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NOTES. ki

MaccLesFiELD Forest. Spelled in the Accounts Maxfilde and Meyxfilde.
In September 1590, Mr. Warren sent a stag from the forest to Smithills,
the man having for his fee Gs. 8d.; and again in September 1591, a fat
stag was sent, and the same fee given.

Mace. A well-known spice, in great request in culinary preparations.
In a list of spices in the Accounts p. 213, 2 Ib. of mace cost 5s. 7d. In
old accounts it is usually found with cloves. In a gild account at Luton,
co. Beds. for an anniversary feast (1527-8) is 4} oz. of cloves and mace
3s. 4d.  In 1530 mace and cloves were 9s. per Ib. There are numerous
entries in the Accounts. See Index.

MackAREL.  (Scomber scombrus.) This fine fish visits almost every
coast of Great Britain. DMay and June are the busiest months for mackarel
drift-net fishing. Its Inglish name is supposed to be derived from the
Latin word macularelli, little spots, beeause it is marked on the back with
black stripes. It was in use in the Norman days of England, and in 1390
is a reeipe for mackarel in sauce: smite them in pieces, cast them in water
and verjuice, seethe them with mints and other lerbs, colour it green or
yellow, and mess it forth. (Cury.) In the Accounts, in May 1609, 12d.
was given for mackarels, at Islington.

MacorowINEs. DMacaroons, sweetmeats, made of almonds, white of egg,
rosewater, sugar, &c. They were in favour femp. Elizabeth, and are still.
They occur in the Accounts in a list of spices p. 213, 1 Ib. costing 2s. 6d.

MarrLarps. (Malart, French.) Wild drakes or male ducks. (B. Dic.)
More correctly the wild duck (Adnas Boschas), the origin of our domestic
duck. They were formerly much more abundant in our island than at
present, in consequence of the drainage of our marshes. Pennant mentions
that during one season 31,200 ducks, widzeons and teals were taken in ten
decoys, near Wainfleet, two-thirds of the whole being mallards. Willoughby
mentions that 4,000 wild ducks were taken at one drive in Decping fen, and
Latham records 2,646 taken in two days near Spalding, by a method now
prohibited ; and the act limits the time for taking ducks in decoys from the
latter end of October till February. A recipe of 1390 for “Sauce Noir for
Malard,” consists of bread and blood boiled, drawn through a cloth with
vinegar, mixed with ginger, pepper and the grease of the mallard, salted
and boiled and then served forth. (Cury.) ¢ Malardes in Cyne” [a kind of
sauce.] The mallards chopped, are to be seethed with good beef broth,
mixed with minced onions, wine and pepper; then to be added bread

steeped in broth, with cloves, mace and mulberries, coloured with sanders
5
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and saffron, with sugar or honey, and a little vinegar. (drundel MS.
15th century.) In the Accounts, in January 1591, five teals and a
mallard cost 2s. 2d.; in February 1617, three mallards come into the
weekly consumption of the kitchen at Gawthorpe.

MaLLE or Main. (Malle, French.) A kind of portmanteau or trunk,
to travel with, for carrying letters and other things. (B. Dic.) A bag or
trunk to carry goods in travelling; still used for the post-bag, and thence
for the carriage which conveys the letters. (Nares.) Minshew speaks of
‘g male, bouget, or budget.” In Love's Labour Lost we have ¢ No salve
in the male, sir.” In Damon and Pythias, “ To have a male ready to put
in other folk’s stuff.” In the Accounts, in December 1586, 7d. was given
for a cord, “which did malle a trunk when my mistress went to London.”

MaLiLe or MaLE SappLe. A saddle for a mail or portmanteau.

MaiLy~ Reasines. Malaga raisins; 12 1b. cost 3s. in November 1617 ;
see pp. 213, 224.

Mavr.  Harrison, in his Description of England, cap. vi., ¢ Of the food
and diet of the English,” gives a long account of the processes of malting
and brewing, especially in the houses of gentlemen and yeomen, “the usual
rate for mine own family, and once a month practised by my wife and her
maid servants,” which is too long for reprinting here. Eight bushels of
good malt ground upon our quern, saving mill-toll, add half a bushel of
wheat meal and so much of oats small ground, and so mix them with the
malt. The first liquor, full eighty gallons, is poured softly, boiling hot, into
the malt; then the second liquor is poured, and 2 lb. of the best English
hops, and after [wards] the brack-wort or char-wort is added, with & oz.
of arras [orris-powder] and half a quarter of an ounce of bayberries finely
powdered, and a handful of wheat flour,—and, the brewing completed,
three hogsheads of good beer are obtained. Harrison adds —1I value my
malt at 10s., my wood at 4s. which I buy, my hops at 20d., the spice at
2d., servants’ wages 2s. 6d. with meat and drink, and the wearing of my
vessel at 20d.; so that for 20s. [ have ten score [200] gallons of beer or
more, notwithstanding the loss in secthing.” The fattest standing water
is considered the best for brewing. (Harri.) Though we have many
excellent men-maltsters, it is properly the work and care of the woman,
for it is a house work, and done altogether within doors: the art of making
the malt and the several labours appertaining to the same, even from the
vat to the kiln, is only the work of the housewife and the maid-servants
to her appertaining. There may be malt of wheat, pease, lupins, vetches,
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and such like, yet it is with us of no retained custom, nor is the drink
wholesome or pleasant but strong and fulsome. I reduce all the kinds
of barley for malt into three kinds, the clay-barley, the sandy-barley, and
that which groweth on mixed soil. The best for malt is the clay-barley,
that from mixed grounds the next, and the last and worst grain for this
purpose is the sandy-barley.  The clean clay-barley is best for profit in
the sale drink, for strength and long lasting. That from mixed grounds
wiil serve well for households and families, and the sandy-barley for the
poor. At great length this writer describes the best sitnation and con-
struction for a malt-house, floors, kiln, &ec., “the French kiln being now
of general use in this kingdom ;” the bedding, fuel, the cisterns, &e., and
the whole process of making malt, &c. As to making of oats into malt, a
thing of general use in many parts where barley is scarce, as in Cheshire,
Lancashire, &c., the art and skill is all one with that of barley. (Mark.)
For entries in the Accounts, sce ALr, BEErR; BrEwINg, &ec.

MawcuEsTER.  While the Shuttleworths were residing at Smithills,
frequent visits were paid to Manchester, cither to attend military musters
and reviews, or to make purchases. In September 1582, 6s. 10d. was paid
for spices at Manchester; on the 27th January 1583, a levy of a fifteenth
was made in Halliwell for the maintenance of “the papists and rogues at
Manchester,” in a prison upon the old Salford bridge. The carriage of a
letter from Manchester to Smithills cost 6d.; in April 1583, a fifteenth and
a half was levied at Tingreave towards the maintenance of the prisoners
and rogues at Manchester. The rent of Horwich or Horewood, and the
bishop’s rent, were paid at Manchester. In February 1584, a saddle,
bridle, crupper, and stirrup leathers cost 16s. at Manchester. Wines
vinegar, &e. were bought there, and the entries are very numerous. Sce
Index.

ManDATION. A mandate is a commandment judieial of the king or his
justices, to have anything done for the dispatch of justice, and we read of
the bishop's mandate to the sheriff, &ec. (Jacod.) In March 1583, a man-
dation to the sheriff for William Stones cost 2s. 4d.

Maps. In October 1621, eight maps cost 5s. 4d. Saxton’s maps of all
(85) the counties in England and Wales, published 1579, were amongst the
carliest : the copy of this work which belonged to Sir Christopher Hatton, —
the dancing chancellor of Queen Elizabeth, whom she called from some fancy
her ¢ Lids,” —is now in Chetham’s Library, Manchester, in fine preserva-
tion. Speed’s maps of England and Wales (54) first appeared in 1608-10
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royal folio. The same maps were afterwards used for Speed’s *Theatre of
the Empire of Great Britain” (London 1611, folio), and a later edition
appeared in 1676 (London atlas folio). In the old translation of ¢ Camden’s
Britannia,” 1610, several of Saxton’s maps were used.

MarcHPANES, A sweet confectionary cake, rescmbling the modern
macaroons, only of large size for the table, made broad and flat, and cut
into slices or shapes. Amongst the new year’s gifts to Queen Elizabeth,
January 1st 1585, her master-cook presented her with “a fayre marche-
payne.”  So, in Jannary 1543, and January 1544, the king’s master-cook
sent a march-peyne to the Princess [afterwards Queen] Mary; doubtless as
new year’s gifts. In the Latin of the middle ages they were called Martii
panes, which led Hermolaus Barbarus to make some inquiry into their

origin, in a letter to Cardinal Piccolomini, who had sent some to him as a
present. (Polit. Epist.) DBalthasar Bonifacius says they were named from
Mareus Apicius, the celebrated epicure.  Minshew considers them to have
been originally sacred to Mars, and to have been stamped with a castle,
which is nearly the opinion of Hermolaus. The old English recipe books
show them (o have been composed of almonds and sugar, pounded and
baked together. (Nares, who prints a recipe from “ Delights for Ladies ;”
1608.) Marchpane was a constant article in the desserts of our ancestors,
and appeared sometimes on more solemmn oeeasions. When Queen Eliza-
beth visited Cambridge, the University presented their Chancellor, Sir
William Ceeil, with two pair of gloves, a marchpane and two sugar-loaves.
(Peck's Desid. Curi.) Castles and other things were often made of march-
pane, to decorate splendid desserts, and were demolished by shooting or
throwing sugar-plums at them. Taylor, the water-poet, has the lines —

Castles for ladies and for carpet knights,

Unmercifully spoiled at feasting fights,

Where battering bullets are fine sugar'd plums.
Shakspere has the line in Romeo and Juliet —

Good thou, save me a picce of marchpane.
In an old play, —

Next some good curious marchpanes made
Into the form of trumpets.

And Beaumont and Fletcher, in Rule o Wife, — . I
A kind of marchpane men, that will not last, madam.
Mark. gives a recipe for the best marehpane, consisting of blanched Jordan i
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almonds, refined sugar in powder, damask roscwater, strewed over with
sugar and washed with rosewater and sugar mixed for “ice,” adorned with
comfits, gilding, or devices, and baked erispy in a hot stove. Some mix
ciunamon and ginger, finely powdered, with the paste. Another writer
deseribes marchpane as a confection of pistachio nuts, almonds, sugar, &e.,
kept for use and made up in various forms; somectimes strewed with
comfits, &e.  Price gives a recipe, the ingredients being almonds, rose or
orange-flower water, double refined sugar, &c. This was “iced” with
sugar and white of egg, made large, cut when rolled out by a gutter plate,
and edged about like a tart. You may colour, gild, or strew them with
comfits, and form them in what shape you please. In C. C. Die. are
recipes both for macaroons and for plain, iced and royal marchpanes. They
were made round, long, oval, jagged, or in the shape of a heart. The
“royal” had apricot-marmalade, a coronet and rings of the paste, &e.

Mares. See note on Horsz; also Index.

MARKELAND, RoBERT, 0F WIGAN. A noted horse-doctor of those days.
He also bought and sold horses and ecattle, and sold iron. In 1590 he is
ealled the horse-marshal, i.e. master of the horse or stud-groom. See Index.

Magrkers. There are, as T take it, few great towns in England that have
not their weekly markets, one or more, granted from the prince, in which
all manner of provision for honsehold is to be bought and sold, for easc and
benefit of the country round about....... In most of thesc markets
neither assizes of bread, nor orders for goodness and sweetness of grain, and
other commodities that are brought thither to be sold, are any whit looked
unto; but cach one suffered to sell or set up what and how himself listeth ;
and this is one cvident cause of dearth and scarcity in time of great
abundance. . .. ... I find that in corn great abuse is daily suffered, to the
great prejudice of the town and country, especially the poor artificer and
householder, which tilleth no land, but labouring all the week to buy a
bushel or two of grain on the market day, ean there have none for his
money, because badgers, loders, and common carriers of corn, do 1ot only
buy up all, but give above the price, to be served of great quantities. . . . .
Nay, the poor man cannot often get any of the farmer at home, because he
provideth altogether to serve the badger, or hath a hope grounded upon a
greedy and insatiable desire of gain, that the sale will be better in the
market; so that he [the poor man] must give 2d. or a groat more in a
bushel than the last market craved, or clse go without it, and sleep with a
hungry belly. . ... .. Certes it is not dainty to see musty corn in many of
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our great markets of England, which these great occupiers bring forth
when they can keep it no longer. But as they are enforced oftentimes
upon this one occasion somewhat to abate the price, so a plague is not
seldom engendered thereby among the poorer sort, that of necessity must
buy the same, whereby many thousands of all degrees are consumed; of
whose deaths (in mine opinion) these farmers are not nnguilty. ... ... It
is a world also to see liow most places of the realm are pestered with
purveyors who take up eggs, butter, cheese, pigs, capons, hens, chickens,
hogs, bacon, &c., in one market, under pretence of their commissions, and
suffer their wives to sell the same, in another, or to poulterers of London. . ..
Since the number of butter-men have so much increased . . . . . it is almost
incredible to see how the price of butter is augmented ; whereas when the
owners were enforeed to bring it to the market towns, and fewer of these
butter-buyers were stirring, our butter was scarcely worth 1s. 6d. the
gallon, that now is worth 3s. 4d., perhaps 3s...... This moreover is to
be lamented, that one general measure is not in use throughout all England,
but every market town hath in manner a several bushel, and the lesser it
be, the more sellers it draweth to resort unto the same....... Another
thing there is in our markets worthy to be looked into, and that is the
re-carriage of grain from the same into the lofts and sollars [garrets]; where-
fore if it were ordered, that every seller should make his market by an hour,
or else the bailiff or clerk of the market to make sale thereof according
to lis discretion, without liberty to the farmer to set up their corn in
houses and chambers, I am persuaded that the prices of our grain would
soon be abated. . ... Finally, if men’s barns might be indifferently viewed
immediately after harvest, and a note gathered by an estimate, and kept by
some appointed and trusty person for that purpose, we should have much
more plenty of corn in our town crosses than as yet is commonly seen. .. . .
In our markets all things are to be sold necessary for man’s use, and there
is our provision made commonly for all the week ensuing. (Zarri.) For
notices of markets and fairs in the Accounts see Notes and Index under the
names of the places. Also Faigs.

Magw, &c. (Welsh marl, Irish marla) perhaps from Anglo-Saxon meark,
marrow, aud so named from its rich softness — an ecarth or clay containing
more or less carbonate of lime, and effervescing consequently with an acid.
It is much used for manure. (Webs.) As to bushy and mossy ground Fitz.
recommends making new marl-pits and new marling the lands, which is
much better than either muck, dung or lime, for it will last twenty years
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together, if it be well done, and shall be the better while it is land. I
marvel greatly that in the common fields, where of old time hath been made
many great marl-pits, the which hath done much good to the lands, that
now-a-days no man doth occupy them; we make none others; and they
need not to doubt but that there is marl now, as well as there was then;
but, as meseemeth, there be two causes why. One is, the tenants be so
doubtful of their lords, that if they should marl and make their holdings
much better, they fear lest they should be put out, or make a great fine, or
else to pay more rent. The second cause is, that men be disposed to
idleness, and will not labour as they have done in times past, but pass for
the time, as his father did before him; but yet meseemeth, a frecholder
should not be in that condition, for he is in a surety, bis ehief lord cannot
put him out, &e. And all other countries may take ensample at Chester-
shire and Lancastershire, for many of them that have so done have made the
improvement as good as the land was before, &e. (Z#7fz.) To improve bar-
ren, sandy soils, after ploughing and breaking up the mould, 2ork. says, you
shall then with all expedition marl it; whieh, forasmuch as it is no general
or common practice, in every part of this kingdom, I will first tell you what
marl is, and then how to find it, dig it and use it. Marl (according to the
definition of Master Bernard Palissy) is a natural yet an excellent soil, being
an enemy to all the weeds that spring up of themselves, and giving a
generative virtue to all seeds sown: or (for the plain husbandman’s
wording) it is a rich, stiff and tough clay, of a gluey substance, and not fat
or oily, as some suppose. It hath been made so precious by some writers
that it hath been accounted a fifth element. All conclude that there are
four several colours in marl, yet one saith they are white, gray or russet,
black and yellow ; another, gray, blue, yellow and red; and a third saith
there is a red and white, mixed like unto porphyry. Marl is so rich in
itself and so excellent for continuanee, that it will maintain and enrich
barren grounds, the worst for ten years, some for twelve, some for thirty
years. For finding it there is uo better way for readiness or saving the
charges than by a great augur or wimble of iron, made to receive many bits,
one longer than another, and so resting one after another into the ground,
to draw out the ecarth, till you find you are come to the marl, which
perceived and an assay taken, you may then dig at your pleasure. It is com-
monly found in the lowest parts of high countries, near lakes and small
brooks ; and in the high parts of low countries, on the knolls of small hills,
or within the clifts of high mountainous banks, which bound great rivers in.
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When found you shall with mattocks and spades dig it up and carry it to ~

your land, there laying it in big round heaps, within a yard or two one
of another. When you have filled all over your ground, which should be
done with as great speed as might be (for the ancient custom of this king-
dom was, when any man went about to marl his ground, all his tenants and
friends would come and help him to hasten on the work), you shall then
spread all those heaps, and mixing the clay [marl] well with the sand, lay
all smooth and level together. If you cannot get any perfect and rich marl,
if then you can get of that carth which is called fullers’ earth (and where
the one is not, commonly ever the other is), then use it in the same manner
as marl, and it is found to be very near as profitable. ... .. Howsoever
this weald [of Kent] be unfruitful and of a barren nature, yet by the benefit
of margle or marl (as it is commonly called) it may be made not only equal
in fertility with the other groundsin the shire, as well for corn as grass, but
also superior to the greater parts. Which manner of bettering the ground
was the ancient practice of our forefathers many years ago, as by the
imnnumerable marl-pits digged and spent so many years past, the trees of
two hundred or three hundred years old which do grow upon them, may
most evidently appear. Besides which we have mention of marl in books
of gainage or husbandry, written in the days of Edward II. or before;
howbeit the same manner of tillage, by means of the civil wars (as well the
Baron wars as those between the house of York and the family of Lancas-
ter) was so given over and gone out of use, until these thirty or forty years,
that it may be said to have been then newly born and revived, rather than
restored. DMarl is in name the fat or marrow of the earth, and Pliny says
the Britons did use to amend their land with a ecertain invention called
marga, that is the fat of the earth. (Mark.) In the old court-leet books of
the manor of Manchester, are various entries of fines and amerciaments
imposed on burgesses for making marl-pits or getting marl, on the lord’s
waste, without leave or license. Shudehill pits were old marl-pits, which
gradually filled with water. The Daubholes, which afterwards became the
Infirmary pond, were also marl-pits. In Whitaker's Manchester the Celtee
of Britain and of Gaul are said to have been the first to apply marl to the
purposes of agriculture, and to call it marrow, margil, or marl. In Lanca-
shire it is commonly found about two or three feet only beneath the level
of the ground, and must always have been dug to the depth of as many
yards only. The pits which were for ages probably the ecommon marl pits
of the Mancunian preeinets appear pretty certainly to have been those large
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cavities upon Shudehill and in Market-street Lane, now and for centuries
called the Daubholes or quarries for marl. In Lancashire and Cheshire the
use of it is better understood than in any other part of the kingdom, and in
both it has ehanged the broad extent of our barren heaths and turfy mossy
grounds into some of the best lands. In the Accounts, in February 1589,
two men were paid for fishing in a marl-pit at Hoole, which had become a
pool. A field in Sharples ley was called “The great marled carth,” and
the name of Mauldeth Hall, the present palace of the Bishop of Manchester,
s said to be a corruption of “marled earth.” In April 1600, an out-going
tenant was paid £3 for marling the Sheepcote Hey, when he departed the
possession.

MarmaLaDE (French Marmelade, from marmelo, a quince, and melado
Spanish, like honey), the pulp of quinces, boiled into a consistence with
sugar ; or a confection of plums, apricots, quinces, &e., boiled with sugar.
In Scotland it is made of Seville oranges and sugar only. (Webs.) Mark.
gives recipes to make red marmalade of quinces, white ditto, and marmalade
of oranges, with rosewater. The *Closet of Sir Kenelm Digby” contains
recipes for marmulate of pippins, of cherries, of red currants, and white
marmulate, made both the queen’s way and my lady of Bath’s way. Into
that of pippins, ambergris, musk and lemon juice are introduced. The
quince marmalade he calls «Gelly of quinces,” and gives several ways of
his own for making it. The basis of the queen’s way is 1% Ib. of flesh of
quinces, with 1 Ib. sugar and 1 Ib. of liquor or decoction of quinces. Lady
Bath takes 6 Ib. of fiesh of quinces and 2 b. sugar moistened well with the
juice of quinces. That of cherries has 4 1b of the best Kentish cherries to
1 1b. pure loaf sugar. Morello cherries have a quicker taste, and a fine,
pure, shining dark colour; and both will keep well all the year. That of
currants, with the juice of rasps and cherries, consists (according to the
recipe of Madame Plancy, who maketh this sweetmeat for the queen) of
3 1b. cherries stoned, & Ib. clear juice of rasps and 1 Ib. juice of red
currants, boiled with a quick fire. That of red currants is similar in make.
The C. C. Dic. gives recipes for marmalade, of apples, cherries, currants,
grapes, lemons, oranges, pears, quinces (five varieties) and raspberries.
Presents of marmalade to Henry VIIL occur in his privy purse expenses.
In the Accounts, in July 1610, amongst spices from London was some
marmalade 2s.; but it would usually be made at home.

Marrisage. In September 1586, a license for the marriage of Thomas
Shuttleworth and Ann Lever cost 11s. 8d.; and the expenses of Thomas

5u
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Lever when he went to Chester to obtain it 2s. 3d. In September 1590,
Margaret Rutter had, by the appointment of Sir Richard Shuttleworth,
Knt., “towards her preferment in marriage,” 40s.

MarsuaLsEA.  (Maréchaussée.) A prison for debtors in Southwark (so
called perhaps because the marshal of the king’s house kept his court or
prison there), abolished by the statute of the 5th and 6th Viet. In March
1585, 3d. was given to a man, a-begging for the prisoners in the Marshalsea
at London. December 1588, to one which did beg for the prisoners in the
Marshalsea, 2s.

Marsugs. Maris was an old form of this word, from marais, French ;
a fen or boggy ground. (B. Dic.) These are treated of by old writers
indifferently as fens, moors, or marshes. Fitz. treats of marreys ground,
the only way to improve which he says, is to drain the water clear away.
If ditches, cross ditches and trenches do not effect this, then must you
make a sough underncath the earth. If that will not serve, then keep out
your cattle for fear of drowning, &e. Milch kye, draught oxen and labour-
ing horses are the best cattle to make good pasture on marreys ground. See
also Moor.

MarToN orR MARTIN MERE. Near Great Marton, a chapelry in the
parish of Poulton, is a small lake called Marton Mere, and the somewhat
extensive morass of Marton Moss. In the township and parish of North
Meols, nine miles from Ormskirk, near Southport, is Martin Mere, formerly
a large pool or lake, of irregular form, surrounded chiefly by mosses or
boggy land, and containing about 3,632 statute acres. Doubtless both
places were named Mar or Mere, tun or ton, from these large sheets of
water, which bear that name in Lancashire and Cheshire. It was probably
the lake in North Meols that was referred to in the Accounts. In February
1588, a man who caught and brought two breams from Martene mere had
19d.; in March 1592, six breams and their carriage from Martone mere
cost 3s. 10d.

MasuiN, MEsLIN, oR MisceLiN. Wheat and rye mixed. Much maslin
is still grown (says Zden in 1797) in the northern counties. Moryson, who
wrote in Elizabeth’s reign, remarks, that “the English husbandmen eat
barley and rye brownbread, and prefer it to white bread, as abiding longer
in the stomach, and not so soon digested with their labour ; but citizens and
gentlemen eat most pure white bread.”

Masons. The Accounts show that no architect, so called at least, was
employed in the rebuilding of Gawthorpe Hall in 1600-1604 ; but only a
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master-mason and other masons under him. The salary or wages of the
master-mason would be thought small now. In the reign of Henry VIII.
the master-nason employed at Windsor Castle was paid 12d. a day. At
Gawthorpe, the masons were employed occasionally in quarrying or getting
the stone, as well as in hewing it, scappeling or rough-dressing it, &c. But
the wallers, who got rough wall-stone, and built walls, were not ranked
with the masons. In November 1588, a mason for six days work at
Smithills had 20d. ; in January 1595, for mending the brewhouse furnace
mouth, and the hob in the kitchen 4d. At Gawthorpe Hall, in February
1600, a mason working eight days in the stone delph or quarry at Gaw-
thorpe had 16d. March, two men six days, ditto (2d. each per diem) 2s. ;
April 1600, two men getting stone at Ryeliffe, on their own tabling three
days (4d. day), 4s.; May, Gregory the mason, one quarter’s wages, 19s. 2d.
June, to him for a caytrel to break stones withal, 4s. 2d.; a mason four days
scappeling stones (4d.) 16d. ; July, a mason 8% days hewing stone at Gaw-
thorpe (4d.) 2s. 10d.; August, to Anthony Whitehead [the master] and
five masons, each a pair of gloves [at the laying of the foundation stone],
2s. 2d.; September, Anthony Whitehead, his quarter'’s wages, 30s.; [so
that the chief of the masons had only at the rate of £6 yearly, for building
Gawthorpe Hall]. A mason for hewing stone for two windows 13s.;
1601, March, ditto the last part of his money for ditto (eight seore four feet
at 74d.), £5 2s. 6d. A mason for dighting seven yards of wall stones at
Rycliffe (at 5d.) 2s. 11d. July, 4% days scappeling stone at the delphs
(8d. foot) 3s.; hewing seven yards of window stuff, 14s. August, a
mason, his quarter’s wages, 18s. 4d. February 1602, one for getting and
hewing forty-four feet of window stuff of the plant mould (63d.) 23s. 10d.
June 1603, a mason six days helping to set the chimney pipes in the highest
turret and the battlement about the same (41d. day) 2s. 3d. September
1604, one five days hewing battling-stones and ashlars for the back stairs
2s. 1d. ; Deeember, one three days squaring flags for the kitchen floor, 9d. ;
Mareh 1605, one six days dighting stones for the kitchen chimney 2s. 3d.;
one 3} days hewing stones at Gawthorpe and a day getting fire-stone upon
Padibam Moor,— upon his own charges that day 9d., to meat and wages
other days 41d.,—2s. 3d. May 1605, a masou three days hewing finials
for the “ starres” in the hall door 20d.

Masse, Maze, MEase or Mgesse. A measure of five hundred herrings.
The word in a more modern form is still in use in Cumberland. In the
Cumberland Pacquet, in July 1855, an immense shoal of herrings off the



788 NOTES.

coast is noticed ; and in one night the crew of one fishing boat caught
“sixty-seven maizes, or the extraordinary number of 40,200 fish; a take
worth no less than £70.” This gives six hundred herrings (half the long
thousand) to the maize. For the price of herrings per mease in these
Accounts see Index.

MasrtiFrs. In early times the British mastiff was celebrated for its
strength and resolution, characteristies which did not fail to attract the
attention of the Romans when they came to Britain. They were bred and
reared by persons specially appointed, and the best sent to Rome for the
service of the amphitheatres, where they were matched in fight with various
beasts of prey. Dr. Coius, a natwalist, zemp. Elizabeth, states that three
were reckoned a match for a bear, and four for a lion. S?owe in his
Amnnals gives an account of an engagement between three mastiffs and a
lion in the presence of James I.  An Klizabethan writer states that the
mastiff, tie-dog or band-dog [Bewick says the ban dog is lighter than the
mastiff ] is so called, because many of them are tied up in chains and strong
bonds, in the daytime, for doing hurt abroad; which is a lhuge, stubborn,
ugly, eager, burthenous of body (and therefore but of little swiftness),
terrible and fearful to behold, and oftentimes more fierce and fell than any
Archadian or Corsican cur. Our Englishmen, to the intent that these dogs
may be more cruel and fierce, assist nature with some art, use and custom.
For although this kind of dog be capable of courage, violent, valiant, stout
and bold, yet they will increase these their stomach by teaching them to’
bait the bear, the bull, the lion, and other such like cruel and bloody
beasts .. ..... without any collar to defend their throats, and oftentimes
they train them up in fighting and wrestling with a man (having for the
safeguard of his life either a pikestaff, club, sword [or] privy coat), whereby
they become the more fierce and cruel unto strangers. . ... .. Some bark
only with fierce and open mouth, but will not bite; some do bark and bite ;
but the cruellest do either not bark at all, or bite before they bark, and
therefore are more to be feared than any of the other. .. .. .. The force
which is in them surmounteth all belief, and the fast hold which they take
with their teeth exceedeth all credit; for three of them against a bear, four
against a lion, are suflicient to try masteries with them. ....... Some of
our mastiffs will rage only in the night ; some are to be tied up both day
and night. Such also as are suffered to go loose about the house and yard
are so gentle in the daytime that children may ride on their backs, and play
with them at their pleasurc. . .. .. . Some of them moreover will suffer a
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stranger to come in and walk about the house and yard where him listeth
without giving over to follow him, but if lie put forth his hand to touch
anything, then will they fly upon him, and kill him if they may. 1 had one
myself once, which would not suffer any man to bring in liis weapon further
than my gate; neither those that were of my house to be touched in Lis
presence. Or if I had beaten any of my children, he would gently have
essayed to cateh the rod in his teeth and take it out of my hand, or else
pluck down their clothes to save them from the stripes; which in my
opinion is not unworthy to be noted. (Harri.) Whitaker in his Manchester
does not sufficiently discriminate between the mastiff and the bull-dog. He
enumerates five classes of the genuine native dogs of the soil, —the great
household dog [? mastiff], the greyhound, the bull-dog, the terrier and the
large slow-hound.  The house-dog he says has no sagacity but great
courage, a surly dignity of aspect, good-natured temper, and honest fidelity.
We have a breed at Manchester, enormously tall and large. The bull-dog
he regards as the kind nsed by the Romans, and noticed by Gratius —

First in the fight the dogs of Britain shine,
And snateh, Epirus, all the palm from thine.

Claudian names

the British hound
That wings the bull’s big forehead to the ground.

Whitaker also describes the old slow-hound (ealled also the Laneashire
hound, and the southern hound) *“now almost peeculiar to the parish of Man-
chester,” and the breed of which he says was near the close of the
seventeenth century confined to one or two south-west counties and to
Manchester and its vicinity. He adds that in his time it was utterly extinet
in the former and survived only in the latter, being the last perishing
remains of a British breed of dogs in the island. In the Accounts, in
November 1591, a man of Wigan who brought a eouple of mastysies to
Smithills, whereof one of them was chosen to be kept there, had 8d. The
word was pronounced mastisses in Lancashire, supposed to be derived from
mestizo, a mongrel or mixed breed.

MEeapow LaND (Anglo-Saxon medo, of mayan to mow) a land that yields
store of grass for hay or pasture. (B. Dic.) If there be any running water
or land flood, that may be brought to rnn over the meadows, from the time
that they are mown until the beginning of May, they will be much better,
and it shall kill, drown and drive away the mouldywarps, and fill up the
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low places with sand and make the ground even and good to mow. Espe-
cially that water that cometh out of a town from cvery man’s midden or
dunghill is best, and will make the meadows most rankest. (#itz.) If your
meadows be so seated that there is no possible means of washing or drown-
ing them with water, you are then only to restore and strengthen them by
the efficacy of manure of soil without any other help. ~After March, when
all pasture grounds are at the barest, you shall begin to lead forth your
manure, which shall be the soil of streets within cities or towns, or the
parings or gatherings-up of the highways much beaten with travel ; also the
earth for two or three feet deep which lieth under your dunghill, when the
dung is removed and carried away, for this is most precious and rich mould ;
also the fine earth or mould found in the hollow of old willow trees. With
these very plentifully manure and cover your ground all over. Some hus-
bandmen make their hinds spread in the evening before they go to supper
what mould or earth is laid out from six o’clock in the morning till three in
the afternoon; and it is a very good course. Nothing more enricheth
meadow or pasture ground than soap ashes, thinly scattered and spread over
the same at the latter end of April; for then grassis beginning to shoot up,
and, finding a comfort, the increase will multiply exceedingly. (Mark.,
who devotes a chapter to giving directions * How to enrich and make the
most barren soil to bear excellent good pasture or meadow.”) In the Ac-
counts are entries in October 1619, of rents received for meadow land : one
acre and three roodlands in the Lower Gadwines 23s. ; one acre of meadow
in the Lower Cornficld eires 16s.; and two acres meadow in the Little
Dubcarr 32s.  All these names show that the land was low and plashy.

Mear. The flour of wheat, oats, rye, barley, rice, beans, peas, &c. For
numerous entries see Index. Wheat flour was called “meal” in the Aec-
counts ; and in January 1609, in London, a bushel of it cost 7s. 6d.; a
peck 21d.

MEeasures (French mesure, Latin mensura, Welsh mesur, Danish maade,
Anglo-Saxon gemet, melen,) in this sense a definite quantity, usually in a
vessel of capacity. The following notes as to measures (and weights) of
various commodities are translated from the ¢ Liber Loci Benedicti” of Whal-
ley Abbey:— Flax : 24 cuscute (?) make what in English is called a sheaf’;
24 sheaves = one thrave. Leather: 10 hides = one dicker; 10 dickers
=one last. Jfron: 5 stone = one twelfth [duodena’] and 13 twelfths =
one seam. 24 stone = one band. Waz : 1 1b. weighs 24 shillings; 8 1b.=
one stone. Onions and Hemp [cepo et canabo]: 16 lb.=—one stonc.
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Sheep’s Wool: 12 1b.=one stone; 30 stone — one sack. Spices : one
drachm weighs 21d. ; one ounce weighs 20 drachms; one Ib. weighs 20s,
Land : 26 feet = one rod or perch; 40 rods in length and 4 in width, or
20 rods in length and eight in width = one acre. In the Account Rolls of
the Priory of Finchale, in the 14th and 15 centuries, various articles and
commodities were bought and sold by the following denominations of mea-
sure or weight : — Beer per barrel; cloth per ell; dishes per dozen; eggs
per (long) hundred; fencing per rod ; herrings per thousand ; honey per
gallon ; iron per stone ; laths or spars per thousand ; lead per stone and
fother ; lime by chaldron, fother, and lade (i.e. cart load) ; malt per chal-
dron and quarter; oil per gallon and barrel; paper per quire; pitch per
barrel ; slates per thousand and load; soap per barrel; sawn timber per
rod; tiles per thousand ; vessels of kitchen ware per garnish or set, and
dozen ; wax per 1b.; wine per gallon and hogshead ; wool per stone. The
lagena of Durham measure was 12 Ib. avoirdupois.  The word mett (literally
a measure) meant different quantitics at different places and periods. At
York in 1528-9 a met = 2 bushels. Ray says that a mett or strike = one
bushel or four pecks ; and this appears to be the quantity indieated in these
Accounts by the word mett; though sometimes it appears equivalent to two
pecks only, or half a bushel.  The following tables of measures are from
Post :—Ale: 2 pints=a quart; 2 quarts=a pottle ; 2 pottles or 4 quarts=
agallon; 8gallons=a firkin ; 2 firkins=—a kilderkin ; 2 kilderkins=a bar-
rel; 12 barrels=a last. Beer : 9 gallons=a firkin ; 2 firkins=a kilderkin ;
and 2 kilderkins =a barrel ; 11 barrel, or 3 kilderkins, or 6 firkins, or 54
gallons of beer =a hogshead ; 2 hogsheads = a pipe or butt, and 2 pipes
—a tun of 1728 pints. Wine: Wine measures bear to those for ale or
beer the proportion of 4 to 5; 4 gailons of ale and beer are very ncar 5
gallons of wine ; 18 gallons of wine=a rundlet; 42 gallons =a tierce ;
63 gallons = a hogshead ; 84 gallons =a puncheon; 126 gallons =a pipe
or butt; 252 gallons =a ton or tun. A tierce of wine is 4rd of a puncheon,
Lth of a tun. Coal : The ehaldron contains 36 bushels heaped ; by weight
112 Ib. to the ewt. Dry measure (Winchester). [16 pints or] 2 gallons
—a peck; 4 pecks=a bushel [2 bushels=a strike]; 4 bushels=a
coomb or cumock ; 2 enmoeks (or 8 bushels) = a quarter, seam, or raft ;
5 quarters = a wey (some make 6 quarters of meal a wey and 11% weys a
last) ; and 10 quarters = a last of 5120 pints or Ibs. [2 pints =a quart; 2
quarts =a pottle ; 2 pottles—=a gallon.] Long Measure. 14 foot=a
cubit; 2 cubits=a yard; and 16 nails, 1} yard,=an ell; 5 feet=a pace;
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6 feet=a fathom; 16} feet==a perch, pole or rod; 40 perches=a furlong ;
8 furlongs=a mile. (In fens and woodlands they reckon 18 feet to the
pole, in forests 21 feet.) Zale or Count. By this are counted fish, hides,
paper, parchment, sables, &ec. Cod, ling, and such fish have 124 to the
100. Eels 25 to the strike and 10 strike to the bind. Herrings 120 to
the 100; 1200 to the 1000 == a barrel; 12 barrels = a last. Furs, (fit-
ches, grays, jennets, martins, minx and sable) 40 skins=a timber. Other
skins have 5 score to the 100. Paper 24 sheets a quire, 20 quires a ream,
10 reams a bale. Parchment 12 skins a dozen, 5 dozen a roll. Hides 10
=a dicker; 20=a last. Hay 56 lb.—=a truss; 36 trusses=a load. Glass
5 Ib.==a stone; 24 stone=—=a seam. Gunpowder 24 lb. = a last; 100 lb.
—a barrel.  All things have 20 ewt. to the ton, save lead, 193 cwt.—=a
ton or fodder.  The cwt. avoirdupois=112 Ib.; the stone or half quarter
of the cwt.==14 Ib. Alum, cinnamon, nutmegs, pepper, and sugar, have
but 182 Ib. to the stone, 27 Ib. the quarter, 54 1b. the { cwt., and 108 lb.
the ewt. Wool 7 Ib. a clove, 14 1b. a stone, 28 lb. a tod, 182 Ib. a wey, 364
Ib. a sack, 4368 1b. a last. Steel, a faggot=—=120 1b.; a burthen of gad
steel is 9 score or 180 lb. Butter and soap, 56 lb. butter or 60 Ib. soap
make a firkin; 2 firkins of either==a barrel. = Butchers, 8 lb. to the stone.
In England the aulne or ell is used for linen only; the yard or verge for
cloths, silk, and all other such goods. The sea last, in measure==2 tons or
8 hogsheads of wine, 5 pieces of brandy or prunes; 12 barrels of herrings
or peas, 13 barrels of pitch, 4 pipes or butts of oil of olives, and 7 quarters
or barrels of fish oil: in weight=4000 Ib., except wool 2000 lb., almonds
3600 Ib." The English last : The last of London=10% quarters or bar-
rels of 8 bushels each, and the bushel of 4 gallons. The bushel weighs
between 56 Ib. and 60 lb., and 10 bushels of England make about the last
of Amsterdam. In Scotland and Ireland 88 bushels to the last and 18
gallons to the bushel. (Post.) Crabbe gives most of the above, and adds
Square measure : 9 square feet==1 square yard; 3025 square yards=1
square pole; 40 poles=one rood ; 160 poles or 4 roods=1 acre ; 640 acres
=1 square mile. For various measures, weights, and denominations of
quantity see Notes and Index, as MEeasg, MerT, WEIcHTS, &c.

