pimienta. = gntes g vayeal
o110 echarle vit poco deaseyte,
T Erurion/ofolloencacuiela
Lglmpiar muy bié el efturid:z cortarlog ruedastd grd
descomo yng mano:y defpuce tomer l3s efpeciae 4



Tliandas dbequatelma. $o.lviif.
Jon pitniéta/gingibze: z v pocode g¢afidiy tomar 8 todgs
yerbas/pereril/z thayolanass yerbabuenasz vnpocoden
14tro fecos ztodo eftofeabic mesdado. ydelpues poner el
efturi6 enla cacuela conlas dichas elpecias/z al/z aseyte y
las yerbas:t vaysn al fuego fobiebralasemperolacacue
1a (eabien cubiertaso fino vaya albomozy ecbaleaseyie,
CEturion/que es follo en parrillas o cosido.

Pmar ynaolla conagua ¢fals yoetodas yerbas/pe

rexil/z yerbabuéa/e mayorana,y velgtodoeftogya
beruido echarasla cabega/ola cola 8l efturids o lo 4 quifie=
res para q bierua,nefpucs echarle vn pocove aseyrery vef
queel pelcado eltecerca de cosido/quitarlela meatad dela
aguasy delpues tomar detodaselpeciasir viadbueng t3-
3 be vinagresy ecbarlo todo oétro 8l eturid : empero g no
tégamuchs agua porg con aquel caldo as vebaser el pota
ge para aql platosy echar encima yerbas 8{bojadas menu-
daméte o cottadas:it v poco de gingibie molido. €& fide
regcomer ¢l efturid alfadostomarasia parteSbasia el vié
tre § eslo medio oel cuerpot ¢ vutarloderato enratocon
aseyte.y oclpues affarlo al fuego fobre brafas.y Sipuesba
ser [y ¢tumo denardjas/z aseyte/s pimiétass ol yna pos
ta be agua: y vbetodaslas yerbasbuenas menudo coa-
das:z quadoquifieren comer poner la vianda enel platoty
echarleiel cumo cSlas yerbas encima del dicho pefcado,

CRentolens pan,

&5 be tomar el détol:y biclipio tlauadobaserlo rue-

daspoimedioy Sipuesbaserempanadas: ¢tomar
fus efpedias/pimiétasz faly ¢ gingibre:s vu par de rajasde
canela enterasy defpues poner clpefcado enla épanada ¢d
las efpecias/z rajas Bl canela todojiito z cubtirlas z vaya
albonozz antes q i3 pongas enla mefa defpues be cosida/
tomar vn poco oe cumo ve nardja.y el bigado tl mefmo oé

sol.y affarlo élas brafas ¢d yna toftada 8 pd remojla’d_ja ettel
i




Tlisndasdbequarelma,
cunobelas naranias.z pdlo vétro oel paftel: peroantes g
ls empangda vayaalbomoecharle v pocobegseyie,
CDentol encacuela.
' @mar el dentolty defpues vebiélimpio ¢zlauado b
serlo risedas tangrandes comola mano, y delpues
echarle (us efpecias § fon acafran < pimiétaiz nues nofca=
da:z yna poca vefal todobien molidoiz echado fobe el pef
cadosz ponerloenla cacuela ¢ rodofuadereosy delquecl
vicho détol fea medio cosidoiecharle detodas yerbas tvn
poco becumo denaranja,z fiquifieres ponet pafias ¢ almé
dras belpues puedes lobasersempero echarte v poco ve
aseyte porqueeltas cofas quicrenfiempzeaseyte,
€Rentol cosido.
2mar cl ventoliy limpio ¢lauado baserlo troos ¢
tomar la cabecasz baserla coser conagua zfal/zbue-
nge yerbasiy Sipuestomar el bétol ¢ vaya a coseriztoma
r3s caltanas/c manganas, almédras/z velu melng car-
ne ynbué pedaco von migajon de panie todoetobic maja
do. y oefatado ¢o fu mefmo caldo ¢ paffarlo pozeftatnefia:
-peroquido paitareslasalmédras ¢ todas eflas cofas/poz
naé tdbien pan remojado ¢6 cumo §raranja/ocd vinagte.
oefpuestomarag be todas efpecias fino acafranzcgnelasy
vefpuescoser eitafalfazy echaras aglcaldo gefta coel pef=
cadoen gacosidoizquidola alfabiruiere ponasla vétro
vela ollatzquadoquiliere comeraparejar el plato cdla via
daty echarle as por encimg pe todas yerbas bien mepnda
méte cottadasizlino quilicres baser eftadicha falfa/tomar
vinagre yoe todas elpecias:zlas yerbas cortadas iz todo
eftofea mescladoqndo el pefcado feacosido folaméte en a-
gua 2 (aliz aparejar el platosy bechar aqllafalfilla encima.
(£ fepas vna cola que todas las veesq guifares pelcas
do cosido grueflosveuesle echar wvna taga be vinagre al co
ser porquelo entefteces 2 1o guarda vemancharle,
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Cipalamida enpan,
T 2marla palamidasy defpues veelcamadasz limpia
cortarlaa pedagos redondos tan grandes comolos
quatrovedos:ydipuesbaserlas empanadas,t tomar las
efpecias quefon pimienta/z gingibre/z 3l 2 todoclio bien
molido:z puedes poner agafran fi Jlieres:y defpues echar
eftae elpecias fobzeel pelcado :T ponerlo enfus empana=
das:zvayaalbomoa coser.p el tiempo para comerla pa
lamida es el ines oe mar¢o ¢ T quando 13 vuieres oe etni=
biar al boino ecbale v poco veaseyte,
Palamida en cacuela.
Yla palamida es pequeianocures decoarlattlies
grandesz grueffa baserla pedagos tan grandes como
tres dedosez velpues tomar las elpecias es a faber pimié:
tast gingibre/z galangal/ ¢ acafranszfal. &£ todo eftobien
molido ecbarlo encima oelas tajadas Sla palamidas y del=
pues echarle be todae yerbas qfon mayoena/z pereril/z
yerbabuéa fobzela caguelasz vaya al fuego ¢d todo fu apa
rejo fobze buenas brafas: y efte bi¢ cubierta a caguela/fino
pilaenethomosy delpues echale v poco 8 agras/z ¢umo
benardjazaseyte, € iPalamida en parrillas,
2marla palamida ¢limpiarla) zlauarias ¢ fies ped
fia no cures o¢ bajerla pedacos: perotoda viaes me
jorel pefcadogrande noel pequeiio : demanera que i es
gruefla cortala en pedagos redddoe.z vaya fobielag parri
las vntandolas ptimero ¢d azeytesr pueltas fobzelas big
fas votarla derato en ratocon {uaseyte.y baser fu falfilla
¢ yerbas.z v poco ve pimiéta.zco qumoB nardjae/z fal/
7 aseyte todobien mescdadosz quando quifieré comer apa-
rejar el platocOlavidda.y echarleagliafalfilla encima. @12
lila deres comer cosida no es tanbuena como de otra ma=
nera. CE (i poz calo tu fefiozla quiere comer ¢o3ida basz de-
fta moncera.fLoserla con agua ¢falie uselpicias éa_{go a3
i)



) Tisndasdequarefina,
fran:z ¢S todaslas buenas yerbassy oefque el pefecado fea
co3idos ¢t fefior quifiere comer basle et falfilla. £ omar
vinagre:z vetodaslas elpeciassy defatarlas ¢Gel vinagres
y Slpucs aparcjarel platozy echarle efta fald encitmaszfile
quicresbaser falfa con almendras lo puedes baser,
qLongrio frelco en pan.
EI‘. congrioldere fer efcaldados z coztarlo ¢ wvn cuchillo
poqueay muchos quelo oclfuelld:e vale mas\efeal=
dadoqueno deffollado z limpio: zlouado ponlceftasefpe=
cias pimienta mas que velag otrag:z vi poco de gingibes
2 fal/etodoetto eabien molido,y Sfpues coxar el congrio
apedacos porgtiento quiebzela empanada porgay vyhos
grandes y otros pequefios y fegunel congrio aflias deba=
ser la empanadasz ponlo vétro como cerco/o rofcasy echar
leas aquellas clpeciasit la fal encirmasy defpues cubzirlag
Z vaya albono acoser con (i aseyte.
CLongrio encaguela,
T mar congrio coxtado a pedagos bienlimpios 2 polo
en vha cagucta con fug efpecias mescladas confals v
echarlasfobze el pefcado ¢S todaslas yerbas defbojadas
menudos: con vi pocooe aseyte/s pallas/z almendras e
pifiones 7vayaalfuegoa coser.
€Longrio cosido.
El’.congrio pequelionoes bueno fino para affadosz i
¢s muy gruefio puedes baser oclvn platocosido sy
afli comar el congrio bienlimpiosy efcaldarlo con agua bir=
piendozy velpues cottarloa pedacos grueffos: tdefpucs
poner vna ollacon agua al fuego/ 7 quado I3 aguabiruie
re echar el congrio détro: y echarle nticha fal porque ve fa
bozal pefcado. L2 para miftes nooluides quequido co=
scras pefcado grucflo echarlebarta fal: ¢ yna bucna taa 8
vinagre po:d ¢l vinagre enteftece cl pelcadoizlo base eftar
ficpze duro détro 3l caldo leva fabos y oefue el congrio
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fea cosido baserle la falfa,oel cdgrio cozido. CWrimero to=
maras aimédras no paradas:z majalas en vis tnoterocd
vi3s pocas de auellanae 1 ¢d va migafé oe pa: ¢ todo efto
fea bi¢ majado y Slatado ¢d vinagre bldco:z<o caldo: ¢ pal
{arlo velpues pot eftameiia bien elpeflosy efta falfa dere fer
agrillaty vefpues echarle de todas efpecias: y 8 todas yer
bas cortadas menudas:z quadoquilieré comer baser ber-
uirlafata cotodoeftosy Slpuces ecbar a malaglcaldoen g
cosio el congrios y echarla falfa encitna del pelcado cosido.