MEeprciNe aND MEprcaL Expenses. It is not easy to realise the state of
the medical art in the reign of Elizabeth. It was chiefly herbalism, and the
herbs were not deemed efficacious unless gathered at certain periods of the
moon, and even within certain hours. Most of the old writers of herbals
were surgeons or physicians, like Gerarde. Amongst other curious books en
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the subject, ouce greatly esteemed, may be named a black-letter quarto,
“The Secretes of the Reverend Maister Alexis of Piemont, containing
excellent remedies against divers diseases,” &e.  * Translated out of French
into English by William Warde. Imprinted at London by Jhon Kyngston
for Jhon Wight, o.p. 1580.” (This was a late edition.) A second, third
and fourth part appeared successively, the two latter printed in 1578,
and the four parts are bound together in one volume. Another black-letter
quarto, is “The Englishman’s Treasure with the true Anatomy of Man’s
Body : compiled by that excellent Chyrurgion, Mr. Thomas Vicary, Esq.,
Sergeant Chyrurgion to King Henry VIIIL, King Edward VI, to Queen
Mary and to our late sovereign Queen Elizabeth ; and also chief Chyrurgion
to St. Bartholomew’s Hospital.” (London, 8th edition, 1633.) This volume
also contains a description of the baths at Bath, by William Turner, M.D.
edited by William Bremer, practitioner in physic and chyrurgery. Also
ointments, plasters, &c., and remedies for the plague and pestilent fevers,
by William Boraston, of Salop, practitioner in physic and chyrurgery. In
the middle ages medicine chests were so ample as to be called portable
shops, and they included veterinary medicines. Medical men practised all
branches of their profession, one individual, named by Caxton, being “a
physician, spicer and apothecary.” The last name is from apotheca, a
cabinet, cellar, or store, where oil, wine, &c., were kept. So that apotke-
carit meant shopkeepers, and apothecaria included drugs, wines and even
confectionery ; for apothecaries anciently dealt in sweetmeats, spices and
confectionery ; many medicinal remedies taking the form also of.confections
or lozenges, conserves, syrups, electuaries, &c. As to medical practice in
the middle ages, Du Cange and the chroniclers mention bleeding in the fect
for the dropsy; the aphorismi, or books in which short medical axioms
were written ; the digma, a mark or sign that the urine denoted fever; the
Sleminum, a garment, by walking in which the blood flowed to the feet;
the formicans or vermiculus pulsus, a kind of inordinate pulse, the first
named from the ant, and felt upon the fingers, the other like the motion of
a worm, both signs of death; the irrifiigerium, a cooling-room without a
fire-place ; a medicine called *infernal fire,” perhaps a caustic;; the use of
warm water, plasters, hot-irons, pricking the feet with needles; baths,
bleedings and fomentations to restore strength ; bathing as a remedy for age
and the stone; hairs of a saint’s beard dipped in holy water and taken
inwardly ; mortified flesh cut-out; humours expelled by burning ; opinions
formed by inspection of the urine, &c. The union of medicine with astro-

51



794 NOTES.

logy, and the practice of charms and amulets, need only be named. A few
specimens of old medicines may be given as more curious than useful : —
From an Arundel MS. of the fifteenth century we take “the best and fittest
medicine for the stomach and head of an old man:” — Take ginger, canel,
long pepper, rose-marine, grains [of Paradise] of each a quartron [fourth of
a Ib. or pint] cloves, mace spikenard, nutmegs, mace, gardamour, galingale
[aristolockia or cyperus] each one oz.; liquor of aloes, calamy, aromatici, croci,
rubarbi, reupontici [Rheu Ponticum] each 9 dwt.; make of alla great powder;
then take a gallon of sweet wine (Oseye or bastard) and cast thereto, and do
it in a clean pot of earth, let it stand all night, stir it oft, and melle [mix} it
well and let it stand till the morrow, till it be clear; then take out the clear
[liquor] from the powder and put it in a glass. Have a bag ready of fair
linen cloth, broad above and sharp beneath; and therein put the powder,
and hang the bag between two tressels, and let it run out what it will
Then take all that runs out from the powder and the clear that thou hadst
before of the wine, and medle [mix] therewith 2 Ib. of loaf sugar or more,
till it be right sweet. Thereof cast above the bag, and let it run through
easily till it be all run through ; and that is clepet [called] Clary. Thereof
take each day 5 spoonful in the morning with three sops of bread well
soaked therein, and forbear heads of fish and flesh, also goutous meats and
unwholesome. — The following recipe, charm or prayer, to assuage bleed-
ing at the nostrils,” or from wounds probed by the surgeon, is translated
from the ¢Liber Loci Benedicti” of Whalley Abbey: O God, be thou
gracious to this thy servant N. nor suffer to flow from his body a drop more
blood. So may it please the Son of God. And so his mother Mary. In
the name of the Father, stop blood. [And the same adjuration successively
to the Son, the Holy Ghost, and the Holy Trinity.] It is followed by
another “ Pur estauncher saunk” (Anglo-Norman, to staunch blood) : — Of
old a soldier pierced the side of the Saviour with a lance; forthwith there
fiowed blood and water— the blood of redemption and the water of bap-
tism. In the name of the Father " cease blood. In the name of the
Son ¥ stay blood. In the name of the Holy Ghost " may no more blood
flow from the mouth, or from the vein, or from the nose. On the other
hand a MS. of cookery of 1381 ends with the words — ¢ Explicit de
coquina, que est optima medicina,” (Here ends cookery, which is the best
medicine). Aubrey gives the following recipe to cure an ague : — Gather
cinquefoil in the good aspect of ¥ to the b and let the moon be in the
mid-heaven if you can, and take ......... of the powder of it in white wine.

— e ——
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If it be not thus gathered according to the rules of astrology, it hath little
or no virtue in it. For warts (says Sir Thomas Browne) we rub our hands
before the moon, and commit any maculated part to the touch of the dead.
Aubrey says that to hinder the night-mare (in horses) they hang in a string
a flint with a hole in it by the manger, or round the necks of the horses, to
prevent the hag from riding their horses, which sometimes sweat at night.
In “The Anatomy of the Elder,” (London, 1655,) it is stated that the
common people keep as a great secret in curing wounds, the leaves of the
elder gathered the last day of April, which, to disappoint the charms
of witches, they had affixed to their doors and windows. Again, an
amulet against erysipelas was made of the elder on which the sun never
shined, and hung about the patient’s neck, or cut in little pieces and sewed
into the shirt. Against epilepsy, too, was an amulet made of elder, grow-
ing on a sallow. Amongst ingredients in “The Treasure of Anatomy,”
(London, 1641,) occurs * Five spoonfuls of a knave child urine of an inno-
cent,” i.e. of an idiot male child. In Morayshire, Scotland, in hectic and
consumptive diseases they pare the nails of the patient’s fingers and toes,
put the parings into a rag cut from his clothes, wave it thrice round his
head erying ¢ Deas soil,” and then bury the rag in some unknown place.
Ashmole in his Diary (1681) writes, “I took early in the morning a good
dose of elixir and hung three spiders about my neck, and they drove my
ague away.” Weak, ricketty, and ruptured children were drawn naked
thrice through a tree split open for the purpose; the wounded tree was
bound up with packthread, and as the bark healed the child was to
recover. There were similar superstitions as to creeping through Tolmen,
Dolmen, or perforated Drunid stones; and in the North children are drawn
through a hole cut in a * groaning cheese” the day they arc christened. In
Ball's « Interlude,” &¢., (1562.) the following charms are mentioned : —

For the cough take Judas’ ear!
‘With the paring of a pear,
And drink them without fear,

If ye will have remedy.
Three sips are for the hickcock [hiccough]
And six more for the chickeock [chincough]
Thus my pretty pickock,

Recover by and bye.

! The excrescences of the clder-tree, called Auricule Jude.
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If yo canuot sleep, but slumber,
Give oats unto Saint Uncumber,
And beans in a certain number
Unto Saint Blaize and Saint Blythe.
Give onions to Saint Cutlake,
And garlic to Saint Cyryake,
If ye will shun the headache,
Ye shall have them at Queenhythe.

Douce mentions that all Exeter persons affected with ague visit the nearest
cross roads five different times at dead of night and bury there a new laid
egg, about an hour before the cold fit is expected, and thereby believe they
bury the ague with the egg. Others imagine that by giving a piece of
salted bran-cake to a dog when the fit comes on, they transfer the malady
to that animal. A silver ring, made of five sixpences, collected from five
different bachelors, and to be conveyed by the hand of a bachelor, to a
smith who is a bachelor (none of the givers knowing why or to whom they
give) will cure fits. The king’s touch for king’s cvil, or scrofulous disease,
is best described by Shakspere in Macbeth : —

—_— strangely-visited people,
All swoln and ulcerous, pitiful to the eye,
The mere despair of surgery, he cures ;
Hanging a golden stamp about their necks,
Put on with holy prayers.

The following are from a MS. 4to of 1475, formerly in the collection of
the late Mr. Herbert. For fever: Write these words on a laurel leaf,
¢’ Ysmael " Ysmael ¥ adjuro vos per Angelum ut soporetur iste homo
N,” (I adjure thee by the angels that this man may be cast asleep). Lay
this leaf under his head that he wete [know] not thereof, and let Lim eat
lettuce oft and drinke Ip’e seed, small grounden in a mortar, and temper it
with ale.— A charm to draw out “ Yren de Quarrell,” (that is, an arrow
head or bolt). [This is in Latin, to the following effect.] ¢ Longius, a
Hebrew soldier, thrust the side of our Lord Jesus Christ; blood flowed
from the side as he drew out his lance. X Tetragrammaton ¥ Messias M
Sother Emanuel *# Sabaoth "4 Adonay " Wherefore, as these words were
the words of Christ, so may the iron or quarrell come out of this Christian.
Amen.” And say this charm five times, in the worship of the five words of
Christ. Numerous charms and incantations occur in the Harleian MS. No.
273, in Anglo-Norman and Latin, as a charm to staunch blood ; charm for
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a gricvous wound ; charm for a fester or a canker, &e. In a rare work,
*The Burning of St. Paul’s Chureh in London,” (1561,) reference is made
to Saint Agatha’s letters, as a protection against burning houses, thorn-
bushes against lightning, &c.  Grose says that to cure warts yon must
steal a piece of beef from a butcher’s shop, rub your warts with it, and then
throw the beef down the necessary or bury it, and as the beef rots your
warts will decay. He also says that a dead man’s hand is supposed to
have the quality of dispelling tumours, such as wens, or swelled glands, by
striking with it nine times the place affected. Again, a halter wherewith
any one has been hanged, if tied about the head, will cure the headache.
So will moss growing on a human skull, if dricd, powdered, and taken as
snuff.  The chips or cuttings of a gibbet or gallows, on which one or more
persons have been executed or exposed, if worn next the skin or round the
neck in a bag, will prevent or eure ague. The turquoise (says Fenton in
his ¢ Scecret Wonders of Nature,” 1569) doth move when there is any peril
prepared to him that doth wear it.  Nicols in his ¢ Lapidary” says that the
same stone takes away all enmity, and reconciles man and wife. Coral, or
the peony, or the misletoe, drive away the falling sickness, ecither hung
about the neck or drunk with wine. Rosemary purgeth houses, and a
branch of it, hung at the entrance of houses, drives away devils and conta-
gious of the plague. Coral bound to the neck takes away turbulent fears,
and allays the nightly fears of children. Lupton, in his"« Notable Things,”
(1660,) says that a spoonful of a powder of the dried flowers of clder,
gathered on a midsummer day, in a good dranght of borage water, morning or
evening, for a month, “will make you seem young a great while.” In
Buttes's “ Dyetts Dry Dinner,” (London 1599,) it is stated that if one cat
three small pomegranate flowers for a whole year, he shall be safe from all
manner of evesore. If all these should be thought the vulgar charms and
nostrums of peasauts and uneducated persons, what can be said of the fol-
lowing extract of a letter from Lord Chancellor Hatton to Sir Thomas
Smith in 158—, when an epidemic was prevalent : — T am likewise bold to
recommend my most humble duty to our dear mistress [Queen Elizabeth]
by this letter and ring, which hath the virtue to expel infectious airs and is
(as it telleth me) to be worn betwixt the sweet dugs, the chaste nest of
pure constancy. I trust, sir, when the virtue is known, it shall not be
refused for the value.” Many other uotices of charms used as cures, pre-
ventives, antidotes, will be found in Brand’s ¢ Popular Antiquities,” Sir
Walter Scott’s notes on his works, (irose, Ashmole, and other works quoted
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above. As to various remedies quoted in the Accounts, they are noticed
under their respective heads, as NErvaL, &c. In others the compound
can only be guessed at from the ingredients bought. As to the medical
expenses incurred in the attendance and medicines of a regular practitioner,
see Index, and the notes on Doctor, &c. For other remedies see Quacks,
&e.

MepLar. There be divers sorts, greater and lesser, sweet and harsh,
some with much core and many great stony kernels, others fewer, and one
of Naples called 4ronia. The trees do grow in orchards, and oftentimes
in hedges, amongst briars and brambles; grafted in a whitethorn, it prosper-
eth wonderful well, and bringeth forth fruit twice or thrice bigger than if not
grafted, almost as great as little apples. It is very late before medlars be
ripe, in the end of October. Medlars do stop the belly, especially when
green and hard ; after being kept awhile till soft or tender, they do not
bind so much, but are more fit to be eaten. The fruit of the Neapolitan or
three-grain medlar is eaten both raw and boiled, and is more wholesome for
the stomach. These be oft preserved with sugar or honey, and so pre-
pared, are pleasant and delightful to the tastc.  They strengthen the
stomach and stay loathing. The kernels made into powder and drank,
break the stone, expel gravel, &c. (Ger.) Medlars are to be gathered
about Michaelmas, after the frost hath touched them, when they are in
their full growth and dropping from the tree, but never ripe upon the tree.
When gathered, they must be laid in a basket, sieve, barrel, or cask,
wrapped about with woollen cloths on all sides, and some weight laid upon
them with a board between them; for except they be brought into a heat
they will never ripen kindly or tastc well. The ripest, still as they ripen,
must be taken from the rest ; separate also the half ripe into a third basket,
for if the ripe and half ripe be kept together, the one will be mouldy before
the othier be ripe. And thus do till all be thoroughly ripe. (Mark.)

MepLey. A mixed cloth. In the Accounts, in October 1621, a yard
and a half of Spanish medlcy, at 15s. 6d. a yard, cost 23s.

Meows, Ta. North Meols is a parish and township (co-extensive) nine
miles N.N.W. from Ormskirk. There is no South Meols, but Ravers or
Raven Meols is a hamlet in the township of Formby, cleven miles N.N.W.
from Liverpool. Itis the former that is named in the Accounts, February
1594, when 14 barrel of herrings containing 3 meases, less 3 score herrings,
(i.e. 1440 herrings) at 12s. 6d. the mease of 500, were “bought at the
Meales, a little from Hoole;” and in January 1495, 2 barrels of herrings
were bought of George Wright of Melles for 44s.
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MEercErY. (Merciere, French, from Meices, Latin, wares.) Mercers’
goods or wares. (B. Dic.) Mercers anciently vended smallwares, spices,
drugs, &ec. (Du Cange.) The Mercers’ Company of London, incorporated in
1393, is one of the twelve principal livery companics. Though mercer now
means a dealer in silk goods, it formerly denoted one who dealt in all sorts
of smallwares, toys, haberdashery, &c. In the Accounts, in December
1618, two mercers were paid for mercery wares £23 13s.; and in July
1620 the mereer’s bill was 47s. 6d., and at the same time amongst other
bills paid were those of the confectioner, haberdasher, silkman, grocer, &ec.

MEercHANTS AND MERCHANDISE.  Our merchants are to be installed as
amongst the citizens, although they often change estate with gentlemen, as
gentlemen do with them, by a mutual conversion of onc into the other.
Their number is so increased in these our days that their only maintenance
is the cause of the exceeding price of foreign wares, which otherwise, when
every nation was permitted to bring in his own commodities, were far
better cheap, and more plentiful to be had. It is to be wished that the
huge heap of them were somewhat restrained, so that the rest should live
more easily upon their own, and few honest chapmen be brought to decay,
by breaking of the bankrupt. I do not deny but that the navy of the land
is in part maintained by their traffic; and so are the high prices of wares
kept up, now they have gotten the only sale of things, upon pretence of
better furtherance of the commonwealth, into their own hands; whereas,
in times when the strange bottoms were suffered to come in, we had sugar
for 4d. the Ib. that now at the writing of this trcatise is well worth 2s. 6d. ;
raisins or currants for 1d. that now are holden at 6d. and sometimes at 8d.
and 10d. the lb.; nutmegs at 21d. the oz.; ginger at 1d. the oz.; prunes
2d.; great raisins 3 Ib. for 1d.; cinnamon at 4d. oz.; cloves at 2d. and
pepper at 12d. and 16d. the Ib. Whereby we may see the sequel of things,
not always, but very seldom, to be such as is pretended in the beginning.
The wares that they carry out of the realm are for the most part broad
cloths and carsies of all colours, likewise cottons [of woollen], frises, rugs,
tin, wool, our best beer, bays [baize], fustian, mockadoes tufted and plain,
rash, lead, fells, &c., which, being shipped at sundry ports of our coasts, are
borne from thence into all quarters of the world, and there either exchanged
for other wares or ready money, to the great gain and commodity of our
merchants. And whereas in times past their chief trade was into Spain, Por-
tugal, France, Flanders, Danske, Norway, Scotland, and Iceland only; now in
these days, as men not contented with these journeys, they have sought out
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the East and West Indies, and made now and then suspicious voyages not
only unto the Canaries and New Spain, but likewise unto Cathay, Moscovia,
Tartaria, and the regions thereabout, from whence, as they say, they bring
home great commodities. But alas! I see not by all their travel that the
prices of commodities are any whit abated. Certes this enormity was
sufficiently provided for, 9th Edw. IIL., [1333-6] by a noble statute made
in that behalf, but upon what occasion the general execution thereof is
stayed, or not called on, in good sooth I cannot tell. This only I know,
that every function and several vocation striveth with other, which of
them should have all the water of commodity [profit] run into their own
cistern. (Harri.)

Mercury (Latin Mercurius) the metal quicksilver. (Webs.)  From its
colour and fluidity it is named Zydrargyrumn, i.e. watery silver or water of
silver. There are but two places in Europe from whence they take quick-
silver, Hungary and Spain ; the king of Spain has expressly prohibited the
transportation of it into other countrics, and it goes to Peru to purify their
gold and silver. A mine of cinnabar was lately found in Normandy, near
Le Fosse Rouge, but the great charges of it obliged them to stop it up
again. It is prescribed in large doses, especially in miserere or twisting of
the guts, only that it may pass the faster and disentangle the bowels.
(Pomet.) In miserere the patient swallows a |b. or more. Crude mercury
is used to kill worms, &c. Amongst other preparations of mercury are
sweet mercury or the white eagle, the mercurial panacea, turbith mineral,
and the precipitates, white, red, and green, &c. (Lemery.) The mines of
Carniola, in Germany, discovered by accident in 1497, are the most productive
in Europe, yielding in some years 1200 tons. Calomel was first mentioned
by Crollius early in the seventeenth century ; the first directions for its pre-
paration were given by Beguin, 1608. (#aydn.) Several washes and other
preparations of mercury were formerly employed as cosmetics, the making
of which was a source of gain to the empirical chemist. (Vares.) In the
Accounts, in February 1690, white mercury cost 12d.

MeTaLs. Most of these, at least those mentioned in the Accounts, are
noticed under their respective names; but we may give here a general
notice of metals as known in England in the sixteenth century, from a
writer of the period : — Of metals we do want none that are convenient for
us. 7%n and lead are very plentiful with us, the one in Cornwall, Devon-
shire, and elsewhere in the North; the other in Denbighshire, Weardale,
and sundry places of this island. There were mines of lead also in
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Wales.  Zrom is found in many places, as in Sussex, Kent, Weredale, Men-
dip, Walsall, as also in Shropshire, but chiefly in the woods betwixt Beloos
and Willock or Wiebury, near Manchester, and clsewhere in Wales.
Of whieh mines divers do bring forth so fine and good stuff, as any that
cometh from beyond sea, besides the infinite gains to the owners, if we
would so aceept it, or bestow a little more cost in the refining of it. It is
also of such toughness that it yieldeth to the making of claricord wire in
some places of the realm . . ... Copper is lately (not found, but) restored
again to light. Howbeit, as strangers have most commonly the governance
of our mines, so they hitherto make small gains of this in hand, in the north
parts; for (as I am informed) the profit doth very hardly eounteryail the
charges — whereat wise men do not a little marvel, considering the abund-
ance which that mine doth seem to offer, and as it wereathand . . ... In
Dorsetshire also, a copper mine, lately found, is brought to good perfeetion.
As for our steel, it is not so good for edge tools as that of Colaine, and yet the
one is often sold for the other, and like tale is used in both, that is to say 30 gads
to the sheaf and 12 sheafs to the burden. Our alchemy [a mixed metal so
called] is artifieial, and thereof our spoons and some salts are commonly
made, and preferred before our pewter with some, albeit in truth it be mueh
subjeet to eorruption, putrefaction, more heavy and foul to handle, than our
pewter; yet some ignorant persons affirm it to be a metal more natural, and
the very same which Eneelius ealleth Plumbum cinereum, the Germans
wisemuth [bismuth] mithan and counterfeit ; adding that where it groweth,
silver ecannot be far off. Never the less, it is known to be a mixture of
brass, lead, and tin, (of whieh this latter oeeupicth the one half) but after

another proportion than is used in pewter. . .. .. The eommon sort indeed
do call it “alchemy,” an unwholesome metal (God wot) and worthy to be
banished and driven ont of the land . . . .. There is some brass found also

in England, but so small is the quantity, that it is not greatly to be esteemed
or accounted of. (Zarri.) Canalchemy be a sort of latten, whieh Harrison
never mentions? He appears to think brass a metal found pure, like
copper. Alehemy was a name given (and subsequently corrupted into
“oeeamy”) to a componnd metal supposed to have been originally formed
by the art of the alchemist, a modifieation of brass. Four speedy cheru-
bims put to their mouths the sounding alehemy.” (Milton.) *Rings and
chains . . . .. will prove alchemy, or rather pure copper.” (M inshuil.)
Mice. These “small deer” scem to have been a great pest both at
Smithills and Gawthorpe. In 1584 laying Daits to kill mice cost 3s. 4d.;

-
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in February 1587 ditto 5s.; and there are various other entries. The bait
or poison seems to have been arsenic mixed with something palatable
to mice. In August 1588, arsenic to kill mice with cost 4d. TIn August
1592 laying baits for mice and rats cost 2s. 6d. In March 1593 the saddler
of Whalley had 12d. for doing this.  In October 1617 stuff to kill mice at
Gawthorpe cost 2s. At Islington in August 1608 a mouse-trap cost 4d.

MippLeToN. A market town, parish, and township, by the old road
(through Cheetham and Heaton), 7 miles N.N.E. of Manchester, but about
51 miles by the new road through Blackley. The Asshetons possessed the
manor from the time of Edward V1. till it passed with the heiress of that
family to Lord Suffield. The hall, the ancient seat of the Asshetons, had
formerly a fine park, which has been divided and converted into farms.
Entries in the Accounts show that presents were made by the Asshetons to
the Shuttleworths of deer from Middleton Park. See Index.

Mippens or MippiNes. The North of England name for dunghills. See
Index ; also notes on DunNe and WorrHING.

Mipwives. In England midwifery became a science 10th Henry VII
1518. The celebrated Dr. Harvey personally engaged in the practice of it,
about 1603. (Haydn.) In the injunctions at the visitation of Bonner,
Bishop of London from September 3rd 1554 to October 8th 1555, it was
required that a midwife of that diocese should not use or exercise any
witcheraft, charms, sorcery, invocations or prayers, other than such as be
allowable and may stand with the Jaw and ordinances of the Catholic
Church. In 1567 midwives took an oath, amongst other things, not to
suffer any other body’s child to be set, brought, or laid before any woman
delivered of child, in the place of her natural child; and not to use any
kind of sorcery or incantation in the time of the travail of any woman.
(Strype.) In Bale’s < Comedy concerning Three Laws,” (1538,) Idolatry
says: —

Yea, but now I am a she
And a good midwife, perde,
Young children can I charm
With whisperings and wishings,
With crossings and with kissings,
‘With blasings and with blessings,
That sprites do them no harm.
In the Accounts, in June 1610, the midwife was fetched on horseback from
Wigan to Smithills ; and she appears to have had 12d. for her fee. In
January 1612, 2s. 6d. was given to a midwife for veterinary practice.
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Mires, CorN.  The earliest instrument for grinding corn was the mortar.
The quern or hand mill was in use among the Britons previously to the
conquest of this eountry by the Romans; who are said to have introduced
the water mill, which was probably invented in Asia. Windmills were in
very general use in the twelfth century. (Haydn.) In old deeds mills
appear to be of three sorts, wind and water corn mills and water fulling
mills, styled venatica, aquatica, et fullonica. Jacob names water, wind,
Lorse and land corn-mills ; and besides eorn and grist mills, there are
paper mills, fulling or tueking mills, iron mills, oil milis, &e. Fitz. devotes
cap. 39 of his book on “Surveying” to *“The manner to make divers man-
ners of mills.”  The lord of a manor may sct upon the great rivers, corn
mills that be called ground mills, Lecause the over side of the head-sill
lieth even level with the over side of the ground in the bottom of the water.
Fulling mills, otherwise called walk-mills, may be made in like manner and
stand also upon the great rivers.  And then one wheel is able to drive two
stocks, i.e. both a potiere and a faller, the faller both to scour and herely,
and the potiere to thick the cloth. Commonly these mills be not set upon
the streams of the great rivers, but a great part of the water is conveyed
out of the great stream by a mill-fleme [mill-race] made with man’s hands
to a certain place where wise men think the mill most convenient to be set,
and the said water to be holden up and brought to the mill, by reason and
setting of a wear overthwart the said stream, made of “trouse timber, or
stone, or of both. And when it is past the mill with a sufficient fall of the
water that the mill stand not in back water, to return into the river again,
In many places the said mills be set on one side of the great river, and a
wear made of timber and stone to hold up the water to the mill, which is a
great cost, and many times it will stand in lack of water, that it may not go
well at a great flood, except the groundwork be made very high. But they
be profitable both in grinding of eorn and fulling of cloth, and in taking
of much fish. 1In like manner these two mauner cf mills may be set
upon small rivers without any fleme casting, but only his wear to hold
up the water, and his flood-gates to let it go at a flood when need shall re-
quire. Also there be two manner of corn mills, — a brast mill and an over-
shot mill, and both those be set and go most commonly upon small brooks
and upon great pools and meres. They have always a broad bow, a foot
broad and more, and the ladles be always shrouded with compost boards on
both sides to hold in the water, and then they be called buckets. The
miller must draw his water according to his buckets, that they may be
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always full and no more, for the longer that they hold the water and the
better they be. Another manner of fulling mills may be set and go upon
the small brooks, pools or meres, and those be called fallers, for a faller by
himself requireth not so great strength of water as the potier doth, because
the water cometh most commonly over the wheel, and the braces do but
heave up the two feet that fall into the stock upon the ecloth, the which
causeth the cloth to thick and turn. Also these mills on small waters may
go and run with a gogyn [gudgeon] of iron upon boulder stones, or upon
brass, as a bell doth, for that will go most lightest. ~ But mills upon great
rivers, that be broad, heavy and weighty, must needs have two great thick
hoops of iron, four inches broad and an inch thick, and eight or nine inches
between the sides, set on both ends of the shaft; for the gogyn of iron will
not bear them, and especially in the fulling mill. In so much as there is
great profit to the lords in making these mills, and the most rent is raised
upon so little ground, oftentimes, for the want of the seed of discretion and
experience of good making, there be many defaults made in them, and
specially in making of the mill-trough, where the mill-wheel goeth; for
ofttimes they make it too hollow and deep under the wheel, that the water
standeth therein, when the mill goeth not; for the tail-sill would [i.c.
should or ought to] lie bare and dry when the mill goeth not; and the tail-
sill would lie 20 or 24 inches under the head-sill and the trough would not
pass 3 inches hollow at the most, and as long as it may receive three ladles,
the fourth ladle entering and the first leaving the water. [The writer enters
into dimensions and other details, which must be omitted.] A man can
make no . ... surer advantage to himself than to make better his old inherit-
ance, not by heightening or increasing the rents of tenants, but all only in
mending and making better his arable lands, meadows, leys, and pastures,
and in making of water mills, wind mills, horse mills, fulling mills, sith
[? seythe] mills, cutler mills, be it by water or draught of horses, smithy
mills, or such other. (#%z.) There are numerous entries in the Accounts
as to mills, especially that on the stream at Smithills ; the purchase of mill-
stones and trundles, the employment and payment of the millwright, the
miller, &ec., for all which see Index.

Mirk. (Meole Saxon, Milk Danish.) For a cow for the dairy, she
must have all the signs of plenty of milk, as a erumpled horn, thin neck,
hairy dewlap, and a very large udder, with four teats, long, thick, and sharp
at the ends. Those kine deepest of milk are those which have but lately
calved ; for then they give most milk. For a cow to give two gallons at a
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meal is rare and extraordinary ; a gallon and a half is much, and convenient ;
and to give but a gallon certain is not to be found fault with. Some kine
are said to be deep of milk, which give only a reasonable quantity, but long,
as all the year through ; whereas other kine that give more in quantity will
go dry, &e.  The better experienced housewives say, as I believe, that two
good meals of milk are better than three bad ones. The profits from milk
are three of especial account, as butter, cheese, and milk, to be eaten
simple or compounded. As for curds, sour milk, or whig [whey], they
come from secondary means. (Mark., who devotes a chapter to the dairy.)
See also Cows, DaIry, BurTer, (‘HEESE, &c., and the Index.

MiLrans, or MiLwyxs (Lancashire). Green fish, fresh cod. (Halli;
Coles.) The fish is so ealled probably from its eolour; it abounds in the
northern seas, and is called also habberdeen, island fish, or stock fish. This
green varicty called the Scotch cod is most common towards the north.
(P. L) Morué, the cod or green fish; Morué verte, green fish. (Cot-
grave.) Sec also Fisu. In the Accounts, in December 1609, were bought
at Islington two millons and flooks, 2s. 4d.; Febrnary 1611, 2 dozen of
million fish (at 8s.) 16s.; February 1613, 1 dozen of millan fish and car-
riage from Inskip to Gawthorpe, 10s. 3d.; December 1616, 13 millan
fishes (at Preston at 17d. a couple) 8s. 6d.; and December 1617, 2 millan
fish 16d.

MinFs AND MiNERALS. The mines of Great Britain ‘are numerous, rich,
and of various kinds. Strabo and Tacitus cnumerate gold and silver as
amongst the products of England. The earliest enforcement of a elaim to a
mine royal is in 47th Henry 1H1., 1262. It related to mines containing
gold with copper, in Devon. In temp. Edward I. the silver mines in Ire-
land were deemed so rich that the king directed a writ for working them to .
Robert de Ufford, Lord Justice, in 1276. The lead mines of Cardigaushire,
from which silver has ever since been extracted, were discovered by Sir
Hugh Middleton, temp. James 1. (Haydn.) We have in England great
plenty of quicksilver, antimony, sulphur, black lead, and orpiment red and
yellow ; also the finest alum; the natural cinnabarum or vermilion, the
sulphurous glebe called bitumen in old time for mortar, and yet burned in
Jlamps where oil is seant and geason [scarce], the chrysocollas, copperas and
mineral stone, whereof petreolum is made, and mineral pearl. Of coal
mines we have such plenty in the north and west of our island as may suf-
fice for all the realm of Kngland; and so they must do hereafter indeed, if
wood be not better cherished than it is at this present. We have pits of
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white plaster, and of fat and white and other coloured marl, wherewith in
many places the inhabitants do compost their soil. ~ We have salt petre for
our ordnance, and salt soda for our glass, and in one place (Southery near
Codington) so fine to make moulds for goldsmiths and casters of metal, that
a load of it was worth 5s. thirty years agone. (Harri.) To the note on
CoaL (p. 518) we may add that in the earlier periods of working, coals
were probably extracted by means of horizontal drifts.  In 1533 a master
and his four men were paid for “le dryft dryvyng” five days 16d. 1In 1531
the bursar of Durham paid 21d. per day to Jolin Dawson and his four men,
for winning coals to the monastery. As to the getting of mineral or marine
coal, in Laneashire, we may add that in Whitaker's ¢ Addenda” to his
Whalley (p. 525%), a compotus is cited of the 12th Edward IV. [1472-3]
from a Latin entry to the following effect: — Farm of the mine of marine
coals in Padyham 20s.; and the farm of the marine coals in Colue and
Trawden 6s. 8d. It appears from the compotus de Bolton that a coal mine
was wrought in Colne in the latter end of Edward the Third’s reign, which
reign closed in 1377. See also MeraLs, CorrER, LEAD, IRON, TIV, &e.

Minixiy.,  Iu the Accounts, in December 1617, 24 yards of minikin cost
5s. 8d. No textile fabric of such name is known, and probably it is a
clerieal error for minever, a kind of fur, which aceording to Cotgrave is from
the French menuvoir, i.e. the fur of the small weasel ; while other authors
defiue it to be the soft fur from the belly of squirrels, weasels, &e. The
white stoat is ealled a minifer in Norfolk.

MinsTrELs. They were originally pipers appointed by lords of manors
to divert their copyholders while at work. They owed their origin to the
gleemen or harpers of the Saxons, and continued till about 1560. John of
Gaunt erceted a court of minstrels at Tutbury in 1380. So late as the
reign of Henry VIII. they intruded without ceremony into all compauies,
even at the houses of the nobility. In Elizabeth’s reign they had, however,
sunk into neglect. (Haydn.) The minstrels of Chester had by charter
several peculiar privileges. The long eontinuance of public favour and their
extensive privileges at length inflated the pride of minstrels and made them
insolent; they claimed reward as by prescriptive right, and settled its
amount by their own estimate of their abilities and the opulence of the
nobles into whose houses they thought proper to intrude. Their large
gratuities drew great numbers to join their fraternily, and induced many
idle and dissipated persons to assume the character of minstrels, to the dis-
grace of the profession.  To restrain these abuses a mandate of 9th Edward
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I1. (1315) ordains that no person should resort to the Louses of prelates,
carls or barons, to eat or to drink, if he was not a professed minstrel ; nor
more than three or four minstrels of honour at the most (meaning the royal
minstrels or those of nobles) in one day except by invitation from the
lord of the honse. Thus in the old romance of Launfe] —

They had minstrels of much honours,
Fiddlers, cythallers, and trumpeters.

The edict also prohibits a professed minstrel from going to the house of any
below the dignity of a baron, unless invited by the master, and then com-
mands him to be contented with meat and drink and such reward as is
offered, without presuming to ask for anything.  For a first offence he lost
his miustrelsy, and for a second he was obliged to forswear his profession and
never appear again as a minstrel. In little more than a century afterwards
the same grievances were again complained of, and in the 9th Edward 1V.
(1469~70) the king granted to Walter Haliday, 1narshal, and seven others,
his own minstrels, a charter restoring their ancient fraternity or guild, to be
governed by a marshal for life and two wardens, who were to admit mem-
bers, regulate and govern, and to punish when necessary all exercising the
profession throughout the kingdom. Even this fraternity practised abuses,
and tleir reputation deelined ; and temp. Elizabeth the minstrels had lost
the protection of the opulent, and had sunk so low in public estimation that
by a statute in the 39th year of her reign (1596-7) they were ineluded among
the rogues, vagabonds and sturdy beggars, and subjected to the like punish-
ments. This ediet also affected all fencers, bearwards, common players of
interludes, as well as minstrels wandering abroad, jugglers, tinkers and
pedlars; and seems to have given the death-blow to minstrelsy as a pro-
fession. The name remained, however, and was applied to itinerant fiddlers
and other musicians, who are deseribed by Putenham (1589) as singing
ballads and small popular musies, upon benches and barrel heads; their
matters being for the most part stories of old time, as the tale of Sir Topas,
Bevis of Southampton, Guy of Warwick, Adam Bell and Clym of the
Clough, and such other old romances and historical rhymes. Public and
private bands of musicians, however, were called minstrels for a consider-
able period, and without the least indication of disgrace; but they were
solely minstrel performers on a regular establishment. The musicians of
the city of London were called indifferently waitts and miustrels. In the
reign of Henry VII. there were musicians belonging to the royal household
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called string-minstrels, The term fiddlers was applied to minstrels as early
as the fourteenth century; for in Piers Plowman’s ¢ Vision” is the allitera-
tive line “Not to fare as a fiddler, or a friar to seek feasts.” (Strutt.)
From compoti of Whalley Abbey we learn that the sum paid to minstrels
during 1478 was 36s. 7d.; in 1521, £2 4s. Dr. Whitaker remarks that
these sums were larger than those paid to the organist of the abbey church,
and more by nearly one half than the Earl of Northumberland paid to his
“minstrels to be daily in his household,” and he infers that they were a
part of the regular establishment of Whalley Abbey. In 1502-3 the wages
of the queen’s minstrels (all of foreign names) were £3 6s. 8d. a year. (Z1.
York.) In temp. Henry VIIL 18 court minstrels were appointed at 4d. a
day each. A satirist of the time writes thus: I think that all good minstrels,
sober and chaste musicians— (speaking of such drunken sockets and bawdy
parasites as range the countries, rhyming and singing of unclean, corrupt, and
filthy songs, in taverns, alehouses, inns, and other public assemblies) — may
dance the wild morris through a needle’s eye ... ... There is no ship so
balanced with massy matter, as their heads are franght with all kinds of
bawdy songs, filthy ballads, and scurvy rhymes, serving for every purpose
and for every company . . ... Notwithstanding it were better (in respect
of worldly acceptation) to be a piper, or a bawdy minstrel, than a divine;
for the one is loved for his ribaldry, the other hated for his gravity, wisdom
and sobriety. Every town, city and country is full of these minstrels, to
pipe up a dance to the devil ; but of divines so few there be, as may hardly
be seen. But some of them [i.e. the minstrels] will reply and say, «“ What,
sir, we have licences from justices of the peace, to pipe and use our min-
strelsy to our best commodity.” Cursed be those licences which license
any man to get his living with the destruction of many thousands . ... ...
Give over, therefore, your occupations, you pipers, you fiddlers, you min-
strels, you tabretters, you fluters, and all other of that wicked brood.
(Stubbes.) In the Accounts, in December 1590 was paid to a minstrel of
Leigh who performed at Smithills 6d.; in December 1594, to a minstrel
and one with an ape 8d.; and in May 1612, to a minstre! 4d.

Mitrens.  (French mitaine), a sort of glove without fingers. There are
various entries in the Accounts of the purchase of mittens, chiefly for use
in gardening. In February 1593, for four pairs of garden mittens and
liquoring of the same [so that they were of leather], 12d. See Index.

MoLyNEUX, Sir Ricaarp, KNT. The son and heir of William Molyneux
of Sefton Esq. He was born in 1560; married IFrances, daughter of Sir
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Gilbert Gerrard ; was kuighted by Queen Elizabeth 24th June 1586, and
created a baronet 22nd May 1611. He was father of the first Viscount
Molyneux of Maryborough. He is first named in these Accounts in 1589,
and there are various entries of galds paid by the Shuttleworths for the re-
pairs of his sea-cops, or bank-fences against the sea. He also seems to have
been a receiver or collector for the Queen in Lancashire, as a loan to the
Queen by Sir Richard Shuttleworth was paid into his hauds. See Index.

Mores. These animals are usually called in the Accounts mouldewarpes,
i.e. mould or soil, and warps, castings or turnings-up. They were appa-
rently more numerous and troublesome to the husbandman three centuries
ago than at present. See that there be no mouldy-warps casting in the
meadows, and if there be in April, let them [the mole-hills] be spread and
beaten small. Draw a great bough of a tree, with a tree or two overthwart
the bough, and tie it fast by a rope to a team of oxen and horses, and draw
it up and down overthwart the said mouldy-warp hills, the which shall
spread them better than any man’s hands can do. Or run water over
the meadows, which shall kill, drown, or drive away the mouldy-warps.
(Fitz.) Moles not only feed upon corn or grain after it is sprouted and
spindled, by eating up the roots and so killing the corn; but by the digging
and undermining of the earth do root up the corn and destroy it in a most
wonderful manner, for they will destroy almost half an acre a day; and all
grounds and grains are alike, if the ground be not too ‘wet, or subject to
inundations or overflows; for above all things moles cannot endure wet
ground or earth of too moist a quality. The best eure is to dig cross holes
athwart their trenches, and when vou see the mole cast, to strike her with
an iron fork of six or eight grains, and so kill and destroy them. This has
become a trade and occupation, and for 3d. or 4d. a score you may have any
ground cleansed of moles. Others take brimstone and wet stinking straw,
or anything that will make a stinking smoke, and putting fire thereto, smoke
all the places of their haunts, and so drive them all clean away. (Mark.)
In the Accounts in 1583, a man had 4d. for killing four mouldewarpes; in
June 1611, a man that catched a maoulwarpe in the garden at Gawthorpe,
had 4d.; and in June 1612, the moule-warpe catcher had 6d.

Moxgy. See Coixs of ELizaBETH'S REIGN.

Moor axp MagrsH. 1 find of many moors, that in times past they had
been harder ground, and sundry of them well replenished with great woods,
that are now void of bushes. And for example thereof we may sec the

trial in sundry parts of Lancashire, where great store of fir hath grown in
SL
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times past, and the people go unto this day into their fens and marshes
with long spits, which they dash here and there up to the very cronge
[handle] into the ground. In which practice (a thing eommonly dore in
winter), if they happen to smite upon any fir-trees, which be there at their
whole lengths, or other blocks, they note the place, and about harvest time,
when the ground is at the driest, they come again to get them up, and
afterward, carrying them home, apply them to their uses. (Harri.) See
Notes on Marsu and Moss.

Morrev's Harr. In the township of Astley formerly stood Motley’s
Hall, an ancient mansion of the Lelands, surrounded by a moat. A few
fragments only remain. Its description by Leland pourtrays very exactly
the character of a gentleman’s mansion in Lanecashire in the sixteenth
century: “ Morle in Leghe paroche, is builded — (saving the foundation, of
stone squared, that riseth within a great moat a six feet above the water) —
all of timber, after the common sort of the building of houses of the gentle-
men for the most of Lancashire. There is much pleasure of orchards, of
great variety of fruit, and fair made walks and gardens, as there is in any
place of Lancashire.”

Mortar. The brass mortar and pestle were indispensable requisites
of ancient cookery. Many articles, now sold in a state of meal or powder,
were then only powdered as wanted ; and in the absence of handmills for
grinding, or graters, the mortar was the sole means of pounding them to
powder.  This was especially the case with pepper and various spices, loaf
sugar, &c., and the ingredients for powder-fort and powder-douce, with
which various dishes were seasoned and sweetened. In November 1618,
a brasen mortar, to go to Barton, cost 14s,

Morres. Salmon in the third year. (Todd.) See Fism, SaLmon, &c.
¢ Morte-trouts” occur in the Accounts, and they may have a similar signifi-
cance as to age. In February 1597, two mortes cost 7d.; June 1598, three
mortes 10d.

Mortuaries. (Mortuarium.) A gift left by a man at his death to his
parish churel, for the recompense of his personal tithes and offerings not
duly paid in his lifetime. There is no mortuary due by law, but by eustom.
Selden says that it was anciently usual to bring the mortuary along with the
corpse when it came to be buried; and it was then called a corse-present.
By 21st Henry VIIL, eap. 6, a scale is prescribed for mortuaries: — The
deceased possessed of moveable goods to the value of £40 or more (his
debts first paid) is to pay 10s.; if £30 and under £40, to pay 6s. 8d. [a
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noble]; if £6 13s. 4d. [10 marks] and under £30, to pay 3s. 4d. [half a
noble]; if under £6 13s. 4d., no mortuary is to be paid, aud none by any
feme-covert, or child, persons not keeping house, &c. (Jacob.) In the
Accounts, in 1595, the mortuaries paid by the Shuttleworths to the prebend
of Bolton were 36s. 8d.; in 1597, for mortuaries and reckonings of the
clerk of Rivington, 17s. 8d.

Mosceys, THE. In the Accounts, in Mareh 1590, £150 was paid to Mr.
Mosley of Manchester, by appointment of Sir Richard Shuttleworth. This
may cither have been Oswald Mosley Esq. of Garratt Hall, or a younger
brother, Anthony Mosley of Ancoats Hall; most probably the former, as
Mr. Thomas Shuttlewortli went to view the Garratt. In 1596 Sir Richard
Shuttleworth received for the tenants holding by lease in Horwich £11
53. 6d., whereof was paid to the bailiff of Nicholas Mosley Esq., lord of the
said lands, £11 0s. 6d., so remaineth de claro 5s. This was probably Sir
Nicholas Mosley Knt., who bought the manor of Manchester in that year
and was lord mayor of London in 1599. In September 1617 was given to
Sir Edward Mosley (then attorney-general of the duchy) for his fec and a
gratuity 32s. in connection with some law proceedings by Sir Richard
Shuttleworth against one Hancocke. In November 1617 a Mr. Pepes
[Pepys] had for hLis fee for the last term 3s. 4d., and Sir Edward Mosley
22s. He was the second son of Sir Nicholas, and purchaser of the manor
of Rolleston, Staffordshire, where he died unmarried in 1638.

Moss. A moorish or boggy place. In August 1621, 10d. was paid for
moss rents, doubtless a sort of turbary. As to the plants called moss, in
November 1602, the slater and the parker were paid, the latter for the pri-
vilege of getting moss, the former for mossing the roof of the great barn at
High Whitaker on his own charges, ¢ we getting the moss,” 7s.  In October
1605 a labourer was paid for getting moss for the great barn [at Gawthorpe]
and the new stable upon his own charges 10s. 7d., and he was to have
2s. 8d. more when the stable was covered.

MorLey. (q.d. medley.) A ecloth of mixed colour, used for the dress
of the domestic fool; hence “men of motley,” denoted fools. Shakspere
makes Jaques exclaim in admiration of the fool, *“ Motley’s your only wear g
and in the same play, As you like it, “Invest me in motley.” Our Ac-
counts show that this cloth of mixed colour was in use for other things;
for, in March 1589, motley to be a cloak-bag and for strings cost 7s.

Mow1ne (Anglo-Saxon mawan), strictly speaking, means the cutting of
grass or grain with a scythe; as reaping corn implies the use of a sickle.
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Take heed that thy mower mow clean, and hold down the hinder hand of
his seythe that he do not indent the grass, and to mow his swathe clean
through to that that was last mown before, that he leave not a mane be-
tween, and especially in the common meadow, for in the several meadow it
maketh the less charge. (#itz.) A man may well mow of good and deep,
loggy meadow, or of rough, uneven meadow, every day one acre; mowing
clean and making a smooth board of well standing and good smooth
meadow, an acre and a half each day; and of very thin and short grass, or
upland meadow, two acres at least every day. He may mow of corn, as
barley or oats, if it be thick, loggy, and broken down to the earth, making
fair work and not cutting off the heads of the ears, and leaving the straw
still growing, one and a half acre in a day ; but if it be good, thick, and fair
steady corn, then he may mow two or two and a half acres in a day ; but if
the corn be short and thin, then he may mow three and sometimes four
acres in a day, and not be over-laboured. Of beans he may mow as much,
and of pease mixed with beans, having a hook te follow him, no less; for
they are works in this nature most easy and least troublesome. (Mark.)
In 1531, 6d. per acre and 6d. per day was paid for mowing. In the Ac-
counts are numerous entries of mowing not only grass, but rushes, &c. See
Index.

Muck. (Anglo-Saxon meox; Danish mdg.) Dung in a moist state, or
a mass of decaying or putrefied vegetable matter.  Zusser directs to
manure with muck, and Philips has the line ¢ with fattening muck besmear
the roots.” In May 1610, sixteen load of muck (at 3d.) cost 4s.; and in
the same month a man was paid for working twenty-five days at getting of
moss, feying or cleansing of meadows and breeding of muck, 3s.

MuLturE. (Molitura vel multura.) The toll that the miller takes for
grinding corn. (Cowell.) As to toll, Fitz. observes — There be so many
divers grants made by the lord, some men to be grounden to the 20th part,
some to the 24tli, tenants at will to the 16th, and bondmen to the 12th part,
some men to be toll-free, and some to be hopper-free; and in some places
to take the toll after the strength of the water, that followeth by reason ;
for the mill that hath a big water and may drive a great broad stone,
will make much more meal, and is mnch better worthy to have the more
toll, than that which goeth with a little stone. In the Accounts, of money
received 1385, is an entry of 17d. for half a peck of meal and two multure
dishfuls. What was the capacity of the miller’s toll dish does not appear.
In 1587, 8s. 6d. was received for 3 pecks of multure barley; in 1591 for 5%
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pecks of multure meal at the mill at Smithills, 7s. 4d.; and for 12 metts
after 8 groats (2s. 8d.) the mett, 32s.; in 1598 for 2 metts of beans and 3
pecks of multure barley, 13s.

Murgrey. An old name for the mulberry (wmorus) which was used in
colouring “subtletics” for the table as early as 1390. Henee murrey-colour
is mulberry colour, a reddish purple (5. Dic.) or a dark reddish brown, the
colour by the heralds called sanguine. (Holme's Acad. Arm.) 1In the
Accounts, Oetober 1621, 64 yards of parr: murrey shag (at 5s.) cost
32s. 6d.

MuscapiNe.  This word represents three different things ; but all having
an odour resembling musk : —1. a sort of grape; 2. the wine from that
grape; 3. a sugar-work made by confectioners, of which musk is an ingre-
dient. The grape and the vine were also called muscadel ; the latter by
the French vin de muscat. In an old play of 1609, in reference to the
custom of having wine and sops at weddings, is the line: “The muscadine
stays for the bride at church.,”  Mark. in his « English Housewife,” gives
directions for preserving this wine : — Muscadine must be got, pleasant and
strong, with a sweet scent and with amber colour.  He also directs how to
make muscadine of malmsey and bastard, and how to flavour it with spices
and damask water. As to the sweetmeats so called, they were perfumed sugar
plums to sweeten the breath. In May’s decomplished Cook (1671) is the
following recipe to make musk-edines, called also rising comfits and kissing
comfits : — T'ake 1 Ib. of refined sugar, being beaten or searched [sieved or
sifted] put into it 2 grains of musk, a grain of civet, 2 grains of ambergris,
and a thimblefull of white orris-powder. Beat all these with gum-dragon
steeped in rosewater ; then roll it as thin as you can, and cut it into little
lozenges with vour iron, and stow them in some warm oven or stove ; then
box them and keep them all the year. Both the wine and the comfits
appear in the Acconnts.  In December 1616, a rundlet of muscadine wine
was lad from London, —its carriage 3s. 4d. In a list of comfits bought of
a London confectioner (p. 213) is half a pound of white muscadines 3s.

Musicraxs. — Before the Reformation there was but one kind of music
in Europe worth notice — the sacred chant, and the descant built upon it;
and this music was applied to one langnage only, the Latin. (4ske.) In
England prior to 1600 the chief music was masscs and madrigals, but
dramatic musie was much enltivated from that time. (Haydr.) In 1550
John Marbeck, organist of Windsor, first set to mmnsic the whole cathedral
service.  Professional musicians were retained at the ehurch and at the
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mansions of the nobility. In the sixtcentl century a knowlege of music
was considered a necessary accomplishment for a person of high rank.
Henry VIIL not only sang well, but played on several sorts of instruments ;
he wrote songs and composed the tunes for them; and his example was
followed by several of the nobility his favourites. An author at the begin-
ning of the reign of James 1. (1604) writes— We hLave lere (in London)
the best musicians in the kingdom and equal to any in Europe for their skill
in eomposing or setting of tunes or singing, and playing upon any kind of
instruments. The musicians have obtained of the king his letters patent, to
become a socicty and corporation. Mcanwhile the minstrel [see note there-
on] being deprived of all his honours, and having lost the protection of the
opulent, dwindled into a mere singer of ballads, which sometimes he com-
posed himself,.and accompanied his voice with the notes of a violin. The
subjects of their songs were chiefly taken from popular stories, caleulated to
attract the notice of the vulgar at wakes, fares, and church ales. Warton
mentions two cclebrated treble singers, ¢ out-roaring Dick and Wat Wim-
bas,” who oecasionally made 20s. a day by ballad singing. The barbers
were often musicians, and usually kept a lute, a viol, or some other musical
instrument in their shops, to amnuse their customers while waiting. Though
in their origin the waitts were watchmen, the name came to be applied to
the minstrels who on certain oceasions preceded the procession of the town
or city wateh ; and temp. Elizabeth it meant the musicians appointed and
paid by a town to play on certain occasions, and especially at night. Beau-
mont and Fletcher speak of the waitts of Southwark. In all old accounts
of boroughs and corporate towns, courts leet, &ec., are entries of the appoint-
ment and payment of the “town waitts or musicians.” They were set up
with a regular salary at Excter in 1400. The musicians of the Accounts
were doubtless some minstrels or ballad singers; others instrumental per-
formers ; some in the service of a wealthy knight or squire; others the
town waitts, who seem to have made long pilgrimages during the periods
when their services were not required at home. Thus we have the musi-
cians of Mr. Atherton, of Mr. Tatton, of Mr. Trafford, of Sir Peter Leigh,
and Sir Edmund Trafford ; and the town waitts of Chester, Halifax, &e.
In January 1584, the musicians of Sir Peter Legh, playing at Smithills, had
12d. and doubtless meat and drink. Oectober 1586, those of Mr. Trafforthe
12d.; April 1587 ; those of Sir Edmund Trafforthe 12d.; July 1587, those
of Mr. Tatton 12d. ; and a musician of Mr. Atherton’s 6d. ; December 1609,
for music at an inn at Aleberie, on the way from London to Lancashire,
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12d. —for it was a custom for the local musicians to play to travellers at
their inns ; March 1610, the Halifax fiddlers, playing at Gawthorpe, had
12d.; April 18, to the musicians at the marriage of Elcanor Shuttleworth
to Mr. Asheton, 6s. 8d. (a noble, probably the usual fece at a wedding);
December 1611, given to the musicians, Mr. Warren’s men, 12d.  See also
MinsTrELS and WarrTs.

Muskers. They were first used at the siege of Arras in 1414. Spain is
said to have been the first to arm infantry with these weapons. They were
used at the siege of Rhegen in 1521 ; in which year they were introduced
generaily into the English army (12th Henry VIIL.) superseding bows and
arrows. (Carte.) The Duke of Alva first brought the musket into use in
the Low Countries in 1569. (Branstone.) It is supposed that the name
was given to the new fire-arm from the male young of the sparrow-hawk ;
as the names of two species of cannon, the saker and the falcon, were also
borrowed from the hawk tribe. We do not meet with the name in the
Accounts till July 1621, when there was paid to John Harmer the armourer
for five muskets with rests and moulds (14s. cach) £3 10s. The “rest” was
a rod with forked top and pointed end, which, stuck in the ground upright,
received the long, heavy musket barrel in its fork, and so enabled the mus-
keteer to take aim. In October 1621, one musket cost 13s. 6d.

MusseLs. These shellfish seem to have been usually purchased, and
probably eaten, with cockles (which see). They were cooked for the table
as early as 1390. In March 1583, 4 metts of mussels and cockles cost
23d., and were fetched as wanted, at different times in Lent. See Index.

Musrarp SEep.  There be three kinds of mustard, two of the garden (or
one garden and oue ficld) and the third wild. The garden mustard with
whitish seed is sown in gardens. Palladius saith it loveth to grow in
ploughed ground and is delighted with moisture. This kind is not common
in England, yet I have dispersed the seed thereof into sundry parts of this
land, so that I think it is reasonably well known at this day. They may
be called white mustard, common or field mustard, and wild or treacle
mustard. The seed of mustard pound[ed] with vinegar is*an excellent
sauce, good to be eaten with any gross meats, either fish or flesh, because
it doth help digestion, warmeth the stomach and provoketh appetite. They
use to make a gargarism with honey, vinegar and mustard seed, against the
tumours and swelling of the uvula and the almonds about the throat and
root of the tongue. It is mixed with good suecess with drawing plasters.
(Ger.) In the Accounts are various entries of mustard seed, which was pro-
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bably pounded at home in the mortar, and mixed with vinegar for the table.
See Index.

Musters (French moustre) a review of military forces, in order to take
account of their numbers, conditions, accoutrements, and arms. (B. Die..)
See Arus, ArRMoUR, SoLpiERs, &c. In March 1613 there was a muster at
Whalley, and another there in March 1619. In the earlier portion of the
Aecounts, these musters werc called Smows, which sce.

Murton. The flesh of sheep, that is, when the animal had ceased to be
lamb, was lightly esteemed by the ancients. Still mutton (French moutor)
was in use in English cookery in 1390 ; for monchelet was a sort of stew of
mutton, in broth, with herbs, good wine, onions, powder fort, saffron, with
eggs and verjuice. In a recipe for furmenty of 1381, it is to be messed
forth with fat venison and fresh mutton. (Cury.) The entries of mutton in
the Accounts are so numerous as to enable the curious to trace the price per
1b. of particular joints during a period of uearly forty vears. See Index.

MytroN, LitrLe. This town is situated ncar the confiluence of the
Ribble, the Hodder, and the Calder, and nearly on the lowest ground within
the parish of Whalley. Whitaker supposes that as Great Mitton is on the
opposite bank of the river, the name may have been Midtown, the town
intersected by a river running through the midst of it. 'The manor of Little
Mitton passed from the Catteralls by distaff to the Sherburnes, thence by
purchase to the Holts, and from them by marriage to the Beaumonts. The
present house is a fine specimen of the style of domestie architeeture
which prevailed in the reign of Henry VII. Of its fine gothic hall and
sereen, Dr. Whitaker speaks in the highest terms of admiration. The
township of Little Mitton contains the hamlets of Henthorn and Coldcotes.
Mitton Wood, at the time of these Accounts a possession of Thomas Sher-
burne of Stonyhurst, is elose to Henthorn, which hamlet includes a series
of farms belonging to the Shuttleworths, stretching from Little Mitton to
Clitheroe, a distance of two miles. The wood is about six miles from
Gawthorpe. The entries in the Aecounts show that from Mitton wood
much of the timber used in the erection of Gawthorpe Hall in 1600~4 was
brought; it was bought of Mr. Sherburne, felled by carpenters and others
employed by the Shuttleworths, and brought thence in their wains to Gaw-
thorpe. Sce Index.

Nams. (Anglo-Saxon Negl.) Flat-headed nails of iron have been
found in the later British barrows, from half an inch to five inches long. In
the middle ages the specimens of nails of various kinds on old doors,
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chests, &c., are innumerable. (Fosb.) Until a eomparatively recent period
almost every kind of nail was produced by hand labour, as are still what are
called wrought nails. (C. Kaight.) Tusser enumerates among * husbandly
furniture,” “a hammer and nail,” and again, “hammer and English nails,
sorted with skill.” The Accounts mention many varieties of nails, and their
prices.  (lagge nails were probably what are now ecalled clamp nails, for
fastening the clamps of buildings, or it may be clasp nails, with flat heads
for flooring ; drass nails were in usc; also ox-nails (perhaps used for the
ox-bow and the yoke); stock nails (perhaps short and thick, which two
qualities are represented by the one word stocky) ; stone nails; stump nails
(for posts) ; lath nails; lead nails, dipped in lead, for nailing sheet-lead on
roofs ; door mails; and burnish nails, with shining heads, of which 1000
were bought for the carriage. Of all thesc varicties entries will be found,
see Index. Clout nails, for fixing clouts, or small patehes of iron or wood,
and spikes, or large, long nails, also occur.  Nailers seem to have becn
established in Lancashire temp. Elizabeth; for in March 1586, 18d. was
paid for the making of a thousand and four score lorse nails of your own
iron ; and in April the sume nailer probably made a gang of harrow pins for
2s. 4d.; in February 1602, the nailer was paid 8d. for 100 double spikings
[for the timber work of Gawthorpe Hall] and for 4000 lath nails (at 20d.)
6s. 8d.

NAIL-PERCELL-BIT. A piercer for nail holes, a gimlet.* Tusser ealls it a
percer. In Herefordshire a gimlet is still called a nail-bit. In the West it
1s also called a nail-passer.  Is this a corruption of piercer?

Narrugs. The naves of wheels. Palsgrave has “nathe-stocke of a
whele.” It is still in nuse. See Index.

NarLes Brscuits.  They were made of the fincst flour and sugar, with
eggs, milk, rose-water, &e.  In the Accounts, amongst sweetmeats, Ke.,
bought September 1617 of Mr. Thomas Lever, of London, spicer and con~
fectioner, is a Ib. of Naples biscuits, 2s. 6d.

Navy. Considering that it was in the reign of Elizabeth that the Spanish
Armada made its formidable attempt at invasion, a short notice of the
English navy by a writer of the period is given: — The navy of England
may be divided into three sorts, of which the one serveth for the wars, the
other for burden, and the third for fishermen. How many of the first order
are maintained within the realm, it passeth my cunning to express; yet sith
it may be parted into the navy royal and common fleet, T think good to
speak of those that belong unto the prince, for their number is certain and

5M
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well known to very many. Certes there is no prince in Europe that hath a
more beautiful or gallant sort of ships than the queen’s majesty of England
at this present, and those generally are of snch exceeding force that two of
them, being well appointed and furnished as they ought, will not let to
encounter with three or four of those of other countries, and either bowge
them [bulge or sink them] or put them to flight, if they may not bring them
home. The common report that strangers make of our ships amongst
themselves is daily confirmed to be true, which is, that for strength,
assurance, nimbleness and swiftness of sailing, there are no vessels in the
world to be compared with ours. The queen’s highness hath at this pre-
sent, which is the 24th year of her reign [1581-2, six years before the
defeat of the Spanish Armada] alrcady made and furnished to the number
of 24 or 25 great ships, which lie for the most part in Gillingham road,
beside three galleys; of whose particular name and furnitures it will
not be amiss to make report. [He gives tle names of 24.] Bonadven-
ture, Elizabeth Jonas, White Bear, Philip and Mary, Triumph, Bull, Tiger,
Antelope, Hope, Lion, Victory, Mary Rose, Foresight, Swiftsure, Aid,
Handmaid, Dreadnought, Swallow, Genet, Bark of Bullen, Achates, Falcon,
George, and Revenge. Her grace doth yearly build one ship or other, to
the better defence of her frontiers from the enemy. If they should all be
driven to service at one instant (which God forbid) she should have a power
by sea of about 9,000 or 10,000 men, which were a notable company, beside
the supply of other vessels appertaining to her subjects to furnish up her voy-
age. She hath likewise three notable galleys, the Speedwell, the Try-right,
and the Black galley; with the sight whereof and the rest of the navy royal
it is incredible to say how greatly her grace is delighted. And not without
great cause (I say), sith by their means her coasts are kept in quiet, and
sundry foreign enemies put baek which otherwise would invade us. The
number of those that serve for burden . .. ..if the report of one received
be anything at all to be eredited, are 135 ships that exceed 500 tons; top-
men [merchant vessels] under 100 and above 40 tons, 656 ; hoys, 100; but
of hulks, cutches, fisherboats and crayers, they [in number] are hardly to
come by. There are also some of the queen’s subjects that have 2 or 3,
some 4 or 6, and one man (whose name I suppress for modesty’s sake) hath
been known long since to have had 16 or 17, and employed them wholly
in wafting in and out of our merchants, whereby he hath reaped no small
commodity and gain. There are few of those ships of the first and second
sort [merchant vessels of 500 and above 40 tons] that are not worth £1000
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or 3000 ducats at the least, if sold. WWhat shall we think then of the navy
royal, of which some one vessel is worth two of the other, as the shipwrights
have often told me ? . . . A well builded vessel will run or sail commonly 300
leagnes or 900 miles in a week, or some will go 2,200 leagnes in 61 weeks.
If their lading be ready against they come thither, there will be of them
that will be here, at the West Indies, and home again in 12 or 13 weeks
from Colchester ; although the said Indies be 800 leagues from the point of
Cornwall, as 1 have been informed. (Harri.) The permanent royal navy of
England owes its origin to Henry VIII., who from having only one ship of
his own, the Great Harry (built mn 1488), had at the close of his reign
12,455 tons of shipping. It declined in the reigns of Edward V1. and
Mary; but was again angmented under Queen Elizabeth, whom Camden
calls *“the restorer of naval glory,” and ¢« Queen of the Northern Seas,” and
at the close of her reign the royval navy amounted to 17,110 tons; some of
her ships being of 1000 tons and carrying 340 seamen and 40 cannon. The
Euglish fleet which encountered the Armada consisted, according to one
account, of 117 ships, containing 11,120 men; and by another, of 181 ships,
34 being men of war (from 800 to 1000 tons each) and the rest private
adventurers or pressed merchant vessels.

NEats FErr axp Toncues.  Net, Auglo-Saxon, horned cattle ; Neotan,
Anglo-Saxon, a beast of burden. (Bosw.) Neat, all kind of beeves, as ox,
cow, steer, or heifer. (B. Dic.) This name for cattle i§ still retained in
“neat’s-foot oil,” and in the Scotch word “mnowt.”
the word in the Winter's Tale: —

And yet the steer, the heifer and the calf
Are all called neat.

Shakspere puns upon

Neat-herd was a cattle tender ; neatress a female servant to a neat-herd;
and neat-honse a cow-louse. In the Accounts, Janunary 1598, 16 neat’s
fect for jelly cost 16d. In December 1608, at London, a neat’s tongue cost
10d.; in April 1610, in Lancashire, 4 kine feet and a neat’s tongue 12d. ;
September 1611, a neat tongue 5d ; and in May 1612, a cow tongue 8d.
NERVAL (q. d. nerve all.) A kind of ointment, for which Halli. gives o
recipe from an early MS. in his possession, which states that it is good
for sinews.” Take wild sage, amerose, camomile, bettony, sage, mint, hey-
grove, horehound, red nettle, lanrel leaves, wallwort, of cach half a quar-
tern ; wash and stamp them with a Ib. of May butter; then put to a quartern
of oil-olive, and meddle them well together, put it in an earthen pot, cover
it well, and set it in a moist place nine days. Then fry it well, stirring it for
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burning to the bottom ; strain it into a vessel and set the strained liquor on
the fire again, then put thereto half a quartern of wax, a quartern of
wethers’ tallow that is fair and molten, and a quartern of frankincense, stir
it till it be well meddled ; then strain and let it cool. Cut it then and let
out the water thereof, and cleanse it clecan on the other side; then set it
over the fire again till it be molten, and then with a feyr [? ladle] skim it
clean and put it into boxes; and this is kindly made nervalle. 1In the
Accounts, in September 1589, 13 Ib. of nervall cost 15d.

Ners. Two kinds are named in the Accounts, cock-nets, to catch wood-
cocks, &ec., and in August 1595, Ann Tonge of Rivington was paid 2s. 6d.
for knitting a net for the drawing of the dam at Smithills, and so getting the
fish.

NEewBURGH. A hamlet in the township of Latham and parish of Orms-
kirk, 44 miles north-cast from Ormskirk. It was celebrated for its annual
fair, June 21, for horses, horned cattle, and toys. At the fair in 1583, 5 oxen
were bought (£13 4s. 2d.), and in 1611 (September) a young bull was
bought at the fair (£4 13s. 4d.).

New Park. One of the three Lancashire seats of the Derby family (the
others being Lathom and Knowsley), a quarter of a mile from Lathom. In
the valley towards Lathom is a fine tract of well wooded country, ealled
New Park, in the midst of which it is said formerly stood a castle ealled
Horton Castle. (Baines.) This is believed to be the same mansion fre-
quently called New Park in the Derby Household Books. In May 1592,
the Earl of Derby sent sturgeon from New Park to Smithills.

NewroN (called Newton-in-Makerfield and Newton-en-le-Willows, to
distinguish it from other places of the same name in the county) was for-
merly a parliamentary borough, and is still a chapelry in the parish of Win-
wick, five miles north of Warrington. Its market was on Saturday; its
fairs, February 12, May 17, July 15, and cvery Monday fortnight, for cattle
and sheep ; and August 12 for horses, horned eattle, and toys. It belonged
to the crown temp. Edward the Confessor; and in virtue of its being a
barony, was summoned to return two members to parliament in the first vear
of Elizabeth. The parliamentary representatives during the period of these
Accounts were, in 1572, John Gresham and John Savile; 1585, Robert
Langton and E. Savage; 1588, Edward Trafford and Robert Langton,
both re-clected in 1592 ; Robert Langton alone is named in 1597 ; and in
1601 Thomas Langton and Richard Ashton. In the Accounts, in 1594, a
gray nag of Sir Richard Shuttleworth’s was sold to Mr. Morte, at Newton



NOTES. 821

fair for £4 in gold, and an old white horse or gelding ealled Nnutter, for £3
4s.  In 1595 one horse 3 years old was sold at Newton fuir for £4 3s. ;
another, four years old, £3 13s. 4d.; and the black mare Ginger for £3.

NEw Yeawr's Girrs.  Among the Susons of the northern nations the
feast of the new vear was observed with more than ordinary jollity; and
Snorro Sturleston deseribes this new year’s feast, just as Buchanan sets
out the British Saturnalia, by feasting and sending presents or new years
gifts to onc another. (Stillingfleet.) 'The custom remaineth in England, for
the subjects send to their superiors, and the noble personages give to the
king some great gifts, and he to gratify their kindness doth liberally reward
them with something again. (Polyd. Virg.) In arare tract, * Vox Graculi”
(1623), under January 1 is the passage, «This day shall be given many
more gifts than shall be asked for, and apples, eggs and oranges, shall be
lifted to a lofty rate..... Pocts this day shall get mightily by their
pamphlets; for an hundred of elaborate lines shall be less esteemed in
London, than an hundred of” Walfleet oysters at Cambridge.”  Capons were
a usnal new year’s gift from terants to their lords; an orange stuck with
gloves was a new vear’s gift, or a gilt nutmeg ; aud children, carrying these
or Kentish pippins, were sent that morning to crave a blessing of their god-
fathers and godmothers.  Another publication of 1631 speaks of “a fat
goose against new vear’s tide.” (Braad, &e.) Though in the time of the
Accounts the year commenced on the 25th March, the gifts seem to have
been presented on the 1st January, but orviginally the pace, Pasche, or
Easter eggs were also new year’s gifts at Lady-day. In the Acconnts three
new year’s gifts for Mr. H. and others cost 22x.; and in January 1618 is an
entry of a new year’s gift to Grundy from Mrs, Shuttleworth, of 2s. 6d.

Nogaix. A little pigein, holding about a pint. (Ray.)

Norgrs. Of the family of this name, at Speke, and at Park Hall, the
Index will guide to the various individuals mentioned in the Accounts. In
1587 was reeeived of James Norres, for the rent of the tithe-corn silver for
the Park Hall, being behind and unpaid for the space of six years, £3. M.
Ormerod, LL.D., of Sedbury Park (the historian of Cheshire and the gene-
alogist of the Norres family), has favoured us with the following note upon
this member of the family: — IHe was the fifth son of Thomas Norres
(younger brother of Sir William, the restorer of Speke) and this James is
named fourth in the settlement of Speke, made by this Sir William in 1566.
"The payment would probably be only matter of agency, and not regarding
any interest in Park Hall of his own.  Edward Norres of Blacon, und after-
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wards of Park Hall in Blackrod (where Le died in 1578), the elder brother
of James, had only a lease of Park Hall from the Speke famiiy, to continue
21 vears after his mother’s death, which occurred in 1591; but his widow
had suwirendered the leaseliold interest to the Speke family about 1582,
wken she married James Rigbie, Ler second husband. The corn compo-
sition in the text would coincide with the interval between her husband’s
death and her surrender of the lease.  James Norres, who paid the com-
position, was a sccond cousin of Robert Barton of Smithills, the first husband
of Lady Shuttleworth, by the common descent of Barton and Norres from
Harrington, and seems to have been in reduced circumstances; for, May
25th 1584, it is stated in duchy pleadings that he had married Ann Holden,
and that Ralph Barton of Gray’s Inn, brother of the said Robert Barton,
had given consent to this mairiage, and to James Norres's * preferment
to a farm in Lostock, not only in respeet becanse he was a kinsman,
but because his friends and cousins had commended him.”  (Pleadings
of the Blackrod and DBolton branches of Norres, preserved at Sedbury
Park.) Inthe Accounts, November 1590, Mr. Norres of the Speke was
collector for a subsidy granted to the Queen by parliament. In September
1594 was received of Mr. Norres of the Park Hall, for one half of his
eight tithe lambs (at 3s. each) 12s.  For other entries see Index.

NortnwicH. A town in Cheshire at the junction of the rivers Dane and
Weaver, 20 miles north-east of Chester, the most northerly of the Wyckes,
or salt-works, of which the other two prineipal are Middlewich and Nampt-
wich or Nantwich ; all the three names being pronounced with the i long,
as in wine, thus differing from Norwich, Ipswich, &e., the last syllable in
which is the Anglo-Saxon wic, village, of wician, to dwell. Droitwich
again is another of the Wyches. The Cheshire wyches had usually the
definite artiele prefixed, as  the north wich,” ¢the middle wich,” as in the
Accounts, in June 1586, “ 2} krennekes [see CRANNOCK, p. 558] of salt at
the Northwyche 535s.; spent in fetching it and paid for toll 3s. 4d. Seec
note on SALT.

Norary. (Notarius.) They who understood the art of writing by
notes and abbreviations [i.e. by stenographic or shorthand characters and
by the combinations of initial letters called singulee or sigle] were at Rome
called notaries [notarii] and as application was made to them for receiving
all kinds of accounts, the name of notary was hence attached to the public
officers who exercised this function. They witnessed and copied contracts,
&c., as now. The notary first wrote the draught of the deed in notes
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(called the scheda) and then transeribed it in fair writing and at length
(called in purum or in mundum redigere). The notaries and their customs
passed into Gaul with the Romans; the dignity was varions in the imperial
palace. In the middle ages they were called in for attestation as now ; and
the Bishops’ secretaries, who carried their seals, were called notaries.  No-
taries public were also employed for interrogating witnesses. They had
offices, a technical langnage for their various deeds, and kept a clerk.
(Fosb.) The notary (usnally a serivener) is one who takes notes or makes
a short dranght of contracts, obligations, and other writings or instruments.
(Statute 27th Edward II1. cap. 1). He is called a notary public who
publicly attests deeds or writings, to make them authentic in another coun-
try ; principally in business relating to merchants. Notaries make protest
of foreign bills of exchange, &c. Noting a bill is the notary’s going as
witness to take notice of a merchant’s refusal to accept or pay it. (Merc.
Dic.) 1In September 1592 the copy of an inventory cost 2s. 6d. and the
notary’s hand [signature] to the same 2s. Gd.

NowesLL oF REap. The ancient family of Read were * del Clough,” one
of whom, Johanna, daughter and heiress of Joln del Clough, married Sir
Richard de Greenacres, who in 37th Edward III. (1363) gave a moiety
of the manor of Read to Lawrence Nowell, in exchange for the manor
of Great Mearley. The Nowells continued in possession of the scat
thus acquired for a period of 409 years. Roger, the son of Roger Nowell,
married at Padibam, in January 1551, Florence, widow of Laurence
Starkie Esq. of Huntroyd. The husband died in May 1591, the wife in
December 1593. The third Roger in direct descent married Katharine,
daughter of John Murton Esq. of Murton, was sheriff of Lancasliire in 1610,
and died in January 1623. Their eldest son Roger was baptised August 8,
1582, married first, Elizabeth, danghter of Thomas Fleetwood Esq. of Cold-
wich, co. Stafford : and secondly, Catharine, daughter of Robert Hyde Esq.
of Norbury, co. Chester. Roger Nowell died in November 1623. The cele-
brated Alexander Nowell D.D., Dean of St. Paul’s, was the second son of
John (son of Roger) Nowell Esq. and Elizabeth Kay of Rochdale, his second
wife, and was born at Read in 1506. At thirteen he became a member
of Brasenose College, Oxford ; in December 1551 was installed prebendary
of Westminster ; withdrew to Frankfort during the persecutions of Mary’s
reign ; on the accession of Elizabeth he became archdeacon of Middlesex
in January 1560, and, in November of that year, dean of St. Paul’s, which
deanery he held 41 years. He founded the grammar school at Middleton ;
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and in 1570 published his celebrated eatechism (not the one sometimes
printed in the Book of Common Praver); and died full of honour as of days
in February 1601, at the advanced age of 95 years. His brother Laurence
was the restorer of Saxon literature in England, and became dean of Lich-
field in April 1559. 1le wrote several philological and archmologieal
works, and died about 1577. (Whalley.) In the Accounts, the only name
mentioned is « Mr. Nowell of Read.” He seems to have bought a gelding,
corn, &ec., of the Shuttleworths; to have borrowed money of them (for in
1604 he repays £20 and has his bond delivered to him), and to have sold
timber, &c., from his wood of Read for the building of Gawthorpe Hall.
In September 1607, 7 ashes were bought of him for wheel timber at 10s.
cach ; January 1606, 21 saplings for £14; and in June 1616, a bull was
bought of him, to keep, for £6. See Index.

Nurses. The first entry in the Accounts of nurses being employed is in
January 1618, when the half-year’s wages of Master Ughtred’s nurse: were
40s.; July 1618, the quarter's wages 20s.; September 1618, the wife of
Richard Stones, for nursing Master Richard Shuttleworth 3} years (at £4
yearly) received £13; April 1619, to master Ughtred’s nurse for a quarter
and three weeks tending [him] 25s.; to another nurse, her half-year’s
wages for master Barton 40s.; the like in December 1619 and August
1620; in Oectober nurse Jackson lad a quarter's wages, 20s.; and in
December, master Barton’s nurse, half a year's wages, 40s.

Nurmecs. The aromatie nut which the Latins call nux moschata, myris-
tica, or aromatica, is the kernel of a fruit of the size of our green nuts, of
two sorts, distinguished as male or long, and female or round, common nut-
meg. Mr. Tavernier says the tree is not planted, but grows by means of
certain birds or fowl, whieh swallow the nutmegs whole and throw them up
again undigested ; and that the nutmeg being then covered with a viscous
and gluey matter, and being east upon the ground, takes root, and produces
a tree which grows just as if it had been planted! Nutmegs are a com-
modity of which none but the Duteh are masters, because it is cured no-
where but in the Isles of Nero, &e., and in the great island of Banda, in
Asia, which are so stocked with the trees that it is almost ineredible, the
trees being always loaden with flowers and fruit, and bearing three erops a
vear, in April, August, and December, those of April being most valued.
The elimate is so temperate that men live to 120 years of age, and have
nothing to do but eat, drink and sleep (!) while the women employ them-
selves in separating the browze from the nutmeg, drying the mace, and
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breaking the shells wherein is the nutmeg, being the chief commodity of the
country and almost all they live by, The nutmeg has three wrappings, the
shell, the mace, and the green browze. The trees which bear the female
or common nutmegs grow not but in cultivated lands; those which produce
the long or male nutmegs grow wild in woods and forests: these are little
used, being almost without taste or smell, and void of any virtue. The
round nutmeg is valued in medicine. Being beat up with sugar, a powder
is made of it which is admirable, taken in warm white wine, for curing
catarrhs and rheums that proceed from cold causes: it is called the Duke’s
powder. Put 2 ounces of nutmegs to a Ib. sugar, and some add cinnamon.
The islanders of Banda make a confection of the green nutmeg, which is
brought to Holland, sometimes with sugar and sometimes without. These
comfits are some of the best we have: their chief use is to carry to sea, par-
ticularly to northern parts. Of an oil made from the nutmeg by distillation
(which is white, clear, and very fragrant) 4 or 5 drops is a dose, in any proper
vehicle ; wherein it becomes cephalic, neurotic, stomachic, cordial, hepatic,
&e.; good against all old diseases of the head, nerves, &c.; expels wind,
griping, and sickness at heart. The mace that grows around the nutmeg
has all the same virtues. (Pomet.) Nutmegs cause a sweet breath and
amend those that do stink, if much chewed and holden in the mouth. They
are good against freckles in the face, stay the lask, &e. The heaviest and
fattest nutmegs (fullest of juice) are the best, which may easily be found
out by pricking with a pin. (Ger., who figures “the nutmeg with his
mace,” and the nutmeg tree.) In a recipe for Ypocras in Anglo-Norman,
printed in Cury (1890), “noicz mugadez” stand for nntmegs. In the
Accounts, in November 1616, one Ib. of case nutmegs cost 3s. 4d.  For
other entries, see Index.

Nuts. Ger. describes several varicties, including the pistachio, which
he says is called in England fistic nut; the bladder nut or nux vesicaria,
sometimes called the wild pistachio or St. Anthony’s nut, of which he says
the tree grew in his garden, and in that of the Lord Treasurer his very good
lord and master [William Cecil, Lord Burghley] and in the garden hedges
of Sir Francis Carew near Croydon, seven miles from London ; the hazel or
filbert, and he calls it hazel when growing wild in woods and dankish,
untoiled places, — filbert when grown in orchards and gardens, the nuts
whereof are better, of a sweeter taste, and most commonly red within, The
white nuts are judged to be wild. [Then he describes the walnut tree. See
note thereon.] As to chestnuts, there be sundry woods of them in England,

5N
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as a mile and a half from Feversham in Kent, and in suudry other places.
The horse chestnut is so named, for that the people of the East countrics do
with this fruit cure their horses of the cough, shortness of breath, &ec.
Gialen saith that of all the acorns the chestnuts are the chiefest, and do only
of the wild fruits [of the nut kind] yield to the body commendable nourish-
ment. Being boiled or roasted, they are not so hard of digestion. An
electuary of the meat of chestnuts and honey is very good against the
cough and spitting of blood. The bark of the chestnut tree, boiled in wine,
and drunk, stoppeth the lask, bloody flux, &c. Beech nuts or mast greatly
delight mice and squirrels, who do mightily increase by feeding thereon ;
swine also and other beasts be fattened herewith; deer do feed thereon
very greedily; they be likewise pleasant to thrushes and pigeons. The
almond tree is naturally of hot regions, yet we have them in our London
gardens and orchards in good plenty. There is drawn out of sweet almouds,
with liquor added, a white juice, like milk, which over and besides that it
nourisheth, and is good for the lask and bloody flux, &ec., is profitable for
those that have the pleurisy. Almonds taken before meat do stop the belly
and nourish but little ; notwithstanding many excellent meats and medicines
are therewith made, for sundry griefs, as almond butter, cream of almonds,
marchpanes, &c. They serve also to make the physical barley water and
barley cream, given in hot fevers. The oil of almonds maketh smooth the
hands and face of delicate persons, and cleanseth the skin from all spots,
pimples, and lentils. Five or six bitter almonds, taken fasting, do keep a
man from being drunk. With honey they are laid upon the bitings of mad
dogs. The gum, if drunk with bastard, or any other sweet potion, as
decoction of liquorice or of raisins of the sun, may cure old coughs, miti-
gate extreme pains of the stone, &c. (Ger.) See also note on ALMONDS,
p- 402. Nuts were used in cookery in England in the 14th century; a
particular sauce in 1390 had for one ingredient kernels of nuts; and a crus-
tard [pie] of herbs on fish day contained many walnuts, picked clean and
ground small. (Cury.) In the Accounts, in October 1608, in London,
damsons, walnuts, and hazel nuts were bought for 8d. ; in September 1612,
nuts cost 3d.

Nurrer, MRr. Called also “Steward Nutter.” In October 1617, Nicho-
las Assheton records in his Journal (vol. xiv. of the Chetham Society) that
“Steward Nutter” kept at Clitheroe, leet, halmote, and wapentake, all the
same day; a thing which had not previously occurred in living memory.
The Rev. Canon Raines in a note explains that John Nutter, living in




NOTES. 827

Pendle Forest 15 and 84 Elizabeth (1573—1592), had two sons, Ellis and
Richard ; and that Ellis Nutter was the deputy steward [of the honour of
Clitheroe] and probably an attorney. In October 1605, a gray mare rising
three years old was bought of a John Nutter of Habergham Eaves for £5.
November 1612, £5 was given to a John Nutter to repay Mrs. Ireland,
Mrs. Shuttleworth having borrowed that sum of her in London. In April
1617, £10 was paid to John Nutter for the use of £100 for a year.
Whether this John Nutter was the father of the steward is more than we
know ; but it is not unlikely, as the first time that “Steward Nutter” is
named in the Acconnts, in April 1617, it is in the payment of another year's
interest on £100; and there is a similar payment in March 1618. In
December 1619, Steward Nutter’s clerk had a gift of 6d.; in October 1620,
Mr. Steward [? Nutter] was paid 5s. for two copies of Padiham Moor and
part of Burnley Moor [copyhold in the tenure of the Shuttleworths]. In
March 1621, £100 was reccived of Mr. Steward Nutter, lent money for use
[i.e. at interest].