«Longrio en parritlag yenafladoz,

S 3 el cogrio fuere pequeiiosz loquieré affar enel alfiadoz

1o es menclter vefpedagarlo fino paflarlo por mediorz
basiendo affi como es cotibresy delpues tomar yna cafias
zbenderla pormedio 7 basqueel vn pedagofea § vncabos
y el otro del otros z atalacon vn bilo de imanera g no pue-
dacaer. ¢ vntarla as con gseyteamenudory filo basesen
partiltas codtarlo gla medida oelas parrillasalalarga: ¢
afle (e afli a (u plasers y defpues baserle (u 3lferon con ¢u-
mo de ndranjasiz 8 pimiérasz [Bl/zaseytes e vetodas les
buenas yerbas cotadas menudas : ztodoeflofea pucito
vétro de vua ollica pequefiasz quando dfieren comer echar
I3 vianda enel plato yecbdrle la dicha falfa.

CaDoenaen pan.

Sgla moena fuerebiua guardanotemuerds porque

¢s potigofiofala inotdedura: ¢ acotala bien figdobingy
porquelas efpinasleabaxarantodasalacola: y velpues
elcaldarla afli como al congrio ni mas ni menos: y delpucs
tauarla bien ¢5 agua friasz cortarla a pedagosiz tomar fus
elpecias gingibre:z vn poco be galdgal/zfaliz todoefto fea
bien molido y ecbadofobzela mozena cotada :zbaserlas
empanadas:y echarles vi pocooeaseyte dentro s ecubar
lasiz vayan 4 coser albono. 2 ficndo co3ida echale vn po=

€0 D¢ CUIMO Denarania,
| b iif



Tiandasde quarefma,
@ a»owena encaguela.
Dobat 1a mozena afii como el congrio: zcortarla a pe
dagos: zcotarlela cola : porquelasefpinas fiempze
abaxan ala cola.y delpues tomar las efpecias G fon mene=
fier:t todaslas buenas yerbas defhojadas menudaméte/
ocotadas/ ¢ fal/z almendraess patlas/z pifiones/z todo
elto vayadentrola caguelacd vn pocod aseytess lasalimé:
dras fean elcaldadas:z vaya al bozno acoser,
€ dorenaen parrillas,
EE’Jcaldar 1a mozena afficomo el cdgriose fieabiua ago=
tarla resiaméte porq abaré todas las efpinasala cola,
z li§eresengaiiar a tucopaiero vale a comerla colasy oef
pucs dralela cabega: ¢ cortarla a pedacos td grades como
vn palmo?y defpucs vntarlas parrillag cd aseyte.zponla
mozenaa affar:z vatarla muy bida menudo conaseyte.
€ £ tabienay mucbos g la vntan¢d ajo zaseyte, 4Das ca=
da viola guife fegii fuere fu apetito, 4 oxq ay muchos fe=
fiozes q no comé ajo T aseytesy otroslo comé,y tonddo ol
propofitosbaser el fallerd q lefuele baser alas viddas alla-
das q ¢s cumo denardia/z gingibrerz aseyte/z vn pocove
agua.ztodo efto ponasovétro ve vitg ollica pediia ¢ fal:y
todas lasbuéas yerbag cortadas menudasiz quado §erd
comer poner 1a vidda enel platosyecharlefufalia encima.
€L offlina enpanoatun,
l Z| toilinaso atunquierefer frefcosz cortarlas ruedas
redddas delgadas oetres bedos:z oelpues lauarla
muy bien y echar fob2elas ruedas pimiétasz fal/z gingibze
2 i poco deagafran:ztodo efto fea bien molido:y delpues
baserlasempanadas y echar détro vinpocode aseyie: 1 co
dirlasz vayaal bomosz i la quificren comer friafacarleel
caldo como oicho tengo ettotros capitulos: porque cdel ¢ue

mo o fepueden conleruar mucho. €y el atun comunime=
tefecomeoefla mancra,




Tiandas de quarelna. $o.lxi.
@ 3tun otofiing encaguela.

lemarloeoiosoela tofiina;z 0 mmejor Slas étrafias §

fe comedella z ponetlo en vina cacuelacdpaffas ¢ al
médras 7 pifiones/ €5 vn poco de aseytesTcumo S nardjas
y tomar 8 todas efpeciasy oetodas yerbas g fon perexilic
yerbabuenaiz mayoanasz todas big menudas cottadas
vayd oétro Bla cacuela ¢dlas dicbas elpecias: 1 las almen:
dragfean primeroefcaldadasitvaya al bono. Cl.a fala
realicbasecdajoraseyte, @Zltunotofina cosida.

mar lacabeca zla cola dela tofiing G es ppiamente

para coer:¢ finoled vela parte d quifieres : 2 poner
vna olla grande al fuego conagua zmucbal:z quadola
agua beruiere ecbatle la tofiina : yoelque (ea cosida ecbar
Jc vynataga de vinagre enla olla porquela foftégaquenofe
quicbze enla olla conel caldosz vefpues haserle eita falfa.
@ L omar vnas pocas 8 almédrag Gnofed paradas:z ma
jarlas ¢3 vi migajd de pan. z tomar del bigadotlatofina/
ofino v bué pedago dela tofiina.¢ defatarla ¢d vinagre bld
cosz palfaria pot eltamefia bi¢ efpefia: y befpues tomar de
todaslas clpecias que fon pitniéta,z gingibze/z vn pocode
acafranz todo muy bien molido: 7 deftépladocdbué vina
greblancoty echarlo enla falfaty efta falfa fe ere baser con
vinagrest no mucbo fino de buena manera: 7 vefque quie=
td comer coser efta (laluego preftamére: zpueltala vian
daenel platoecharlelafalfa encima semperoquelag yer=
bas eften ventro va enladlia quandola quieras coser.

€ £ oiina en parrillas.

2mar dela tofiina lo de basiala parte oel vientre bié

limpios z vntaria cd aseyte:z votar tdbienlas parri-
llag:z ponerla g affar fobre vinas pocas bebralas:z vntar-
lag beratoen rato cd aseytesy velpues baser fulallerd con
agta/¢ fal/g aseytedt cumo oe naranjase pimiétasz befo-
daslagbuenas yerbas vefbojadas/o cotadas menudas:



Wisndas bequareima.
1 Quandoquierd comer poner vueltro pefcado enel platos
v echar aquella f3lfa encima:z filequieres baser otra fallas
aflicotno ougaso otrafeaa tu plaset.
€ Licaen pan, ,
D [Efpues de bien efcamada ¢bienlimpiatz lauada Ia
lica toma cipecias que fean pimiéta zfalie vn poco 8
gingibresz todo efto fea bien molidosz fembrado fobzela li=
¢a:7 baser las empanadas vela becbura delamefma ligaso
comoquilicres? y bechaslas empanadas con fus efpecias
pétrosz todo (urecaudo cdfu aseyte cubir Ia empanadasy
derafuagajeroencima8icorbertozszporel echaras elazey
teoentrozy Heuenla acoser al bono.
CLigaencacucla,
ZHuadamuy bienlalicas ¢ limpiada ponerlaenvna
caguela confu aseytest ve todaselpecigs comunesis
ve todaslasbuenas yerbas cortadas menudaméte/odef:
bojadas:y echar todo eltoentacacuela Slalicaty lilalica
fuere muy gride:z gruefla baser Sllapedagos :z lilaquie
I'€6 comer con asros es muy buenatz con fus efpecias 2z (i
lacomé conarroyecbarle media cucharada de manteca,
@Ligaen parrillas,
I Fmpiada z lauadamuy biclalica fin efcamarla/vn-
tarla conaseytesz yntar tabien lao parrillas conels ¢
ponerla fobze ellas: y bebaro vnas pocas debalagizvn-
tartaa menudocSelaseytesySipues baserle (u falfilla c6 ¢u
110 de naranjasiz aseyte/zfal/zaguad/y vetodas yerbae:z
todoeftojiito pontoen via ollica ¢ quado quifieren comer
poner et pelcado en v platoty echarleadlls olfa encitma,
L Ricacosida.
Lﬂuada lalicasz biélimpio ponetlaa cojer enyya ca=
cuela cd aguasz fal thaserla beruirs y echarle vi po-
o Deageytesy ocfque lea cosida basetlefu falla cd vnas po
caoveghmidras: ¢ yhmigajon oc pansz todoeftolea bien




Tlisndas bequarefia, <o.Ixif.
majadote paffario cSvinagresz confu caldo belatigasy def
pues ecbarled todas efpecias comunes:y 8 todas yerbas
oelbojadas:y coser todo eftosyecharlo Sipucs fobze laliga.
€ puedes baser el [ifcrd con vinagresy elpecias comus
nes Tonfug yerbae definenusadassy ecbar (odo efto en
vag ollica:z quadoquilieren comer aparejar el pefcado en
fu platosy ecbarleefta [allg encima, 2>as para mios digo
quemgs querrialalica en pa/oen cacuela/oenparillasq
10 dEotra (matera:z ninghiocreo dira lo contrariovefto.