Oats (Anglo-Saxon afe), oat or cockle, darnel. The word is commonly
used in the plural.  The plant flourishes best in cold latitudes, and degene-
rates in warm. (Webst.) 1In March is time to sow oats, and especially upon
light ground and dry, howbeit they will grow upon wetter ground than any
corn clse; and three London bushels will grow an acre. There be three
manner of oats, red, black, and rough oats. Red are the best, and when
threshed they be yellow in the bushel, and very good to make oatmeal of.
Black be as great, but have not so much flour in them, for they have a
thicker husk, and they be not so good to make oatmeal. Rough oats be
the worst, and it quitteth not the cost to sow them; they be very light and
have long tails, whereby thiey hang each one to another. All these manner
of oats wear the ground very sore, and make it to bear quick. (#iz.) To
mow or shear oats, see p. 429. Oats, though of all manner of grain the
cheapest, because of their generality, being a grain of that goodness never
so rich, and never so poor, as if nature had made it the only loving com-
panion and true friend of mankind; yet it is a grain of that singularity for
the multiplicity of virtues and necessary uses for the sustenance and support
of the family, that not any other grain is to be compared with it; so that
joining virtue and value together, no husband, housewife, or housckeeper
whatsoever hath so true and worthy a friend as his oats are. There is not
any food whatsoever that is so good, wholesome, and agrecable with the
nature of a horse as oats are, being a provender in which he taketh such
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delight, that with it he feedeth, travelleth, and doeth any violent labour
whatsoever, with more courage and comfort than with any other food that
can be invented. Neither doth the horse ever take surfeit of oats, whereas
no other grain but gluts a horse. At the siege of Naples many hundred
horses died of the surfeit of wheat; at Rome also died many hundred horses
of the plague, which was found to proceed from a surfeit taken of peason
and vetches. Oats for horses are the best of all foods, whether only clean
thrashed from the straw and so dried, or converted into oatmeal, ground,
and made into [horse-]bread. Oats boiled and given to a horse while they
are cool and sweet, are an excellent food in time of disease, poverty, or
sickness; for they scour and fat exceedingly. As for horses, so are oats for
the ass, mule, camel, or any other beast of burden. If you will feed either
ox, bull, cow, or any neat whatsoever, to an extraordinary degree of fatness,
no food doth it so soon as oats, whether in the straw or clean thrashed from
the sheaf, and well winnowed; but the winnowed oat is the best, for by
them I have seen an ox fed to 20 pounds, 24 and 30 pounds; which is a
most unreasonable reckoning for any beast: only seam and the tallow hath
been precious. [And so as to sheep, goats, swine, a kennel of hounds,
grayhounds, spaniels, all manner of poultry, turkeys, geese, ducks, swans,
&c.] For the most necessary use of man and the general support of the
family, there js no grain in our knowledge answerable to it. First for the
simple oat itself,. the most special use is for malt to make beer or ale of,
which it doth exceedingly well, and maintaineth many towns and countries.
But the oatmeal, being the heart and kernel, is of much rarer price and
estimation ; like salt, it is of such general use that without it Lardly can
any family be maintained. (Mark.) For oats and seed oats see Index.
OarumEaL. It isthat with which all pottage 1s made and thickened, whether
they be meat-pottage, milk-pottage, or any thick or thin gruel whatsoever ;
of whose goodness and wholesomeness it is needless to speak, in that it is
frequent with every experience. Also with this small meal is made in
divers countries [counties or districts] six several kinds of good and whole-
some bread, every one finer than another, as your anacks [fine oaten bread]
jannocks and such like. Also there is made of it both thick and thin oaten
cakes, which are very pleasant in taste and much esteemed; but if it be
mixed with fine wheat-meal, then it maketh a most delicious and dainty
oat-cake, either thick or thin, such as no prince in the world but may have
them served to his table. Also this small oatmeal mixed with blood, and
the liver of either sheep, calf, or swine, maketh that pudding which is
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called the haggas or haggus [the haggis of Scotland and of Burns] of whose
goodness it is in vain to boast, because there is hardly to be found a man
that doth not affect them.  Lastly, from this small oatmeal, by oft steeping
it in water and cleansing it, and then boiling it to a thick and stiff jelly, is
made that excellent dish of meat which is so esteemed iu the west parts of
this kingdom, which they call wash-brew, and in Cheshire and Lancaslire
they call it flamery or flummery, the wholesomeness and rare gooduess, nay
the very physic-lielps thereof, be such and so many, that I myself have
heard a very reverend and renowned physician speak more in the commen-
dations of that meat, than of any other food whatsoever. Certain it is that
you shall not hear of any that did ever surfeit of this wash-brew or flum-
mery; and yet I have seen them of very dainty and sickly stomachs which
have eaten great quantities thereof, beyond the proportion of ordinary meats.
Now for the manner of eating this meat, it is of divers diversely used ; for
some eat it with honey, which is reputed the best sauce ; some with wine,
either sack, claret, or white ; some with strong beer or strong ale; and some
with milk, as their ability, or tlie accommodations of the place, will admi-
nister. IFrom this wash-brew is derived another coarser meat (as it were
the dregs or proper substance of the wash-brew) called gird-brew, which is
a well-filling and sufficient meat fit for servants and men of labour — a meat
of harder digestion, and fit indeed but for strong, able stomachs, and such
whose toil and much sweat both liberally spendeth evil'humours, and also
preserveth men from the offence of fulness and surfeits.  For of the bigger
kind of oatmeal called greets [grits, groats] or corn oatmeal, are made all
sorts of puddings or “pots” (as the west country terms them) whether they
be black, as those made of the blood of beasts, swine, sheep, geese, red or
fallow deer, or the like, mixed with whole greets, sweet and wholesome
herbs; or else white, as when the greets are mixed with good cream, eggs,
bread-crumbs, suct, currants, and other wholesome spices. Also of these
greets is made the Good Friday pudding, which is mixed with eggs, millk,
snet, penny-royal, and boiled first in a linen bag, and then stripped and
buttered with sweet butter. Again, if you roast a goose and stop her belly
with whole greets, beaten together with eggs, and after mixed with the
gravy, there cannot be a better or pleasanter sauce. Nay, if a man be at
sea in any long travel, he cannot eat more wholesome and pleasant meat
than these whole greets, boiled in water till they burst, and then mixed with
butter, and so eaten with spoons; which, although seamen call it simply by
the name of loblolly, yet there is not any meat, how magnificent soever the
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name may be, that is more toothsome or wholesome.  To conclude, there
is no way or purpose whatsoever to which a man can use or employ rice,
but with the same seasoning and order you may employ the whole greets of
oatmeal, and have ful! as good and wholesome meat, and as well tasted.
The little charge and great henefit considered, oatmeal is the very crown of
the housewife’s garland, and doth more grace her table and her knowledge
than all grains whatsoever; neither indeed can any family or household be
well and thriftily maintained where this is either scant or wanting. (Mark.)
Both oats and groats oceur in English cookery of the 14th century. (Cury.)
In the Accounts, in August 1589, oatcakes were bought for 2d. At p. 145
are stated the quantities of oatmeal and groats made at Gawthorpe in
1602.

OrriceErs. The three or four principal servants in a great household.
The Earl of Derby had his comptroller and steward of the houschold, his
grooms of the bedchamber and clerks of the kitchen, his chamberlain or
marshal of the hall, master of horse and falconer, gentlemen nshers, &e. In
the Acconnts, we infer the number of ¢ officers” in the houses visited by
the Shuttleworths, and to whom they gave vails on leaving, to have been
four, about 4s. being the usual sum given. In October 1612 are two
entries: to the officers at Clayton (Mr. Anderton’s), 4s.; and given at Mr.
Anderton’s of Clayton, to the officers, 4s. 6d. In March 1617, given by my
master to the officers at Clayton 4s.; in April, to the officers at Middleton
Hall (Mr. Assheton’s) Ss. 8d.; and to the officers at Mr. Anderton’s of
Clayton 4s. 3d.; September 1618, to the officers at Houndswood 4s. 6d.

O1L.  (Olewm, as chiefiy derived from the olive.) Besides train oil, the
Accounts mention salad oil, oil of bays, and oil of Seville. Train oil is made
from the blubber or fat of the whale; and as early as the ninth century the
Northmen fished for the whale.  The English sent out their first ships for
this fishery in 1611.  Oil of bays is made of the bay or laurel berries, by
bruising them and letting them stand several days in warm water, and then
distilling by an alembic. The best comes from near Montpellier in Lan-
guedoc. (Pomet.) Salad oil is olive oil. When the olives are full ripe, in
December and January, the oil is pressed out in mills for that purpose, and
this oil of sweet taste and pleasant smell is called virgin oil. Those who
would have much oil leave the olives to rot, but the oil they produce is of
an unpleasant and disagreeable taste and smell, and this is called common
oil; the best comes from Genoa and various parts of Italy, and from Pro-
vence; the worst from Spain (especially Majorca) and Portngal.  Olive oil
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is the basis of all compound oils, cerecloths, balsams, ointments, and plais-
ters. Being beat up in wine, it is a natural balsam for the cure of wounds;
and of wine and this oil “Samaritan balsam” is made, a medicine in vogue
at this day as well with the rich as the poor. Olive oil is useful for burning
in churches, because it does not stink so bad as other oils, and lasts longer ;
but its dearness makes it that the poor cannot use it. (Pomet.) Oil of
Seville was probably an olive oil made there. In the Accounts, in Novem-
ber 1601, two quarts of train to dight [dress] a cowhide with, cost 16d.; a
bottle of salad oil was bought in London in July 1590 and sent by Mr.
Lever to Smithills ; in August 1608, in London, salad oil cost 1d.; and in
September a pint 12d.; in September 1617 a glass of salad oil and paper
2s. 4d. In July 1612, turpentine and oil of bays cost 8d.; and in August
1613 oil de baies 6d. In May 1617 a pint of “civill oyle for a colt” 3d.;
January 1618, a pint of ¢ Cyvill oyle” 6d.

OinT™MENT. Much faith was formerly placed in unguents; and in the
Accounts is an instance, in December 1593, of a man on horseback travel-
ling from Smithills to beyond Knutsford, to the house of some Mr. Burnes,
to whom he gives a fec of 5s. and also pays 5s. more for an ointment; and
so travels back again, his journey costing 14s. 11d. See also the notes on
CogaN Mgr., MEpICINE, NERVAL, PHYSsICIANS, and QUACKs.

Orpom, ApaM, or MaNcHESTER. In July 1587 he was paid for dyeing
blue 2 1b. of woollen yarn, 12d. Could he be of the faiily of Hugh Old-
ham, Bishop of Exeter, who founded the Manchester free grammar school,
and died in 15207 X

OLEANDER. (Neriwm). A small shrub, called in English rose tree, rose
bay, rose bay tree, and oleander. A variety is the V. flore albo, or rose
bay with white flowers. They grow in Hungary and other hot regions, by
rivers and the sea side: I have them growing in my garden, where they
flower in July and August; the cods ripen afterwards, and are full of white
down, among which the seed lieth hidden. The flowers and leaves kill
dogs, asses, mules, and other four-footed animals; but if men drink them
in wine, they are a remedy against the bitings of serpents, and the rather if
rue be added.  If sheep or goats drink the water wherein the leaves have
been steeped, they are sure to die. (Ger.) What is called ¢ oaliander com-
fits” (p. 212) should doubtless be coriander comfits, of which 3 1b. cost 4s.
In C. C. Dic. is a recipe for coriander-secd water, which is simply an infu-
sion sweetened with sugar and strained.

Orives. At Paris three sorts of olives are sold. The best are those of
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Verona; next the Spanish, and the third are the Provence olives. (Pomet.)
The olives to be preserved in salt and pickle, must be gathered before they
are ripe and whilst green. They remove the loathing of meat, and stir up
the appetite, but there is no nourishment in them. (@er.) In March 1618
a barrel of olives cost 5s. 3d.

On1oxs.  (French Oignon.) The onion is cherished everywlhere in
kitchen gardens; now and then in beds sown alone, and many times
mixed with other herbs, as lettuce, parsnips and carrots. One kind of
onion, withont head or bulb, bent with a long neck, is cropped or ent for the
pot like a leek : we ecall it hollow leek, the Spaniards cebola. All onions
be sharp, and move to tears by the smell. The jnice taketh away the heat
of scalding with water or oil, or of burning with fire or gunpowder; as is
set forth by a very skilful chirurgeon, Master William Clowes, one of the
Queen’s chirurgeons. (Ger., who figures the white and the red onion; the
squill or sea onion, &c.; the leeks and the chives or wild leek, the garlies,
&c.) Onions enter into various recipes for broths, pottage, stews, and
messes of herbs in an English MS. of 1390. (Cury.) The best are brought
us ont of Spain, whence they of St. Omer’s had them, and some have
weighed 8 1b.  Being eaten crude and alone with oil, vinegar, and pepper,
we own them in sallet not so hot as garlie, nor at all so rank; boiled, they
give a kindly relish; but eaten in excess, they are said to offend the head
and eyes. In our sallet we supply them with the tops of leeks, and escha-
lots [so named as from Ascalon] a gust more exalted, yet not to the degree
.of garlic. An honest, laborious countryman, with good bread, salt, and a
little parsley, will make a contented meal with a roasted onion. Herodotus
says that while building the pyramids of Egypt there was spent in this root
ninety tons of gold amongst the workmen ; and the Israelites were ready to
return to slavery and brick-making for love of them. (Zvelyn's Acet.)
For purchases of onions, and the sced, in the Accounnts, see Index.

Oraxers.  (From the Latin awrantium, from its golden colour.) It
seems to have been brought by the Portuguese from India, early in the six-
teenth century, and by them planted in the Canaries, Madeira, and in all
countries washed by the Mediterranean. The Portugal orange eomes from
China, brought thence two centuries ago, and now there are forests of
oranges in Portugal. The first orange tree cultivated in the centre of
France existed, a few years ago, at Fontainebleau, and was called Le Con-
nétable, because it had belonged to the Constable de Bourbon (Pantrophéon).
Oranges were known in England as carly as temp. Henry VIII. An
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orange stuck with cloves was a new year’s gitt. Sir Francis Carew, who
bought Beddington House, Surrey, about 1590, either first brought the
trees into England, or first planted them in the natural ground. (Fosb.)
The sweet and sour oranges come from Nice, &c., likewise from Genos,
Portugal, the American islands, and China; but the largest store of those
we now use [in France] come from Provence. Oranges are considered
whole after having been scooped and emptied or peeled entire; these we
call whole oranges, or eandied orange peel: the finest is that made at Tours.
We have orange peel cut in chips, made at Lyons, which is what we call
orangeat. The other chief use we make of oranges, sweet and sour, is to
candy the flowers, which come chiefly from Italy and Provence. The dis-
tilled water we call naphtha or orange flower water, which is mostly used
by the perfumers. The distillers draw a clear oil from orange flowers, of
strong fragrancy, which the perfumers called Neroli; the best is made at
Rome ; next that in Provence. (Pomet.) Some divide oranges into three
sorts : the crab or sour; the bitter or Seville; and the sweet or China
orange. The bitter orange is of most virtue and chiefly used in physie, as
the peel for confections, the oil for perfumes, juice for syrups, flowers for can-
dying, seed or kernel for emulsions, and the water or spirit for a cordial ; inall
which forms they are stomachie, cephalic, and anti-cholic. (Lemery.) A
dozen oranges cut in slices and put into a gallon of water, adding thereto an
ounce of mercury sublimate, aud boiled to the consumption of half, cureth the
itch and manginess of the body. The sweet and odoriferous flowers of oranges
be used of the perfumers in their sweet-smelling ointments. (Ger.) In
C.C. Dic. are various recipes to candy, to dry, to preserve oranges in quar-
ters or sticks; to make orange butter, compost [compote] of orange, faggots
of orange, orange paste, orange marmalade, orange in zests, slips, &e., orange
tarts, pudding and water, orangeade, essence and paste conserve of orange
flowers, to preserve them, and to make orzat or orgeat. Price gives various
similar recipes, amongst others to preserve green oranges, the Duchess of
Cleveland’s recipes to preserve oranges, &c., to make orange rings and fag-
gots, cakes, &e. In 1583, a package of hopsand oranges bought in London
cost 6s. carriage to Smithills ; In December 1591 seven oranges cost 2d., and
in April 1609, at Islington, oranges were bought for 4d.

OrcHARD. (Anglo-Saxon ortgeard, Danish urtgaord, i.c. wort or herb
yard.) An inclosure planted with fruit trees, and chiefly apple trees. ( Webs:)
A corruption of oast garten, T'cutonic. (B. Dic.) In Anglo-Saxon times it
was very common in suburbs, and was annexed to baronial seats in all parts

50
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of Kurope. It was to be found attached to all monasterics, and in some
every monk had his part, and the trees were trained to take the form of
crosses. (Fosh.) As objects of farming or field culture, orchards do not
appear to have been adopted until about the begiuning of the seventeenth
century, though they had doubtless existed in Great Britain for many ages
previously as appendages to wealthy religious establishments. (ZLoudon.)
Fountains Abbey, on the north bank of the Skell, was found on the disso-
lution to have on that side of the stream twelve acres occupied by the build-
g, its orchards, gardens, &c., while on the south side there were four
“apple-garths” or orchards. At the dissolution, Whalley Abbey possessed
the farmery garths, the kitchen garths, the Prior’s orchard, Parry’s orchard,
Marston orchard, Wordell orchard, the Abbot’s orchard, the Proctor’s or-
chard, Hill orchard, Harwood orchard, Danby orchard, Haydock and Woods
orchard, Dinkley orchard, &c. In a survey of the Abbey possessions taken
soon after its dissolution, are enumerated a croft and an orchard, containing
one acre; seven little orchards called the Ashes, one acre; Whitcar's
orchard half an acre; the orchard, half an acre; the parish orchard, one
rood ; Mersten orchard, one rood; Denbie orchard, half an acre; two little
orchards called Abbot’s orchard and Hill orchard, one rood; two ditto ditto
the Abbot’s orchards and Harwood’s orchard ; two ditto ditto the Heydocks
and Wood orchards; the Prior’s orchard; Dinckley orchard, half a rood;
Mr. More’s orchard, half a rood; two orchards called the Proctor’s of W hal-
ley, half an acre, &c. (Coucher Book.) So that, although most of them
were of small extent, the Abbey altogether possessed many orchards. An
Elizabethan writer says : — Our orchards were never furnished with so good
fruit, nor with such variety, as at present. For beside that we have most
delicate apples, plums, pears, walnuts, filberds, &c., and those of sundry
sorts, planted within forty years past, in comparison with which most of the
old trees arc nothing worth ; so have we no less store of strange fruit, as
abricots, almonds, peaches, figs, &c., in noblemen’s orchards. I have seen
capers, oranges, and lemons, and heard of wild olives growing here, beside
other strange trees brought from far, whose names I know not. We have
such workmen as are not only excellent in grafting the natural fruits, but
also in their artificial mixtures, whereby one tree bringeth forth sundry
fruits, and one and the same fruit of divers colours and tastes, dallying as it
were with naturc and her course, as if her whole trade were perfectly
known unto them. Of hard fruits they will make tender, of sour sweet, of
sweet vet more delicate ; bereaving some of their kernels, other of their



NOTES. 833

cores, and finally enduing them with the savour of musk, amber, or sweet
spices at their pleasure. (farri.) For fruit, &e., see notes on their names,
GARDEN, &c., and Index.

OrGan.  In February 1594 is an entry of 16s. for two couple of organ,
which eame from York. These are mentioned first after the purehase of
herrings bought at the Meoles near Hoole, and of other fish bought at Pres-
ton, in readiness for Lent; and B. Dic. states that orges or organ ling is the
greatest sort of the North Sca fish. The orgeys is named in a statute
(31st Edward TIL. cap. 2) as the greatest sort of sea-fish and larger than
lobfish. See notes on Fisn, Line, &e.

OrMskiRK. A market town, parish, and corporation, thirteen miles
north-north-east from Liverpool, two Lundred and eight miles from London.
The fairs in the time of thesc Accounts were on Whit Monday and Septen-
ber 8 and 9, for Lorned cattle and liorses. These fairs and the weekly
market (Thursday) were established by a grant from Edward I. to the
Canons of Burscough Priory, to whom the place formerly belonged.  The
parish chureh [Orme’s kirk or church] is of eonsiderable but uncertain anti-
quity. A chapel therein was crected aceording to the will of Edward third
Earl of Derby (bearing date 1572); in it is the cemectery of the Stanley
family, whose remains have been buried here since the dissolution of the
monasterics. There is also a chantry belonging to the Scarisbrick family;
and some of the monuments formerly at Burscough. Priory have been
removed to this church. Ormskirk was once known as the locality of a
specific against hydrophobia, called the « Ormskirk medieine,” which, how-
ever, proved to be valueless. It has long been celebrated for its manufac-
ture of that favourite Lancashirc sweet, *the real Ormskirk gingerbread.”
In August 1586, corn, the growth of some of the family estatcs, was sent to
be sold at Ormeskyrke market.  In October 1394, a glover about Ormes-
clhurche bought of the Shuttleworths, as raw material for his trade, 12
mutton skins (at 14d. cach), 10 ehanec sheepskins (at 10d.) and 3 calf
skins (at 6d.) in all 23s. 10d.

OsBALDESTON 0R OsBosToN, GEFFRY. Third son of Edward Osbaldeston
of Osbaldeston Esq. and of his wife Maud, daughter of Sir Thomas Halsall
of Halsall Knt. He was knighted by Queen Elizabeth, beeame Justice of
the Common Pleas, and died 33rd Elizabeth (1591) in the same year with
his father. This father, Edward, was a Deputy Lieutenant and Justice
of the Peace for the county. The panel to the extreme right over the fire-
place of the drawing room at Gawthorpe, evidently represents the initials
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(B. M. 0.) of this Edward Osbaldeston and his wife Maud. In February
1591-2 (the year of his death) £3 6s. 8d. was borrowed from Mr. Geoffrey
Osbostone.

OsBALDESTON OR OsBosToN, JoHN. Son and heir of Edward abovenamed.
He was born in 1535, married Ellen, daughter and co-heiress of John
Bradley of Bradley, and succeeded his fatherin 1590-91. In the Accounts,
in March 1598, having bought certain lands in Eecleshill and Darwen (of
the yearly rent of £3 6s.) of Sir Richard Shuttleworth, he paid £15 on
account, leaving unpaid £170 besides the redeeming of an annuity with
arrearages valued at £120 (p. 80); in 1587, £15 more was paid “of the
debt of Mr. John Osbostone which he is in arrearages of the annuity ;” and
in 1593 he paid 27s. 10d. for the fees of the commission sued out for the
acknowledgement of a fine, by him and his wife, of David Field House.

OstLERs.  As hostel or hostelry was ihe old name for an inn, its keeper
was called hosteller (Irench hételier), out of which grew two words, the
keeper being now denominated the host, and the servant who has charge of
the horses the hosteller or ostler. Dryden uses the word hostry for a stable.
In 1582, at a Yorkshire inn, a man travelling on horseback and staying the
night gave the ostler 4d. ; December 1593, the hay and provender for two
horses during the night at an inn at Chester cost 2s. 4d., and 2d. was given
to the ostler; in November 1602, two men and five horses travelled from
Gawthorpe to York and back, and all that was given “to the ostlers by the
way, going and coming,” was 4d., the usual cost of the journey being 14s.
9d. In November 1610, at Manchester, the horsemeat cost 4s. 3d., and the
ostler had 4d.; in September 1621, the steward went on horseback to Gis-
burne fair, and gave his horse a feed at Preston, -td., and the ostler there
2d.

OswaLpTwisTLE. (Oswald’s boundary.) A township in the parish of
Whalley, between Haslingden and Blackburn, three miles east-south-cast
from Blackburn. In the money receipts of the Shuttleworths, in 1583, is
3s. 2d. for the turbary and pasture of Oswaldtwistle moor, and for the tithe
corn silver of the charterers and tenants of Oswaldtwistle £3. 0s. 93d., of
which £2 6s. 8d. secems to have been paid to Mr. Ashton, the Queen’s
receiver. In 1585 the tithe corn silver received of the charterers and
tenants was £3 1Is. 1d., and John Barrow paid for turbary and pasture of
the moor 3s. 8d. In 1590 the tithe corn silver was £3 1s.3d., whereof
" was paid to Mr. Ashton seven nobles (£2 6s. 8d.) leaving a net balance of
14s. 7d.
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Ousers. (Anglo-Saxon osle.) A name eommon to several species of
birds of the thrush family, one being the blackbird. (Webs.) The black-
bird. (B. Dic.) The blackbird (merula vulgaris), the ring ouzel (merula
torquata), and the water ouzel (merula aquatica), are enumerated by Ray.
The ring ouzel is often called the rock or the tor ouzel. It is larger than
the common blackbird; length about 104 inches. "In the second part of
Henry the Fourth, “a black ouzel, cousin”; and in a song in the Midsum-
mer Night's Dream, ““ ouzel cock so black.” In the Accounts, in December
1594, 5 ousles and 8 fieldfares cost 7d., and 2 oucles, 2 plofares, and 13
larks 7d.  In December 1593, 2 oucelles, with 6 fieldfares, 16 sparrows
and youlwringes, 2 snipes and 2 snipe-knaves, cost only 16d.  In December
1597, 2 blackbourdes 1d. January 1598, 7 thrushes, 2 larks and one
ooselle 12d.  December 1598, 17 ousells cost 11d., and 9 ouselles with 2
fieldfares and 2 dozen larks 17d.

Ovens. (Anglo-Saxon gfen, Danish ovn, Dutch oven.) A place arched
over with brick or stone, for baking, heating, or drying any substance.
(Webs.) The bread oven of the Anglo-Saxons was called the Liaf-oven.
It was a feudal privilege to have a common oven, and others were not per-
mitted but by charter.  These public ovens were very large, sixty sheep
having taken refuge in one. 14 feet diameter was the common size ; and
mention is made of *“a large pastery, with five ovens new built, some of
thiem 14 feet deep.” The “Jord’s oven,” or public bakehouse of a manor,
was occasionally leased, and persons were fined who did not bake at it,
even so late as the reign of Elizabeth. These ovens were heated with fir
branches or other materials. (#0sb.) Leland says that Breaderoft in Stan-
ford was so called from the bakers selling Lread in it; for all the town
bread was then baked in a public oven at that place; and that formerly
all public ovens were appointed to be outside all towns, to prevent fires, as
the houses were built of wood. In Thomas de Grelley’s clarter to the
burgesses of Manchester in 1301, the tenth clause runs thus: —* Also the
said burgesses shall follow to [or do suit at] the lord’s mill, and his common
oven; and shall pay their eustoms to the said mill and oven, as they ought
and were wont to do.”  In the charter granted by Ranulph de Blundeville
Earl of Chester to the burgesses of Salford, in 1270, one clause declares
that “no burgess ought to bake bread which may be for sale, unless at my
oven, by reasonable eustom.” And similar provisions oceur in the charters
of old boroughs in this and other counties.  In an extent of the manor, by
two inquisitions post mértem, in April and May 1282, on the death of
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Robert de Grelley, it is set forth that there is there [in the manor] a certain
oven [of the lord’s] worth yearly 10s. It seems to have fallen in value
after the charter; for in the extent of the manor in 1322 it is set forth that
““there is a certain common oven near the lord’s court, worth yearly 6s. 8d.,
at which by custom every burgess ought to bake.” The records of the
Manchester court leet show that from the reign of Edward V1. downwards,
the lord’s oven was farmed by some burgess, who was frequently presented
for accumulating gorse and kid [faggot] stacks outside the bakehouse, so as
to endanger the safety of the neighbourhood from fire. In the Aceounts are
cntries which show that ovens were crected at Smithils and Gawthorpe, for
the use of the household. In October 1591, 4d. was paid for mending the
ovens at Smithils; September 1592, Robert Hoppe and his brother, for
making an oven there, were paid 5s.

OvEersEers. Overseers of the poor were public officers created by the
celebrated statute of 43rd Elizabeth (1603), to provide for the poor of
cevery parish, and were two, three, or four in number, according to the ex-
tent of the parish.  Churchwardens, by this statute, are called overseers of
the poor, and they join with the overseers in making a poor’s rate, &ec.;
but having a distinct business of their own, they usually leave the care of
the poor to the overseers only; though anciently churehwardens were the
sole overseers of the poor. (Jacob.) In the Aecounts, in November 1617,
the overseer of Pendle reecived for a gald towards provision of clothes for a
poor child, 10d. ; in April 1618 the overseers of Burnley levied a fifteenth
for the relief of the poor there, Colonel Shuttleworth’s quota of which was
73d. In April 1619, for similar purposes, the levy and payment were of
the same amounts. In March 1621, Mr. Ryley, overseer, received for the
assessment for the poor at Whalley 12d.

OxeN. The plural of ox. (Anglo-Saxon oza, Swedish and Danish oze.)
Strictly applied only to the cut males of the bovine genus. (Webs.) There is
no kind of cattle whereof we have not great store in England, as oxen . . ..
For where are oxen commonly more large of bone . . .. than here with us
in England?  Our oxen are such as the like are not to be found in any
country in Europe, both for greatness of body and sweetness of flesh, or else
would not the Roman writers have preferred them before those of Liguria.
The flesh of our oxen and kine is sold both by hand and by weight, as the
buyer will; but in young ware rather by weight. Their horns also are
known to be more fair and Jarge in England than in any other places . . . ..
which quality, albeit it be given to our breed generally by nature, vet it is
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now and then helped also by art. For when they be very young many
graziers will oftentimes anoint the budding horns or tender tips with honey,
which mollifieth the nataral hardness of that substance, and thereby maketh
them to grow to anotable greatness.  Certes, it is not strange in England to
see oxen whose horns have the length of a yard (or three feet) between the
tips, and they themselves thereto so tall, as the height of a man of mean
and indifferent stature is scarce equal unto them. (Harri.) Whether is
better a plough of horses or a plough of oxen? In every place where the
husband hath several pastures, to put his oxen in when they come fro their
work, there the ox-plough is better. For an ox may not endure his work,
to labour all day, and then to be put to the commons, or bLefore the herd-
man, and to be set in a fold all night without meat, and go to his labour in
the morning.  But an he be put in a good pasture all night, he will labour
much of all the day daily. Oxen will plough upon tough clay and upon hilly
ground, whereas horses will stand still . . . .. Oxen will eat but straw and
a little hay, the which is not half the cost that the horses must have; and
they have no shoes, as the horses have. If any sorance come to an ox,
wax old, bruised, or blind, for 2s. he may be fed, and then he is man’s meat,
and as good or better than ever he was.  Therefore, meseemeth, all things
considered, the plough of oxen is mueh more profitable than the plough of
horses. (Fitz.) 'The larger are the best and most profitable, both for
draught and feeding; for he is the strongest to endure labéur, and best able
to eontain both flesh and tallow. That ox is fittest for the yoke, which is
of gentle nature, and most familiar with the man.  Match oxen for the yoke
as near as may be of one height, spirit, and strength.  Your ox for the yoke
will labour well with barley siraw or peas straw, and for blend fodder,
which is bay and straw mixed together, he will desire no better feeding.
Your ox to feed should be ever lusty and young of years; orif old, yet
healthful and unbruised. (Mark.) In the Accounts, the euntries as to oxen,
singly and in yokes, their prices, on sale at fairs and markets, the toll paid
on them, the shoeing of them, treating them for diseases, and their slaugh-
ter, are very numerous ; and it must suftice here to refer to the Index. See
also notes on Beasts, CATTLE, NEAT, &c., and for prices at different periods,
Appendix I1.

Oxsows. The bow of wood that goes round the neck of an ox; differ-
ing from the yoke, which couples oxen for drawing two abreast. In May
1605, a wright, for working four days at “ byding boses,” which is probably
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bending ox-bows, in the new barn, 2s.; October, a wright four days,
“bynding the boses for the kine,” in the new barn, 2s.

Oxrorp. Formerly Oxen-ford, 55 miles west of London by the old
coach road. Alfred is said to have founded three colleges here; amongst
others University College in the year 872. It was [re-]founded by William,
Archdeacon of Durham, about 1232. St. Edmund’s Hall dates from 1269.
The foundations in the reign of Elizabeth were Jesus College, by Dr. Hugh
Price in 1571; and St. Mary Magdalen Hall in 1602. In the reign of
James I. and before 1621 — Wadham College by Nicholas Wadham and
Dorothy his wife 1612 ; St. Mary’s Hall 1616 ; and Pembroke College by
Thomas Teesdale and Richard Wightwiek, clerk, in 1624. In the Accounts,
several entries refer to the Oxford carrier. See Index.

Oxeane. (DBovata terre.) The oxgang of land was said to be as much
as one ox or a pair of oxen could plough or keep in husbandry tilth in a
year; by some accounted 24 or 18 acres; by others but 10, 12, 13, or 15 ;
but, like carucates and other portions of land, it was uncertain, differing as
the soil was harder or easier to plough. (Note tn Kelham's Domesday.) It
is commonly taken for 15 aeres of land, or as much as one ox can plough in
ayear. (Jacob.) Skene saith that an oxengate of land should always con-
tain 13 acres, and that 4 oxengates extend to a pound land. 5. Dic. differ-
ing from all these, says it is as much land as may be ploughed by one team
or gang of oxen in one day, 13 acres. Ainsworth, a Lancashire man, says
that an oxgang is 20 acres of land. Dr. Whitaker asserts that the bovate
averaged 16 acres; most probably it fluctuated (according to the nature of
the land) between the two extremes of 18 (Spelman) and 13 (Ducange)
acres. In the Aecounts, the oxgang is chiefly named as the subject of 2
fine, tithe or tax. In September 1594, the fine of waste ground in Padiham
was at the rate of 33s. 4d. the oxgang; and Sir Richard Shuttleworth paid
for 21 oxgangs £3 15s. In February 1600, of the tax for furnishing soldiers
for Ireland, 3 oxgangs and three acres of land at Gawthorpe paid 2s. 3d.;
while 17 acres at Scholebank paid 9d. In February 1610, a gald for the
relief of the plague-infected-in Liverpool, Euxton, &c., was half a fifteenth,
and this was levied on 74 oxgangs at High Whitaker, 34d.; and on 14 ox-
gang at Scholebank, 21d. In August 1605, Lawrence Shuttleworth of
Gawthorp held in Padiham 20 oxgangs of land at High Whitaker, half an
oxgang at Copthurst, 2 oxgangs late Lister's lands, 1} oxgang late Banis-
ter’s lands, 2 late Willasell’s lands, 2 late Haydock’s lands, 1 late Cockshot’s
lands, half an oxgang late Robinson’s lands, and 5 acres in Dubear late
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of Marshall's oxgang. In all 294 oxgangs and 5 acres, all of which were
galded at 10s. the oxgang, towards the building of the new schoolhouse and
new smithy at the west end of Padiham.

Ox-LAY — OXEN FoR THE QUEEN’s TABLE. In the reign of Elizabeth
the different counties were called upon to supply their sovereign with the
cattle for her majesty’s table ; and beef was a standing dish even at the
queen’s breakfast. The county of Lancaster, by an agreement entered into
at Wigan by the Earl of Derby, the Bishop of Chester, the Lord Strange,
and a number of justices of the peace there assembled, compounded on
behalf of the inhabitants of the county, for the provision of oxen and other
cattle for her majesty's household ; and Sir Richard Shirburn and Alexander
Rigby Esq., on their resort to London during the ensuing term, were autho-
rised to ratify the agrcement with ¢ Mr. Treasurer, Mr. Controuler, and
Mr. Cofferer,” with whom it was agreed (January 10th 1582) that the
county of Lancaster should yearly vield for that purpose 40 great oxen, at
53s. 4d. apiece, to be delivered at her majesty’s pasture at Crestow. The
following award was then made from ecach hundred ; in ratification whereof
the undersigned affix their hands : — Derby hundred xxvj"*; Amounderness
xvj x*; Lonesdall xv¥ x*; Salford xvj" x*; Blackborn xvj" x*; Leylond
viij". Soe in all Ci If the sum shall come to more or less, the same to be
inereased or abated after this rate. (Signed)

. Derbie. W. Cestr.
Fer: Strannge.
Richard Shirburne ‘Wm. Ffarington Robert Worsley
John Byron Jas. Asshton . Robert Langton
John Radcliffe Edw. Tyldesley Tho: Iceleston
Richard Brereton Richard Asshton Nicholas Banester
Richard Holland Xpifer Anderton John Bradley.

These contributions (says Baines, vol. i. p. 574), which were reduced to
a money charge, having subsequently fallen into arrear, a purveyor was sent
down by government to exccute the commission, by seizing the oxen in the
county ; but the Barl of Derby, aided by his treasurer, took order for en-
forcing the payment of the composition, and in any ease where the money
could not be had, the commissioners were direeted to take in lieu thereof,
« for her mate provision, bacon, and such lyke thinges.” (Harl. M.S. Cod.
1926.) The exactions of these purveyors < for her majesty’s household and
stables,” had beecome so notorious, that in 1590 a commission was instituted
in Laneashire, to investigate these delinquencies, and to certify the same

br
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to the queen’s government. In the Accounts in February 1600, the ox-lay
for the Shuttleworths’ part of West close was 64d.; for Holt close 3d.

Oysters. Oysters of fine quality are generally of easy digestion, par-
ticularly when eaten raw. Some persons are said to have been able to eat
from 15 to 20 dozens without being ill. They are not so good cooked ;
they become hard, tough, and consequently indigestible. They are eaten
pickled with vinegar and sweet herbs; and in this state sent to countries
distant from the sea, piled close, without shells, in small barrels. (De Blain-
vtlle.) The British oysters, valued by the Romans, are supposed to have
been those of Folkstone. Our ancestors barrelled and pickled them, and
judged of their goodness by the greenness of their fin. (#o0sb.) The British
oyster was deservedly famous among the Romans, and was, even as early as
the reign of Vespasian, thought worthy to be carried into Italy. The best
were then gathered from the shore of Kent, called “oysters of Rutupis,”
and were probably collected from the same places as the present low-priced
oysters of Milton and Feversham. The Romans first taught us the art of
fattening our oysters in artificial beds. (Manck.) An English recipe for
oyster brewet or broth, of 1381, may amuse : — They should be shelled and
sodden in clean water. Grind pepper, saffron, bread, and ale, and temper
it with broth. Do the oysters therein; boil it and salt it and serve it forth.
(Cury.) We have plenty of oysters, whose value in old time for their
sweetness was not unknown in Rome (although Mutianus, as Pliny noteth
lib. 32, cap. 6, prefers the Cyzicene before them) and these we have of
divers qualities. Albeit our oysters are generally forborne in the four hot
months of the year — May, June, July, and August — which are void of the
letter R; yet in some places they be continually eaten, where they be kept
in pits, as I have known by experience. (Harri.) In the Accounts, in
March 1591, a man who brought to Smithills smelts and oysters from Bold,
had 18d.; in September 1608, in London, a peck of oysters cost 6d.; in
April 1609, ditto 4d.

Packrareap. In 1365-6, packthread was bought, with a little net, &c.,
(Finchale) ; in a compotus of the year 1425, is a Latin entry of 8 snoden
de packthred,” apparently for making a net for catching rabbits, &e. (Du-
cange.) In 1530, packthread was bought at 5d. per 1b. (Durkam Bursar's
Mem.) From the Lincolnshire term of “a packthread gang,” applied to a
.gang that would not hold long together (some being likely to “split” upon
the others), we may infer that packthread was not always of the most tena-
cious and durable character ; and we have heard a saying in the East Riding
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of Yorkshire, ¢ as rotten as packthread.” In November 1592, packthread
to mend the [wood]cock-nets cost 8d.; October 1593, packthread to the
cock-net 2d.; August 1596, packthread was bought with girth-web for a
saddle ; June 1613, 3 knots of packthread cost 3d.

Papream. The home or habitation of Paddi. In the catalogue of the
nativi, in the chartulary of the Abbey of Cockersand, are named Jordan
and Alexander, “filii Paddi, cum sequela.” A considerable village, advan-
tageously situated on the elevated bank of the Calder, four miles west of
Burnley and a mile from Gawthorpe. The chapel, dedicated to St. Leo-
nard, is the oldest place of worship in the parish of Whalley of the new
foundation. A memorandum in the Townley MSS. states that Henry VI.
had granted to one Mr. John Maresheale a licence dated 7th February in
the 30th year of his reign (1452) to purchase certain lands for the use of a
chantry priest at the church or chapel of Padiham. ¢ William Boothe,
clericus de Padiom” (1470), was probably the first chantry priest. John
Baxter occurs as curate in the beginning of the register, 1573 ; he died in
1616, and was succeeded by Walter Borset. In 1536 the annual amount
of the offerings at the shrine of St. Leonard is put down at 6s. 8d. There
is reason to suppose that the older parts of the present church were built
and made parochial temp. Henry VIII. Marshall’s chantry was probably a
very small and humble edifice. The masonry appears too good for the
time of Henry VL., and the appearance of Abbot Paslew’s arms upon the
font and in the east window leads to a conjecture that it was rebuilt and
obtained the parochial rights of baptism and burial in his time. The tower
and little choir, both of excellent masonry, alone remain of the original
building. The body of the church, having become ruinous, was rebuilt in
1766. The patronage of the church is vested in the Starkies of Huntroyd ;
and the church has long been a burial place of the families of Gawthorpe
and Huntroyd. [For two monumental inscriptions of the Shuttleworths in
this church see Appendix I., pp. 275, 279.]  As to the chapelry of Padi-
ham, an inquisition was taken at Blackburn June 25th 1650, before Richard
Shuttleworth Esq. and others, by commission under the commonwealth seal,
for inquiring and certifying the number and value of all parochial vocations
&c. within the parishes of Whalley, Blackburn, and Rochdale. By which,
amongst other things, it was found that the chapelry of Padiham is parochial,
consisting of the townships of Padiham, Hapton, Simonstone, and Higham
Booth ; containing 232 families, and 1106 souls. That the inhabitants of
Newlaund, Reedley Hollows, Filly Close, and Ightenhill Park, distant 13
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mile from Burnley, desire to be united to Burnley church, and to be made
a parish. That the chapelry of Burnley consists of that township, Haberg-
ham Eaves, and Worsthorne, and contains upwards of 300 families. The
manor of Padiham has never been granted out. In the great Lacy inquisi-
tion of 1311, there were only two free tenants, John de Whitacre 44 acres,
yearly value 25s.; and Richard, son of Mawe, for 254 acres 8s. 6d. There
were besides 99 acres, demised to tenants at will, 33s. 2d.; 24 oxgangs in
bondage, demised to 25 ecustomary tenants at £7 4s.; services remitted 8s.;
and one water mill £2. The town fields of Padiham were divided in 1529
by the commissioners for inclosure ; the whole consisting of ten oxgangs of
land, the distribution of which will show how extremely variable and
irregular this ancient mode of admeasurement must have been. Divided
into five parcels or plots of two oxgangs each, the first two oxgangs con-
sisted of 40 acres, the second of 32, the third of 32, the fourth of 40, and
the fifth of 49 acres. [The ten oxgangs therefore included 193 Lancashire
acres, averaging 193 acres to the oxgang. Sece note on the word.] In this
township are the remains of the house of High Whitaker, consisting only of
one wing, strongly and respectably built, apparently temp. Henry VIIL It
was found by inquisition that the estate of High Whitaker consisted of 100
acres of land, 100 of pasture, 20 of meadow, 100 of moor and morass, in
High Whitaker, Simonstone, and Padiham. It is the property of the Shut-
tleworths of Gawthorpe. (Whalley.) Since Whitaker wrote, Padiham has
undergone a great and marvellous change, huving become a seat of the
cotton manufacture. The village is now a town ; some of the public buildings,
schools, chapels, cotton mills, &c., and dwellings, are of substantial charac-
ter, of stone, and exceedingly neat and appropriate in style. It is lighted
with gas, and under the joint influence of the two chief landed proprietors
of the neighbourhood, Sir James P. Kay Shuttleworth of Gawthorpe Hall,
and Le Gendre Nicholas Starkie Esq. of Huntroyd, it has added several
beneficial institutions for education and the training of young people in
science and the useful no less than the fine arts.  The principal estates of
the Shuttleworths in Padiham are Northwood, Northwood Head, Copt-
hurst and High Whitaker, Stockbridge, Tinkler's or Old Moss, Nearer
Bendwood Grove, the Crossbank Farm, the Scole Bank, Scar Bank, &ec.
Padiham Hey is a field near Padiham and close to Gawthorpe. In the
Accounts, the entries as to Padiham are numerous, for which see Index.
A list of Mr. Lawrence Shuttleworth’s tithe rents in Padiham in 1602 will
be found pp. 145, 147 ; and a memorandum in 1605 of his lands (294 ox-
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gangs and 5 acres) and tofts (22) in Padiham, pp. 164, 165. The fairs are
also noticed ; they were May 8th and September 26th, chiefly for coopers’
and other wooden ware. Padiham Mill is named in 1611, when five metts
of meal were sold there at 3s. 8d the mett ; March 1618, a man was paid
for twice making candles at Padiham mill, 4d.; and in 1617, 39 metts of
meal were sold at the mill at 4s. 8d the mett.

PAILLET oR PALLET. A small bed, so named from being generally stuffed
with straw [French paille]. The ticks were made of busk or bustian.
(Edw. IV.)

Panniers. (French panier). A dorser or basket to carry bread on
horseback. (B. Dic.) But they were used for various other purposes. In
February 1386, three pair cost 2s.; December 1590, a pannicr to carry
eggs and wildfowl in, 5d.; September 1591, a pair, 12d.; May 1593, two
pair, and five horse loads of coals, 2s.; Marcli 1594, a little hand pannier to
carry wildfowl and chickens in, 4d.; January 1612, making a pair of pan-
niers, 12d.; April 1620, ditto 12d. In the middle ages fish was carried in
panniers.

Pans.  (Anglo-Saxon and Danish Panne.) A kitchen vessel [of iron or
brass]. (B. Dic.) In November 1612, two little pans for the house use at
Barton, 5s. 6d.; 9 Ib. of iron, 20d.; to the smith, for working it into
hooks, pothooks, and builes [handles] to the pans, 12d.; February 1619,
for a little porridge pan, 18d. .

PanrtasLes. (French Pantoufles.) Slippers. The phrase, “to stand
upon one’s pantables,” meant upon one’s honour. Stubbes, describing the
ladies shoes, says “They have corked shoes, puisnets, pantoffles and slip-
pers,” of various coloured velvet, Spanish and English leather, stitched with
silk and embroidered with gold and silver all over the foot, &c. In the
Accounts, in July 1612, six pair of shoes and a pair of pantables to my
mistress, cost 18s. 4d.

Paper. Paper was first brought to England from Germany in 1320 or
1324. Dr. Prideaus states that he saw a register of some acts of John
Crauden, prior of Ely, made on linen paper, bearing date 14th Edward II.
(1320), and that in the Bishop's registry at Norwich there is a register book
of wills, all of paper, wherein cntries are made dated in 1370, just 100
vears before Ray says the use of it begun in Germany. In the Cottonian
Library, British Museum, are several writings on linen paper, as carly as 1335.
White coarse paper was made by Sir John Speilman a German [jewel-
ler to Queen Elizabeth] at Dartford, in 33rd Kliz. 1590, and there the first
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paper mills were erected. (Stowe.) [That this is an error of the old chro-
nicler will be seen below.] Previously and indeed till 1690, paper for
writing and printing was chiefly imported from France and Holland. Our
manufacture was almost wholly a coarse brown, rather than white paper,
till the French refugees taught us ; and an act (2nd William III. 1690)
was passed to encourage the manufacture of writing and printing paper in
England. (4dnderson.) The paper nsed by Wynkin de Worde (1495-6)
was made at a paper mill near Stevenage, co. Hertford, by John Tate jun.,
supposed to have been the first paper maker in England. (dstle.) <1498,
May 25, for a reward given at the paper mill, 16s. 9d.” (Bacon's Henry
VII.) This is 90 years before the date assigned by Stowe above (1588)
for the first English paper mill. The names of varieties of paper are de-
rived from the early water-marks. A very ancient mark representing
an open hand, is supposed to have given its name to “hand-paper”; an-
other favorite mark (1539) was a jug or pot, whence ‘pot-paper”; paper
of a particular size at a later date was stamped with a fool’'s head, wearing
cap and bells, hence “foolscap”; and still later (1670) the device was a
post-horn, whence “post paper.” The entries of paper in the Accounts
are numerous. See Index. In October 1612, blotting paper cost 2d. In
October 1618, two quires of white paper cost 8d.

Parists. An anonymous pamphlet, probably written by the royal com-
mand, appeared in January 1581-2, about the same time as a severe statute
declaring those guilty of high treason who should dissuade English subjects
from their allegiance and from the established religion, or who should
reconcile them to the church of Rome. The same penalty of high treason
was denounced against those so dissnaded or reconciled.  The pamphlet,
which is entitled ¢ The execution of justice in England, for maintenance
of public and Christian peace, against certain stirrers of sedition and
adherents to the traitors and enemies of the realm, without any persecution
of them for questions of religion,” &ec.— was doubtless intended as an
apology for and commentary on the act of parliament. Elizabeth was
anxious to show that she did not persecute for religious opinions, or punish
the catholic for being so, but only as a traitor, holding allegiance,
not to her his rightful sovereign, but to a foreign potentate ; for Pius V.
had in a bull denied her legitimacy and sovereignty, and forbidden
her recognition as queen of England. Amongst other means to foster
popery “it was devised to erect by certain schools which they called semi-
naries [at Douay, Rheims, and Rome, where the students were carefully
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instructed in three points of doctrine, obedience to the Pope, hatred to
Elizabeth, and zeal for extirpation of Protestant heresy] to nourish and
bring up persons disposed naturally to sedition, to continue their race and
trade, and to become seedmen in the tillage of sedition, and them to send
secretly into these the queen’s realms of England and Ireland under secret
masks, some of priesthood, some of other inferior orders, with titles of
Seminaries for some of the meaner sort, and of Jesuits for the stagers and
ranker sort, and such like; yet so warily they crept into the land as none
brouglit the marks of their priesthood with them.” [The tract then shows
that none had suffered death for merely upholding the Pope’s supremacy,
but for high treason.  Taking the Papists’ own computation of three score
persons executed in twenty-five years of Elizabeth’s reign, it asserts that in
little more than the five years of Mary’s reign almost four hundred were
executed, besides others murdered in prisons, including more than twenty
archbishops, bishops, and other principal church dignitaries, above three
score women and forty children. It is also shown that no Papist was exe-
cuted till Elizabeth had reigned more than twelve years, and then it was
for affixing the excommunicating bull of Pope Pius V. to the gates of the
Bishop of London, near St. Paul’'s—an act of high treason. Then followed
the rebellion in the north aud that in Ireland, both instigated by the Pope ;
and it was for these seditions and treasons that those found to be promoting
them were executed] and “not their books, nor their beads; no, nor their
cakes of wax which they call Aguus Dei, nor other their relics; no, nor
yet their opinions for the ceremonies or rites of the church of Rome.” In
the Accounts, in January 1583, a fifteenth was levied for the support of the
papists and rogues in the prison at Manchester, to which Sir Richard Shuttle-
worth paid 18d. in Halliwell and 14d. in Bolton. See also REcusaNTs.

Paraments. In December 1617, 153 yards of mixed “paramides” (at
2s. 4d.) cost 36s. 3d. The word is Anglo-Norman (paramenz, Carpentier,
parure), meaning furniture, hangings of a room or bed, and, according to
Chaucer, robes of state.

PaxcuMent. (Parchemin, French, from Pergamena, Latin, said to be
from having been brought to perfeetion at Pergamus; by others from purgo,
Latin, to cleanse or purify.) The skin of a sheep or goat dressed or pre-
pared (with pumicestone, &e.) so as to receive writing. Vellum is made
of the skins of lambs, kids, or very young calves. (Ure.) Neither England
nor Germany used any other substance than parchment for public acts
before the discovery of paper from rags. (Hosb.) In the Accounts, in June



848 NOTES.

1588, six skins of parchment cost 2s. 10d.; September 1593, two skins
ditto, on which to engross a commission, 20d.; April 1596, three skins 2s.
and one skin 8d.; Mareh 1603, one skin of parchment for my master’s use,
and one piece to be a covering for a book, 6d.

Panrks. The Anglo-Saxons had their deor-falds or déer folds. In
this country parks had existence at the Conquest, and Henry I., who is
said to have introduced them (parcus being a general word for inclosure),
was merely the first who had a menagerie of wild beasts at Woodstock.
Stowe thinks it was only the first inclosure within a stone wall. Collins
says that Henry Earl of Warwick, by imitating Henry I., brought them into
vogue. Bishops had them on purpose to hunt in. Some were fifteen miles
round, girt with a stone wall, and a manor-house in the middle. Every seat
of consequence had two parks, a large one, commonly of 300 acres (chiefly
confined to deer and perhaps made purposely for them), and a small one of
80 acres. Before deer were introduced into them (temp. Edw. III.) studs
of horses were kept in parks. (#0sb.) In England the first great park
particularly mentioned was that of Woodstock, formed by Henry I. in 1125.
Of the London parks, St. James’s (previously a mere marsh), now 87 acres,
was drained by Henry VIIL ; the Green Park (now 56 acres) forms a part
of the ground inclosed by that king.  Before the time of George II. nearly
the whole of Kensington Gardens (300 acres) was included in Hyde Park,
(which now only contains 349 acres,) and these three parks, in one con-
tinuous chain, inclose nearly 500 acres. (Haydn, and Bokw's Handbook of
London.) An Elizabethan writer says that in every shire of England there
is great plenty of parks, whereof some here and there, to wit well near to
the number of two hundred, for her daily provision of that flesh [i.e. veni-
son], appertain to the prince, the rest to such of the nobility and gentlemen
as have their lands and patrimonies lying in or near unto the same. ... ...
In Kent and Essex only are to the number of a hundred, and twenty in the
bishopric of Durham, wherein great plenty of fallow deer is cherished and
kept. . ..... Our parks are generally inclosed with strong pale, made of
oak, of which kind of wood there is great store cherished in the woodland
countries, from time to time in each of them, only for the maintenance of the
said defence, and safe-keeping of the fallow deer from ranging about the
country. . ..... I find also the circuit of these inclosures in like manner
contain oftentimes a walk of four or five miles, and sometimes more or less.
Whereby it is to be seen what store of ground is employed upon that vain
commodity [deer], which bringeth no manner of gain or profit to the owner.
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- -+ -+ [Instead of corn fields and cattle pastures] now there is almost nothing
kept but a sort of wild and savage beasts, cherished for pleasure and delight;
and yet some owners, still desirons to enlarge those grounds, as either for
the breed or feeding of cattle, do not let daily to take in more, not sparing
the very commons whereupon many townships now and then do live, affirm-
ing that we have already too great a store of people in England; and that
youth, by marrying too soon, do nothing profit the country, but fill it full of
beggars, to the hurt and utter undoing (they say) of the commonwealth.
(Harri.) So there were Malthusians even in the days of good Queen Bess!
The writer just quoted speaks of the inclosures of Cavisham, Towner,Wood-
stock, Bolton, &ec. being overthrown by the Saxons and Danes; and he thus
complains of these inclosures : — We had no parks left in England at the
coming of the Normans, who added this calamity also to the servitude of
our nation, making men of the best sort furthermore to become keepers of
the game, whilst they (the Normans) lived the meanwhile upon the spoil of
their revenues, and daily overthrew towns, villages, and an infinite sort of
families, for the maintenance of the venery. Neither was any park sup-
posed in their times to be stately enough that contained not at the least eight
or ten hidelands, that is, so many hundred acres or families (or as they have
been called in some parts of the realm carrucats or cart-ways) of which one
was sufficient in old time to maintain an honest yeoman. King John travel-
ling northwards in 1209, to war upon the King of Scots,'in his return over-
tlirew a great number of parks and warrens, of which some belonged to his
barons, but the greatest part to the abbots and prelates of the clergy. For
hearing as he travelled the complaint of the country, how these enclosures
were the chief decay of men and of tillage in the land, he swore an ocath
that he would not suffer wild beasts to feed upon the fat of his soil, and see
the people perish for want of ability to procure and buy them food, that
should defend the realm. ...... If the said prince were alive in these
days, wherein Andrew Boord [the original « merry andrew”] saith there are
more parks in England than in all Europe (over which he travelled in his
own person) and saw how much ground they consume, I think he (King
John) would cither double his oaths or lay the most of them open, that til-
lage might be better looked unto. The frank chase taketh something both
of park and forest; it differeth not much from a park, nay is in manner the
selfsame thing, saving that a park is environed with pale, wall, or such like :
the chase is always open, and nothing at all enclosed, as we see in Enfeeld
and Malvern chases. (Harri.) Of the parks in Lancashire at the period of
5
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these Accounts, the best enumeration we can offer is one derived from a
careful inspection of Speed’s map of the county in 1610, wherein a sort of
paled circle indicates a park.  There is not one in the map north of More-
cambe Bay. Hatton Park, 3 miles north-east of Lancaster; Ashton Hall,
31 miles south of Lancaster, then the seat of the Duke of Hamilton, had
and has a fine park. In the township of Bonds, 2 miles north-east from
Garstang, then stood Greenhalgh Castle and its park, built by Thomas
Stanley first Earl of Derby temp. Henry VII. It was dismantled by order
of parliament in the civil war, and one ruinous tower alone remains. Myers-
cough was not a park but a forest; but Barton Lodge, then a residence of
the Shuttleworths, stood in its park. Osbaldeston Hall was within its park
pale, being then the seat of the family of that name. Samlesbury Hall and
park were the seat of the Southworths, who possessed the manor 350 years:
it was sold to the Braddyls in 1677. Hapton Tower, in its park, 5 miles
north of Haslingden, was an ancient seat of the Townleys, and was inhabited
as late as 1667, but is now destroyed. Townley Park, with its mansion,
still exists, and is the seat of the family. These were all the parks proper
north of the Ribble. In what is now South Lancashire there were then
very few parks, and these chiefly in the West Derby hundred. In the Sal-
ford hundred, indeed, we do not see one marked on the map, neither at
Trafford nor elsewhere. In the western hundred three large parks are
conspicuous, viz. Lathom park, Knowsley park (both seats of the Earls of
Derby) and Toxteth park near Liverpool, anciently a park belonging to the
Duchy of Lancaster. In 1770 it was entirely composed of farms; now it
is a portion of the great town of Liverpool. There are four small parks,
one at Billinge, another at Holeroft, a third at Bradley in Newton (a seat of
the Leghs) and a fourth at Carr. In all, we have enumerated 15 parks in
Lancashire at the beginning of the seventeenth century. But there were
doubtless others which have since been laid open, as on the other hand
many have been formed since 1610. We know that there was an Alde
Park near Knott Mill, Manchester, and a New Park near Lathom, both
the seats of the Earls of Derby ; so that the list derived from the map must
be very imperfect. Indeed in Speed’s map of Cheshire are shown three
Lancashire parks, none included in the map of the latter county — Holme
or Hulme (a seat of the Mosleys and the Blands), Trafford Park (of the
Traffords), and Barton near Eccles. In the map of Cheshire are the follow-
ing parks: Warburton, Bramhall, Poynton, Lyme, Mere, Tatton, Tabley,
Aston, Dutton, Gawsworth, Hooton, Bidston, Neston, Brereton, Kinderton,
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.Baddeley, Ridley, Wrenbury, and several small ones unnamed ; clearly
indicating that although a smaller county, Cheshire had at that time more
parks than Lancashire. For the parks named in the Accounts, see their
respective names, as Lyme, Lathom, Knowsley, both in the notes and
index.

Parisn Rec1sTERs, — There have been various opinions as to the precise
period when parish registers were first kept in England. The most trust-
worthy appears to be that of Dr. Prideausx, Bishop of Worcester, who in his
“Directions to Churchwardens,” says that “parish registers were first
ordered by the Lord Viceregent [or Vicar-deneral] Cromwell, in the 30th
Henry VIII 1538 ; and from thence all parish registers have their begin-
ning.  Bishops Burnet, Keunett, Nicholson, as well as Stowe and many
other authors who have treated of this subject, agree with Dr. Prideaux.
On the 8th September 1538, Lord Cromwell issued certain injunctions to the
clergy, amongst which was the following— ¢ That you and every parson,
vicar or curate within this diocese, for every church, keep one book or
register, wherein lie shall write the day and year of every wedding, chris-
tening and burial, made within your parish for the time, and so every man
succeeding you likewise, and also there insert every person’s name that shall
be so wedded, christened and buried.” [The parish, for the safe keeping of
the book, to provide a sure eoffer, with two locks and keys, one to remain
with the parson, the other with the wardens; the parson every Sunday to
take out the book and in the presence of at least one of the wardens to
““write and record in the same all the weddings, christenings and burials
made the whole week afore, and that done, to lay up the book in the said
coffer as afore,” on forfeiture for every omision of 3s. 4d., to be employed
on the reparation of the church.] In 1547, a very similar injunction was
made by Edward V1. only the penalty was to be employed to the poor-box
of the parish. It is remarkable that in the churchwardens’ accounts for
1538 for the parish of St. Margaret, Westminster, there should be the
entry, “Paid for a book to register in the names of burials, weddings, and
christenings, 2d.” This being a parish in the immediate vieinity of the
Court, it is most probable that the practice of registration was commenced
there immediately upon Lord Cromwell's injunction being made. Some
few church registers have been reputed to begin earlier than 1538; but
examination has shown that with the exeeption of one or two in 1536, the
rest were all in or subsequent to the date of Cromwell’s injunction. One
of these, as in Lancashire, may be noticed here.  The register of Kirkham,
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near Preston, was supposed to begin in 1529. Burn, in his “ Registrum
Ecclesize Parochialis,” says — « A certificate is now before the author, of the
date of 1529, and is to the following purport— ¢1529, Janrie. Jno.
Weton (de Weton) and Eliz. Scarisbricke xxvj>.” But upon reference to
the register, it appears to be an original document only so far back as 1618,
although the book commences with the year 1529 ; the former part having
been ‘taken at the commencement of publique authoritic out of ancient
copies and minutes, and copied out by the aforesaid Thomas Robinson.””
There was probably some order for keeping parish registers in 1536, for
besides two or three which profess to commence in that year, the insurrec-
tion in Yorkshire, &c., in the latter end of 1536 gave out amongst other
things that “they should be forced to pay for christenings, marriages and
burials (orders having been given for keeping registers thereof), and for
licences to eat white bread.” (Carte.) In the register of Tarporley co.
Chester is a break from 1643 to 1648 with this remark : * This intermission
happened by reason of the great wars obliterating memorials, wasting for-
tunes, and slaughtering persons of all sorts.” In the register of St. Bridget’s,
Chester, at the end of 1643 is the following: « Here the register is defec-
tive till the year 1653, Thomas Walker, register, the tymes were such.”
In that of Trinity parish, Chester: ¢ Yere wanting from this place, for then
the clarke was put out of town for delinquinsy, so no more is entred till
12 March 1645 ; for all this tyme the citty was in strait siege.” Bishops’
transeripts of the parish registers were first ordered in 1597. Those of the
diocese of Chester commence in 1650, and are stated to be perfect as to
262 parishes. Those of the Dean and Chapter of York begin in 1660,
include 90 parishes, and are said to be perfect. (J. S. Burn’s Regist. Eccles.
Paroch.) The register of burials for the parish of Whalley is still preserved,
commencing with 1538. That of Winwick commences 15th June 15th
Elizabeth (1563); that of Padiham 4th June 1573; Manchester, August
1573 ; Bolton, January 1587; Deane in 1637 ; Forcet, near Richmond,
Yorkshire, baptisms at Christmas, burials in June, 1596. Very few parish
registers now exist prior to 1580. ’

PargER, RoBERT, oF BrowstoLme. He was the eldest son of Edmund
Parker of Browsholme and his wife Jennet, the granddaughter of Robert
Parker of Browsholme, hereditary bowbearer of the forest of Bowland.
He married Elizabeth, daughter of Edmund Chadderton of Nuthurst, and
sister of William Chadderton Bishop of Lincoln. Robert Parker was living
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in 1591, and left four sons. Edmund, the eldest, died unmarried, being
drowned at Cambridge; Thomas, the third son, succeeded his father as
bowbearer. He married Bridget, daughter and coheir of James Tempest of
Rayne in Craven. Roger, the second son, entered the church, became D.D.
and Dean of Lincoln, and died in 1629 aged 71. The fourth son, William,
was also D.D. and Archdeacon of Cornwall; he died about 1628. In the
Accounts, in Mareh 1594, Cuthbert Hesketh paid over to Mr. Robert
Parker of Broosome £20. In 1610 Mr. Parker’s man brought venison to
Gawthorpe and had 2s. 6d. for his fee. For other Parkers, not distinguish-
able, see Index.

Parksr, oF Exrwistie. Robert Parker, who married Jane, daughter of
Evan Haydock, was living towards the close of the 16th century. They
left two sons and two daughters.  John, the eldest son, married Margaret,
daughter of Lawrence Townley of Barnside, and died 1633-4. Ambrose
was born in 1588 ; Margaret married Mr. Henry Walton of Marsden; and
Helen married Charles Bannister ¥sq. John and Margaret Parker had
nine children, eight sons and a daughter. John, born September 1578, was
High Sheriff of Lancashire 6th Charles I1. (1654, i.e. temp. Commonwealth).
He married Elizabeth, daughter of Cuthbert Holdsworth, and died April
1655. Lawrence and William died infants. Francis was born 1582;
Charles 1584 ; Peter 158—; Nicholas 1587, and William ; Jane was born
1576, and married George Tempest Esq. In 1602, three incalf heifers
were sold to Mr. Parker of Extwistle for £8 8s. 4d., to be paid for at St.
Peter’s day (June 29) at Gawthorpe. For other Parkers named in the
Accounts, see Index.

PanLiamest. (Parler la ment, French, to speak one’s mind.) The
name was applied to the general assemblies of state under Louis VIL. of
Franee, about the middle of the twelfth eentury; but it is said not to have
appeared in our law till its mention in the statute of Westminster 3d Edward
I. (1272). Coke, however, both in his Institutes, and when Speaker (1592),
declared that this name was used temp. Edward the Confessor (1041).
The first summons by writ to parliament on record, was directed to the
Bishop of Salisbury 7th John (1205). The first clear account of the repre-
sentatives of the people forming a House of Commons was in the 43rd Henry
I11. (1258), when it was settled by the statutes of Oxford that twelve per-
sons should be chosen to represent the commons in the three parliaments
which, by the sixth statute, were to be held yearly. (Burton's Annals.)
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The general representation of the commons by knights, citizens and bur-
gesses took place 49th Henry IIL. (1265.) (Dugdale’s Sum.) The first
regular parliament, according to many historians, was in the 22nd Edward
1. (1294.) In that year the Commons received various distinctions and
privileges. In 1308 they first became a legislative power (previously they
had been a deliberative assembly only) whose assent was essential to con-
stitute a law. The shortest parliament was that of 1399, of only one ses-
sion, and that only of one day, when Richard 1I. was deposed. Lawyers
were excluded from the House of Commons in 1404. In 1413 members
were obliged to reside at the places they represented. In 1429 freeholders
only were to elect knights. The journals of parliament commenced in 1509.
In 1542 Mr. George Ferrars, a member of the House of Commons then
sitting, was taken in execution by a sheriff’s officer for debt, and committed
to the Compter. The House sent their Sergeant to demand his release:
he was resisted, and in the affray his mace was broken.  The House in a
body complained to the Lords, the contempt was adjudged to be very great,
and the punishment of the offenders was referred to the lower House. The
sheriffs delivered up Mr. Ferrars; the eivil magistrates and the creditor
were committed to the tower, the inferior offenders to Newgate, and an act
was passed releasing Mr. Ferrars from liability for the debt. Henry VIIL
highly approved of these proceedings, and the transaction became the basis
of that rule of parliament which exempts members from arrest. Francis
Russell, son of the Earl of Bedford, was the first eldest son of a peer who
sat in the House of Commons, in 1549. The parties of ¢ Court” and
“ Country” were first formed in parliament in 1620. Beginning with the
27th Edw. I. (1299), the following are the numbers and durations of par-
liaments to the end of the reign of James L.

Parlts. Yrs. Reign. Parlts. .

............ 8

15

37

............ 26

Hen. IV. ............ 4. 10
9 11

. 39 .. ... 22

.22 ... b

The following are the durations of parliaments within the reigns of Eliza-
beth and James I.: —
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KEL1ZABETH. Er1zABETH.

Day of Meeting. When Dissolved. Day of Meeting. When Dissolved.
23 Jan. 1558 ......... 8 May 1558 24 Oct. 1597 9 Feb, 1598
11 Jan. 1562 ......... 2 Jan. 1567 7 Oct. 1601 ............ 29 Dec. 1601
2 April 1571 ......... 29 May 1571
8 May 1572............ 18 March 1580 James 1.
23 Nov. 1585 14 Sep. 1586 19 March 1603 ...... 9 Feb. 1611
29 Oct. 1586 ......... 23 March 1587 5 April 1614 ......... 7 June 1614
4 Feb. 1588 w29 March 1588 30 Jan. 1620 ......... 8 Feb. 1621
19 Nov. 1592 ......... 10 April 1593 19 Feb. 1623 ......... 24 March 1625

(Haydn.) From this table it would seem that of the 45 years of Elizabeth’s
reign, the country was without a parliament in the intervals between disso-
lutions and the assembling of the new parliaments, for about 29 years and
9 months! Coke says that parliament hath sovereign and uncontrollable
authority in making and repealing laws. It can regulate or new-model the
succession to the crown, as was done in the reigns of Henry VIIIL. and
William III. It can alter and establish the religion of the country, as was
done in the reigns of Henry VIIL. Edward VI. Mary, and Elizabeth. The
long and tranquil reign of Elizabeth was a period of law certainly, but
hardly any law was paramount to the will of the sovereign. The courts of
star-chamber and high commission, martial law, arbitrary imprisonments,
with torture, were powerful instruments in the hands of a power in all but
the name absolute. Neither judge nor jury dared to acquit when the
crown was bent on a conviction. Even the parliament was a feeble bulwark
against the despotism of the executive. The erown had so many indirect
sources of income, that it was almost entirely independent of the ecommons,
and the ordinary resource of stopping the supplies was little or no check
upon its authority. ¢ Benevolences” might be demanded, and compulsory
‘“loans” levied on individuals, without the consent of parliament. Some
branehes of thie customs were increased merely by an order in council. A
species of ship-money was imposed about the time of the Spanish armada.
When levies were wanted for foreign service, Elizabeth obliged the counties
to raise soldiers, to arm and clothe them, and convey them to the seaports
at their own charge. [See notes on F1rTEENTHS, SOLDIERS FoR IRELAND,
&ec.] By the practice of “purveyance” the queen might victual not only
Ler court, but her fleets and armies, at the cost of suffering individuals, not
regularly taxed, but marked out for oppression. By the *court of wards”
she obtained possession of the estate during the minority of the heir; and
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had authority to dispose of the heir or heiress in marriage. The arbitrary
imposition of ¢ embargoes,” the forbidding the sale of partieular eommodities,
and the granting of patents and monopolies, formed other sources of revenue
wholly beyond the control of parliament. Royal proclamations continued
as omnipotent as in the preceding reign, when parliament itself declared
them equivalent to law. They were sometimes issued for directing the
deportation or punishment of vagrants; sometimes for annulling statutes or
inserting clauses in them ; sometimes for regulating the costume, diet, or
arms of the people. By special warrants the queen claimed the right to
interfere to stop the course of justice. These warrants, for exempting par-
ticular persons from all lawful suits and prosecutions, were granted (as
asserted) in right of the royal prerogative, which was neither to be can-
vassed, disputed, nor examined. It is clear that constitutional liberty had
not hegun to exist in the sixteenth century. The last of the Tudors, like
the first, only acted on the maxims of their predecessors, with this differ-
ence, that they were less restrained by the power of the aristocracy.
The House of Commons, as a co-ordinate branch of the legislature, was
still in embryo. (Wade.) [However, towards the close of the reign, its
tenth and last parliament took heart and began to show signs of a freer
vitality. DMonopolies and patents had been complained of about four years
previously, and a few had then been annulled, but most of them were con-
tinued. In 1601, it was moved in the House of Commons to have these
patents and monopolies revoked, and the patentees punished for their extor-
tions. Sir Francis Bacon asserted the queen’s right to grant such patents,
and that it touched her royal prerogative. But the Commons were not
thus to be checked ; and a list of 30 or 40 monopolies being read in the
House, a member asked if the making of bread were not among them,
observing that if not, it would be shortly, unless a stop were put to such
grievances. The queen took the hint, and without waiting to be addressed,
sent a message to the House promising that these patents should be revoked,
secretary Cecil adding that her majesty hoped there would never be any
more ; at which the House in general said “Amen.”] Elizabeth granted
or restored the privilege of sending representatives to parliament to 31 bo-
roughs (two members each), amongst which the only Lancashire borough
was Clitheroe. The following are the taxes granted by parliament or levied
by the crown during her reign: —
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prosper in moist places, the first is called Persele, Parsely, common and
carden Parsley. The leaves are pleasant in sauces, with broth, as Pliny
writeth. The seeds are more profitable for medicine. (@er.) Persley is
very diuretie, yet nourishing, edulcorated in shifted warm water; but of
less value than Alexanders; nor so convenient in our crude sallet, as when
decocted on a medical account. There being nothing more proper for
stuffing (farces) and other sauces, we consign it to the olitories. It is not
so hurtful to the eyes as is reported. (Evelyn’'s Acet.) In 1390 it was used
in English cookery, under the names of persel, persele, persil and parcyle;
amongst others, with sage, &ec., in a dish called “pigs in sauce sage,” [Is
this the origin of sausage?] also in “eels in brewet,” and juice of parcyle
was used in brewet of Lombardy. (Cury.) In the Accounts, in July 1608,
at Islington, parselie and brimstone cost 1d. In Lancashire of course it
would be grown in the kitchen garden.

Parsnips.  Properly parsneps, the last syllable being the Anv]o-Sa\on
neepe, Latin napus (turnip or naphew) a plant of the genus pastinaca. The
root of the garden parsnep is deemed a valuable esculent. (Webs.) There
be two sorts of parsneps, the tame and the wild; the latter altogether less
than the former, and not fit to be eaten.  The garden parsnep requireth a
fat and loose earth, and that digged deep. They flower in July and August,
and seed the second year. 'We have surnamed the garden parsnep latifolia
or broad leaved, to distinguish it from the other garden parsnep, which is
the true staphylinus or garden carrot. In English we call that of the garden
parsneps and mypes [? nepes]. Parsneps nourish more than do tarneps or
carrots. There is a good and pleasant food or bread made of the roots of
parsneps, as my friend Master Peat hath set forth in his book of Experi-
ments, which I have made no trial of, nor mean to do. (Ger.) In a recipe
of 1390 for rapes [i.e. turnips] in pottage, it is added that a similar dish
may be made in the same wise of pasturnakes and skyrwates. The former
is evidently a Norman form of pastinaca, parsueps, and the other means
skirrets. (Cury.) The parsnep first boiled, being cold, is of itself a winter
sallet, eaten with oil, vinegar, &c., and having something of spicy, is by
some thought more nourishing than the turnep. (Zvelyn's Acet.) In the
Accounts parsneps are usually called pasmetes, showing that to be the local
form, and they are still called pasmets in Wiltshire. In like manner in
Lancashire turnips arc called furmefs. In March 1583, “pasmete sides”
(parsnep seeds) cost 14d. September 1588, pasmetes 2d. September
1590, pasnepes 2d.; and in October 1608, pasnepes 3d.
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Parrrers.  Ruffs or bands for women.

PartrIDGEs.  (¥rench perdriz, Latin perdiz.) Gallinaceous birds of the
genus Perdix. (Webs.) Our common partridge is the perdix cinerea, the
perdriz grise of the French, the coriar of the ancient British, and the per-
trisen of the modern Welsh. Partridges have ever been celebrated for their
artifices to attract attention, so as to give their young brood time to escape
the fowler and also for their pugnacity in defence of their brood, even defeating
the predatory kite and crow. The red-legged partridge (perdia rubra) has in
modern times been introduced into our preserves from France and the
Chanuel Islands. The quail, in its plumage, form, and spurless legs, and
in its pugnacity and other habits, closely resembles the partridge. Under
the forms of partruches, partyches, and perteryches, we meet with these
birds in the ancient MSS. of cookery. In 1390 they were boiled, and one
“Nota” sets forth that peacock and partruch should be parboiled, larded
and roasted, and eaten with ginger. At a marriage feast in 1530 they
were served eight in a dish, forty partridges costing 6s. 8d. In 1528, eighty
cost 26s. 8d. (Cury.) TIn the Accounts, in December 1590, four gray
plovers, three woodcocks, and two parteregdes, cost 3s.; December 1591,
two perteregies 6d.; January 1592, a gray plover and a parteregd 8d.;
February 1592, two parteregde and three plovers 17d.; October, three
dozen larks and a perteryghe 9d.; January 1593, four gray plovers and a
perterighe 20d.; February, two perterighe 4d. :

Pastew. (Norman passe l'eaw.) In May 1613 a woman brought a
letter to Gawthorpe from Francis Paslew, and had 4d.; and Richard
Southam was paid 2s. for making a bond betwixt my Master and Mrs.
Alice Paslew. These were of the family of Paslew of Wiswall, whieh is
supposed to have given its last abbot to the monastery of Whalley, the ill-
fated John Paslew, who was executed for taking part in the insurrection
called the Pilgrimage of Grace. Francis Paslew (supposed by Dr. Whita-
ker to be the abbot’s father) had a grandson named Francis, whose son
Thomas married the Alice named in the text, and died in 1564. His son
Francis (the writer of the letter in the text) was baptised in 1559, married
Margaret, daughter of Jolin Slater of Billington, and died in 1641, leaving
four daughters, of whom Alice, the youngest, married Richard Townley of
Barnside, but ob. s.p. '

PasteBoarp. So called from being made by pasting several sheets to-
gether, so as to form a thick and stiff sheet, like board. It was used for
armour and for stiffening articles of dress, and in the Accounts is usually
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named with the cloth for dress, as, in January 1613, pasteboard and russet
[coloured] fustian 10d.; April 1613 (fustian and whalebone being also
bought) a sheet of pasteboard cost 2d.

PasturE AND PasturiNG. (French pdture, from Latin pasco, pastum,
to feed.) Grass or grazing for cattle, and the ground covered by grass to
be eaten off by cattle, horses, &c. (Webs.) In old deeds and grants, pas-
ture is always named third in the enumeration of different kinds of land, as
[arable] “land, meadow, pasture.” Beasts, nor horses, nor sheep, alone
(except it be sheep upon a very high ground) will not eat a pasture cven,
but leave many tufts and high grass in divers places, except it be overlaid
with cattle. Wherefore know that horses and beasts will agree well in one
pasture ; for there is some manner of grass that a horse will eat and the
beast will not eat, asthe fitches, flashes [unsound grass] and low places, and
all the hollow buns [dry stalks] and pipes that grow therein. But horses
and sheep will not so well agree, except it be sheep to feed, for a sheep
will go on a bare pasture and eat the sweetest grass; and so will a horse,
but he will have it longer. Howbeit he will eat as nigh the earth as a
sheep, but he cannot so soon fill his belly. To a hundred beasts ye may
put twenty horses, if it be low ground ; and if there be grass enough put in
a hundred sheep, and so after the rate, be the pasture more or less. . If it
be high ground, put in more sheep and less beasts and horses. Milch kye
and draught oxen will eat a close much barer than as many fat kye and
oxen. Mean grass is best to keep a milch cow in a mean estate. Ye can-
not give your draught ox too much meat, except it be the aftermath of a
late mown meadow, for that will cause him to have the gryee[?], and then
Lie may not well labour.  An there be too much grass in a close, the cattle
shall feed the worse, for a good bit to the earth is sufficient; for if it be
long, the beast will bite off the top and no more, for that is sweetest ; and
the other lieth still upon the ground and rotteth, and no beast will eat it but
the horse in winter. (¥itz.) Z'usser says, in January,

In ridding of pasture, with turfs that lie by
Fill every hole up as close as a die;

The labour is little, the profit is gay,
Whatever the loitering labourers say.

The sticks and the stones go gather up clean
For hurting of scythe or for harming of green.

To make pastures smooth and to cover with turf, or to sow seeds, where
the grass is destroyed, is a cheap but valuable improvement. In May he
SAVS —
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For coveting much, overlay not thy ground,

And then shall thy cattle be healthy and sound ;
But pinch them of pasture, while summer doth last,
And lift at their tails ere a winter be past.

Mark. says there are only two ways to cure barren pastures, by water or
manure. His directions are the same as for Meapows, which see. In the
Accounts there are various entries of charges for summer and winter pasturing,
for which see notes on Grass, Eppist, AcisTMENT, and Tndex. In Septem-
ber 1617, the gist-money of two heifers summered at Copthurst was 19s. ; a
cowgate there 12s.; the eddish and winter pasture of Church Hills 7s. 6d.;
twenty cowgates at Scolebank (at 12s.) £12; March 1618, for the winter
pasture of three score and ten sheep (at 12d.) £3 10s.; September, for
pasturing the fallows in Thompson’s fields this year 20s. ; January 1619, for
oxen taken into the summer grass at Hebblethwaite £3; September, for
winter pasture of four horses at Scholebank 26s. 8d.

Pavine axp Paviours. (Krench paver, or pavire Latin, to lay a way
with stones; un paveur, French, a maket or mender of pavements.) In
England little had been done towards a sound and scientific construction of
roads at the close of the period of these Aecounts. London was unpaved
till 1417, when Heury IV., finding Holborn deep and dangerous, ordered
two ships, each of twenty tons burden, to be laden with stones, at his own
expense, to repair it. (Pulleyn.) In England there were few paved streets
before the reign of Henry VII. London was first paved about 1333.
(Haydn.) There are numerous entries of paving and wages to paviours in
the Accounts, for which see Index. In May 1589, two men were paid for
paving each 9% days at Smithills, 6s. 8d.; in September 1604, a paviour of
Burnley paved several lengths of road, a yard broad, at 2d. the lineal rood.