QELorfeno encaguela. .
Eﬁte pefcadono esbuenofio en caguela/o cosidose
logficres alfar, L omaras el efcotfenory Sipues 8lim
pio zlauadocoztarlo asa pedagos fifuere muy grueflo/o
grande:ziomadetodas yerbasty oelbojalag menudas: ¢
polo todo Détro bela caguela ¢d vn poco peaseyte 2 vaya
alhonosdlpues echale paifasit almédras/c caltafias/ t to
do jiito vaya détro enla cacuela: ¢ puedes le poner algun
agrofigfieres, € Elcozfeno cosido,
T 2mar el elcorfeno y efcaldarlosy Sipuespd vuia olla
al fiuego coaguazfal/zcuesgasz dndoberuiere echar
le el pefcadovétrost file quieres baser falfa basla como pa
rala li¢a. @£ as de faber vna cofa 4 todac las falfas 4 fon
e pefcado frefconoquieren fer dulces fino agrillas/ pord
el pefcado ya es dulce e (uyo. €C.a>as para pefcado frito
es bien baser la [al@@ agra ¢ dbulce:mas para el cosidonoes
bueno el dulgoy oelpues basle fu fallerd con vinagreszve
todas las efpecas comunesiztodo eftofea aparejadocon
wna olla :¢ quddo quifieren comer aparejar el plato conel
pefcadozy echarleaquel falieron fobze la falfa,
@ Sardinas en cacuela,
8 totmar las mas grueflag fardinas frefcast e lauar
lasc§ mucbas aguas:y ocfpuies tomar pimiétas ¢ va
poco de gigibie/zacafrdsz todo eto molido,blpucetomer




Tliandas dbe quarelma,
paffasi¢almendras/z pifionesty de todasas buenas yer
bas § lon perexilit yerba buena.p defpues tomarlas fare
dinas:zlas efpeciasit todo mesclado cdlas yerbas v ¢Olas
almendras: z pafias ¢ pifiones s echarlosodo enla caguela
conbuena quatidad Saseytes ¢ vayaal fuego fobzebalas/
ofino albono,. aDas mejores 10 al fucgo fobze biafaspor=
que enelbonolecuesen arribasg abaro/z po: todas parz
teaitlas fardings para baserlas befta maneranofuffren ¢l
caloz oelbono fino brafas/y pocasspord cuesgana fu plas
ser: 2 (ilag quierescomer deotra manera alfi como fritas
Quieren fe comer ¢d pimiétasz vn poco de vinagre/o cumo
denaranjas ¢ filas quieres comer alfadas:le quieré comer
COn ¢uino d¢ haranjas/¢ asey te/y (ali Yna poca de agua/
7 pimictaty de todaslas yerbas faluo moadur § es mayo
r3n3 quetambien fe bise malgilana.

@ Hifoles en cacuela,

Hrirlos bifoles:y biélimpios y lauados tomat de to
Adae elpecias comunea s y dbetodaslas yerbas faluo
mayoana.Relpues tomar pallasit almédras/y pifiones/
y aucllanas toftadas:y todoeftojuuto cdlasy erbasty con
lag otras cofas ponerloenla caguela ¢S vn pocode aseytes
v oefdlos biloles fueré medio cosidos/ totmar vnas pocas
oeauellands ¢z paflas nucuas modadas delos granillos:y
majarlo todojunto.y vaya oétro enla caguelas y fide otra
mancera [og quiercs gnifar aflicomo affadog anfe de gui-
far oela manera Slasfardinas: y basiendolo velta manera
no puedes crrar. @ Bogas en caguela.

Scamar lasbogas:y limpiadas y lanadas tfomar de
todas efpecias comunegiyoetodas lasbuenas yer=
bas cortadas menudas:y tomar patlas yalinédas s y da-
tiles cortados aquartos filos ay ¢y poner todo ¢fto enla
caquelacdfuaseyresy velque fea cerca de medio cosido to«
mar ynas Pocas de catanas:y otras titgs de nueses:y yu
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thigsjon de pansz majarlo todo muy bieni ¢ patlarlocd vn
poco de vinagre/¢ aguasy velpues echarloenlacacuclas ¢
quddoquifieren comer ponerlagbogas enel platosy ecbar
lelafalfa encima con todas aquelias cofasque allieitaua:
zfilas quieré comer cosidae/z afladas : ¢ tambié fritaa/co
menle con vinagre ¢ pimienta. bas efte pefcadomejor e
en cacuela que de otra manera.

qSayton encacuela,

El fayton comunméte esamargo s poteftofeleade

quitar la cabeca conlae tripas todojuntosz lauarlose
limpiarlobienie tomar deipues & todas efpecias comiice s
z poner tabien palas/z almédras/z pifiones:zlas altnens
drae an befer efcaldadas/zblancasiy delpues mescarlas
¢Slas pallas/¢ almédras/¢ pifiones/z cOtodaslas buenas
yerbas:z conel pefcado.z todo vaya mexclado enla cactic=
13 <6 vi poco beaseyte. ERas cagielag fon mejores de
cozer en cafa Guoenelbono,z poziamayo: parte fe quieré
comer enel mes deabuil, @ oboenpan,

RFluar < limpiar el lobosz cottarlo en piecas:de mane

ra qle pucda empanariztomar {iss elpecias pitnien
taluenga.z gingibe 1 {alsz todobien molido echarlo fobze
las piccas el pelcado.y vefpues acabar tus empanadaes
zcubrirtan ¢ vayan alboo con v poco veaseyte. € Efte
pelcado es bueno enel mes ve JuniosPuliosz Zgofto. 412
filoquieres en cacuelacortarloa piecas comodichoesiz to
mar vna caglielas y elpecias comunesit vetodaslas yer-
bas cortadas/e (al, ¢ todo cfto conel pefcado vaya dentro
enla cacuela ¢d vh poco be aseyte a coser albono. CE o
quieres comer affado en pariligs partirlo pozmedioss ma-
nera § fea abierto dearribabaftabaroizvitarlocd aseytes
7 ponerlo fobrefus patrillas ¢ brafas debaxos thaserie fu
fal(ilia ¢S qumo © hardfa/¢ pimictasc aseyiesz vna poca de
agudToe todas buenas yerbas bien menusadas ¢S vugs
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tiferas/o cucbillo/o conlas manios, y defquefeacosidala ca
cuela/ecbarieelto encima,
CBuenefeabeche,

T £2inar vn migaid de pan remofado ¢d vinagre bldco, -

7 tomar almédrasbldcas/z auellangs toitadas/ z pi
fiones:z majarlo todojfitobalta g efte muy bien majadosz
delque fea majado Blararlo cd caldo de pefcadosy delpues.
paflarlo pozeitaineiiaty Sipues tomar vnas pocas ve pals
fas quitadoslos granillos:z majarlasbien ¢Slas otras co
fas,z ponerloacoser.z poner enlaola § todas falfas fings.
z a¢afranspozd efta falfa quiere fer may alta de colozsy oul
ceoefaboz ¢ negrazempero eloulgorqere fer e miel, y def-.
que fea bien efpeflo quitarlo del fuegoty vefpues totar el
Eefcado velq efte friodz ponlo ctr v platoy echarle el efca-

echeencima. CEmpoefta falfa fe quiere comer ¢ pagelro

con dentol antes que con otro pefcadoszquadolocuesgas
echarle el elcabeche. v befq fea frio ponerle encima yha po:
¢a o¢ canela molida: y oefpues bincarle be punta algunocs
piiiones al derredoz del platosz pereril vefbojado. €y efta
falfa (e ba comunméte friaspero calicrite no es mala,
PZlgclea feguifd fritos/z aflados/z cosidos:mas el e

fozcomer bellos es fritos ¢S fu ¢uimo de NArafas e pi-
miétasoenelcabecbe de fu vinagrer aseyteenq fefrié:z vi=
nagresz pimiétalz gingibre/z acafrdsz clanos:tynas bojas
belaurel fobze el pefcado 2 ¢umo venardfase fu mielzc,
T L blloquees elturiontespefcadograddesztienela car

nemuy buena a manera S ternera: ¢ affifecome eng=
dobocdfu vinagreblaco aguadosz lal/7 oeganos cvngra
nito beajo majadoa quicio come:z puedéleechar vnoscla
uos machacados: 7 gingibre machacado: 2¢O efteadobo fe
comecomunméte el follo affado en parrillas/o be otra ma-
nera/y encaguela/ z cosidofe puede comer.zc, fLomoarti

baes dicho enfu capitulo del elturion,
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El!.bcfugo fecome co3ido con (ipgumo denaranja/z fis
caldo/z pimienta/z gingibie fiquieren, & 3bien fe guls
fa affado eufus parrillag con{u aseytet v delpucs fus ¢umo
denaranjas 2 2 {u pimientasz fricos S u aseyte/z cuino ve
naranjasz pimienta, €y en clcabeche tambien feguifan ¢o
molos pageles.
@iPotage be calamares y xibias,

n 0 calamaresie ribias quicren fer muy bié lauados?

zlimpiosty defpues loffreyilos:z no oel todoty deld
fean quafimedio cosidos facarlos bela farté.7 ponerlos ety
vna olla:z delpues ponle almédras blancas/z pallas /2 pi
fiones:z oelpues totmar ynas pocas vealtmendras toftas
dasizmajariasy paffarlas convn poco devinagre aguas
do conel caldo del pefcado filo vuiere:fino echarle v poco
deagua porqueno fea muy fuerte: y oefque las paflasi ¢
las almendras fean vn poco freydas conlos calamarcs/o
riblasstomarlos racabatloa de loffteyzietnpo an fe decors
tar a pedacos:y becho etobaser efcudillas,

Ulpoes vn pelcado muy duroiz pozeffofeacotaszle

golpea mucboty befpues lauarlobien:z ponerto enla
olla a coser co-vna cebollaz v poco Baseytery noleeches
fal porqueette pefcadodefuyo eafalado barto/niagua 13
pocosporque deftryo bascbarta agua.y efta ggua tona co
o vo caldobermejosz file quicres echar vynas pocas deef
pecias ferd muy mejose atapar muybié laolla g o faiga
en ningiia manera el vapozdellase quitale vnatripa g ties
neeila cabe¢aty delGlo poigas a cojer ponle yna poca ve
agua. € £ come fe efte pefcado confalfa oe pereril £ o=
mefe po? el femcjante tambien efte pefcado defpues ve big
batidosy acotadocortadoa pedagos.y affado € vnaffadoz,
yutandoto a menudo Oe rato enrato conafo y aseytesy vel
puescSiu gutto denardja/y aguasy fal/y axyrerc. €3
bien fe comejen elcudiligs becho potage cottado a pedacos
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tnehudos y fofiryto con fuceboliasz aseyte/t miel/y efpe=
€ias/ 7 (uagro de vinagre:z vn migajon ve pase (us aime-
dras majadas ¢del panitoelatado con fu caldorz pallados
7 cozido en M ollasz baser vefpues efcudillasz c,
CWariales encaguela,

Zluar biélos varioles:y con todas efpecias s y todas

yerbas S(bojadas ponerlo todo en vna caguela ¢Slog
variales 2 cuesga todo ¢o v poco oe aseyte fobleliibie be
biafas:y eftascolas quieré fiepre paffas/z almédras: ¢ pi-
fionea:y puedeslo coser encalasy echarle vupocove ogua

qLallinasencaguela.

Zls vetomar las talfings,y ponerlas détrode vnaca

cuela ¢o agua friasy Srarloalli poz vnbué rato poxg
alfi 1e abrird:y faldrala tierra dellas q tiené bentro del cora
con delpues menearlas muchos y ponerlas en vna ollica.y
vayan fobe vnas pocas debialas:y befpues echarle tree
blancas de efpecias o Bllas comunes: y dexarlas coser po
€0 a pocost guardanoleecbesfaliy dexarlo coser: y echar
levn pocoveaseytesy todaslas verbasStbojadas:y fiqfic
ré comer las tallinas ¢§ leche be almédra lofiteytlacas vn
poco ¢dlas dichas yerbas:y Slpues coser eltalechery echar
la ventro velastallinas G fean (offreydas con pimienta,

L omo e guifan las oftias.

L‘Zlas oftias fe comen fritas con aseyte/y fu pimienta/

yacafran/yfuselpecias/y cumovdenaranjal y echa:
das enfu efcabeche conflushojas ve lautel, € ) fecornen
afladas 6 fu pimienta. @ p lecomen cosidas enfuaguazy
aseyte:y efpecias foffreydos primerocon fu ceboliasy asey
te envna farté o lacebolla fola foffreyda éla fartéty ecbada
enla olla con {u fabo: de vinagre:y algiiss buenas yerbas,
€y le puedenjguifarencacuelaconly agua yaseytety ef=
pecias ybuenas verbas con cebollafoffreydg en fu fariens
¥ echada oentrosy (u fabocico de vinagre,
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CPelayay lenguados oasedigs.
Scamarmuy bi€la pelaya:zabzirla potelcoftadot ¢
quddolaquifieres freyz echarle vn poco defalsz calé-
tar el azeytery oelq efte calicte ecba dentrola pelaya: z affi
cotmo ella fe écogera/o aptarasboluerla prefto Sla otra par
te:z carga la mano fobze ella porgno fe toxme a écogerse del
que eftebien freydale quicre comer 8 pimiétas¢ limones
cotados:t velpues tomar vh poco de 1 aseyteconquefe
freyotz otro t3to vinagre:z ponlo encima vela pelaya:zfo=
bielas otras cofas, €y lepas g 13 pelaya es pefcadoreal?
Y ¢6 tan bueno para coter frio como ¢aliétesz fon muy bue
has enefcabeche con fus bojas delaprel.y es efpecie oelen
guados.t laasedia tambié faluo quefon mayoes quelos
lenguados:ipero no ticten tan bueng car e parg comer,
Clampugas fritas.
Egcamarla lainpuga/ zabtirlasrlauarlase freyila en
a3eytelz tomar vt poco de fu aseyie: ¢ vi poco ve vi=
nagre:z calétarlobié: y echargelo encima. €y a8 ve faber
quela pelayaszlalapuga no fonbuenasfinofritas.
GJL lusque es pelcada freica fe come cosida con pithien=
tasz fu perexil vefbojado encimatz confu falfa de pere
xil:come fe tambien frito enn aseyte con fu pimienta: z cumo
denaranja:z comefeempanado con(upitnictazaseytese
alas veyes encaguela conlu gseyte y efpecias. ¢c. '
@ Longrio fecoso cecial.
I I Zlac oe tomar el cOgtio G fea muy buenodz muy bla-
co.zcorarloa pedagos +d grades como via mano.¢
launarlodos otres veses cOagua caliéte bebuena manera,
z oelpuesatarlo con vnbilo.z ponerloen remojoen agua
fria § fea muylimpia, tcSetaagua mefma fea decoser, y
eltoleavebaserlanoche antes queleciiesa. y enla mmaifias
nabien be mafiang ponerlo a coser en yugolla limpia conls
sgua enqueferemojo,y echarle enla olla yubuen rayooe
}
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aseyte quefeabueno, ¢ vnacebollacortada con vi ano-
gico oeperexil, 2 ynas Gntas cabesas S ajos muy limpios
oela primerabolleja o ¢alcara, ySipues tomar vingepocas
dealinédras,zotrastitas auellanas,colraotdtas nieses
que fea todotoftado.zmajarlo todofuito et vi motero cd
viigajon de pan toftado zremojado enel caldo oel vicho
congrio,z v pedaco pel inrefitto congriosy el perexil/elace
bolla/zlosajos:z todo eftofea mesclado/z majadotodo i
to/t defatado cdelcaldo del cogrio:y oefpues pafiarlo poz
i fedacoso molino  ¢s prenfa.y ocfd fea paffadoecharle
media on¢a e (alla comit,y delpues ponerto a coser al fue
go.ziraerlofiépied vua manofinfamas repofar,y delque
fea cosido,z dfieres baser efcudillas: baser las fopas muy
velgadas, y eitouarlas o ababarlas conel caldo, v vefpucs
facarles adlcaldo, y echarleslafalfafobielas fopas: 7 po=
neirlas enla mefasy el cdgrio tambien confu plato 3 parte.
€ ay algunosquelovanluegoqueescosidotzotros g
1¢ echd 13 falla encima:pero mejoz es como autes dive,
CPerlu¢aque es pelcada cecial.

<5 de tomar pefcada cecial delamas durg ¢ blancaq

puedas/porq es buenast ponerla a remojardeparte
vetarde inoeftuuiereremojadast defpueselcamariay la=
uarla.t baser tajadas oella como via manotyoelpuespo
13 acoser enagua frig. y delque fea quaficosidaquitaria 8
adllaagua enquelecosio.zfofreyila vit pocopogla pefea
da/omerluca ea de tal calidad g quito masla fricmas du
ra e parasy delpues toftar vynas pocasocalmédras.tma
farlag en v motero ¢ v tnigajon S paremofado én ving
grespotd efta falfa dere fer agra 7 bulces ¢ paffario todot ¢
vefptiea § paffado ecbarle vnae pocas S efpecizs faluoaca
frd.y echarle via poca vecanela.z todoeftofea echado bé=
tro Slafalfa cdagucar o micl.2fegiila quitidad Sla falfa afii
echaras el acucar olamielizvayaa cozeral fuegoizpuctia
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1a pefeada en(u platosechar i pocoSl ageyte en G fefreyo
enla falfasy vefpues echar efta falfa fobie la pefcada zc,

€ £ ohina (alada dela yjada 4 disé forra en valécia.

C@ser [a toiiita vela yiada cdagua friaz vefquelea ¢o

sidafacslaveadllaagua. ¢ ponlaenotraagus fria. ¢
lauala muy bi¢, Zly algios §la comé alli folamcte cdqumo
denardja oouga. @£ fila fieres comer a tu plaser baslo
afii. Lomalg yiada Statun.z cortala a rajadas redédas.c
pola en vna caguela y cuesga lobze vnas pocas S brafas ¢d
vt poco i aseyteditro.befpues tomar paflas : zalinédras
¢ pifiones.z todoetto foffreylo conla tofiinacnla cagucla.e
delpyes majar en viinotero vnas pocas  paflas, zalné
drasty delque fed majadas pafiarlas ¢d vn poco de vina=
gire z aguase poner eita falfa lobze las r3jadas Sla toditna/y
pelas otras cofasiz ponle vina buena cofilla ve canela moli
dasz miel/z agucar.y vefpues dexar cojer todoaqueto v
buen ratocopadllas ya vichas tajadas oclatofiina. C £ 13
bien puedes baser (i quifieres veftoefcudilias:z fino baser
v gran platodefta manera, € R2uadola yjada es buenas
2 cosida cons todofu aparejos puedes haser plato oelia mel
ma fin cottarla fino (us piecas enteras: 2 baser que cuesga
aquella (alla:z quido berviere echarfela encima. €y fila
quieres codtadabaslo belta manera. Delquela tofiina fera
cosidacoztarlasy foffreyzla yn poco conaseytes yechale la
falfasy derala coser vn buen ratoty echale vnas pocas ve
yerbas velbojadss:z baselcudillas.