Prars. (Anglo-Saxon pera, Danish paere, Latin pyrum.) The well-
known fruit of the pyrus communis, of many varieties. ( Webs.) It is doubt-
ful what country first produced the pear tree; it grew at a very rewote
period in Palestine, and is claimed as indigenous to Alexandria, Mount Ida,
and various parts of Greece. The French have a cclebrated pear named
Le Bon Chrétien, which thus had its name : — Louis XI. of France sent for
St. Frangois de Paule from Calabria, in the hope of recovering his health
through the holy man’s intercession. The saint brought with him the seeds
of this pear; and as he was called at Court *“Le Bon Chrétien,” the fruit
introduced by him into France received this appellation. (Pantrophéon.)
Whitaker in his Manchester thinks pears were brought to this country by the
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Romans; but the Berkeley MSS. speak of them as “a new fruit.” (Fosb.)
Under the names of peers, pers, perys, &c., they were prepared for the table
in 1381—1390 ; apple-tarts contained also pears, figs, raisins and spices, and
were coloured with saffron. ¢ Peers in Confit” were sliced and boiled with
red wine and mulberries, and afterwards served in a syrup of vernage [ver-
naccia, a sort of Italian white wine] with blanche-powder, or white sugar and
powdered ginger. A tart for Bryme, or mid-lent, consists of figs, raisins,
apples and pears, boiled with wine and sugar and mixed with salmon, cod-
ling, or haddock and spices, put into a paste “coffin,” and baked, being
covered with stoned prunes and damsons and quartered dates! (Cury.) To
write of pears and apples in particular would require a volume ; the stock or
kindred of pears are not to be numbered ; every country hath its particular
fruit; myself know some one, curious in grafting and planting of fruits, who
hath in one piece of ground at the point of [i.e nearly] three score sundry
sorts of pears, and those exceeding good, and he might have gotten together
the like number of those of worse kinds, besides the diversities of those that
be wild. To describe all apart were to send an owl to Athens. The jen-
neting pear, St. James’s, the pear-royal, the bergamot, the quince-pear, the
bishop’s pear, the Katherine, and the winter pear, with many sorts more,
and those both rare and good, are growing in the orchard ground of Master
Richard Pointer, a most cunuing aud curious graffer and planter of all man-
ner of rare fruits, dwelling in a small village near London called Twicknam ;
and also in the ground of an excellent graffer and painful planter, Master
Henry Banbury, of Touthill Street near Westminster ; and likewise in the
ground of a diligent and most affectionate lover of plauts, Master Warner,
near Horsey Down, by London, and in divers other grounds about London,
(but beware the Bag and Bottle : seek elsewhere for good fruit, faithfully
delivered).  All pears are cold, have a binding quality and an earthy sub-
stance; but the choke pears and those that are harsh be more earthy.
Wine made of the juice of pears, called in English perry, is soluble, purgeth
those unused to it ; notwithstanding, it is as wholesome a driuk, taken in
small quantities, as wine; it comforteth and warmeth the stomach, and
causeth good digestion. Of the wild pears there be the great and the small
choke pears (pyrum strangulatorium), some of such a choking taste that
they are not to be eaten of hogs, &ec.; the wood of which is very fit to make
divers sorts of instruments, tool handles, [woodcuts] and many pretty toys,
for coifs, breast-plates, and such like used among our English gentlewomen ;
also the wild hedge pear, wild crab pear, lousy wild pear, and crow pear.
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Pears have also divers names according to their places. (Ger.) He does not
name the warden or the pucelle.  The former (of weardan, Anglo-Saxon,
to defend, as keeping long without rotting) was a large sort of delicious
baking pear. (B. Dic.) A recipe in C. C. Dic. for marmalade of pears
indicates that it should be made of wardens, which are also to be used for
pear pie and for stewing.  Price gives recipes for compétes both of wardens
and of bon chretiens. The pearmains were apples. There are many entries
of pears in the Accounts. In August 1586, half a peck cost 6d.; Septem-
ber, pucelles 8d.; August 1590, apples and puselldes 20d.; November
1591, to a man which brought a few bastard wardens to my lady from
Hugh Scott, 3d.; August 1593, pucelles 6d.; July 1594, two dozen of
“pires,” 8d., may be either pears or the birds called purres. August 1595,
pusell peares cost 3d.  For other entries see Index. ¢ Pear plums” were
a kind of plum; and clear eakes were made of white pear plums and sugar,
poured into glasses and dried in a stove.

Prase.  (Piswm, Latin.) There be divers sorts of peason, differing very
notably in many respects, some of the garden, and others of the field, and
yet both eounted tame, [i. e. not wild]; some with tough skins or mem-
branes on the cods, and others have none at all, whose cods are to be eaten
with the pease when they be young, as those of the young kidney bean;
others carrying their fruit in the tops of the branches are esteemed and
talken for Scottish peason, which is not very common. ,The great or roun-
civall pease, the garden and field pease, the tufted or Scottish, the pease
with skins in the cods, and the wild and everlasting wild pease. Pease are
set and sown in gardens, as also in the fields in all places in England. The
tufted pease are in reasonable plenty in the west of Kent, about Sevenoaks;
in other places not so common. The wild pease do grow in pastures and
arable fields in divers places, espeeially about the fields belonging unto
Bishop’s Hatfield, Hertfordshire. They be sown in spring time, like as be
also other pulses, which are ripe in summer: they prosper best in warm
weather, and easily take harm by cold, especially when they flower. The
great pease is called in England Roman or the greater pease, also garden
pease ; and some branch pease, French pease and rounsivals [Roncesvalles].
The little pease is so called or the common pease. (Ger.) Thou shalt sow thy
pease upon thy clay ground, and thy beans upon the barley ground. Sow both
in the beginning of March. At every two paces cast from thee a handful of
peas; you must open as well your fingers as your hand; and the higher
and farther that ye cast your corn [i. e. seed-pease] the better shall it
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spread, except it be in great wind. An acre of ground by the statute, (164
feet to the perch or pole, 4 perches to an acre in breadth, and 40 perches
to an acre in length) may be meetly well sown with two London bushels of
pease, the whicli is but two strikes in other places. (#%ifz.) Of pease there
are two kinds, the garden and the field pease; the garden pease are best,
for they are the soonest boiled and most tender, and serve for most use, as for
pottage, boiling, parching, spelting [splitting ; Pegge has ““spelched peas”],
and of these garden pease there are divers kinds, as white, French, Hast-
ings, Rounsivals, and such like ; the first being the longest lasters, the second
the pleasantest in taste, the third the earliest and tenderest, and the last
largest and fullest. The field pease are only of two kinds, the white and
the gray, and they seldom make pottage, because they are unapt to break,
but are only for boiling and making of leap pease [in the west, gray pease
are still called leapers] or for parching; yet a good and strong food. (Mark.)
Under the forms of pise, pisyn, pysen, and peson, pease entered largely into
the English cookery of the 14th century. Perrey or purée (i.e. pulp) of
peson, was a mess of pease scethed till they burst, and then mixed with
minced onions, oil, sugar, salt and saffron, and again well seethed. Peson
of Almayne [Germany] was made of white pease, long seethed till the hulls
come off, then steamed, and boiled with milk of almonds, ground rice,
ginger, saffron and salt. ““French owtes” was made of the pulp only of
white peas, with onions, saffron and powder douce. (Cury, 1381 and 1390.)
Carlings are gray peas, steeped some hours in water and then fried in butter
and seasoncd with pepper and salt. In the north of England they are
served at table on the second Sunday before Easter, thence called Carling
Sunday. (B.Gloss.) In the Accounts, in February 1609, a peck of pease
cost 20d.; March 1610, half a peck of “making piese” for pottage 2s.;
July, half a peck of ““peese” 6d.; in March 1605, two mettes of “sowing
pesen” 4s. 10d.

Prasecops.  The pods, hulls, or shells of the pease, which, as the last
note shows, were often eaten, when young, as we now do the shells of
French beans. Pease in the hulls were also called peasecods, and these
were frequently offered as presents from inferiors; while in “the London
Lickpenny ” they are said to have been cried about the streets of London.
“Peskoddes” are named in an English MS. of cookery in 1390. (Cury.)
In May 1502, a woman had 2s. for bringing a present of peesecoddes to
the queen of Henry VII. (Zliz. York.) In May 1531, a man in reward
for bringing pescoddes to the king had 4s. 8d. (Hen. VIII.) In May
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1538, Mr. Tyrrell's servant for bringing to the prineess (afterwards queen)
Mary, ercam, strawberries, pescoddes and other things, had 2s.; and in
June 1543, Biges’'s servant for bringing pescoddes at Havering had 2s.
(Princess Mary.) A “scadding of peas” is a custom in the north of boil-
ing the common gray peas in the shell, and eating them with butter and
salt, first shelling them. A bean, shell and all, is put into one of the pea-
pods; whoever gets this bean is to be first married. (Grose.) In As you
like it, and Lear, peascod is named. In the Accounts, in July 1594, apples
and peasecoddes cost 6d.; August 1595, pease coddes, 2d.

Prck. A measure of capacity in dry measure; in which 8 pints or 2
pottles—one gallon, and 2 gallons one peck; 2 pecks=one tovet, and 4
pecks, or 2 tovets, or 8 gallons—one bushel; 2 bushels—one strike of
corn; 4 bushels—one sack or eoomb; 2 sacks or 8 bushels==one scam or
quarter of corn; 5 seams or quarters==one wey or load of eorn; 2 weys or
10 quarters=one last of corn; 40 bushels—one cart-load of corn. When
sea~-coal or salt is measured by the corn measure, it is either heaped mea-
sure, or else 5 striked pecks—one bushel. Seeds, oysters, mussels, cockles,
&e., are also measured by dry measure. (Snelling.) In the Accounts,
February 1596, a peck to be a measure at Smithills cost 12d; January
1605, a new peck to measure corn with cost 9d. Leather patches for
making glue or size were also sold by the peck measure.

Penxore Hin axp Forest. The forest of Blackburnshire was sub-
divided into those of Pendle, Trawden, Rossendale and Accrington. That
of Pendle was so called from the eelebrated mountain of that name, over the
long declivity of which it extended. It is an enormous mass of matter,
1803 feet in height, and extending in a long ridge from north-east to south-
west, and on the south-cast side forming a noble boundary to the forest,
which stretches in a long but interrupted descent of nearly five miles to the
water of Pendle, a barren and dreary tract, except on the verge of the
water, where it is warm and fertile. George Fox, the Quaker, is stated to
have received his first inner influcnces on the top of Pendle. The whole
extent of Pendle Forest cannot be less than 25 miles, or 15,000 acres, which,
as early as the great inquisition of 1311, were divided into eleven vaccaries,
each of which paid 10s. In the eomputation of Henry VIIL, amongst
these vaccaries and their values, we find West Close and Hunterholme 46s.
8d. ; Higham Booth 66s. 8d.; and Feely or Filly Close, «the flower of the
forest,” 26s. 8d. There was a portion of the forest upon which the free-

holders and customary tenants of the cight following towns, viz. Merley,
5s
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Penhulton, Wiswall, Read, Simonstone, Padilam, Downham and Worston,
claimed right of common. (Wkalley.) Pendle Forest in 1633 was the scene
of the supposed orgies and foul deeds of the Lancashire witches, Potts’s
pretended discovery of which has formed a curious and interesting volume
under the able editorship of the President of the Chetham Society. It may
suffice here to add, that the examination of Edmund, son of Edmund
Robinson of Pendle Forest, mason, the boy upon whose evidence a number
of the wretched women were apprehended, was taken at Padiham before
Richard Shuttleworth and John Starkie Esqrs., two justices of peace, on
the 10th February 1633. Pendleton is so called from the hill upon whose
northern skirts it stands. For entries as to Pendle and the forest, see
Index.

PeppEr.  (Anglo-Saxon peopor and pipor.) Pomet and Lemery enu-
merate various kinds; white aud black, Thevet, long, long American, long
black, and Guinea pepper, or pimento. They speak of the white, as Dutch
or coriander pepper; black is of three kinds, the finest from Malabar, and
this is used in Venice treacle and in most of the “gripe-waters;” the long
pepper is brought in plenty by the Dutch and English from India; it is
used in physic, especially in the great treacle and some Galenical composi-
tions. The long black is sometimes called Ethiopian pepper. The Guinea
pepper or pimento is red, and of three sorts; the French get it about
Nismes in Lanquedoe; it is chiefly used in making vinegar. Some make
comfits of it to carry to sea. The people of Siam eat it raw, but it must
please better in sauces, being preserved in pickle, made of strong brine,
wine, vinegar and spirit of wine. (Pomet.) There be divers sorts of pepper,
white and black, long, Ethiopian, &ec. Another kind is called of the
Spaniards pimento de rabo or pepper with a tail. Black and white pepper
groweth in the kingdom of Malabar; in Malacca also, but not so good;
that of Ethiopia is also called longa vita and cardamomum. I received a
branch thereof at the hands of a learned physician of London, Master
Stephen Bredwell, with his fruit alse. Dioscorides and others affirm that
pepper resisteth poison, and is good to be put in medicaments for the eyes.
Pepper (capsicum) long and small. These plants are brought from foreign
countries, as Guinea, India, and those parts, into Spain and Italy; from
whenee we have received seed for our English gardens, where they come
to fruit-bearing ; but the pod doth not come to that bright red colour which
naturally it is possessed with, which hath happened by reason of these
unkindly years that are past. But we expect better when God shall send
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us a hot and temperate year. (Fer.) Under the names of peper, pepyr,
piper, &c., it entered largely into the seasoning of dishes in the English
cookery of the fourteenth eentury; being used both whole and in powder,
and also the long pepper; and it was a chief ingredient, with ginger and
other warm spices, pulverised, of the compound mixture ealled powder-
fort,” which was kept in readiness for high seasoning. In the form of
“powder of peper” it scasoned ¢ LKgurdouce” or “sour-sweet:” whole
pepper was used to boiled pheasants, partridges, capons and eurlew ; and
“poiuz long” (poivre) was onc of the spiees used in making hippoeras.
(Cury.) Grocers were formerly called pepperers, and a writer on London
speaking of Soper’s lane, says — Within this lane standeth the grocers’ hall,
which company being of old called pepperers, were first incorporated by
the name of grocers in 1345. (Stowe, 1599.) There is a story of a mayor
of Chester, whose daughter being carried off by a young man, who came in
through the Peppergate, his worship wisely ordered the gate to be shut;
and hence the old saying ¢ When the steed’s stolen shut the stable door”
had its local version “ When the daughter’s stolen, shut the Peppergate.”
For numerous entries in the Aeconnts as to pepper, see Index.

Percu (French perche, Latin perca) the fresh-water fish of the genus
perca. He is a duninteous fish, and passing wholesome, and a free biting.
These be his baits — In March the red worm; April, the bob under the
cowturd ; May, the sloe-thorn worm and the cod worm ; June, the bait that
breedeth on an old fallen oak and the great eanker; July, the bait that
breedeth on the osier leaf, and the bob that breedeth on the dunghill, and
the hawthorn worm and the eod worm; in Aungust the red worm and
maggots ; all the year after the red worm as for the best.. (Fisking with an
Angle.) As for perch, a delicate fish, it prospereth everywhere: I mean
so well in ponds as rivers, and also in moats and pits, as I do know by
experience, though their bottoms be but clay. (Harri.) The bleak, ruff
and perel are fishes which bite neither high nor low, but for the most part
in the midst of the water ; theréfore your line must be very lightly plumbed
and far from the hooks. The baits that most entice them, besides the red
worm, is the house fly in summer and fat of bacon in the winter, Your
line would be small and well armed from the hook a handful, with smaller
wire, for the teeth of the perch will else gnaw it asunder. (Merk.) Inthe
Accounts, in March 1596, two dozen dace and one perch cost 5d.

Perrumes. In the forms of oils, waters, balls, soaps, powders, &c.,
perfumes were extensively in favour during the Tndor dynasty in England ;
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and the Accounts have numerous entries of sweet soaps, sweet waters,
sweet balls, pomander (which see), &c. A satirical writer of the period,
not only inveighs against their use, but even that of the natural flowers, in
bouquets or posies carried in the hand or worn in summer: — Is not this a
sweet pride, to have civet, musk, sweet powders, fragrant pomanders [balls
of perfume, worn in bags or cases], odorous perfumes and such like,
whercof the smell may be felt and perceived, not only all over the house or
place where they be present, but also a stone’s cast off, almost. . . . . And
in the summer time, whilst flowers be green and fragrant, ye shall not bave
any gentlewoman almost, no, nor yet any droye [duster or dishwiper], or
pussle [? pucelle or puss, here a contemptuous term, q.d. conceited puss] in
the country, but they will carry in their hands noscgays and posies of
flowers to smell at, and, which is more, two or three sticked in their
breasts, before. (Stubbes.)

PestLEs. Pestel is a leg of an animal, generally of a pig, and a pestle of
pork is still in common use. A pestel of fiesh, Palsgrave translates by
Jambon ; pestels of venison oceur in Warner, and a pestle-pic is a large
standing-pie, containing a whole gammon, sometimes a couple of fowls and
a neat’s tongue, —a favourite dish at country fairs and Christmas feasts.
(Hallz.) Pestle is the leg or legbone of an animal, most frequently a pig,
as “a pestle of pork,” probably from the similarity between a legbone and a
pestle used in a mortar. Pestle is sometimes applied to a gammon of
bacon, In a satirical allusion to slender diet, Hall speaks of the ¢ pestle of
a lark, or a lover’s wing.” (Nares.) Some one has suggested that pestel is
derived from pedestal. In May 1589, two “ pesteles of porke” were sent
from Smithills to London.

Piwrer. Tin and lead ... .. are very plentiful with us, the one in
Cornwall, Devonshire (and elsewhere in the north), the other in Derby-
shire, Weredale, and sundry places of this island ; whereby my countrymen
do reap no small commodity, but especially our pewterers, who in time past
employed the use of pewter only upon dishes, pots, and a few other trifles
for service here at home, whereas now they are grown unto such exquisite
cunning, that they can in manner imitate by infusion any form or fashion of
cup, dish, salt, bowl, or goblet, which is made by goldsmith’s craft, though
they be never so curious, exquisite, and artificially forged. Such furniture
of household as we commonly call by the name of vessel, is sold usually by
the “garnish” [set or suit] which doth contain twelve platters, twelve dishes,
twelve saucers, and those are either of silver fashion, or else with broad or
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narrow rims, and bought by the pound, which is now valued at 6d. or 7d.,
or peradventure at 8d.  Of porringers, pots, and other like thing, I speak
not, albeit that in the making of 2ll these things there is such exquisite
diligence used, I mean for the mixture of the metal and true making of this
commodity (by reason of sharp laws provided in that behalf) as the like is
not to be found in any other trade. I have been also informed that it con-
sisteth of a composition, which hath 30 Ib. of kettle brass to 1,000 1b. of tin,
whereunto they add 3 1b. or 4 Ib. of tin-glass ; but as too much of this doth
make the stuff brickle, so the more the brass be, the better is the pewter,
and more profitable unto him that doth buy and purchase the same. . . . ..
In some places beyond the sea a garnish of good flat English pewter of an
ordinary making (I say flat, because dishes and platters in my time begin to
be made deep like basins, and are indeed more convenient both for sauce,
broth, and keeping the meat wann) is estecmed almost so precious, as the
like number of vessels that are made of fine silver, and in manner no less
desired among the great estates, whose workmen are nothing so skilful in
that trade as ours, neither their metal so good, nor plenty so great, as we
Liave here in England. .. .. ... Old men yet living have noted amongst
things marvellously altered in England witkin their sound remembrance, the
cxchange of vessels, as of treen platters into pewter, and wooden spoons
into silver or tin.  For so common were all sorts of treen stuff in old time,
that a man should hardly find four pieces of pewter (of which one was
peradventure a salt) in a good farmer’s Louse. . . . . ... Yet now will the
farmer think lis gains very small if he have not a fair garnish of pewter on
his cupboard, with so mueh more in odd vessels going about the house, &ec.
(Harri.) In the manufacture of pewter, English workmen were so
famous, that they were prohibited by statute from quitting the realm, or
imparting their mystery to foreign apprentices. (Wade.) Pewter was
formerly much more employed than at present, especially in the manu-
facture of plates aud dishes. The finest pewter is said to consist of twelve
parts of tin, onc part of antimony, and a very little copper ; white common
pewter consists of about eighty parts of tin and twenty of lead. It is now
cliefly employed in the manufacture of the drinking vessels called ¢ pewter
pots.” (C. Knight.) In 1311, there were in the kitchen of Finchale Priory
six dozen dishes and salt-cellars of pewter, worth 24s. Elsewhere are
enumerated eight dishes and twelve salsers [salt-cellars] of pewter,
weighing 254 Ib. (at 5d.), 10s. 74d.; and six dublers [large dishes],
weighing 114 Ib. (at 5d.), 4s. 10d. One plate [it must have been large
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and heavy], 61 Ib., 2s. 81d. (Finchale.) In June 1502, threc pewter
basins, weighing 82 Ib. (at 6d.), cost 4s. 3d. (Eliz. York.) In the
Accounts, in June 1602, five pewter spoons cost 4d., and 20 Ib. pewter for
solder (at 6d.), 10s.; June 1606, was paid in Burnley for exchange of old
pewter for new, 3s. 4d., and for a dozen pewter spoons, 12d. August
1608, in London, a pewter can cost 3s. 4d.

Prccapen.  (French Piccadille.) A piece set round the edge of a
garment, at the top or bottom ; but most commonly a collar. Blount says
it is a kind of stiff eollar, made in fashion of a band. In Besumont
and Fletcher’s « Pilgrim,” speaking of a halter, it is said —

*Twill sit but scurvily upon this collar,

But patience is as good as a French pickadel.
The word is used also by Ben Jonson, Massinger, Drayton, &c., and Blount
says that a famous ordinary near St. James’s, was called Pickadilly, from
Higgins, a tailor, who built it, having got most of his estate by piceadilles,
which were much in fashion. Higgins built other houses adjoining, and so
at length the street came to be called Piccadilly. In 1615, when James I.
was expected at Cambridge, the Vice-Chancellor made an order against
wearing piccadilles, or as they were also called, peccadilloes ; and hence the
line — “For he that wears no pickadell, by law may wear a ruff.” (Vares.)
The piccadel was made so that it could be taken off at the pleasnre of the
wearer. ([elli) In January 1613, young Barton Shuttleworth had a
piccadell to his doublet, costing 18d.

Picein. A little pail or tub with an erect handle. (Ray.) Small
wooden vessels like half barrels, one stave longer than the rest for a handle.
(Halli.) For milking piggins and other sorts, see Index.

P1c (Pign, Anglo-Saxon, Swedish and Danish, means a little girl, a maid
servant, a little one), the voung of swine of both sexes. (Webs.) A pig of
the sounder was a young wild boar of the first year. (B. Dic.) One pig of
a litter is generally smaller than the rest, weak and white; and this is
called “ piggy-whidden ;” “ pigwiggen” is a name for a dwarf, and is given
by Drayton to one of his fairies; *pigsnie” was a term of endearment to
a little girl ; and “pig-tail” in Yorkshire is the name for the least candle in
a pound, put in to make weight. (Halli.) All these have the common
signifieation of small. But pigs is now used for swine generally, large or
small, old or young ; though “roast pig” still denotes a young animal roasted
entire, and is never applied to pork. As for swine (says an Elizabethan
writer) there is no place that hath greater store, nor more wholesome in
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cating, than are these here in England, which nevertheless do never any
good till they come to the table. (Harri.) See Hocs. See how many
swine thou art able to keep, and let them be boars and sows all, and no
hogs. If thou be able to rear six pigs a year, then let two of them be boars
and four of them sows, and so to continue after the rate. A sow, ere she
be able to kill, should bring forth as many pigs or more as she is worth ;
and if thy sow have more pigs than thou wilt rear, sell them or eat them;
and rear those pigs that come about Lenten time, specially the beginning of
summer; for they cannot be reared in winter, for eold, without great cost.
(Fitz.) A sow will bring forth pigs three times a year, viz., at the end of
every ten weeks; and the number is great. I have known one sow have
twenty pigs at one litter ; twelve, fourteen and sixteen are very common.
A sow will bring pigs from one year old till she be seven years old. My
sows will devour their pigs when farrowed, whieh to help, take away the
pigs, and anoint the worst all over with the juice of stone-crop, and so give
it the sow; if she devour it, it will make her vomit so extremely that the
pain of her surfeit will make her loath to do the like again. But of all
cures the best for such an unnatural beast is to feed her well and then kill
her. (Mark.) In 1530, nine pigs cost 45s. (Durham Bursar's Mem.)
For the numerous entries of pigs in the Accounts, see Index. See also
Hogs, Swing, Bacon, Pork, &e.

Prceons. One of the castern earrier or courier pigeons will carry a letter
from Babylon to Aleppo, thirty days’ journey, in forty-eight hours.
(Lithgow.) Of two carrier pigeons dispatched from Paris to Cologne, the
flight must have been nearly 150 miles an hour, in a direct line.  Of thirty-
two pigeons, from London to Antwerp, one accomplished the flight in five
hours, another in 5} hours; the rest not till the following day, in November
1819. (Phillips) In Europe and the British isles the wild species of the
genus Columba are the ring-dove, cushat or quest; the stock-dove, the
rock-dove, and the turtle-dove. Selby thinks that most of our curious
varieties of domestic pigeon have arisen from the rock-dove, which in its
natural state is more slender than the stock-dove, and may be distinguished
also by the white colour of the lower part of the back, and the two distinet
bands of leaden black across the wings. These marks are found in our
ordinary dove-cote pigeons, and thongh in the faney kinds they become
imperceptible, they are ever ready to return, and hence onc of the
difficulties of keeping up a particular fancy stock. To the rock-dove the
domestic pigeon and its varieties must be referred ; all of which breed with
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each other and with the wild rock-dove; and without due care, all soon
“degenerate” as it is termed, —that is, return to nature, and regain the
original form and colouring. — Amongst our tame fowl are pigeons, now a
hurtful fowl by reason of their multitudes, and number of houses daily
erected for their increase (which the bowres [boors] of the country call in
scorn alms-houses and dens of thieves and such like), whereof there is great
plenty in every farmer’s yard. (Harri.) In the Accounts there are
numerous entries of pigeous, for which see Index. In June 1612, they
were bought at 1s. a dozen. There was a pigeon-house at Gawtlorpe near
the brewhouse, in 1521. See also Dovr.

PixE (Esox Lucius), called also the jack, luce, pickerel ; in Scotland the
gedd. There are few lakes, meres or rivers in the United Kingdom in
which this voracious fish is not abundant. In temp. Edward I. the value of
the pike, as estimated by royal ordinance, exceeded that of fresh salmon,
and was ten times greater than that of the best turbot or cod. In temp.
Henry VIII so scarce was this fish that a large one sold for double the
price of a house lamb in February, and a small one (or pickerel) for more
than a fat capon. The pike is still in repute for the table. Horsea Mere
and Higham Sounds, two meres in Norfolk, covering 600 acres, are
celebrated for the quantity and quality of their pike, and Yarrell states that
those of the Medway when feeding on the smelt, acquire excellent
condition with peculiarly fine flavour. The pike grows rapidly, and attains
large dimensions. In Horsea Mere pike have been caught weighing 28 1b.
to 34 1b. each, and Yarrell states that four days’ fishing in the two meres
named produced 256 pike, weighing 1,135 1b.  Yet, as old Izaak Walton
observes, “old or very great pike have in them more of state than goodness,
the smaller or middle-sized being by the most and choicest palates observed
to be the best meat.” As to its longevity, a pike taken in 1497 at
Heilbron, in Suabia, bad a brazen ring with a Greek inscription purporting
that it had been put into the lake by Frederick I1. in 1230 ; being therefore
267 years old. Its skeleton, 19 feet in length, was long preserved at
Mannheim. As to its voracity Mr. Jesse states that eight pike of about
5 Ib. each, consumed nearly 800 gudgeons in three weeks. One of them
in a quarter of an hour swallowed five roach, each about four inches long.
Dr. Plot states that at Trentham, Staffordshire, a pike seized the head of a
swan when under water, and gorged so much of it as killed them both.
The pike is a good fish ; but, for he devoureth so many, as well of his own
kind as of other, I love him the less; and for to take him you shall do this:
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Take a codling Look, and take a roach or a fresh herring and a wire with a
hole in the end, and put it in at the mouth and out at the tail, down by the
ridge of the fresh herring; and then put the line of your hook in after, and
draw the hook in to the cheek of the fresh herring. Then put a plumbe of
lead upon your line, a yard long from your hook, and a float in midway
between, and cast it in a pit where the pike useth. This is the best and
most surest method of taking the pike. Another manner there is: Take a
froshe [frog] and put it on your hook at the neck, between the skin and
the body on the back half, and put on a float a vard therefrom, and cast it
where the pike haunteth, and ye shall have him. Another manner: Take
the same bait and put it in assa fetida, and cast it in the water with a cord
and a cork, and ye shall not fail of him. And if ye list to have a good
sport, then tie the eord to a goose foot, and ye shall sec good hauling,
whether the goose or the pike shall have the better. (Zishing with an
Angle.) Of all fish none are more prejudicial to their neighbours that dwell
in the same water than the pike and eel, whieh commonly devour such
fish and fry or spawn as they may get and come by. Nevertheless the pike
is friend unto the tench, as to his leech and surgeon. ¥or when the fish-
monger hath opened bis side, and laid out his rivet [roe] and fat unto the
buyer, for the better utterance of his ware, and cannot make him away at
the present, he layeth the same again into the proper place, and, sewing up
the wound, he restoreth him to the pond where tenches are, who never
cease to suck and lick his grieved place, till they have restored him to
health, and made him ready to come again to the stall, when his turn shall
come about. The pike, as he ageth, receiveth divers names, as from a fry
to a gilthead, a pod, a jack, a pickerell, a pike, and last of all to a luce.
(Harri.) The pike is a fish of great strength and weight, insomuch that
you ean hardly have a line of hair to hold him ; therefare your best anglers
use most commonly a chalk-line. Your hook would be of the strongest
wire white or yellow, and made double, the points turning two contrary
ways, and then armed with strong wire a foot at least. His best bait is a
little small roach, dace, or minnow, the hook being put in at the tail and
coming forth under the gills; and you must seldom or never let your Dait
lie still in water, but draw it up and down, as though the fish did move in
the water, and fled from the pike; for this wiil make him more eager and
hasty to bite ; and, having bit, you must be sure to tire him well before you
take up. The yellow live frog is an excellent bait for the pike; for they

naturally delight not in any dead or unmoving food. Some take a great
R
B
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delight and pleasure to suickle or halter the pike, which is done when pikes
are broke out of ponds and rivers, and come into small ditches or rundles.
The way to halter them is first to find the pike where he lieth, which in the
l:cat of the day you may easily do. Then make a large running noosc of
vour chalk-line, and put it gently into the water, about two feet before the
nose of the pike. Then, when you feel it touch the ground, cause one to
2o behind the pike, and with a pole to stir him : then, as he shooteth, meet
him with your noose, and so with a sudden and quick jerk throw him upon
the land. In this sport you must be very ready, nimble, and quick-sighted ;
for, if you give him the least time, he will escape you. (Merk.) In the
Accounts, in March 1585, a pike cost 20d.; March 1588, two pikes and
two breams, 2s. 7d.; January 1598, four breams and a pike from Hoole,
2s. 8d.; December 1595, a pike and two breams, 3s.; January 1596, two
breams and a pike, 2s. 2d.; January 1597, a pike 12d.; April 1598, a
pike, 2s. 4d.; March 1599, a pike, 84. In May 1596, an entry of “a pyke
dogge” 10d., was at first supposed to be a male pike; but it is more
probably a fish which Ray classes among sea-fish, of the cartilaginous kind
and long, and to which he gives the names Catulus spinax and “ picked
dog.”

Pixrs. The weapon so named was introduced into France by the Swiss
temp. Louis XI., and soon became an infantry weapon throughout Europe.
Pikemen composed a principal part of the English army from the reign of
Henry VIIIL to that of William III. (Plancké.) In the Accounts, in April
1590, mending a lock and sharping pikes ecost 6d.; July 1620, the smith
was paid 6d. for work about the pikes; July 1621, a pike-head cost 6d.
The length of the pike-staff does not appear to have been fixed; but it
probably was seldom less than six feet.

PiirineToN AND PaRk. Pilkington is a township in the parish of Prestwich,
six miles N.W. of Manchester. It gave name to an old family (the original
seat of which was Pilkington Tower or Stand, soon after the Conquest), one
branch of which settled at Rivington. The park, during the period of our
Accounts, was the property of the Earl of Derby, and was stocked with
deer, from which a fat buck or doe occasionally found its way as a present
from the Lord-Lieutenant of the county to the Judge of Chester, at
Smithills, This is the same park, now the seat of R. N. Philips Esq. M.P.,
High Sheriff of the county in 1856-7. In the Accounts, in December 1584,
15d. was paid at the request of Mr. Fox, towards the building of a bridge
upon Pilkington water. July 1593, the keeper of Pilkington Park brought
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by any trespass done by them, until they are replevied or redeemed. A
pound overt is an open pound, usually built on the lord’s waste, and which
he provides for the use of himself and tenants, and is also called the lord’s
or the common pound ; and a backside, yard, &c., whereto the owner of
beasts impounded may come to give them meat without offence, is also a
pound overt. A pound covert is a close place, where the owner of cattle
cannot come without giving offence, as a house, &c. A common pound
belongs to a township, lordship, or village, and ought to be in every parish,
kept in repair by them who have used to do it time out of mind. The
oversight is to be in the steward of the leet, where any default herein is
punishable.  Pound-breach (the owner breaking the pound and taking
away the cattle, &c.) is an offence which may be inquired into at the
sheriff’s tourn, as a common grievance in contempt of the authority of the
law. (Jacod.) In the thirteenth century bees trespassing in a garden might
be impounded in a hive, and held in pledge. Parks were used as pounds
for estrays. (Fosb.) The pinder seems to have been paid by a local tax or
gald on the landowners, for in October 1605 the charge for the pinder of
Padiham, on the Shuttieworths, was 4d. per oxgang of land, on sixteen
oxgangs, Js. 4d. ’

Pixsone. In March 1585-6, Thomas Shuttleworth makes the entry,
“ Mending of a pinsone of my brother’s, 1d.” The pinsone was a thin-soled
shoe or sock (Palsgrave), a shoe without heels, a pump. (3. Dic.) Pinsons
was an old name for pincers.

PrpErs.  Amongst the old minstrels or itinerant musicians, or waitts,
were players on pipes of various kinds. Some of them even made with green
corn-stalks, such as are used by shepherds’ boys. There were Dutch
pipers, to play love-dances, springs, or rays. Probably among the pipes
should be included oboes or haut-bois, and the word waitts, for musical
watchmen, originally meaut oboes. Bagpipes might also be amongst the
instraments of the so-called pipers. (Fosb.) A company seem to have been
called “a poverty of pipers,” as a blast of hunters, a melody of harpers, &e.
The ¢ Lord of Misrule” is described by Stubbes as having in his train
“bawdy -pipers and thundering drummers, to strike up the devil’s dance
withal.” (Strutt.) For numerous instances of “paying the piper” in the
Accounts, see Index.

Pistors. The pistol, and its variety, the dag or tacke, are temp. Henry
VIII. The pistol superseded the mace in the hands of officers in this reign
(Planché) ; more generally in that of Edward VI. The demi-haques gave
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oceasion to the origin of pistols, invented during the latter part of the reign
of Henry VIIL at Pistoia, in Tuscany (according to Sir James Turner, by
Camillo Vitelli). De la Noue says the reiters (freebooters of all nations,
hired by our kings) first brought pistols into general use. Their length was
then 204 inches. Grose says the pistol is mentioned in 1544 ; that it was
used by the Germans before the French, and that the most ancient are
wholly of iron, the ramrod excepted. The utility of the pistol was so
apparent that attempts were made to unite it with such weapons as the
mace, battle-axe, &e. (Fosb.) In the Accounts, in January 1597, Thomas
March or Marsh, an armourer, was paid 20s. for a case of pistols; in July
1621, John Harmer, armourer, was paid 30s. for two Freuch pistols,
furnished ; i.e. with furniture.

Prrcr.  The ancients used it for varions purposes, to give odour to wine,
to stop close earthenware wine-vessels, to tear hair from ‘the body in
punishment, to light the funeral pile, boiling to throw on besiegers, mixed
with hair for a cement, and for torches. (Fo0sb.) For nnmerous entries in
the Accounts see Index. In 13533, 6 Ib. for marking sheep cost 18d.

Pracue (Danish plage, Swedish plaga, Latin plaga, a stroke), a pesti-
lential disease; an acute, malignant, febrile disease that often prevails in
Egypt, Syria and Turkey, and has at times raged in the large cities of
Europe, with frightful mortality. (Webs.) Our notices must be limited
to those plagues cxperienced in England during the Tudor period. In
1500 the plague was so dreadful at London that Henry VII. and his
court removed to Calais. (Sfowe.) In 9th Henry VIIL (1517) the
sweating sickness (mortal in three hours) destroyed half the inhabitants in
most of the chief towns in England, and Oxford was depopulated. In
1522, many thousands at Limerick perished from plague. Iu 1525, a
pestilence throughout Ircland; in 1528, the English sweat extended
thither; and in 1575, a pestilence in Dublin.  In 1603-4, a fatal plague in
Ireland, and 80,578 perished in London. In 1625, in London 335,417
persons perished of plague. This was the last plague within the period to
which this work is confined ; but we may add that “the great plague in
London” commenced in December 1664, and reached its hieight in Septem-
ber 1665, in the middle of which month more than 12,000 persons perished
in one week; 4,000 died in onc night. 100,000 persons perished in
London of this plague, and it is thought the infection was not totally
destroyed till the great fire of London in 1666. (Haydn, Defoe, &c.) This
was the last so-called plague from which this country has suffered. Of
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course all the instances of “plague” specified above must not be supposed
to be the same disease; for plague was the general, short name for any
extensive infectious or contagious disease. As to the sweating sickness, we
derive the following from “ A Boke or Counseill against the diseasc
commonly called the Sweate or Sweating Sicknesse,” by John Caius, M.D.
(London 1552). He speaks of evil mists and exhalations drawn out of the
ground by the sun, as in England in 1551; which mist, in the country
where it began, was seen to fly from town to town, with such stink in
mornings aud evenings that men could scarcely abide it. He noticed that
the disease was augmented by neighbourhood to dwelling places, marsh and
muddy grounds, puddles or dunglills, sinks or canals [channels or kennels]
easing-places or carrion, dead ditches or rotten grounds, close air in houses
or valleys, &c. He attributes much to the evil, gross diet of the English,
and states thdt in this last sweat, in Calais, Antwerp, and other places of
Brabant, only our countrymen were sick and none others. Then the
sufferers were either men of wealth, ease, or, if of the poorer sort, idle
persons, good ale-drinkers and tavern haunters, which heaped up in their
bodies much evil matter; whereas labourers and thin-dieted people either
had it not, or with no great danger. Therefore, who will have their spirits
pure and clean and himself free from sweat, must keep_a pure and clean
diet, and then he shall be sure. Above all things, of little and good he
must eat and spare not. My counsel is that the meats be healthful and
wlhiolesomely killed, sweetly saved, and well prepared in roasting, seething,
baking, &c. The bread of sweet corn, well leavened, and well baked.
The drink of sweet malt and good water, kindly brewed, without other
dross now-a-days used. No wine in all the time of sweating; except for
medicine, nor except the half be well sodden water. In other times, old, pure
and small. The mcats I would to be veal, mutton, kid, old lamb, chicken,
capon, hen, cock, partridge, pheasant, fieldfare, small birds, pigeon, voung
peacocks (whose flesh by a certain natural and secret property never
putrifies, as hath been proved), coneys, pork of mean [middle] age, neither
fat nor lean, the skin taken away, roast and eaten cold. Tarts of prunes,
jellies of veal and capon. Young beef, a little powdered [salted] is not to
be dispraised, nor new eggs and good milk. Butter in a morning with sage

and rue, fasting, in a sweating time, is a good preservative ; beside that it

29
nourisheth. Crabs, cravasses [cray-fish], pickerel, perch, ruff, gudgeon,
lampreys out of gravelly rivers, smelts, dace, barbel, gurnard, whiting, scles,

flounders, plaice, millers’ thumbs, minnows, with such others, sod in water
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and vinegar with rosemary, thyme, sage and whole maces, and served
hot....... But we are now-a-days so unwisely fine, and womanly
delicate, that we may in no wise touch a fish. The old manly hardiness,
stout courage, and painfulness of Kngland is utterly driven away; in the
stead whereof men now-a-days receive womanliness, and become nice, not
able to withstand a blast of wind, or resist a poor fish ; and elildren be so
brought up, that if they be not all day by the fire with a toast and butter,
and in their furs, they be straight sick. Sauces to meats I appoint, first,
above all things, good appetite, and next olives, capers, juice of lemons,
barberrics, pomegranate, oranges and sorrel, verjuice and vinegar, juice of
unripe grapes, thepes or gooseberries. After meat, quinces or marmalade,
pomegranates, oranges sliced eaten with sugar; sucket of the peels or
barks thereof, and of pomecitres, old apples and pears, prunes, raisius, dates
and nuts.  Figs also, so they be taken before dinner, else no fruits of that
vear, nor raw lierbs or voots in sallets, for that in such times they be
suspeeted to be partakers also of the infeeted air. .. ... All these things
duly observed and well executed, if moreover we can set apart all affections
as fretting cares and thoughts, doleful or sorrow{ul imaginations, vain fears,
foolish loves, gnawing hates, and give ourselves to live quietly, friendly and
merrily one with another, as men were wont to do in the old world, wheu
this country was called *“merry England,” and every man to meddle in his
own matters, thinking them suflicient, and avoid malicer and dissension, the
destruction of commonweaths and private houses, — I doubt not but we
shall preserve ourselves both from this sweating sickness, and other diseases.
(Jokn Caius, M.D., 1552.) We can only indicate that Ger. has various
preseriptions to preserve from the pestilenee, and expel it out of the
infected, and against its infection; also to break, dissolve, or cure pesti-
lential boils, botches or carbuneles; also many things “ good against the
plague,” to keep away its infection or drive it out of one infected, and
several things “singular good for a plague sore,” or else “to drive the
venom from the heart and other vital or spiritual parts, &e.” Other writers of
the period abound in preventives and cures. Mark. gives one *preserva-
tion against plague,” being five spoonsful of a decoction of red madder,
angelica, celandine, mithridate, ivory and dragon-water in a quart of old ale;
and afterwards to bite and chew the dried root of angelica, smell ou “a
nosegay made of the tasselled end of a ship-rope, and they will surely
preserve you from infection.” If infected, mithridate in dragon-water, hot
cloths or bricks to compel yourself to sweat, and when the sore begins to
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rise, apply to it a live pigeon cut in two, &c. For pestilence, fetherfew,
maleslot, seabins, and mugwort mixed in old ale; or a drink of yarrow,
tansy and fetherfew, in urine; or sage, rue, briar or elderleaves, bruised in
a quart of white wine with ginger and a spoonful of “ the treacle” as drink
every morning and evening. Even in the cookery books, recipes for plague
waters found a place. One in Price consists of twenty-two herbs and roots
distilled in a gallon of white wine and a quart of brandy; another includes
no fewer than twenty varieties of roots, seventeen of flowers, nineteen of
seeds, and three of spices, in all fifty-nine ingredients; and in C. C. Die.
are two recipes for plague water. In the Accounts, in February 1610 (a
vear not named in the enumeration of plague years at the beginning of this
note) half a fifteenth was imposed in various townships, “to the relief of
the infected of the plagne in the several towns of Liverpool, Vxton
[Euxton], and others,” the quota of the Shuttleworths in Habergham Eaves
being 4d. In Baines's History of Liverpool there is no notice of this plague.
The following are a few scattered notices of plague visitations in Lancashire :
The plague which had broken out in London in the first year of the king’s
reign [James 1., 1603-4], and carried off 30,000 of its inhabitants, when its
whole population did not exceed 150,000, spread the following year into
Laneashire, and became so extremely fatal that in Manchester alone 1,000
of the inhabitants died of that malady in 1605, which was probably equal
to one-sixth of its population. At this time it was not usual to inter the
dead of the lower class of people in coffins, and the bodies were probably
often insufficiently covered with earth, which must conduce to the spread of
the pestilence ; indeed as late as 1628 it was no unusual thing to bury the
poor without coffins. (See Spelman.) ....... In 1540 Liverpool was
nearly depopulated by a plague. This dreadful malady was the forerunner
of an cpidemic called “the sweating sickness,” which broke out in April
1551, and extended its ravages to almost every corner of the kingdom.
..... .. The plague, so forgot in these times, prevailed in Liverpool in
1651, of which 200 of the inhabitants died (a number probably equal to
one-tenth of the population), and were bnried in the street now called
Sawney Pope Street, but then bearing the name of Sick Man’s Lane. .......
A dreadful epidemic, designated by the name of “the great sickness of the
plague of pestilence,” ravaged Preston in the early part of the reign of
Charles I., of which 1,100 persons died, within the township and parish,
between the 10th November 1630 and the 10th November 1631. [In
Whalley, it is stated that £53 was gathered in 1630, and £43 in 1631,
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“for the relief of Preston and other places afflieted with the plague.”
About the same period the plague is said to have been increasing in Man-
chester, Wrexham, Shrewsbury, &e.] Krom the parish registry of Cocker-
ham it appears that the plague was fatal there in 1651; 21 died in July,
34 August, including the viear, 5 in September, and 4 in October, the
last on the 8tli; “and here the plagune ceased.” ... .. .. In 1631 the
plague broke out in Dalton and in Biggin, in the Isle of Walney, appearing
in July and ceasing about the Easter following. In 1631 there died in
Dalton of the plague 360, and in Walney 120........ A note in the
parish register of Ulverston, on the great number of burials in 1551, as-
cribes the cause to the visitation of the plague in that year, and enumerates
39 burials in August. When the plague raged at Dalton in 1631, the
market of Ulverston took precedence of Dalton market. As to Manchester,
“a sore sickness” is mentioned as prevailing amongst the inhabitants in
the year 1365, and which greatly increased the effects of Dean Nowell’s
preaching in the town. There is a very prevalent but obscure tradition
in the neighbourhood that a plague prevailed in Manchester at some distant
period ; but whether this ¢ sore sickness,” or *the plague of 1604,” is not
clear.  On the foothpath of the road from Stretford to Manechester there is
a stone about three feet Ligh, on the top of which are cut two small basins.
It is called ¢ the plague stone,” and it is said that when this malady raged
in Manchester these basins were filled with water [or vinegar.] When the
country people bronght their provisions, the purchasers put their money
into onc of the basins, to purify it from the pestilential touch of the town’s
people, before it went into the hands of the farmers. There are several
other stones abont the town, of a similar appearance, and no doubt applied
to the same purpose. (Baines.) [Where are or were these other stones
placed ?] The late Dr. Hibbert Ware, in his Foundations in Manchester
(vol. iv.) regards these stones as the remains of stone crosses, originally
placed as meters of the depth of the waters, when the low tract of land was
flooded, by the rise of the Mersey and the Irwell. He says. however, that
these crosses suggested eonvenient sites for traffic, when Manchester was
visited with the plague of 1604-5. In 1605, Manchester was again visited
with a dreadful epidemie, so fatal in its consequences as to obtain the name
of the plague. In 1604, the number of deaths in the bills of mortality for
the parish was 188 ; in 1605, they were 1,078; and in 1606, they were
reduced to 103. In 1605, Rowland Mosley, Esq., then lord of the manor,
appropriated six aeres of land in Collyhurst nearest Manchester, as a burial
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place for those who died of the plague, and for erecting cabius for those
infected on any future appearance of the plague. Monuments of this
malady still exist on the road to Stretford and other places in the neigh-
bourhood of Manchester, in what are called « plague-stones,” if indeed these
stones do not claim a higher antiquity. In 1645, the town was again
visited with the scourge of pestilence, and the number of burials in
Manchester increased from about 200 (the general average) to upwards of
1,200. This visitation was so ruinous that parliament, on the 9th July,
directed that £1,000 should be appropriated to the relief of Manchester,
which is deseribed to have been for a long time “so sore visited by the
pestilence, that none were for many months permitted either to come in or
go out of the said town.” (Baines.) Adam Martindale (sce his Life, vol.iv.
of the Chetham Society) also notices this pestilence ; stating that persons
sickened and died in a night, that public fasts were held at Blackley and
other places, and that the Manchester markets were for a time wholly
discontinued. Before the end of the vear the malady was stayed, and in
1646 the burials were reduced from 1,200 to 144. In Chester a pestilence
broke out in 1647, and between June 22 and October 14, there were 1,875
burials in that city. (Harl. MS. 1929.)