ey 2500 Zlrto me parece aucr bablado be mucbas thane
S Zaval ras ve viandasiz velas vifferencias vellag sy 81
Al feruirsz aparefar be todas lag maneras de guie
{hasidnit | fadosty viandas afioe carnal como be quarefs
taszavn g algios vigan qlas viddas quarefmalesnofon
tan prouechofas comolas vel carnal, Zletodigognoesfi
uovoluntad de perfonasiporque ay algunos feﬁc}zic_e que
4
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les cotitentan 1as vuas viddasd otrassr dinetfos apeti:
tos pe perfonas:pero comoquicera q fea yobebecbo todas
tis fuergas poz poner enefte pefente libzo todo log yobe
Rabido ¢ alcan¢ado:z pord algunosignod algoquiero de=
sirdla langofta/pord el manjar blanco nofe puedebaser fin
ellaolinlos pageles:z filos pageleanofueré frefcoshaser
lo bela langofta: G lino ka vuiefleno e podria baser el man:=
jarblanco perfecto fegun dire enel liguiente capitulo,
€ 2Danjar blanco e pelcado.
Ag be tomar la langoftaszlos pagelesiz avin g londe
\ vifferentes calidades de neceflidad fon menelter: pe=
rola ldgofta es mucbo mejor G noel pageliy deftos bos (o=
midoel qmejor te pareceraiz coserlo en vaa oflaa pareety
oefque fea quafimedio cosida (acala dela olla/o pdlaen re=
mojo enagua frialy vefpuestomar loblanco ocla langofta
quees mefosy & de coser mas resio. 2 ponerlos en v pla=
tosy vefbilasloaflicomobebiag e acafrdsy echar fobieefte
blanco vefbilado agua rofada. y vefpuces para ocho efcudis
las tomar quatro libzas oealmédras.t vunalib:a debari=
na:z vna liba be agua rofada y belpues tomar dogliblas
beagucar fino:z tomarlag almendras blancas:z inajarlas
en yn mozterosde manera 4 no febagan a3eytesz para efcu
far efto mojar la mano vel moztero a menudo en agua rofa
da. y oefquefean majadas vefatarlas conagua tibia g fea
limpia.y defque fed pafiadas tomar vn caco muy limpio q
hofca eftafiado oe nueuo/ni que fea tan pocd de cobet z (0
thalo oelbiladodela langofta: ¢ vaya ventroentaolla con
aquella agua rofada.y oefpuces ecbatle laleche q besifte. ¢
no toda fino aquella que conoceras § abaftara para el ptin
cipio:z antes pilaleche en 0os veses  en ynast fila echal=
fea toda junta nolo podrias bien conocer bafta que cl man=
jar blanco fe tornafle efpeffozoe manera que ponas la bariz
112 poco a poco: porque no fe emplattresy batirloy o fractlo
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fiempre con vh palobataquelea cozido, ¥ belpues baser
elcudillas, 7 fobreellas echaragurcar finoty delta manera fe
base perfecto el manjar blanco be pefeado,

€ 2>anjar blancove calabacas,

T B mar belas calabacasinas tiernas:z pararlas bien

raydas con vir cuchitio baita que quede bldcas:y oel
puescotarias a pcdajos tat grandes comolahanosz po
agua sl fuego.zquandoberutere ecbarle las calabagas, y
velqueledcosidas facarlas.c ponerlas bentro de vo trapo
limpio,y delpucsbaszleche dealmédras fegunla quatidad
oclas calabacas, yelpremirlas muy bien: de matera qfals
g4 todalaagua,y velpues ponla enla ollaso cagovonde as
oebaser ek manfar blacoty echalelgs calabagas détro enla
leches v echarleacucar el q vieres § fera meneller ¢ 7 vaya
al fuegos ¢ 3tes § eches las calabacas ruciarlas co aguaro
fadazy cftas calabacas quieré fe mucho batirsz q téganbue
fuego pord bierud bié:z maneddolas fiépic be yuamanera
como lifueffen calabacas elpefizgesz quado veas g eftd bic
ocibechas dexarlas coser wn pocosz defpues echarleslaas
gua rofadaiz vaya ocfuera 8l fuegoty vefpues baser efcte
dillag, zfobze cada viig echar acucar fino, €3 fepas vna
cofa Geneftas viddas no fe puede tener medida fitio fegun
oifcrecid vel qlo guifazporg las calabacas be fu naturafon
todasaguaty tiddic puededesir bié lo q es meneller fino el
mefimo q loguifa. € Hineftada.

R mar almédras blicas: 7 facarlalechedellas ¢ con

teche 8 cabras feria mefor ¢ tomar las efpecias § par
teSnoche g fon canela entera/ gingibie/z clanos entero to
doitpuchtoa remofar enagua rofada 1y Sipues toma pos
cada efcudilla dos ongas de baring bearroziz vnaongade
agucar:zpara cinco elcudillas tomartiba ¢ media dbe alme
drasty oelpucs enla mafigug tomarlaleche: ¢ ponerla dé=
troenlaolladddeadcosersy echarlelabaring pocio _aj pocos

i
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¥ tienedrlo fiépze porq no fe emplaftre labarina cSlaleches
¢ affi vayaal fuego ctodofurecaudoa cosers y oeld veas
oelq es miedio cosidostomar almendrastmondadasit cota
tarlag en quatro quartos: 1 tomar oatiles:z coitarlos ve=
fta manera melmasze piiones:rmesclarlo todo junto efto:
quela falfa fea medio cosida echarle todo efto bétrot y def=
pues tomar v poco oe a¢afransz molerlobiensz deftéplar
loconvna pocaSaguaroladas y ecbarlo enla olla: porque
efta falfa quiere tener mucbo colo: y vexarlo coser bué ra=
tocon todas eftas cofas baftaque fea cosida s fea en via
debuenos porque tomes yenas debuéos batidos. z qua
doquifieres facarla [3lfa del fuegoecharle las yemasden
trosinag para fer lamada gincfiada no ay neceflidad oe
bueuosizbas efcudillas ¢ fobie ellas echar acucar z canela,
@ $arrodebaring de arros.
T Zira vose efcudillas tomar tres libzas dealmendrass
2 oo lib2as debarinadearrosiz vna libia agua ro=

fadaiz vogliblag be agucarit edia onfa vecanela cteras
¥y Slpues tomar las almédras:zmddarlasz majarlas biés
2baserlecheefpeffa:y ecba enla otlale mearad delalecheiz
laolia fea bien eftafiadasporq eftas colas nofe puedé bien
baser finoes muy buenala olla:y vefpues echale la barings
g traerlo ficmpre porque nofe cmplaftre: yecharle mas le-
cheli fuere meneltersy defpues echbarle la meatad delagu-
carzlacanela atada o vyubilosz vaya al fuego meneando
fiempzecon vua manosz quado faltare leche echarfela que
aflife base eftocomo el manjar blanco:peronoleeches de-=
mafiadosz fiquieres ver quado es'cosido facar v poco 5
via paletast ponloavicanto 8l plato:y vefquc fea frio ba
1a Y0 POqUito de 3guACNIONCes conocerag que no es (osi=
do:z pozefto oerarlocoser vh poco mas: y defque feacosic
doquitarlo oel fuegosz detarlofudar yo poco: bipucsbg
ser efcadillas:y echales agucat finQ,



WYiahdasde quarefima,  €o.luvilf,
€ Zlimidon,

2.midonfebaseali, Lomar dslmidonque fea frefe
Aco/-: limpiosz blanco 2z parafeys efcudillas tomar
vualib:a vealmiddse vnalivia veaqucar/z ynalibia ¢ me
diaocalmendras/z vnalibia o¢ aguarofada 7 vefpucs
echar clalmidon en via olla.que fea bien eltafidgdass media
on¢a de cancla cntera coelloty vefpuesecharlela agua rofa
fadaty derarlo remojar en aquella agua: 7 dbefpues majar
adllas alimédras mondadas cu v moztcroiz patlarlas ¢
agua tibia z limpia:y oefpues de palfadas ccha la meatad
delaleche enla ollaty echale ocho ongas Sagucar:y defatar
las bié convna paletade palo:y vefpues vaya al fuegoa
cosersztraerlafiépea vng manozzfiamenefterleche echar
fela pocoa pocobatta § conoscas quetiene barta: 2 catarlo
defaboz por ver file falta algosz file faltare ecbarlelo: ¢ ca-=
tarlooe faboz befal y detodoie i vieres q baseaguatioes
co3ido:z quido nola base entonces ¢s cosidoiz quitario ol
fuego: €y fi pot cafo fabia g bumostomar vng poca oe Ies
nadurabié agratz atarlaen vu trapolinmpiodt quando co-
sieve pOle efta lenadura pod bierua juntaméte cello resia
meétesz conefto fequitaclbumode tales viandas, ¢,

€Bana real.

Zlsve tomar bauas Slas mag blancas g no (e comi

das vegorgofos:t quitarleslag calcaras: B manera
que adenblacaort limpinsiz coserlagen agua fria limpiaz
¥ delG aya dado vin berior qtarlas 8l fuegoty echar a mal
Y2 aguasz colarlas demanera d noddenada de aguaty vef
piice tomaralinédras bidcas ¢lipiasitfacarleche oellas:
peromejo feria leche oe cabiasiz ponlasbanas vétro dla
olla bounde ban de cosersy defpucs echarleslaleche Gfera
meneflerszagucar finodz vayan g coseralfuegottcovrba
ranillo traertasconlas bos manos como quicn base cide-
1asoecera cutre 1as thanog: ¢ 3 manera oe calabagasi T no



- Wisndasdequareling,
partir 13 thatio betlas hafla q led cosidasiz catarigsdelfalz
peagucar s y detodascofas: y defquefeanbien defbechas
echarles bos rajas S canela [@nasy dexarlo bigcosers y dels
que feanbié cosidas: y delbechas qtarlas del fuego, dPas
quado echaresla cancla echarle via poca dbeagua rofadas
y oclpues baser elcudillas:z fobre ellas acucar fino,
E‘ﬂenae colas de guifados zpotages t ya e be vado
auifo q quddo fabéalbumolo puedes quitarcd vna
poca oe leuadura agra delta manera, Ponerlalenadura
en virtrapooelinobldco muy lipiotzquidolaolia bierue
echarleadl trapo dela leuadurg oétro dela ollazy ¢ bierud
flempzeszafiifequita el bumo ¢ ztambienfies muy lada
toria v trapo 8 linobldco.y mojarlo en agua fria zquido
beraiere rebuelue el potage ¢d fubarauillos y el trapo con
el traerlo pozta olla rebuclto bié conel potage, ¢ ponerla fo
bie vnaabualas.zataparlamuy bienmientraeltrapo et
niere dentro.cfobelacobertera poinas via buena almue=
ftaoc fal.z aflimefmovebaro velaollas y velpues dtar agl
trapoiz tomar ofrotrapo mojadoen agua rofadas zcubiir
laollacSel trapo:y echala cobertera encima Sl trapo,z affi
fedtala fal beltas maneras 8 potages. y clbumo ytodoy
efto lebaga fecreto queningunio lo vea,
abraiiones,
S be tomar trigo oel mas blacotz mas efcogidoque
ballaras:z lauadocd agua friasy defpues machacar
lo&vn trapo grueflo ¢d via mano § moztero,z valegolpes
resiameéte fobze v bico be madera/ofino détro de vn mol=
tero.y finas prettolo quieres baser echale yn poco ve fal
engrano/dla (al lo befollara,  mondara Sl bollejos vy belq
veas § eftabiélimpio del faluadolanalo muy bien sz polo
dentrodevnaolla coagua frizaa coseral fuego. z file falta
agua aiiadirlefiepze ¢ pero mefoz cs no afiadirla fino echar
¢ela De yna veseno de tmuchas fifer puede, ttodo eftoas



Wiandasdequareling, $odlrir,
debaser be parte venoche. T quando cON03as que escosi=
doquitalo del fuego.z ponla ollg détrode vna efpuerta de
fBluadost z cubtirla con yintrapo: y defpiics enla madana
tomar almédrasblacasizlacar lalecbe dellgs:t fife puede
auerleche 8 cabras (era micjos y velpues tomar log grafio
nesizquitatles as agl trigo que etutere encima, y Sfpues
echarlelalechesz ponloal fuego a coser.2guiardaque nofe
quemety dexalo aflicoser muy biens 2 { quifieres baser al=
guna efcudilla para tu fefio: a partestomarfolaméte del li<
coz que efta encima oela ollas pozqueaquello eglomejors
zlobiela efcudilla echar acucar 7 canela,

€ Dirvaulte de manganag,

Hzle be toimar manganas velas mas dulces.z modar

lagdela cortesase baser las quartos: ¢ qtarles el co=
racon z13s pepitas.y delpues baser beruir vna olla cd (3=
t3agua como conoceras qlera menefterizquidola agua
beruiereecbarle las tman¢anas,y oelpues tomar alinédras
bien toftadasst majarias bien et v motero: y oclatarlas
conel caldo velas manganas:z paffarlas pot etameiia con
wh inigafonve pan remojado enel dichocaldo delasman=
canas:z paffarlo todo eftobien efpefiosy delpues ve pafla=
do echalebuena cofa becanela molidasy acucarsy dbelpues
vaya a cojer al fuego/z quidola falfa beruiere quitarlo 8L
fuegosy echatlelas mau%anae quequeden bienelcoridas
oel caldo:pero mira que las manganas noquieren ferelcal
dadas : porque puedas baser detlas efcudillas ¢ y defque
feanbechas echar encitna agucar z caneld. (£ aquile acaba
el prefentelibro, aCR¢o gratige,

€< ue iptimidoefte librolegiida ves enla ciudad
e JLogrofo po: ABigcl e eguias a belpeniagoe
iego pere3 vauilla alcaide ocld vicba ciudad. 12
feacabo clanio § ABil.o.xxix,3.xxiii),0c nouichie,




Zabla.

@ Zabladela prefen

teoba iegumla ordé Sl atfa
beto.

Huguserel cudsille. fo.v.
Zgua ranog como K a9 var alos
feiiozes. fo.vij,
Hucllenate potage, fo.rx]s
Hlimendrate porage fo-xxife
Himidon porege. fo.xxlj.

FHlmodrote § es capirotada. f.xrilf
Brros ¢0caldo ve carne, fo.xevijs
Brros en casuela al hogno. fo.xrvif

Fgras confotativo. fo.xkriij,
Ruenstey ordiate. fo.xli
Aiete paraanfaroned. fo.xtif
Almojsuanas que fe disen toons

jag Deratiua. fo.[p:l .
Almidon. fo.lxix,
Adobado, fodj.

L
@Beuer como fea dedat alos e
fioles fo.vi.

Berengenas en cafuela.  fo.xxv.
Werengenao elpetles.  foxrvis
Berengenas ala mozifca. fo.xrvy.
BHioete o¢madama, foxxit.
WBroete ¢d caldo Oe carte. Fo.xyir.
Wiottede veritied. fo.xxir.
Biocte velponja concaldo decars

te, . fo.xex.
Baftarda camellina. fo.ljs
Bufaque de conefos potage. fo lif.
Broete lardero. fo.litif
Warboen pan. fo.lvj.
$arbo en catuela, fo.lvl.
Blloles en catuela, fo.lxil,
Bogas en cafucid, fo.lril.
Wefugos, fo.lxvi.

Perégenas e caluels moxi.foxlf
Berengenag enelcabeche. fo.xls

€ Lortar vlandasald mefa sy pals
I miero ol corte vel tocino. fo.if,

Lowe del lecbon, fo.tif.
L otte D2 vaca. foli

Koure ve lichee:y De conefo. fo.iil.
[Loite ve efpalda be carnero. fo.iiff
Zoone S plerna be carnero, foiij.
£ oite be lomo: y Deagujos decars

nere, fo.ltif.
Lot1e be cabyito, fo.iid,
Lote be pecbo be cartiero,  fo.ild
Koite be pauon. fodilifs
L oute decapon:y de gallina. fo.liif
Lortede perdizes. fo.v.

Loxte ve palomas toxcasag. f0.v.
K alabacinateque fe base ve fimié

te ve calabatag, fo.cxifs
Eebollada potage, fo.xiifs
Lalabatas efpefiag con caldo de

carne, fo.xxvi.
Lalabatas ala morifca,  fo.xrvif,
Lalabasas B otra thanera. fo.xxvil
Lasuela ve cartic, fo.xrxv.
Larnero adobado. fo.xlix.
Laldo lardero. foldfe
Lumo de grayadas. fo.lii
Lonigriofrefeo en patts folir.
ongrio en catuclg. folix,
Longrio cosido. fo.lic.

Longrioé parrillasy & aifadorfilx.
Lelamares y riblas é potage.lrv)
Longrio ceclal, folxv.

ml
(R2ollentes y bebilitados ntanja

res ycaldos, fo.xxiif
£aldo beftillado, fo.xxxilf
Roligtes caldololfido be gallinas
y capones. o.xrxiif,

Polletes tota Stillada, fo.rxxifife
Roli¢ies majar bldco. foxxxiilf,
Roligies malapar, fokkxvs



L abla.

Poltentes caluela, fo.xxxv.
Polientes relleno, fo.xxrv,
Rolientes oxdiate. fo.xxev.

Polientes de flebied agudasbaser

les venir frlo. . fo.xxrsi
Robladurade carnero.  fo.xxxk.
Bobladuradeternera.  foxxxir.
étol en pau G es pelcado, fo.lviif
Rentol encasuela. fo.lvld.
Bentol CO}MO.IE fo.tviif.

€ Eipeclasoe fal'fa comuny, fo.rv.
Efpeclasbe hifa Depayo, fo.xv.

Efpecias de clarea, . foxy,
Emborrotar panos ¥ capdea.Lrry
£Eflpinacag picadas. fo.xrrlif.
Ewmpanadag decarney be pekas

do. _ fo.xlilif,
Empanadas S afucar fino.fo.xhilg
Elcabeche ve conejos. fo.xlvid.
Empanada 3 galling slfada. fo.ltif
Emperado en pan. fo.tvif,
Emperadozen caseels.  fo.lvif
Empervador en parrillag, o i,
EERurion en pan. foleif
ERurion encasuela, fo.lvij.
£turid & patrillas o cosldo.fo.lelif
Elcorfeno en casuela. folxi},
Efcorfenocosido, fo.lxif,
Elcabeche, folxitj

f‘
@$rtavequefotrefco.  fo.xlvi,
£rute llamada rubioles alg caras

lana. fo.xlvi,
Sruta Hamada garblas ala catg.
fana. fo.xlvi.
£arropotage. fo.xty.

ideos. fo.xxviif,
ruta De farten de higaditlos que
fevise roiolas. fo.xivi.

&arro bebacing be arros. folxvil,

$rutas de rartc%. foxlvits
ﬁnlunaarmade.' fo.xxits
Hinettada, it

fo-xg“”
Biladea quees gelatina, foxxiidf,
Bato affado corro fea de gulfar.

rO-’:Hiv
Bratortada porage. fo.x8%
BHiatonada de oira manera. fo.xlip
Hratonada doada, fo.liiéf,

Blnetada vequareling, folpelf

Bibones. fo.lxix.
Bigos ala fiancefa, fo.xxxyi
[pauareal, fo.lxixe
Bigado adobadgo. fo.xx.
Fuugladao Iebm'da. fo.xxv,

Fulellocd caldo B cartie, fo.xxrif
uflelloveotra manera, foxxri,
Jota que ¢s potage afli llamado.

fo-lﬂ.
Limonada, fo.xvid,
P eche mal cosida, foxxxde
Zampaca en patl, folvifs
Liaent pan. fo.lxf.
L.ifa en casuela, fo.lxfs
Zia cn parriiieg. fo.txf
it (oida. fo.lxf.
Loboen pan, folrv.
Dampugss fitas. fo.lxv.