Pratce (French plie, Danish plat-fisk, i.e. flat-fish), a sea fish of the
genus plalessa, allied to the flounder, and growing to the size of 8 Ib. or
10 1b. or more. It is more flat and square than a halibut. (Webs) To
this family belong the turbot (or brett), soles, flounders (called also flooks,
and at Yarmouth butts) and flat fish generally. Ray gives to the plaice
the name of Passer maculosus. In 1583, plaice at Preston cost 9d. In
London, in April 1609, two plaice cost 6d.

PLanTiNG oR SETTING. If thou have pastures thou must needs have
quicksetting, ditching and plashing. When it is green and cometh to age,
then get thy quicksets in the wood country, and let them be of white thorn
and crabtree, for they be best; holly and hazel be good. If thon dwell in
the plain country, then mayst thou get both ash, oak and elm, for those
will increase much wood in short space. And set thy oak-sets and the ash
ten or twelve feet asunder, and cut them as thou dost thy other sets, and
cover them over with thorns a little, that sheep and cattle eat them not.
Also weed them clean in midsummer moon or soon after; for the weeds, if
they overgrow, will kill the sets. But get no black thorn for nothing, for
that will grow outward into the pasture, and doth much hurt in the grass,
and tearing the wool of the sheep. Lect all thy sets lean toward the diteh,
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and a foot from that make thy ditch; for if thou make it too nigh thy sets
the water may fortune to wear the ground on that side, and cause thy sets
to fall down. If thy ditch be four feet broad, then would it be two and a
half feet deep ; if five feet broad, then three feet deep; and if five feet
broad, then it would be double set, and the rather it would fence itself, and
the lower hedge will serve. To make a hedge thou must get the stakes of
the lieart of oak, for those be best: erabtree, blackthorn and alder be good.
Reed-withy is best in marsh ground; ash, mayle [? mallow] hasel and
white thorn will serve for a time. (Fitz.) Tusser in October says —

To plow up, or delve up, advised with skill,

The breadth of a ridge, and in length as ye will;

Where speedy quickset, for a fence ye will draw,

To sow in the sced of the bramble and haw.
In Janvary he adds —

In making or mending as needeth thy ditch,

Get set to quickset it ; learn cunningly which,

Tn hedging, where elay is, get stake, as ye know,

Of poplar and willow, for fuel to grow.
And in February —

Buy quickset at market, new gathered and small;

Buy bushes or willow, to fenee it withal.

Set willows to grow, in the stead of a stake,

For cattle in summer a shadow to make.
Quickwoods and moats, or ditches of water, where the ground is level, is
the best fence [for an orchard]. Set without with three or four chess [tiers
or rows] of thorns, and within with cherries, plums, damsons, bullace,
filberds (for I love those trees better for their fruit, and as well for their
form, as privet) for you may make them take any form. (Lawson, who
gives details as to planting, sets, graffing, &ec., of fruit trees.) In the
Accounts, in March 1603, ditehing twenty-six roods, and setting it with
quickwood, about the spring above IHugh Cockshot’s house (at 7d. the rood
or 220 yards), 15s. 2d.; October 1604, a labourer six days setting of
willows by the water-side, &e. (11d. the day), 9d.; February 1603, two
men ditching, setting with quickwood and hedging eleven roods of new
ditch between the wood and the horse coppy (at 84d. the rood), 7s. 94d.:
January 1606, a labourer five days ditching and setting of quickwood in the
new ditch at the head of the garden at Gawthorpe (at 23d. the day) 123d.
February, a labourer two days, stubbing of ash in the spring [of water] and
setting them again, 6d.
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PuasuiNG oR PrLeacHING a Hrpee. If the lLedge be of ten or twelve
years’ growing sith it was first set, then take a sharp hatehet, or a hand-bill,
and eut the sets in a plain place, nigh unto the earth, the more [better]
half asunder, and bend it down toward the earth, and wrap and wind them
together, but always so that the top lie higher than the root a good quantity,
for else the sap will not run into the top kindly, but in process the top will
die. Then set a little hedge on the back side, and it shall need no more
mending many years after. (#%¢z.)

PrasTERERs. Plaster of lime, water, and sand, has long been used for
coating walls and partitions of houses. When houses were of timber and
clay or loam, applying the latter to the wattles was called *daubing,” and
the clay or loam used was “daub;” hence pits containing it on the site of
the Manchester Infirmary were commonly known as ¢ The Daublioles.”
When lime came to be used for mortar and plaster, then the workmen
using it were called limers, white limers, and plasterers. An Elizabethan
writer says that in old time the houses of the Britons were slightly
set up with a few posts and many raddles [small wood, or sticks split like
laths, to bind a wall, for the plastering it over with loam or mortar]; in
woody soils onr houses are commonly strong and well timbered, so that in
many places there are not above 4, 6, or 9 inches between stud and stud ;
but in the open and champaine eountry they are enforced for want of stuff
to nse no studs at all ... .. with here and there a griding whereunto they
fasten their splints or raddles, and then cast it all over with thick clay to
keep out the wind .. .. .. The clay wherewith our houses are impannelled
is either white, red, or blue; the first doth participate very much of the
nature of our chalk, the second is calied loam, but the third eftsoons
changeth colour so soon as it is wrought, notwithstanding that it look blue
when it is thrown out of the pit. Of chalk also we have our exeellent
asbestos of white lime, made in most places, wherewith (being quenched)
we strike over our clay-werks and stone walls, in eities, good towns, rich
farmers’ and gentlemen’s houses. Otherwise, instead of chalk (where it
wanteth, for in some places it is so scant that it is sold by the pound) they
are compelled to burn a certain kind of red stone, as in Wales, and else-
where other stones, and shells of oysters and like fish found upon the sea
coast, which being eonverted into lime, doth naturally (as the other) abhor
and eschew water whereby it is dissolved, and nevertheless desire oil,
wherewith it is easily mixed, as I have seen by experience. Within their
doors also sueh as have ability do oft make their floors and parget [rough-



Ai

NOTES. 885

cast wall] of fine alabaster burned, which they call plaster of Paris, whereof
in some places we have great plenty, and that very profitable against the
rage of fire. In plastering likewise of our fairest houses over our heads, we
use to lay first a laine [layer] of white mortar, tempered with hair, npon
laths, which are nailed one by another (or sometimes upon reed or wickers,
more dangerous for fire, and made fast here and there with sap-laths for
falling down), and finally cover all with the aforesaid plaster, which, beside
the delectable whiteness of the stnff itself, is laid on so even and smoothly,
as nothing in my judgment can be done with more exactness. (Harri.)
As to daubing or plastering with lime or clay, we meet with the following
entry : — In 1531, paid for wattles [hurdles or twigs] and *dalbyngstours”
[daubing-stowers or plastering stakes] for four chimneys, 6d. (Durkam
Bursar's Mem.) These were evidently chimneys of clay, and the twigs
and daubing-stowers constituted the framework to which the clay was
applied. Such chimueys may still be seen in old houses. (Finchale.) Paid
to a mason for daubing the windows and gables of the chancel of Edenham
for one day 4d. (Coldingham Roll, 1330.) <« Wattle and dab” is a term
still used in Warwickshire for describing a mode of building with close
hurdle-work, plastered over with a mixture of clay and chopped straw.
The post and pan is a mode of bnilding a house of uprights and cross pieces
of timber, which are not plastered over, but generally blackened, as many
old cottages [granges, manors, and mansions] are in various parts of England.
(Hulli.) Sometimes houses are described as “post and petroll,” the last
being a kind of chalky clay. **Dauber” was the old name for plasterer.
The ancient style of a branch of the fraternity of bricklayers in Newecastle-
on-Tyne was ¢ Catters and Daubers.” The cat was a piece of soft clay
thrust in between the laths, which were afterwards daubed or plastered.
(B. Gloss., P.P., &e.) For numerous entries of plasterers’ work and wages
in the Accounts, see Index.

Prate. A flat picce of metal. In July 1594, three shects of white
plate for the cheeseboard cost 10d. ; March 1593, cight sheets of plate, to
put upon the ropes of the cheese crates, to save the erates from the cheese,
2s.

PLavERs AND Pravs. The English drama beeame perfect in the reign of
Elizabeth [prior to which there was no building set apart for dramatic per-
formances]. The first royal license for the drama in England was to Mas-
ter Burbage and four others— servants to the Earl of Leicester—to act
plays at the Globe theatre, Bankside, in 1574. A license was granted to
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Shakspere and his assistants in 1603. Plays were opposed by the Puritans
in 1633, and afterwards suspended till the Restoration in 1660. (Haydn.)
The English drama, and the aetors and theatres, constitute too large a sub-
ject for elucidation here. Novels, histories, tales, and plays from the Latin,
French, Italian, and Spanish, supplied most of the materials for the English
romantic drama, whieh about 1580 was beginning to rise in popular favour.
Twenty dramatic writers flourished between 1560 and 1590. The earliest
produeed play of Shakspere (Henry V1. Part I.) was prior to 1592, since it
is referred to by Nash in his ¢ Pierce Pennilesse” of that year. Stubbes is
very bitter against these aniusements. Writing in the time of Shakspere,
he says that all stage plays, interludes and comedies, are either of divine or
profane matter : if irreverently representing divine things, they are sacrile-
gious; if plays be of profane matters, ““then tend they to the dishonour of
God, and nourishing of vice, both which are damnable.” In either ease
* they are quite contrary to the word of graee, and sucked out of the devil’s
teats, to nourish us in idolatry, heathenry and sin. . . .. But if there were
no evil in them save this, namely, that the arguments of tragedies are anger,
wrath, immunity, eruelty, injury, incest, murder, and such like ; the persons
or actors are, gods, goddesses, furies, fiends, hags, kings, queens, or poten-
tates. Of comedies, the matter and ground is love, bawdry, eozenage,
flattery, whoredom, adultery; the persons or agents, whores, queans,
bawds, scullions, knaves, courtesans, treacherous old men, amorous young
men, with such like, of infinite variety. If, I say, there were nothing else
but this, it were sufficient to withdraw a good Christian from the using of
thenr. For so often as they go to those honses where players frequent,
they go to Venus' palace and Satan’s svnagogue, to worship devils and
betray Jesus Christ.” He ealls players *“a great sort of idle hibbers and
buzzing dronets, who suck up and devour the good honey, whereupon the
poor bees should live. . . . . Away, therefore, with this so infamous an art !
for go they never so brave, yet are they eounted and taken but for beggars.
And is it not true?  Live they not upon begging of every one that comes ?
Are they not taken by the laws of the realm for rogues and vagabonds? (I
speak of sueh as travelleth countries with plays and interludes, making an
occupation of it), and ought so to be punished if they had their deserts.”
(Stubbes.)  Though probably 24 or 25 out of the 37 plays of Shakspere
were written and played during the reign of Elizabeth, we do not find any
satisfaetory evidenee of their being favourites at Court. Klizabeth seems to
have preferred pieces in which allegorical charaeters administered to her
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vanity by the most extravagant compliments and adulatory praise.  James
I. (says Mr. Peter Cunningbam in his « Revels at Court”) saw five times as
many plays in a year as Queen Elizabeth was accustomed to see. As to
the players, there was from the reign of Henry VII. to the close of that of
Elizabeth, a royal or court company, receiving regular stipends from the
sovereign. It became the custom, as players multiplied, to associate in
small companies and to call themselves the servants of some nobleman ;
they wore his badge and livery (sometimes he gave them these), and they
thus sccured powerful protection against puritanical prosecution. By the
account of the expenses of the Dnke of Norfolk (temp. Henry VIL) it
appears that his players were provided by him with doublets. Several
companies of players from different parts of the kingdom experienced the
bounty of Henry VII. and the actors of not a few of the nobility performed
at court. Certain players of Suffolk, and others attached to the Earl of
Wiltshire, were the only companies which exhibited at court during the
first twelve years of Henry VIIL.; but, in imitation of the king, most
of the nobility kept theatrical retainers of their own. The king’s players,
as well as those of the nobility, seem to have travelled round the country
representing plays, wherever they could obtain adequate rewards. Between
1580 and 1590 Queen Elizabeth and the court were principally entertained
by public performers, who acted under her name and those of her chief
nobility ; and the Inns of Court and other bodies occasionally gave repre-
sentations of plays to the Queen. In 1586, Mr. Payne Collier supposes
there were about ten companies, of ten or twelve persons each, performing
in London and its vicinity, amongst - which were those of the Queen, the
Lords Leicester, Oxford, and Nottingham (Lord Admiral). In 1591 Lord
Strange’s players occupied the theatre called the Rose, on the Bankside;
in 1593 Lord Sussex’s players are named; and the Queen’s players were
subsequently called the Lord Chamberlain’s. Of this last Shakspere was
one of the principal “sharers;” for these companies were divided into
sharers, threc-quarter sharers, half sharers, and “ hired men.” Other noble-
men named as the patrons of particular companics, were the Earls of Wor-
cester, Pembroke, Derby, &c. As to the fees or wages of players, after
1574 the performance of a play at court was rewarded with £10 (15 marks);
previously it had been £6 13s. 4d. or 10 marks; and from 1562 the eight
“interlude players” of the Queen were paid in the whole £30 or 45 marks
a year, being £3 6s. 8d. or 5 marks each ; in the whole as fece £26 13s. 4d.
or 40 marks; the other £3 6s. 8d. or 5 marks being an allowance for the
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liveries of the eight. In 1521 the royal trumpeters had 16d. a day; seven
violinists 20d. and £16 2s. 6d. for their liveries; six flutists from 12d. to
2s. 8d. a day; six sackbutts from 8d. to 16d.; ten musicians 8d. to 12d. a
day, and seven of them £16 2s. 6d. for liveries; while the interlude players
were reduced from eight to four in number, having each £3 6s. 8d. for
wages and £1 2s. 6d. for liveries yearly. The term interlude was applied
to all dramatic entertainments; because these were originally played in the
intervals between banquets and other festive entertainments. From the
reign of Henry VIL to that of James I. it was customary for players to
perform during private festivities, but especially at the marriages of the
nobility and gentry; and several payments to players in the Accounts
appear to have been made about the periods of the weddings of Ellinor
and Ann Shuttleworth. In the expenses of the wedding feast of Mr.
Wentworth with the daughter of Lord Burghley in 1581, are entries of
£10 given to the musicians and £5 to the players. It was not unusual,
when players heard of “a banquet towards,” to go to the house where the
party was assembled, and offer to perform. In the historical play of Sir
Thomas More,” (written probably before 1590,) an interlude is played
before supper, by the Cardinal’s players, who are rewarded with 10 angels
(£5). The custom for dramatic performers to journey from place to place
is very ancient; frequent instances occur in the reign of Henry VI. Many
noblemen at that date had companies of players as their retainers, and they
(to use the expression of an old dramatist) ‘travelled upon the hard hoof
from village to village,” and from country seat to country seat, receiving
uncertain rewards for their exhibitions,— Decker says “for cheese and
buttermilk ;” speaking of bad but ambitions players, who, ont of a desire
“to wear the best jerkin,” and to ‘“act great parts, forsake the stately and
more than Roman city stages,” and join a strolling company. No check
seems to have been given to the practice of actors wandering over the
country in the exercise of their vocation, until 14th Elizabeth cap. 5 (1572),
by which it was enacted that all players, &ec., not licensed by any baron or
person of higher rank, or by two justices of the peace, should be deemed
and treated as rogues and vagabonds. Doubtless many companies wan-
dered from place to place pretending to be the retainers of nobility, and to
the vagrancy of such persons this statute would put an end. It would also
terminate the existence of companies taking their name from any particular
town, unless they procured authority from two justices of the peace. After
the lapse of about 25 years this statute secms to have fallen into disuse, and
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it was therefore revived by the 39th Elizabeth cap. 4 (1596-7). It does
not seem to have been usual for the chief actors of the established com-
panies of London to travel into the ecountry, unless the capital were at any
period visited by the plague, when the privy council or the city authorities
interdicted performances at the theatres, as bringing together erowds and
spreading infeetion. In general only the inferior performers left the metro-
polis; and J. Stephens (1615) giving the character of “a common player,”
observes, “I prefix the epithet of common to distinguish the base and art-
less appendants of our eity companies, which oftentimes start away into
rustical wanderings, and then, like Proteus, start back again into the eity
number.” They returned to London when their acting proved no longer
profitable in the country. The receipts in the country were always smaller
than in London; and in several instances Henslowe stipulated with his
“hirelings,” that should the company be obliged to go into the country, they
should play <“at half wages.” Gamaliel Ratsey the highwayman richly
satisfied some players performing a private play before him, by giving them
40s., “for they scareely had 20s. audience at any time for a play in the
country,” In the prologue to “The Hog hath lost his Pearl,” (acted about
1614 “by certain London prentices,”) Taylor, the author, thus apologises in
the prologue : —
We are not half so skilled as strolling players,
‘Who could not please here as at country fairs:
Dr. Whitaker, in his * Craven,” observes that strolling players were pro-
bably of no higher rank or greater talents than those who are now content
to amuse a country village in a barn.  He gives extracts from a housechold
book of the Clifford family, showing that in 1595 Lord Willoughby’s men
had 30s. for playing twice; April 1609, Lord Vaux’s men were not per-
mitted to play, because it was Lent, but had 10s. given; in 1614, Lord
Wharton’s players played one play (fee not stated); in 1619 was given to
fifteen men that were players who belonged to the late Queen [Anne, con-
sort of James I., who died in the March of that year] but did not play, 13s.
4d. ; September 1619, Prince Charles’s players, for one performance, had
11s.; in 1624, to “a set of players going by the name of the king’s players,”
who played three times, £3. 1663, to certain players itinerants £1;
1635, to a certain company of roguish players who represented “ A New
Way to pay Old Debts,” £1; and to Adam Gerdler, whom my Lord sent
for from York, to act a part in “ The Kuight of the Burning Pestle,” s.
There would seem to have been four classes of itinerant players: — First,
5x
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those regular actors who occasionally left London for the country. We are
told that in 1593, even “the Queen’s players broke [separated] and went into
the country ;" and an agreement is preserved of December 1597, in which
Henslowe engages an inferior hireling named William Kendall, for two years
with two single pence [a fast-penny for each year] after the statute of Win-
chester, for every week of his playing in London 10s., and in the country 5s.
Henslowe’s Diary shows that during the last illness of Queen Elizabeth, in
March 1602, several companies of London players went into the country to
perform, the London theatres being closed. Second, those really the retainers,
or allowed to bear the name, livery, and badge of some nobleman. Third,
those really the public players of towns, as in the case above, where an actor
was sent for from York to play a particular part, in which probably he excelled.
And fourth, those who were “roguish players,” assuming the titles of some
company of one of the three former classes. We purposely omit, as foreign
to our purpose, all notice of the companies of juvenile actors, such as the
boys of Windsor, the Earl of Oxford’s boys, &c.  As to the players of pro-
vincial cities and towns, it appears that in cities and large towns, at a very
early date, the getting-up and acting of miracle-plays devolved upon the
trading companies; each guild undertaking a portion of the performance
and sustaining a share of the expense. Such was the case at Chester, Coven-
try, York, &c. When the regular drama had succeeded, there seems to
have been in some places a stage belonging to the town; and in Lodge’s
and Greene’s ¢ Looking Glass for London and England” (1594), the father
of one of the low comic characters is reported as “keeper of the town
stage,” or the stage used by the inhabitants for the representation of plays,
either by the townsmen, or by actors belonging to the town, who sometimes
travelled to adjoining [and even distant] places to perform. In Willis's
“Mount Tabor” (1639), is an account by the author, of “a stage play
which I saw when I was a child,” and the writer states that “In the city
of Gloucester the manner is (as I think it is in other like corporations) that
when players of interludes come to town, they first attend the mayor, to
inform him what noblemen’s servants they are, and so get license for their
public playing ; and if the mayor like the actors, or would show respect to
their lord and master, he appoints them to play their first play before him-
self and the aldermen and common council of the ecity; and that is called
¢The Mayor’s Play,” where every one that will comes in without money,
the mayor giving the players a reward as he thinks fit, to show respect
unto them.” As to the number of actors in a company temp. Henry VII.
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and VIII., they were generally only four or five; doubling the parts.
The custom of composing pieces so that one actor might undertake two or
even three characters, continued till late in the reign of Elizabeth. In 1567
a printed play sets forth that fourteen players [dramatis personz] are
introduced, but that “four may easily play this interlude.” In “King
Darius” were twenty characters, but *“six may easily play this interlude.”
In “8Sir Thomas More” (written about 1590), Cardinal Wolsey’s players are
spoken of as only four and one boy. Henry VIII. was the first of our
monarchs who entertained eight performers; but even they were in two
companies, the new and the old players. We may readily comprehend
that itinerant companies would not comprise any ¢ supernumeraries;” as,
with limited audiences, three or four players could live upon “receipts”
which would not keep ten or twelve. In April and May 1559 were issued
proclamations by Queen Elizabeth, prohibiting the performance of plays or
interludes from that time “till All Hallows tide next ensuing” (November
1st), except they be notified beforchand and licensed within any city or town
corporate by the mayor or other chief officers, and within any shire by the
queen’s lieutenants therein, or by two justices of the peace of that part of
the shire. Special charge is given to her nobility and gentlemen to take
good order with their servants being players, that the queen’s commandment
be duly kept and obeyed. In the following month (June 1559) Sir Robert
Dudley (afterwards Earl of Leicester) having a company of theatrical ser-
vants, wrote in their behalf to the Earl of Shrewsbury, Lord President of
the North, stating that they had license of divers lords to play under their
authority in divers shires, and asking the Earl's hand and seal to their
license for the like liberty in Yorkshire. A few particulars may be noted
as in the early part of the reign of James I. In his first year (1603) by a
lease under the privy seal (followed by patent under the great seal) autho-
rised Lawrence Fletcher, William Shakspere, Richard Burbage, Augustine
Phillips, John Hemmings, Henry Condell, William Sly, Robert Armyn,
Richard Cowley, and the rest of their associates, freely to use and exercise
the art and faculty of playing comedies, tragedies, histories, interludes,
morals, pastorals, stage plays, and such other like, &c., publicly, when the
infection of the plague shall decrease, as well within their now usual house
called the Globe, co. Surrey, as also within any town halls, or moot halls,
or other convenient places within the liberties and freedom of any other
city, nniversity, town, or borough, within our realms and dominions. This
compauy, which in Elizabeth’s reign had been styled the Lord Chamber-
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lain’s, now became the King’s players; the Earl of Worcester bestowed his
company upon James's queen Anne, and they were styled ¢the Queen’s
servants ;” Prince Henry adopted as his servants the Earl of Nottingham’s
players, and at the Prince’s death they were transferred to Frederick, the
Prince or Elector Palatine of the Rhine, consort of the Princess Elizabeth
danghter of James I. In 1621, the Elector Palatine’s players were called
“the Palsgrave’s servants.” He afterwards assumed the title of King of
Bohemia. Before her marriage, the Princess Elizabeth had a company of
players, styled ¢ The Lady Elizabeth’s servants.” In 1615, after the death
of Prince Henry, the title of “the Prince’s players” denoted the company
of Prince Charles, afterwards Charles I.  During his journey to the North,
in 1617, James I. was attended by a regular company of players, probably
those just referred to as the king's servants; and a warrant was issued in
that year to the treasurer of his majesty’s chamber, to pay certain players,
for three stage plays that were acted before his majesty in his journey to
Scotland, such sums of money as is usual in the like kind. From Revels
at Court we find that John Townsend and Thomas Moore, two of the
players, who acted three plays before the king in his journey towards Scot-
land, received £30. The number of companies of players acting under the
names and protection of the nobility, very early in the reign of James I.,
was felt to be a great inconvenience. Accordingly the statutes of the 14th
and 39th Elizabeth (above noticed) were repealed by the 1st James I. cap. 7,
[1603-4] which enacts that no authority given by any baron of the realm, or
other of greater degree, unto any other person or persons, shall be available
to free or discharge them or any of them from the pains and punishments
of the 39th Elizabeth. Thenceforward all actors travelling round the
country, protected only by a nobleman’s license, were to be liable to the
pains and penalties enacted against vagrants. As an illustration of the
habits of the period, we may state that in Shakspere’s time, in London,
plays were acted only once a day, commencing at three p.m. and usually
terminating about five p.m., so that the public might go to supper.  Shak-
spere, in the prologues to Romeo and Juliet and Henry VIII., speaks of
the duration of the entertainment as two hours. The public theatres had a
“twopenny gallery,” the playbills were stuck on posts, trumpets sounded
thrice to intimate that the play was about to commence, and there was
music in the intervals. The audience before the performance, read, played
at cards, drank ale and smoked tobacco. For some time plays were acted on
Sundays only ; after 1579 they were acted on Sundays and other days
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indiscriminately. The entries in the Accounts as to players are as follows, in
* chronological order : — 1586, July, yeven unto my Lord Morlesse [ Morley’s]
pleyerres 2s. 6d.; October 1588, geven to plaeres of Sur Peter Lyghe,
knyghte, being his menne, 5s. ; to one of the said men to get a letter conveyed
from Hornby (Lancashire) to Barbone (Westmoreland) 6d. ; December 1588,
geven to the plaeres of Preston, 5s.; to towe pieperes [pipers], 8d.; January
1589, geven to the plaeres of Nante wyche, 2s. ; January 1591, geven unto
the plaeres of Downam, 2s. 6d.; geven to the wyethes [waitts] of Elande, 4d.;
payed to another piper, 4d.; December 1591, to plaeres which came from
Rachdall, 2s. 6d.; geven unto the wyathes [waitts] of Hallyfaxe, 8d.; January
1592, unto playeres which came frome Garstynyg, 2s.; geven unto a piper, 4d.;
geven unto players which came from Blackburne, 3s. 4d.; unto playeres
which came furthe of Cheshiere, 12d.; January 1594, seven players which
came from Downeham, 2s. 6d.; August 1594, ve same daye [August 31] to
my Lo. off Essex plavers which came hither to Smytheles, 2s. ; January 1596,
given unto the plaiers of Downeham, 5s.; unto the musisioners of Chester,
12d. [There seem to have been no later visits of players to Smithills; the
building of Grawthorpe Hall (1600-1605) would not permit of their perform-
ances there during that period, and it is probable that Lawrence Shuttle-
worth, being a clergyman, might not countenance them; for the next entry
relating to players in the Accounts, the first as to their performances at
Gawthorpe, is in December 1609, Lawrence Shuttleworth having died in Fe-
bruary 1608, and being succeeded by his nephew Col. Richard Shuttleworth.]
December 2, 1609, given to the lord of Darbies [Earl of Derby’s| plaieres by
my master’s appointement, 6s. 8d.; to the piper of Padibam, by my mis-
tress” appointment, 12d.; to foure musitianes which came to Gawthroppe,
by my mistress” appointment, 12d.; March 18, 1610, given to Distle [or
Disley] and his companie the plaiers [? of Lord Dudley], 20s.; given to the
Hallifax fidlers, by my master’s appointment, 12d. [this was the month
before Eleanor Shuttleworth’s marriage to Mr. (afterwards Sir Ralph)
Assheton of Whalley]; July 25, 1610, given to my Lord Mounteagle’s
plaiers, 6s. 8d.; August 11, 1612, given to my Lo. Mounteagles his plaiers,
at my master's commandment, 50s. ; August 12, given to my Lord Darbie his
plaieres 26s.8d. [two marks] ; September 16,1612, to my Lo. Stafford plaieres,
40s. ; to Arthur Gurney, piper, 12d. ; to three fidlers, 12d. ; October7, 1612,
given to Disley and his companie, my Lo. Dudleye his plaeres, 30s.; given
by Tho. Yate to two fidlers, 6d.; December 12, 1612, given to my Lorde of
Darbie his plaieres, 7s. 4d.; to Dynnley, piper, Gd.; March 4, 1613, given
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to Distle and his companie [of players, ? Lord Dudley’s], 6s. 8d.; given to
Alex. Grundy, piper,at my master’s command, instead of oates [? orts]
18d. ; September 1613, to my Lo. of Darbie his ... [? players — a part of the
leaf torn off |, 20s.; November 7, 1616, given by my master’s appointment to
Distle and his companie [of players] 6s. 8d. ; January 25, 1617, given to my
Lord Stafford his plaiers, 3s. 4d.; March 11, 1617, given to three plaiers,
by master’s appointment, 12d.; March 18, given to my lo. Darbie his
plaieres, 3s. 4d.; December 9, 1617, given to my Lorde Stafford his plaieres,
3s. 4d. ; January 26, 1618, given to the plaieres, by my master appointment,
2s. 6d.; given to Dynley, pyper, 12d.; March 10, 1618, given to the
queene’s plaieres, by my master’s appoyntment, 10s.; March 11, given to
the waits of Durraham, by my master appoyntment, 3s. 6d. — This is the
last entry in the Accounts as to players. The family seem to have been
from home about Christmas in 1619 and 1620, and the Aecounts close in
October 1621. The itinerant players visiting Smithills and Gawthorpe,
and giving their performances for the entertainment of the family and
household, divide themselves into two of the classes already noticed, the
licensed companies of the queen and the nobles or others of rank, and those
of towns. Of the former class, Sir Peter Legh’s players came from Lyme
to Smithills, in honour of their patron’s daughter, Lady Shuttleworth.
Lord Morley was probably the Henry Parker, Lord Morley, who sueceeded
his grandfather of the same name in 15535, and had summons to parliament
by that title in 1571. He married the Lady Elizabeth, daughter of Kd-
ward Earl of Derby, by whom he had issue a son and heir, Edward Lord
Morley, who married Elizabeth, sole daughter and heiress of William Lord
Mounteagle. (See Stanley Papers, part ii., vol. xxxi. of the Chetham
Society.) The Earl of Essex was the gallant and ill-fated Robert De-
vereux, who was the favourite of Elizabeth, and was beheaded in the
Tower on the 25th February 1601. In January, July, and September,
1589, two dramatic companies arrived at Knowsley at the same time,
the Queen’s and the Earl of Essex’s players; and on the Sunday after
one of their arrivals, the rector of Standish preached in the morning, the
Queen’s players acted in the afternoon, and the Earl of Essex’s at night.
In February and June of the next year the players were again found at
New Park and Knowsley. (Stanley Papers, part ii.) On the 17tk July
1584, a stage play was enacted on the High Street at Shrewsbury by the
Earl of Essex’s men. (Fosh.) The entry in the Accounts is the latest notice
we have found of the Karl of Essex’s players. ¢ My Lord of Darbie’s
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players” were those of William, sixth Karl, who was probably the first of
his family to give a company of players his name and badge; for Henry,
fourth Earl, we are expressly told by the Rev. Canon Raines in his notes on
the Stanley Papers, part ii., notwithstanding the magnificence of his estab-
lishment, had not a private company of players ; and Ferdinando, fifth Earl,
only held the earldom two years. All the notices of Lord Derby’s players in
the Accounts relate to those of William, sixth Earl, who succeeded in 1595
and died in 1642. They scem to have played at Gawthorpe December 2,
1609 ; August 12 and December 12, 1612 ; in September 1613, and March
18th 1617. Lord Mounteagle was probably the William Lord Mounteagle
to whom the anonymous letter was addressed which led to the discovery
of the gunpowder plot of November 5th 1605, and whose daughter Eliza-
beth married Edward Lord Morley, son of Henry Earl Morley and the Lady
Elizabeth, a daughter of Edward Earl of Derby. His players performed at
Gawthorpe July 25, 1610, and August 11, 1612. Lord Stafford was in all
probability Edward Stafford, the great~great-grandson of the Duke of Buck-
ingham who was beheaded in 1483 ; great-grandson of Edward de Stafford
(the Duke’s son and heir) who was beheaded in.1521, and being attainted,
all his honours were forfeited ; grandson of Henry Stafford (son of the last
named) and son of Edward Lord Stafford who died in 1603. The Edward
Lord Stafford whose players we are noticing succeeded his father in the
barony in 1603, and died in 1625. The visits of his players to Gawthorpe
were in September 1612 and January 1617. “ My Lord Dudley” was Ed-
ward, son of Edward (and grandson of Sir John Sutton) Lord Dudley, by his
second wife, the Lady Jane, daughter of Edward Earl of Derby. Edward
the father died in 1586. Edward the son married Theodosia, daughter of
Sir James Harrington Knt.  Their son Sir Ferdinando died in 1621, in his
father’s lifetime, and the estate passed to Frances, sole child of Sir Ferdi-
nando. (Notes to Stanley Papers, No. ii.)  Though only once named in
the Accounts, in October 1612, when his players acted at Gawthorpe, it is
probable from the name of the manager of that company — the only one of
an actor that occurs in the Accounts— that the same company played
several times there. That name is Distle or Distley (perhaps it would now
be Disley) which does not occur in Mr. Payne Collier's Annals of the Stage
or in Mr. P. Cunningham’s Revels at Court. But he seems to have been well
known in Lancashire, for the company is called by his name oftener than
by Lord Dudley’s. March 13, 1610, « Distle and his company the players”
were at Gawthorpe; October 7th 1612, “Distley and liis company my
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Lord Dudley bis players,” and March 4th 1613, « Distle and his company.”
The Queen’s players seem only once to have visited Gawthorpe, March 10,
1618. Of course they were the company originally the Earl of Worcester’s,
but afterwards those of the queen [Anne] of James I. She died of dropsy
March 2nd 1619, in the 46th year of her age. As to the players named
in connection with towns and places, a distinction must be drawn between
those said to be “of” such a place, and those who merely came last ¢ from”
that place to the Shuttleworths’ residence. . We have the players of Down-
ham, three miles from Clitheroe, but too poor a village to have a company
of its own ; so that these were probably a company to whom Mr. Assheton
of Downham had given some patronage. They seem to have played thrice
at Smithills. There were also the players of Preston and of Nantwich, as
well as some which “came forth of Cheshire.” Others merely came last
from Rochdale, from Blackburn, and from Garstang, and there is nothing to
show that they belonged to those places. As to players' fees, they were
probably regulated by the number of performances given, the number and
the quality or reputation of the actors, and the name of the nobleman whose
servants they were called. In most yearly payments of the time of Eliza-
beth the sums seem to have been reckoned by the noble (6s. 8d.), the
mark (13s. 4d.), or the angel (10s.) But when London actors went into
the country they were paid only half wages. Lord Morley’s players had
2s. 6d. or a quarter of an angel; those from Rochdale and Downham the
same; Sir Peter Legh’s 5s. or half an angel; those of Preston the same;
those of Nantwich and of Garstang (fewer perhaps) only 2s. respectively ;
those of Blackburn 3s. 4d. or half a noble ; those of Cheshire only 1s.; Lord
Essex’s 2s.; seven players from Downham 2s. 6d.; and the players of
Downham 3s. These all came to Smithills. Of those who visited Gaw-
thorpe, Lord Derby’s had 6s. 8d. [a noble]; on another occasion, 26s. 8d.,
or two marks; again, 7s. 4d. [if the payment were 8d. per head, this would
make the fee of ten actors 6s. 8d., of eleven 7s. 4d.; if 16d. per head, then
it might be five men, and a boy paid half-fee]; and on another occasion
20s.; again 3s. 4d.; Lord Dudley’s or Distle’s company 20s., on another
occasion 30s., on a third and fourth, 6s. 8d. ; Lord Mounteagle’s 6s. 8d., and
two years afterwards 50s; Lord Stafford’s 40s. (three marks), while five
years afterwards they only had, in January and December 1617, 3s. 4d.
each time. The Queen’s players had 10s. Only twice is the number of
the company mentioned : seven players from Downham in 1594 had 2s. 6d.
— 41d. each; in 1617, three players (whose or whence does not appear)
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had 12d., or 4d. each. However, some may mecrely have had a gratuity,
and been dismissed without giving a taste of their quality, as was the case
when players came in Lent to a godly house; and the rate of fee must be
merely matter for conjecture. Mixed with the entries of payments to
players, are others of gratuities to pipers, waitts, or musicians, who seem
either to have itinerated with the players, or to have followed them closely
from place to place; musie being used to fill up the intervals of perform-
ances, between acts, &c. The sums paid on the one hand to players, and
on the other to musicians, might denote the relative estimation in which
music and the drama were then held, if there had been any specification of
numbers or quality. In the absence of these, there are no data for compari-
son of country fees with those of Queen Elizabeth to her musicians and her
interlude players, given above.