Lusdes pel’cegs frefca.  Fo.lpvif,

Mirravite, fo.xvs
2D anjar blanco, fo.xef.
ZDavnjar real, fo.xvie
MDanjar imperial, fo.xvis
Manjar be angeleds fo.xvife
ZDanjar pancipal, fo.xvils
IDanjer lento, fo.vif.
XD arsapanes, fOXREVs



atifar bllnco breuc.

D oxeruclo, £
ADirraufte de otro modo, o, xxvnli
irraulte ve perad. o.xlig,
ADoftasa, fo.xlig.
moﬂasa francela, fouxliis
Dira moftaza francef@,  foxlik.
Mébiillos cosidosen olla. folitf.
ZDozena et pan. ro.lx.
ZDowena ey catuela, folt.
Mozt en parrillag, fo.lx.

Derluse que ¢ pelcadss cerlnl.

Danjer bldco 8 pelcado. ra.lxvi(i.
ZDdjarblaco be calabasas, fo.lxyij
ADirreufte Oc mantanas. folely,

Hersicoque potage. foxxly
(Eeﬁidos oelas calas belos fefio
fovilj
fofclo dcmapordomo,  fo.viife
Dfttciove macltre fala, fo.ix.
Dicto de camarero. fods,
Dfficlove guardarops,  foudr.
Dfficlo ve copero. fo.x:
fFicio ve trinchante, fof.
D@fficiode veedoz. fo.x.
Dfficlo e defpentero, 0.
Dfficlove coyinero. oy
iaﬂ‘ao oecausllerizo. fo.x)
D o.xlie.
zalm ozuga buens. fo.xlf)
Qttias bemar, Folxv).
(Cidoluoa de duque. fo.xv.
“iPoluoza De dDuguedeotrg nt‘_laniz{-
19,
“Pefos delao clpecias. ro‘rK
[Pomada, v . vf!i
“Irotaje e cafionada.

fo.xi.
TRotIze B carnero adobado.fo.y:tx

Zal
rc.xrxm;

bla.
1Potsge Jeadobado de gallfm.

ot
%msﬂ! cabito sdobado, ro m:.
otage llamadofrexyrate que s
o¢ alladurs, fo.xr.
‘palamida e pany, fol
IRotage de (alfacosida.  fo.
Rotage be falfa pardilla,  fo.xx.
Poatge be culdtro pmo,  foxkf,
Rotage de culétro fegiidol ro. 1398
ibotage ve culdtro tercero, Foxyf.
Porage llamadopifionadefo.xxij
‘idotage llamado mermoquc que

¢ omo falfa. fo.xEiff
porage lfamado potriol, fo.x;ylli
forriola, [ xvlll
Rorege dearalla, 0.5k
@aragc e leche con ¢3l30De cor

'nbomgc ¢ bigog llamado b&“ :
'[pomsc Ve bisenos llamac}o wlglc
'pmge moderho. fo mil'
wotage llamado brufeate que fc

ba;c o¢higados ve cabiitoy ba

$o08, forxxri,
Potagede porrada. ro.m:vm.

“potage te mebilllos. forxrvllf
Dota?c e pécas veberfagoxlif

daftel cn bote, fo.xIvlife
dererdl. fols
dererilada, folif.
“4pebrads para faluagina, ro.ﬁ.
oage llamado perficare que fe
base deburasnos. fo.lif,
{otage ve bucn mado, I'o.hlii.
Jpalamida en catuela. folfx,
‘Ralamida en pandilag, ro llx.
Dageles, m g
TRulpo.
‘TRalaya yleguadosy n;cdfap-!n



“Z.abla.

a
AN frefeo renanado pm fru
ta be farts -:Iﬂli
Ducloalfadera. .51,
ziularzrma.umdo o su{r-dg: [o:

CRellentode cabiits.  foxes
Wonucrate pa quatro zfcudillao.

Rofquillas D¢ frutade quu:tw

quefon rofquiung. fo.xly.
T Sallave pcno. foqcv.
Salfablanca, wiﬁ.
Sallade pauo.
ola porage. [g,m“,
Salle 0 anfarones, o, n:lx(l

5alfa francera. (3318
Sallerd para aues I‘nlmgm. £, xm:

Yo

Salferon para pslominoe -rr
dos.

foxry.
Salferon para volaterls sm:da.

ﬁﬂtzrou e £UMo de grauadu as

KKK
ﬁzlkron blanco o¢ otra gnnfr‘al.
Salfa bis para Ofes cl'cudlllns o

forrviis
SelfaNamada plnamdar e g
O,

3.

:

¢

P
:

lina. XKL
fa blavica comdl{no. fo.xxxir,
Salfa lilapars volateria be olla.
fo.xx:i;.
Salfagranada.
ﬁalfs brunn paraperdizesy quo

(l‘:fin oela tabla.

Balfa agelurs pa yna efcndile. 1l

5?‘“‘0 OC ratatio vegilco: y ve alf
o creft

Sopas nla lombarda, fol.

ﬁilra gualaﬂuu. fol,

Dotadast fadlle

53 ta Namadacanela de m<’mu o

Bayron ent casuela. folp
Galfapara anfarones lhmndu n-c

balla. Ml
Salia veemperador. fody.
Salmon enpanado. folvlfe
Sabogaen pam: fo.tviff.
Sardingencasuela foxije
Ieua vebucuos lamads ft:hm,
Irlga cosido o guifado,

Forto ul:‘gcnoﬂd‘c. l(u.

oronjas Ve katiua que ot almo
jauanas. foxly,
Iurmue vekama e ccp(mn’dal.

Lruchag, I‘o.lw.
Fofiina en patt.
ofiina e casueld, ro.ln;.
Foitina cosida. fodxig,
Foiina en panrillac. Io Igj*
Laltinag en cacuela. fo.lxvj,
Feoiilna feleda, folrf
([Elndse comofean 8 pom: zw
Elmagm quees bigado sg:bas
Eurlalm eucacuela. ro.lxvi'.
EXiranchia nlev}n«lﬁm.fo.xlﬂf.
aG¢ * fo.xlviij,
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Ruperto de Nola
Libre del Coch
English translation by Lady Brighid ni Chiarain
of Tethba, Barony of Settmour Swamp, East Kingdom

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. 1t 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 Espariola, 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).






AN ER LN =

20

TABLE OF CONTENTS

SPICES FOR COMMON SAUCE
SPICES FOR PEACOCK SAUCE
SPICES FOR CLAREA

CLAREA FROM WATER

SPICES FOR HIPPOCRAS

DUKE'S POWDER

TO MAKE SAUCE FOR PEACOCK
MIRRAUSTE

BLANCMANGE

ROYAL DISH

IMPERIAL DISH

DISH FOR THE ANGELS
PRINCIPAL DISH

SLOW OR SMOOTH DISH

WHITE SAUCE

APPLE DISH

LEMON DISH

POTTAGE OF SHEEP'S TROTTERS
POTTAGE OF CA—ONADA
POTTAGE OF MARINATED MUTTON WHICH IS CALLED JANETE OF

MUTTON

21.
22.
23.

POTTAGE OF MARINATED HEN WHICH IS CALLED JANETE OF HENS
POTTAGE OF MARINATED KID WHICH IS CALLED JANETE OF KID
POTTAGE WHICH IS CALLED FREXURATE, WHICH IS POTTAGE OF

ENTRAILS

24.
25.
26.
27.
28.
29.

POTTAGE WHICH IS CALLED BOILED SAUCE

POTTAGE WHICH IS CALLED DUN-COLORED SAUCE

POTTAGE CALLED GRATONADA

POTTAGE CALLED MORTERUELO

POTTAGE OF CORIANDER CALLED THE FIRST

ANOTHER POTTAGE OF CORIANDER CALLED THE SECOND

CELIANDRATE

30.
31.
32.
33.
34.
3s.
36.
37.
38.
39.
40.

ANOTHER POTTAGE OF CORIANDER CALLED THE THIRD
POTTAGE WHICH IS CALLED HAZELNUT DISH
POTTAGE WHICH IS CALLED ALMOND DISH
ARMORED HEN

ARMORED CAPON

CALABACINATE WHICH IS SEEDS OF GOURDS
VINEGAR WHICH IS MARINATED LIVER
POTTAGE WHICH IS CALLED PINE NUT DISH
WHEAT STARCH

BROOM-FLOWER DISH

POTTAGE OF CRACKED BARLEY



41.
42.
43.
44.
45.
46.
47.
48.
49.
50.
51.
52.
53.
54.
5S.
56.
57.
58.
59.
60.
61.
62.
63.
64.
65.
66.
67.
68.
69.
70.
AND

71.
72.
73.
74.
75.
76.
77.
78.
79.
80.
81.
82.

83.
84.
8s.

POTTAGE OF CRACKED WHEAT

ALMODROTE WHICH IS CAPIROTADA

HILADEA WHICH IS CALLED GELATIN

POTTAGE OF MERRITOCHE

SAUCE FOR GEESE

POTTAGE OF ONIONS THAT IS CALLED CEBOLLADA
STUFFING FOR KID

KID PIE

BARDING FOR PEACOCKS OR CAPONS

EGGPLANT IN CASSEROLE

THICK EGGPLANT

MOORISH EGGPLANT

POTTAGE OF JUNGLADA OR COOKED HARE

THICK GOURDS WITH MEAT BROTH

MOORISH GOURDS

GOURDS IN ANOTHER WAY

RICE WITH MEAT BROTH

RICE CASSEROLE IN THE OVEN

POTTAGE OF NOODLES

POTTAGE WHICH IS CALLED PORRIOL

POTTAGE WHICH IS CALLED PORRIOLA

POTTAGE WHICH IS CALLED NERRICOQUE

MADAME'S BRUET

GOOD BRUET WITH MEAT BROTH

ANOTHER GOOD BRUET WHICH IS CALLED "OF VERINES"
GOOD BRUET WITH MEAT BROTH WHICH IS CALLED "SPONGE"
POTTAGE OF FAT

THE SAME POTTAGE MADE FROM MILK

GOOD FRENCH SAUCE

THIN SAUCE FOR WILD BIRDS, SUCH AS WILD DOVES, WOODPIGEONS

WILD DUCKS

POTTAGE CALLED THIN WHITE SAUCE

THIN SAUCE FOR ROASTED SQUABS

ANOTHER THIN SAUCE FOR ROASTED SQUABS

THIN SAUCE FOR ROASTED FOWL

THIN SAUCE FOR ROASTED PARTRIDGES OR HENS

POTTAGE WHICH IS CALLED HIGATE BECAUSE IT IS MADE FROM FIGS
THIN SAUCE FROM THE JUICE OF SOUR POMEGRANATES

POTTAGE OF ALIDEME OF EGGS

CAKE OF EGGS WHICH IS CALLED SALVIATE

ILL-COOKED MILK

JUSELLO WITH MEAT BROTH

POTTAGE LIKE THE ABOVEMENTIONED ONE WITH SOMETHING ADDED,
WHICH IS CALLED JUSELLO

TO MAKE A GOOD COMFORTING VERJUICE

MODERN POTTAGE

ANOTHER MODERN POTTAGE



86. CHOPPED SPINACH
87. A VERY SINGULAR DISTILLED BROTH FOR SICK AND WEAKENED
PEOPLE
88. ANOTHER SOLSIDO OF HENS OR OF MUTTON OR CAPONS
89. DISTILLED TORTA FOR INVALIDS
90. BLANCMANGE FOR INVALIDS WHO ARE NOT EATING ANYTHING
91. MARZIPANS FOR INVALIDS WHO HAVE LOST THE DESIRE TO EAT, VERY
GOOD
AND OF GREAT SUSTENENCE
92. CASSEROLE FOR INVALIDS
93. STUFFING FOR INVALIDS
94. BARLEY-WATER FOR INVALIDS
9S. ALMOND DISH FOR INVALIDS
96. ANOTHER ALMOND DISH FOR VERY WEAKENED INVALIDS
97. ANOTHER ALMOND DISH FOR INVALIDS WHO HAVE GREAT HEAT AND
GREAT
BURNING
98. ELECTUARY OF SOUR CHERRIES FOR SICK PEOPLE WHO HAVE LOST
THE
DESIRE TO EAT
99. TO BRING COLD TO THOSE WHO HAVE SHARP FEVERS, EVEN THOUGH
IT IS
OUTSIDE THE TOPIC
100. TO EAT FIGS IN THE FRENCH MANNER
101. THIN WHITE SAUCE
102. BRUSCATE FOR TWELVE DISHES WHICH IS MADE FROM KID'S LIVER
AND
SPLEEN
103. BIZA SAUCE FOR TEN DISHES
104. SAUCE WHICH IS CALLED PINE NUT DISH OF GARLIC
105. LEEK POTTAGE
106. GOOD MEMBRILLATE WHICH IS A POTTAGE OF QUINCES
107. GIROFLINA SAUCE
108. CAMELINE SAUCE
109. WHITE CAMELINE SAUCE
110. DOBLADURA OF MUTTON
111. DOBLADURA OF VEAL
112.  SMOOTH SAUCE FOR FOWLS IN THE POT
113. GRANADA SAUCE
114. BROWN SAUCE FOR PARTRIDGES AND DOVES
115. ROSEMARY SAUCE FOR FOUR DISHES
116. AGALURA SAUCE FOR ONE DISH
117. BOILED OR STEWED WHEAT
118. OATMEAL GRUEL AND BARLEY GRUEL
119. MOJI CASSEROLE
120. FOR PICKLED EGGPLANTS
121. FLESHY LEAVES OF CABBAGES
122. GARLIC SAUCE FOR GEESE



123.
124.
125.
126.
127.
128.
129.

130.
131.
132.
133.
134.

135.
136.
137.
138.
139.
140.
141.
142.
143.
144.
145.
146.
147.
148.
149.
150.
151.
152.
153.
154.
158S.
156.
157.
158.
159.
160.
161.
162.
163.
164.
16S.
166.
167.
168.

ROAST CAT AS YOU WISH TO EAT IT

MEAT CASSEROLE

ROROLAS OF LIVERS, WHICH IS A FRITTER

BASIN OF FIGS

GENOVESE TART

VENETIAN XINXANELLA

SECTIONS OR SLICES OF NEW CHEESE WHICH ARE FRITTERS OR
PANCAKES

MEAT OR FISH PASTRY

PASTRIES OF FINE SUGAR

ROASTED CHEESE

ORANGES OF XATIVA WHICH ARE CHEESECAKES
SPIRAL CAKES OF FRITTER WHICH THEY CALL CASQUETAS IN
VALENCIA AND IN BARCELONA

MARZIPANS

CUSTARD WHICH IS A FRITTER

FRITTER

FRITTER OF BLANCMANGE

FRITTER OF MARZIPAN

FRITTER OF NEW CHEESE

FRITTER CALLED ROBIOLES IN CATALONIA
FRITTERS CALLED GARBIAS IN CATALONIA
BLANCMANGE IN A BRIEFER SUMMARY

POTTAGE WHICH IS CALLED FLANK

PASTRY IN A JAR

MARINATED MUTTON

GRATONADA IN ANOTHER MANNER

PICKLED RABBITS

MIRRAUASTE IN ANOTHER WAY

GOOD ARUGULA

ARUGULA IN ANOTHER GOOD MANNER
ANOTHER GOOD ARUGULA TO BE MADE SWIFTLY
MUSTARD

FRENCH MUSTARD

ANOTHER VERY GOOD FRENCH MUSTARD WHICH LASTS ALL YEAR
PARSLEY

SAUCE OF HORSERADISH AND OF CLARY SAGE
LOMBARDY SOPS

GOOD GUALATINA SAUCE

MARINATED MUTTON

PEPPER SAUCE FOR WILD GAME

BASTARD CAMELINE SAUCE

LARDY BROTH OF WILD PIG

CAPIROTADAS OF TRUFFLES

POTTAGE CALLED PEACH DISH

GOLDEN SOPS

BUSAQUE OF RABBITS

MIRRAUSTE OF PEARS WHICH CAN BE GIVEN TO SICK PEOPLE



169.
170.
171.
172.
173.
174.
175.
176.
177.
178.
179.

QUINCES COOKED IN THE POT

PARSLEY DISH

POMEGRANATE JUICE

GOLDEN GRATONADA OF THE ENTRAILS OF KID
SAUCE WHICH IS CALLED CINNAMON OF MUST
PASTRY OF ROAST HEN ON THE SPIT

TREBALLA WHICH IS CALLED WHITE SAUCE FOR GEESE
LARDY BRUET IN A VERY GOOD FASHION
POTTAGE IN GOOD FASHION

POTTAGE CALLED JOTA

EMPEROR'S SAUCE

TREATISE ON COOKING AND PREPARING FOODS IN THE TIME OF LENT

180.
181.
182.
183.
184.
18S.
186.
187.
188.
189.
190.
191.
192.
193.
194.
195.
196.
197.
198.
199.
200.
201.
202.
203.
204.
205.
206.
207.
208.
209.
210.
211.
212.
213.
214.

OF LAMPREY IN CRUST

SALMON PIE

SALMON CASSEROLE

TROUT IN CRUST OR ROASTED OR BOILED
BARBEL IN CRUST

BARBEL IN CASSEROLE

SHAD IN CRUST

SWORDFISH IN CRUST

SWORDFISH IN CASSEROLE
SWORDFISH ON THE GRILL
STURGEON IN CRUST, WHICH IS PIKE
STURGEON OR PIKE IN CASSEROLE
STURGEON, WHICH IS PIKE, GRILLED OR BOILED
DENTEX IN CRUST

DENTEX IN CASSEROLE

BOILED DENTEX

BONITO IN CRUST

BONITO IN CASSEROLE

BONITO ON THE GRILL

FRESH CONGER EEL IN CRUST
CONGER EEL IN CASSEROLE

BOILED CONGER EEL

CONGER EEL ON THE GRILL AND ON THE SPIT
MORAY EEL IN CRUST

MORAY EEL IN CASSEROLE

MORAY EEL ON THE GRILL

TUNNY OR TUNA IN CRUST

TUNA OR TUNNY IN CASSEROLE
BOILED TUNA OR TUNNY

TUNNY ON THE GRILL

MULLET IN CRUST

MULLET IN CASSEROLE

MULLET ON THE GRILL

BOILED MULLET

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
1s 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 1s 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 forfa 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 1s 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
1s 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 busiuelos (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
1s 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 giloftre,
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 [ 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

TONINA 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 TONINA 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 TONINA 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

TONINA 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

Opysters 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

TONINA 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

GRANONES

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 dishO" 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 0z. 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.
®) 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 0z. 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) Estameiia, 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. 1 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.

('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
patE. 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.

3 1) Almodrote is a garlic-cheese sauce. In the Libre de Sent Sovi, it is an accompaniment to roast
%)ork, 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 (4Aralia 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) AnsarUn 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 vernls, 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 fortilla.

(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 1s 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.

q 10) 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.

11 1) 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.

q 36) 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 saytU (modern spelling, seitU), which is
anchovy.

(145) "Mix them" (mezclarlas) seems to refer to the spices; the pronoun /as 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.



146) 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 zollina 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. 1t 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". 1 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". 1 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. 1t 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. 0z.).

There is also a verb, escudillar, meaning "to dish out".
Estameiia

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 0z.)
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

Cariamazo. 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 1 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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