Proven anp ProucHing. The most general living that husbands can
have is by ploughing and sowing of their corns, and rearing or breeding of
their cattle, and not the one without the other. Then is the plough the
most necessary instrument that a husbaud can oceupy ; wherefore it is con-
venient to be known how a plough should be made. There be ploughs of
divers makings in divers countries, and in like there be plonghs of dyfacions
[different make] and that is because there be many manners of grounds and
soils, —some white, some red clay, some gravel or chilturn, some sand,
some mean earth, some medled [mixed] with marl, and in many places
heath ground; and one plough will not serve all places : wherefore it is neces-
sary to have divers manners of ploughs. In Somersetshire about Zaleester
[?] the share-beam, that in many plaees is called the plough-head, is four
or five feet long, and it is broad and thin, because the land is very tough,
and would soke [suck] the plough into the earth if the share-beam were not
so. In Kent they have other manner of ploughs. Some go with wheels,
as in many other places, and some will turn the shicld breadth at every
land’s end, and plough all one way. In Buckinghamshire are ploughs made
of another manner, and also other manner of plough irons, the which me-
seemeth generally good, and likely to serve in many places, and specially if
the plough-beam and share-beam be four inches longer between the sheath
and the plough-tail, that the shel-brede [? shield-board] might come more
aslope, for these ploughs give out too suddenly, and therefore they
be the worse to draw, and for no cause else. In Leicestershire, Lan-
cashire, Yorkshire, Lincolnshire, Norfolk, Cambridgeshire, and many other
countries, the ploughs be of divers makings, the which were too long pro-
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cess to declare how, &c. But Lowsoever they be made, if they be well
tempered and go well, they may be the better suffered. Ye shall know
that the plough-beam is the long tree above, the which is a little bent.
The shar-beam is the tree underneath, whereupon the share is set; the
plough-sheath is a thin piece of dry wood made of oak that is set fast in a
mortice in the plough-beam, and also into the share-beam ; the which is the
key to the chief band of all the plough. The plough-tail is that the husband
holdeth in his hand, and the hinder end of the plough-beam is put in a long
slit, made in the same case and not set fast, but it may rise up and go down,
and is pinned behind, and the same plough-tail is set fast in a mortice in the
hinder end of the share-beam. The plough-stilt is on the right side of the
plough, whereupon the rest is set ; the rest is a little piece of wood, pinned
fast upon the nether end of the stilt, and to the share-beam in the fnrther
end. The sheld-brede is a broad piece of wood, fast pinned to the right
side of the sheath in the further end, and to the outer side of the stilt in the
hinder end. The fen-brede is a thin board pinned or nailed most com-
monly to the left side of the sheatl: in the further end, and to the plough-
tail in the hinder end. The said shelbrede would [should] come over the
said sheath and fenbrede an inch, and to come past the midst [middle] of
the share made with a sharp edge, to receive and turn the earth when the
coulter hath cut it. There be two rough staves in every plough in the
hinder end, set aslope between the plough-tail and the stilt, to hold out and
keep the plough abroad in the hinder end, and the one longer than the
other. The plough-foot is a little piece of wood with a crooked end, set
before in a mortice in the plough-beam, set fast with wedges, to drive up
and down, and it is a stay to order of what deepuess the plough shall go.
The plough-ear is made of three pieces of iron, nailed fast unto the right
side of the plough-beam, and poor men have a crooked piece of wood
pinned fast to the plough-beam. The share is a piece of iron, sharp before
and broad behind, a foot long, made with a socket to be set on the share-
beam. The coulter is a bent picee of iron, set in a mortice in the midst of
the plough-beam, fastened with wedges on every side, and the back thereof
is half an inch thick or more, and three inches broad, and made keen
vefore, to eut the earth clean, and it must be well steeled [steel-edged, or
“laid” with steel at the edge] and that shall canse the easier draught, and
the irous to last much longer. The plough-mall is a piece of hard wood,
with a pin put throughset in the plough-beam, in an auger’s bore. It is
necessary for a husband to know how these ploughs should be tempered to




NOTES. 899

plougli and turn clean, and to make no rest-halks. A rest-balk is where the
plough biteth at the point of the eoulter and share, and cutteth not the ground
clean to the furrow that was ploughed last before, but leaveth a little ridge
standing between, the which doth breed thistles and other weeds. A man
may temper for one thing in two or three places, as for deepness. The foot is
one; the setting of the coulter of a deepuness is another; and the third is
at the plough-tail, where [are] the two wedges to e called float-wedges.
The one is in the float above the beam, the other in the said float under the
plough-beam ; and other while he will set both above, or both underneath.
But let him alway take good heed and keep one general rule, that the
hinder end of the share-beam alway touch the earth, that it may kill a word
[? worm] or else it goeth not tauly [? truly]. The tempering to go broad
and narrow, is in the setting of the culter; and with the driving of his side
wedges, fore-wedge and keel-wedge, whieh would be made of dry wood ;
and also the setting on of the share helpeth well, and is a cunning point of
husbandry ; but it is so narrow a point to know, that it is hard to make a
man understand it by writing, without he were at the operation thereof to
teach the practice ; for it must lean much into the furrow, and the point
may not stand too much up nor down, nor too much in the land, nor into
the furrow.. Howbeit, the setting of the culter helpeth much. Some
ploughs have a band of iron triangle-wise, set there as the plongli-ear should
be, that hath three nicks on the farther side. If he will have his plough to
go on a narrow furrow, as a seed furrow should be, then he setteth his foot-
team in the nick next to the plough-beam ; and if he will go a mean [me-
dium] breadth, setteth it in the middle nick, that is best for surring (?) If
he would go a broad furrow, he setteth it in the outer nick, that is best for
fallowing ; the which is a good way to keep the breadth, and soon tempered,
but it serveth not the deepness. Some have instead of the plough-foot a
piece of iron set upright in the farther end of the plough-beam, and they
call it a coke, made with two or three nicks; and that serveth for deepness.
The ploughs that go with wheels have a straight beam, and may be tem-
pered in the iron, as the other be, for the breadth; but their most special
temper is at the bolster, whereas the plough-beam lieth, and that serveth
both for deepness and for breadth. And they be good on even ground that
lieth light ; but meseemeth they be far more costly than the other plonghs ;
and though they be well tempered for one manner of ground, that temper
will not serve in another manner of ground; but it must rest in the discre-
tion of the husband to know when it goeth well. But ere he begin to
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plough, he must have his plough and his plough-iron, his oxen or his horses,
and the gear that belongeth to them, that is to say bows, yokes, lands,
flylkynges [? fellicks, felloes] wreathing temes [turning teams or sieves] &e.
If he go with a horse-plough, then he must have his horses or mares, or
both, his holmers or collars, holmes whited, traces, swingle-trees, &c. If a
young husband should buy all these things it would be costly for him;
wherefore it is necessary for him to learn to make his yokes, ox-bows,
stools, and all manner of plough gear . .. ... . There is “no man putting
his hand to the plough, looking backward, is worthy to have” that thing that
he ought to have; for if he go to the plough and look backward, he seeth
not whether the plough goeth in ridge or in rain [a ridge (/alli.) more
probably a furrow] maketh a balk, or goeth overthwart; and if it so do
there will be little corn . . . . .. In the beginning of the year, after the feast
of the Epiphany [Twelfth-day, or January 6th] it is time for the husband
to go to the plough.  And if thou have any leys to fallow, or to sow oats
upon, first plough them, that the grass and the moss may rot, and plough
them a deep square furrow.  And in all manner of ploughing see that thy
eye, hand, and foot do agree, and be always ready one to serve another ;
and to turn up much ground and to lay it flat, that it rear not an edge; for,
if it rear on edge, the grass and moss will not rot. In some countries, if a
man plough deep, he shall pass the good ground and have but little corn ;
but that country is not for men to keep husbandry upon, but for to rear
and breed cattle and sheep; for else they must go beat their land with
mattocks, as they do in many places of Cornwall, and in some places of
Devoushire. (Fitz., who gives directions how to plough for pease and beans,
to fallow, &c.) In the North, the idiom is “to drive the plough,” not the
horses.  Plough Monday is the first Monday after the Epiphany (in
January) and so called from having been fixed upon by our forefathers as
the day on which they returned to the duties of agriculture, after enjoying
the festivities of Christmas. (4ske.) On that day the ploughmen in the
North country draw a plough from door to door and use to beg plough
money to drink. (B. Dic.) In stiff clays, as are all the fruitful vales of this
kingdom, as also Huntingdonshire, Bedfordshire, Cambridgeshire, and
many other of like nature, the ploughs must be of large size and strong
timber ; in mixed soils, good and fruitful, as Northamptonshire, Hertford-
shire, most part of Kent, Essex, Berks, and counties of like nature, the
ploughs would be of middle size and indifferent timbers; but for the light
sandy grounds, which have also a certain natural fruitfulness in them, as in
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-Norfolk, Suffolk, most part of Lincolnshire, Hants, Surrey, and counties of that
nature, the ploughs would be of the smallest and lightest size, and of the
least timber. Lastly, for the barren, unfruitful earth, as in Devon, Corn-
wall, many parts of Wales, Derbyshire, Lancashire, Cheshire, Yorkshire,
and many other like or worse than they, your plough must not keep any
certain proportion, but be framed ever according to the ground ; the stronger
and stiffer ground having ever the strong and large plough, and the lighter
earth a plough of more easy substance. (Mark., who gives directions for
the ploughing of every barren soil, and labours during every month; for
which see note on HusBanDry.) As to ploughs and their parts, the entries
in these Accounts throw light on the cost, as for new ploughs, making and
mending, also clouts, irons, shares, nether-heads, &e. The entries as to
payments for ploughing are very numerous. Kor all these see Index.
Provers (French pluwier, the water-bird, from Latin pluvialis, rainy,
pluo, to rain), the common name of several species of birds that frequent
the banks of rivers and the sea-shore, belonging to the genus Charadrius of
Linnezeus; their flesh is excellent food. (Webs. and Partington.) Sandy,
unsheltered shores and exposed commons or moors are their chief haunts:
they congregate in flocks, and run with great swiftness. Amongst the
varieties may be named the gold thick-knee, also called by English writers
the thiek-kneed bustard, the stone-curlew, and the Norfolk plover; the
golden plover (Ch. pluvialis) frequenting heaths, swampy' moors, and wild,
hilly districts, noted for its artifices to draw off man or dog from its brood,
for its plaintive, monotonous whistle, and for frequenting fallow lands in the
autumn, when they become very fat and are highly esteemed for the table.
In autumn and winter the London and other large markets are abundantly
supplied with golden plovers. The dotterel (Ch. morinellus) is rather a
visitor to the shores of England than a permanent resident: its flesh in
auntumn is excellent. The grey plover (Sguatarola cinerea) very much
resembles the golden plover, but has a minute hind-toe, and long black
feathers underneath the wings near the body, which the golden plover
wants, It visits England during its southward migration in autumn and on
its return northwards in spring; a few small flocks sometimes removing
during the winter, frequenting oozy bays and the mouths of rivers along the
coast. [ts ery is similar to, but not quite so shrill as, that of the golden
plover: its flesh is excellent and in high esteem.  The lapwing (Vanellus
cristatus) is called also the wype, the pees-weep, and peewit. It frequents
open grounds and plains where the soil is moist. The male’s artifices to
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draw intruders from the nest, and its clamorous cry of pee-weet, are well
known. In autumn lapwings assemble in vast flocks, old and young, and
as the cold sets in gradually withdraw from the inland moorlands to the
districts near the sea and the mouths of rivers, frequenting fallow lands,
turnip fields, and low oozy grounds. In February or the beginning of
March they revisit the moorlands and scatter abroad in pairs, when their
variety of notes is very different from the monotonous, melancholy pee-
weet. In the autumn the flesh of the lapwing or wype (probably pro-
nounced weep, as it is called in the Nort¢humberland Household Book), is
excellent, but it is dry in summer. Mr. Selby thinks it is the bird called
the egret (from its crest or aigrette), of which 1000 were served up at the
feast of Archbishop Nevill. The turnstone (Strepsilas interpres) is found
in this country from August to March or April, frequenting the rocks and
gravelly shore, and turning over the stones along the water's edge with its
hard bill. The godwit, which is really one of the Scolopacidew, is called in
some places the stone-plover; the black-winged stilt-plover (Charadrius
himantopus of Linnaus) is also called the long-legged plover and long-
shanks : it only occasionally visits this country. (Mus. An. Nat.) The
kinds of plover most popularly known and sought for the table are the
golden or green, the gray, and the bastard plover or lapwing.  In the
Northumberland Household Book plovers cost 1d. or 14d. each. Of
the two kinds most in request, the green was more esteemed than the
gray, and the gray preferred to the lapwing ; the prices given to the pur-
veyor for Henry VIIL. for these three varieties were respectively —
green 2s. per dozen, gray ls. 8d., and lapwing 1s. 6d. [Ray names the
godwit, or stone-plover, the lapwing, the green (P viridi), the gray (L
cinerea), the sea-lark (Charadrius), which he says also wants the back
claw [? toe], and the turnstone, which is lesser than a plover, and
somewhat bigger than a blackbird. Many entries in the Accounts are
simply of plovers, not speeifying of what variety; golden plovers are no-
where named ; but these are doubtless the same with what both Ray and
the Accounts call “green plovers.” Of these there are many entries; of
gray still more ; and what in one entry is called the sea-plover is probably
the sea-lark of Ray. For these varieties and their prices, sce the Index.
Prumsegrs, workers in lead, (from Latin plumbum, lead.) In the Ac-
counts, in August 1586, the plumbers of Wigan were paid 5s. for forty-
eight pounds of lead, or 1}d. per lb.; the workmanship of the same in
mending the great lead of the roof of Smithills cost 2s. 6d.; October 1588,
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to a plumber for mending a gutter, 8d.; June 1593, the plumber of Wigan
for casting the lead at Smithills, 10s.; for setting the furnace for the great
lead [roof], 8s.; July 1602 [when Gawthorpe Hall was being erected], to
the plumber for twenty pounds of lead to be solder (at 6d.) 10s.; Oectober,
the plumber for three [? four] score pounds of solder (at 6d.) 40s.; De-
cember, forty pounds of solder for the spouts, 10s.; two plumbers, the last
part of their wages for the work of all the lead and spouts belonging to the
new hall of Gawthiorpe, £8.

PrumB-wEIGHT. Plummet, a mass of lead attached to a line and used
to ascertain when walls, &c., are perpendicular or plumb. In April 1586,
half a yard of “plome whitte” cost 12d.

Prums (Anglo-Saxon plume), the fruit of a tree belonging to the genus
Prunus. To write of plums particularly would require a volume. Every
climate hath his own fruit far different from that of other countries. Myself
have three score sorts in my garden, and all strange and rare ; there be in
other places many more common; and yet yearly cometh to our hands
others not known before. The plums or demsons (Prunus domesticus)
differ in colour, fashion and bigness; some are of a blackish blue, of which
some be longer, others rounder; others of the colour of yellow wax; divers
of a crimson red, greater for the most part than the rest. There be also
green plums, very long, of a sweet and pleasant taste: our common damson
is known to all. The Mirobalane plum is round, red when about ripe, and
being full ripe it glistereth like purple mixed with black : the flesh is full
of juice, and pleasant in taste; the stone is small, or of a mean bigness.
The almond plum is long, having a cleft or slit down the -middle, of a
brown-red colour, and pleasant taste. The Damascene plum is round, of a
bluish black colour; the stone like unto that of the cherry, wherein it dif-
fercth from all other plums. The bullace and the sloe are wild kinds of
plums.  Of bullace some arc greater and of better taste than others. Sloes
are some of one taste, some of others, more sharp; some greater and others
less: all and every of them known to the simplest. The greatest variety of
rare plums (grafted) are to be found in the gardens of Master Vincent Pointer
of Twickenham ; although myself am not without some, and those rare and
delicate. The wild plums grow in most hedges throughout England. The
fruit are called in English prune and plum. Old writers have called those
that grow in Syria near Damascus, damsons or damask plums, and those
that grow in Spain, Spanish prunes or plums; others, from the countries, are
called prunes of Hungary, France, &c. Plums ripe and new gathered
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moisten and cool, but yield the bady very little nonrishment. Dried plums,
commonly called prunes, are’wholesome and more pleasant to the stomach ;
they yield more nonrishment and better, and such as cannot easily putrefy.
Spanish prunes, being boiled in mead or honeyed water, loose the belly
very much, as Galen saith, We most commend those of Hungary, being
long and sweet; yet more those of Moravia, for these, after they be dried,
be most pleasant to the taste, and do easily without any trouble mollify the
belly, as that in that respect they go beyond cassia and manna, as Thomas
Jordanus affirmeth. The gum which cometh out of the plum-tree, doth glue
and fasten together, as Dioscordes saith. The juice of sloes do stop the
belly, lask, and bloody flux, &e. (Ger., who also describes the sebesten or
Assyrian plum, the Indian mirobalan plum, which are all astringent and
sharp, like the unripe sorbus or service berries, and the jujube plums, useful
in syrups, electuaries, &c., for coughs, the reins, &c.) The ancient Counts
of Anjou transplanted the plums of Damascus into their province, and King
Réné of Sicily introduced them into Southern Kurope. The plums called
¢« Monsieur” had the name from Monsieur, the brother of Louis XIV., being
very fond of them. Those called “Reine Claude” owe their name to the
first consort of Francis 1., daughter Lonis XII. Those named ¢ Mirabelle”
were brought from Provence into Lorraine by King Réné. In the four-
teenth century, in England, under the name of prunes and damysyns,
prones, prune orendge, &c., plums figured in our cookery. A “tartee” had
prunes and raisins in it; a ‘“tart de brymlent,” or Mid-Lent, made of
salmon, codling, haddock, &ec., with figs, raisins and apples, wine and sugar,
was “planted above” with stoned prunes and damysyns and quartered
dates. Crustardes [pies] of fish were also flavoured with raisins, currants,
and “prunes damysyns;” so were lenten leches fried, the fruit being stoned
and carved a-two. ‘Porreyne” was made of the juice of prunys, sugar,
rue-fiour [? rye] or flour of wastel bread, served in dishes strewed with sweet
powder. (Cury.) In the Accounts, in October 1597, plums bought at
divers times cost 14d.; Scptember 1598, apples, pears, and plums, 4s.;
August 1608, in London, plums, 2d. ; September, damsells (price omitted) ;
damsons 1d.; nuts and bullesses [bullaces] 3d.

Points. These were tagged laces, to fasten the breeches, hose, &e.
The laces or strings were frequently of silk ribbon, pointed with aiglettes of
laton. (Edward IV.) They were superseded by buttons. The busk-
point was the lace by which the busk was fastened. To truss a point or
points, was to tie the laces which supported the hose or breeches; to
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untruss was the coutrary. (Nares.) Shakspere was fond of playing on the
double meanings of the word. In the First Part of Henry the Fourth,
Falstaff, telling his marvellous story of the combat, says, « Their [sword]
points being broken,” when Poins interrupts with, “Down fell their
hose.”  So in Twelfth Night: — Cl. “I'm resolved on two points.”
M. “That if one break the other will hold; or if both break, your gaskins
fall.” In the Accounts, June 1597, two dozen points for the children cost
4d. ; June 1599, three dozen 9d.; July 1610, a dozen to Lawrence Shuttle-
worth 3d.; December 1612, points to the three boys 6d.; July 1620, two
dozen (apparently to my mistress) 16d.

PomaxpER. A ball or other form, composed of or filled with perfumes,
worn in the pocket or about the neck. A pomander was sometimes a case
of silver to hold perfumes, probably perforated with small holes (like the
vinaigrette) to let out the scent. A book of devotions printed in 1578 was
called “ A Pomander of Prayers,” (i.e. a sweet perfume of prayers). An
old play gives a recipe for the perfume, consisting of an oz. of the purest
garden mould, steeped seven days in motherless rose-water, and worked up
with the best labdanum, benjamin, both storaxes, ambergris, civet and
musk. “This will make you smell as sweet as my lady’s dog.” In the
Winter's Tale pomander is among the list of things for sale by the pedlar
Autolyeus. Pomanders were often used against infection, (Nares.) In the
inventory of jewels of the Princess (afterwards Queen) Mary (1542-46) is
an entry of a pomander of gold with a dial in it, which was subsequently
given to my lady Elizabeth quene (Queen Elizabeth). In the same work
are four other entries of pomanders, and in all it is described as attached to
the girdle of goldsmith’s work which was worn round the waist, and hung
often very low in front of the wearer, as seen in portraits of the time. The
derivation is from pomme d’ambre, perfume ball, and its purpose was equally
adapted for ornament as a locket. A receipt of 1586 is given, in which the
scent seems to be from cinnamon, sanders and cloves, with ambergris, musk
and civet. One or two balls were formed, perforated, and suspended from
the bosom, wrist or girdle, or inclosed within gold cases of filigree work, or
enamelled. (Princess Mary.) Take two penny worth each of labdanum
and storax, one penny worth each of calamus aromaticus and balm, half 1 Ib.
fine wax, of cloves and mace two penny worth, nutmegs eight penny worth,
and of musk four grains; beat altogether into a perfect substance, and
mould in any fashion you please. (Mark.) Take benjamin, labdanum and
storax, of cach one oz. Beat them all to a perfect paste in a hot mortar,
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adding four graius of civet and four of musk ; roll the paste into small beads,
make holes in them and string them while hot. (€. C. Dic.) These are
the sweet balls occasionally named in the accounts.

PomecraANATE. Of the domestic pomegranates, plenty are brought from
Provence and Languedoc as a fruit very agreeable to eat, as well as
useful in physic, the juice serving to make syrup with. We sell a dried
conserve of pomegranate, which is notably but sugar dissolved in the
juice, which gives it a red colour, with the addition of a little cochineal,
cream of tartar, and alum. This conserve is difficult to make because
of the alum, for four ounces of alum will hinder 2,000 1b. weight of
sugar from incorporating. Only a little alum therefore must be added
to the sugar and juice of the pomegranate while moist, and afterwards
they must dry in the air together; for alum is to sugar as oil to ink.
The flowers of the wild pomegranate, brought from several parts of the
Levant, are called Balaustians; they have no extraordinary use in medi-
cine, only as powerful astringents. (Pomet.) There are three sorts of
pomegranates, which differ in taste; one sort are eager or sharp; an-
other sweet; and a third betwixt both, called vinous. These pome-
granates are improved in gardens in all the warm countries. The
flowers of the wild pomegranate, called Balaustians, are proper for bloody
fluxes, diarrheea, ruptures, spitting of blood, and some female disorders.
(Lemery.) Pomegranates grow in Italy, Spain, and chiefly in the kingdom
of Granada, which is thought to be so named from the great number of
pomegranates there, which are called granadas or granatas. In gardens,
vineyards, orchards, &c. they come up cheerfully. I have recovered divers
young trees hereof, by sowing of the seed or grains, of the height of three
or four cubits, attending God’s leisure for flowers or fruit. (Ger.) In the
English cookery of the 14th century we find the fruit used under the names
of pommegarnet, Poungarnett, Powmis gernatys, &c. A *“Sauce Sarzyne”
(probably Saracen) is to be flourished with pomme gurnet.” ¢ Beran-
dyles” (a dish of liens and beef boiled and brayed in a mortar and seasoned)
is to have cast into it ginger, sugar, and “granys of powmis gernatys.”
“Comyn” (a dish of wheat flour, rice flour, and almond milk, coloured with
saffron) is to be dressed with “graynis of Poungarnetts” and sugar. (Cury,
1381 and 1390.) ¢ Pomegranate clear cakes” were made of a jelly of the
juice of pomegranate seeds, with that of one orange and a lemon, coloured
with cochineal, thickened with sugar, and baked in little papers in the form
of dripping-pans. (Price.) In the Accounts, in May 1610, 2 oz. of pome-
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granate flowers beaten to powder and 2 oz. unpounded, cost 3s. 6d., a large
sum in those days for 4 oz. of flowers. They were doubtless for medicinal
uses, as hinted by Lemery.

PompiLIoN. Sometimes called Pawmpelion; a fur, so named perhaps
from Pampelone, a town in the department of Tarn, twelve miles from
Alby or from Pampeluna. In 1503, two skins of it cost 6s. (Zliz. York.)
Pompillion, an ointment made of black poplar buds. (Cotgrave.) To make
“popylyone :”— Take 4 Ib. poplar leaves, 3 Ib. herb water, 1 lb. each of
henbane, pete-morell, orpyn and syngrene, 4 lb. each of weybrod, endive,
violets and well-cresses; wash and stamp them, then add 24 Ib. of molten
barows grease, mix well, and put in a close pot nine days, then worcke
[work] it up. (MS. penes Halli.) It is apparently the fur and not the
ointment that is named in the Accounts: June 1597, silk and buttons and
pompyllion for the children’s doublets, 3s. 4d.

Poor, THE. The poor of England, till the time of Henry VIII., subsisted
(as the poor of Ireland till 1838) entirely upon private benevolence. By
an ancient statute (23rd Edward ITI. 1348) it was enacted that none should
give alms to a beggar able to work. By the common law, the poor were
to be sustained by  parsons, rectors of the chureh, and parishioners, so that
none should die for default of sustenance;” and by statute 15th of Richard
I1. (1891-2) impropriators were obliged to distribute a yearly sum to the
poor. But no compulsory law was enacted till the 27th Henry VIIL
(1535) ; and the origin of the present law is referred to the memorable
statute of the 43rd Elizabeth (1601). In 1580 the poor rates were
£188,811; in 1688, £665,562. (Haydn.) An Elizabethan writer states
that with us the poor is commonly divided into three sorts— so that some
are poor by impotency, as the fatheriess child, the aged, blind and lame,
and the diseased person that is judged to be incurable; the second are
poor by casualty, as the wounded soldier, the decayed householder, and the
sick person visited with grievous and painful diseases; the third consisteth
of thriftless poor, as the rioter that hath consumed all, the vagabond that
will abide nowhere, but runneth up and down from place to place (as it
were seeking work and finding none), and finally the rogue and strumpet,
which are not possible to be divided in sunder, but run to and fro over all
the realm, chiefly keeping the champaign soils in summer, to avoid the
scorching heat, and the woodland grounds in winter, to eschew the bluster-
ing winds. For the first two sorts, the poor by impotency and the poor by
casualty, there is order taken throughout every, parish in the realm, that
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weekly collection shall be made for their help and sustentation, to the end
that they should not scatter abroad, and by begging here and there, annoy both
town and country. (Harri.) See also notes on PunisumENTs and RocuEs.
The long reign of Elizabeth is filled with acts for supplying the deficiencies
or correcting the errors of former poor laws. ... .. . The ceusures of the
church were not sufficient to compel collectors for the poor,on quitting their
offices, to account for the money remaining in their hands. The gentle ex-
bortation of the ministers and the charitable persuasions of the bishops were
inadequate to raise the necessary sums for the relief of the poor. It was
thercfore enacted -(by 5th Elizabeth, cap. 3, 1563) that collectors might be
committed to gaol till they had settled their accounts and paid over the
sums due from them ; and that any one refusing to give weekly to the relief
of the poor, and resisting even the persuasions of justices at the quarter
sessions, should be taxed a weekly sum and imprisoned till it was paid.
Where a parish had more poor than it could relieve, the justices were em-
powered to license persons (wearing badges) to beg within the county. . . .
The legislature at length, in 1572, directed that a general assessment for
the rclief of the impotent poor should be made in every city, village and
hamlet, and any surplus money should be employed in setting rogues and
vagabonds to work, under overseers.  Begging without license, if the
offender was above 14 years of age, was punished by whipping and burning
the right ear; a vagabond above 18 offending a second time was liable to
death as a felon. By the 18th Elizabeth, cap. 3, 1576, the justices are
empowered to purchase or hire buildings, to be converted into houses of
correction, and to provide a competent stock of wool, hemp, flax, iron, or
other stuff, ¢ to the intent that youth might be accustomed and brought up
in labour,” and that the “poor and needy may be set on work.” Idlers to
be sent to the house of correction, there to be kept at hard work. In 1597
several acts were passed relative to vagrancy and mendicity, and the various
regulations of former statutes moulded in some degree into a uniform
system. Instead of being burned in the ear, the rogue, vagabond, or
sturdy beggar was “to be whipped until his body was bloody, and to be
sent from parish to parish the next straight way to the place of his birth,”
&c.  Incorrigible offenders might be banished or condemned to the galleys
for life. Four overseers were to be chosen in each parish, to set poor
children and others in want of employment to work and to raise a stock of
materials for that purpose. Justices might levy the rate by distress; and
for the relief of the impotent poor, churchwardens and overseers were
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authorised to build convenient houses on the lord’s waste (with his leave)
and to place inmates, or more families than one, in each eottage. Begging,
unless for victuals in the parish (soldiers and sailors with proper testimonials
excepted), was entirely prohibited. By 35th Elizabeth, cap. 4 (1593) sol-
diers and sailors who had lost their limbs in the service of the state were to
be maintained, cach parish being charged to pay weekly for their support
what the justices in sessions should appoint. No parish was to be rated
above 6d. nor under 1d. weekly; and the sum total in any county where
there were above fifty parishes was not to exceed the rate of 2d. each
perish.  These sums were increased to 8d., 2d. and 4d. respectively by the
39th Elizabeth, cap. 21 (1597). Increasing inconveniences at length pro-
duced the memorable poor law of the 43rd Elizabeth (1600), which con-
tinued for considerably more than two centuries to be the groundwork of
every regulation affecting the poor. This act copied almost verbatim the
principal clauses of the 39th Elizabeth respecting the appointment of over-
seers, levying the rate, setting the able to work, providing relief for the
impotent, and binding out children apprentices. Amongst the chief altera-
tions were sending those who refused to work to gaol instead of to the

“house of correction ; the clauses relative to the prohibition of begging and

vagrancy were omitted ; and besides the ordinary poor rate, a sum was to
be raised from every parish by a weekly rate not exceeding 6d. or under 2d.,
for the relief of poor prisoners in the King’s Bench and Marshalsea, and
also in the hospitals and almshouses in each eounty, so that every eounty
should send yearly not less than 20s. to each of those gaols; the surplus to
be distributed, at the discretion of the justices, for the relief of the poor-
hospitals of the county and of those sustaining losses by fire, waler, or other
casualty, and to other purposes for the relief of the poor. Various penalties
from £1 to £5 for nonperformance of the duties of justices, churchwardens
and overseers, to be applied in aid of the poor rate. From the last clause
in the statute it appears that it was only intended to be experimental; it
was, however, continued by subsequent statutes, and by the 16th Charles I.
cap. 24 (1640) made perpetual. (£den.) The same writer says — Were [
permitted to hazard a eonjecture on this subject, I should estimate the
number of the poor (i.e. persons either reeeiving or needing parochial relief)
at the close of the sixteenth and beginning of the seventeenth centuries, to
have borne a less proportion to the other elasses of the nation, than the
number of those in similar circumstanees do at present [i.e. the close of the
cighteenth century].  London about 1590 (aceording to the information of
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a foreign historian) contained about 160,000 inhabitants. In 1595, a year
of great seareity, a survey was made by direction of the Lord Mayor, of the
number of poor householders within his jurisdiction: they were found to
amount to 4,132 ; but the annalist (Strype’s Stowe) does not explain whether
the number includes all the individuals of each poor family; nor does he
mention what number of poor, who did not fall within the denomination of
householders, was contained in London. Making a fair allowance for these
omissions, we shall be justified in supposing that the increase of the metro-
polis has not kept pace with: the inerease of its poor. (£den.) The Accounts
show numerous entries of payments for the relief of the poor, for which see
Index.

Porurarion oF ExeLaND 1N THE S1XTEENTH CENTURY. A curious little
traet, called Zhe Supplication of Beggars, written in 1524 by Simon Fyshe,
gives the following (probably exaggerated) statement of the sums annually
collected by mendieant friars : — ¢« There are within ye realm of Kngland
52,000 parish churches, and this standing, that there be but ten house-
holds in every parish, yet there are 320,000 households, and of every
of these houseliolds hath every of the five orders of friars a penny a
quarter for cvery order, that is, for all the five orders 5d. a quarter for
every house; that is, for all the five orders 20d. a year of every house.
Summa, 520,000 quarters of angels, that is, 260,000 half angels, summa,
130,000 angels, summa i:otalis, £44,333 6s. 8d. sterling.” This calculation
of the number of houses in 1524 (observes Eden) is probably much below
the truth. 520,000 households, multiplied by 54 (a fair proportion of
inhabitants to a house), give only 2,860,000. Mr. Chalmers estimate
(second edition) has shown from Harrison’s and Sir Walter Raleigh’s ac-
counts of the number of fighting men in 1577 and 1583 that the population
of England, towards the end of Elizabeth’s reign, must have amounted to
4,688,000, (Eden.)

Porx. In various countries the trade in pork seems to have been kept
separate from that of other flesh. During the middle ages, in France, no
one was allowed to cook pork, if it was not *“sufficient,” or had not good
marrow ; no one could make sausages of anything but pork ; no one eould
sell black puddings; and the French word chareutier (pork butcher) is
derived from chair cuite (cooked meat). In the 14th century, they were
prohibited to buy pigs fed by barbers or oil dealers. Pork in Paris was
sold only at Sainte-Giénévieve. (Pantrophéon.) See also Hoes, PIcs,
PESTLES, and SWINE.
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Porroise. (q. d. porcus piscis Latin, Mere-swin Anglo-Saxon, Porc-
pisce, Ben Jonson.) The sea liog. (B. Dic.) An ordinance of King
John informs us that in the 16th century people ate porpoises, and even
seals. (Delamarre.) It occurs in the cookery of the 14th century, under
the names of porpays, porpeys, and porpus. Furmenty with porpays
shows that the porpoise was boiled and sliced in the furmenty if fresh, but
by itself if salted. Porpeys in broth is another dish, with onions. (Cury,
1390.) The drundel MS. 344, early in the 15th century, also contains
a short recipe for *Furmente with purpeys:”— Take almond milk and
[mix] with water, and make thy furmenty therewith, and dresse it forth with
purpeys.” At Archbishop Neville’s feast (6th Edward IV. 1405) twelve
seals and porpoises were served. In the old Boke of Kervyng and Norture
porpoysc is enumerated amongst the fish. A porpoise was provided for
the marriage feast of Roger, son of Sir Thomas Rockley, with Elizabeth,
eldest danghter ot Sir John Neville, in 1526 ; it cost 13s. 4d. Nay it was
even a present to royalty; for a servant of my lord warden’s had 10s. in
reward for bringing of a purpesse and carps to the king at Calais in 1532.
(Henry VIII.) 'lhe same king contracted to pay his purveyor for a
purpas, provided it was not more than one-horse load, 13s. 4d. (a mark.)
Porpoise was sold as food in Newecastle market in 1575. (Brand.) In the
Accounts it seems to have been sent as an acceptable and dainty present to
Smithills by Mr. James Anderson of Clayton, whose man had for bringing
porpes from his master, 2s. 6d.

PorrinGE. (Porreau French, poruwm Latin, a leek.) A liquid food of
herbs, flesh, &e. (B. Dic.) A sort of hasty pudding, or porridge-oatmeal
mixed in boiling water and stirred on the fire till it be considerably
thickened. In Durham it is called poddish. Webs. suggests that it is a
corruption from pottage.

PorriNGER (of porridge). A small deep pot or vessel to contain por-
ridge or other liquids. It may be a corruption of pottinger, a coarse
earthenware pot with a handle. German pott enge, a narrow pot. A
wager being made that a rhyme could not be found for porringer, the
rhymester won it with the following lines : —

The King of Spain a daughter had,
He gave the Prince of Orange her;
So pay your wager now, my lad;
I've made a rhyme to porringer.
In May 1609, a porringer cost 12d.
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Poratoss. (Batatus; the solanum tuberosum of Linneus.) The potatoe
is a native of Chili and Peru. Potatoes were originally brought to England
from Santa Fé in America, by Sir John Hawkins in 1563. Others ascribe
their introduction to Sir Francis Drake in 1586 ; whilst their general intro-
duction is mentioned by many writers as occurring in 1592. Their first cul-
ture in Ireland is referred to Sir Walter Raleigh, who had large estates
about Youghall, co. Cork. It is said that potatoes were not. known in
Flanders until 1620. (Butler.) In the “History of the new-found land
Virginia” (named so in honour of Queen Elizabeth) by Heriot, a follower of
Sir Walter Raleigh, printed in 1588, the potatoe is described as “a kind of
root of round form, some of the largeness of walnuts, some far greater,
which are found in moist and marsh grounds, growing many together one
with the other in ropes, as if they were fastened by a string. Being boiled
or sodden they are very good meat.” Sir Walter Raleigh, after returning
from America in 1586, is said to have first given it to his gardener in Ireland,
as a fine fruit from America, which he desired him to plant in his kitchen
garden in the spring. In August this plant flourished, and in September
produced a fruit, but so different from the gardener’s expectations that in an
ill-humour he carried the potatoe-apple to his master, and asked: “Is this
the fine fruit from America you prized so highly?” Sir Walter told the
gardener, since that was the case, to dig up the root and throw the weed
away. The gardener soon returned with a good parcel of potatoes. It
was cultivated in the gardens of the nobility and gentry early in the seven-
teenth century as a curious exotic, and in 1684 was planted out in the fields
in small patches in Lancashire, whence it was gradually propagated all over
the kingdom as well as France. (Report of Board of Agriculture.) Ger.
describes two kinds of potatoe, one the Batata Hispaniorum or Skirrit of
Peru. These grow in India, Barbary, Spain, and other hot regions; of
which T planted divers roots (that I bought at the Exchange in London) in
my own garden, where they flourished until winter, at which time they
perished and rotted. Its English names are Potatoes, Potatus, or Potades.
The roots, being roasted in the embers, do lose much of their windiness,
especially being eaten sopped in wine. Of these roots may be made a con-
serve, no less toothsome, wholesome and dainty than of the flesh of quinces,
and likewise of these comfortable and delicate meats, called in shops mor-
selli placentule, and divers others such like. The roots may serve as a
groundwork or fonndation whereon the cunning confectioner or sugar baker
may work and frame many comfortable and delicate conserves and restora-
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tive sweetmeats. Some infuse them after roasting, and sop them in wine;
others boil them with prunes; and others dress, after roasting, with oil,
vinegar, and salt, every man according to his own taste and liking.
[Though called potatoes, this description and the figure of a long and thick
bulb-root, show that this must have been either a yam or one of the beets,
and not a potatoe.] The other kind is the Virginia potatoes. The root is
thick, fat and tuberous, not much differing, either in shape, colour, or taste,
from the common potatoes [i.e. the yam], saving that the roots hereof are
not so great or long; some of them as round as a ball; some oval or egg
fashion [? kidneys]; some longer and others shorter; which knobby roots
are fastened unto the stalks with an infinite number of thready strings. It
groweth naturally in America, where it was first discovered, as reporteth
C. Clusius; since which time I have reccived roots hereof from Virginia,
otherwise called Norembega, which grow and prosper in my garden as in
their native country. The fruit is ripe in September. Because it hath
not only the shape and proportions of potatoes, but also the pleasant
taste and virtues of the same, we may call it in English, potatoes of America
or Virginia. The virtues are referred unto the common potatoes; being
likewise’a food, as also a meat for pleasure, equal in goodness and whole-
someness to the same [i.e. the yam or the beet]; being either roasted in the
embers, or boiled and eaten with oil, vinegar and pepper ; ‘or dressed in any
other way by the hand of some cunning in cookery. (Ger.) Of the potato
and such vencrous roots as are brought out of Spain, Portingale and the
Indies, to furnish up our banquets, I speak not, wherein our Mures [? moors]
of no less force, and to be had about Crosby Ravenswath, do now begin to have
place. (Harri.) Tt seems to us that what Ger. calls the common potato —
whether yam or beet — was well known by that name before the Virginian
or true potato, and that most of the allusions in the dramatical and other
writers of the time apply to this sweet yam, and not to the new and strange
tuber. In the Merry Wives we have — “Let the sky rain potafoes . . . . .
hail kissing comfits, and snow eringoes,” sweet things all; scareely
applicable to the potato of Virginia, but very fitting as to that which GQer.
recommends to the sugar-bakers for conserves and confections. It is a fact
in husbandry worthy of remark that the first potatoes raised in England
were grown in Lancashire, and it is still famous for producing that valuable
root. (Baines.) The first potatoes planted or set in Lancashire are said to
have been from the cargo of a ship laden with them, bound for Ireland, and
wrecked on the Lancashire coast.

6 A
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Pors. (Pot, French, of Potus, Latin, drink.) Vessels to hold liquor, &e.
(B. Dic.) It also stands for any pan containing broth or pottage, and hence
when the dinner usually consisted of such viands, and rarely of roast, came
the term “pot-luck,” meaning the chance of what may be cooking in the
pot. A squire in the north is said to have once asked George IV. when
Prince Regent to “take pot-luck” with him. The “ pot of ale” must have
been originally a fixed measure; of which pottle (two quarts) was then the
diminutive. The pot was probably two pottles, or a gallon; though we
can nowhere find any authority for its exact capacity. Another meaning
for pots in the north is crockery ware generally, and in this sense it is nsed
in the first entry, in the Accounts:— October 1590, a horse-load of
pots, which came from Eccleston, 8s. In April 1602, the tinker was paid
2s. 4d. for mending pots, pans and milk-basins; and eight white pots for
the maids cost 8d.; November 1608, an iron pot 4s. [* And greasy Joan
doth keel the pot.”] July 1612, two black pots, 2d.; October 1617, three
earthen pots to keep butter in, 2s.

PorrLe. The measure of two quarts. It is only retained now as the
name for a small conical basket of strawberries, which does not usnally hold
half that quantity. < Pottle-draughts,” emptying a vessel holding two
quarts, was a feat of topers, and in Othello, *“potations pottle-deep” denote
the heavy drinking which stole away the brains of Cassio and Roderigo. In
September 1591, five gallons and a pottle of sack, that is twenty-two quarts,
at 10d., cost 18s. 4d. May 1592, eleven pottles and one quart of sack, at
10d., 19s. 2d.; 1588, for seventeen gallons and a pottle of white wine, at
5d. the quart, 29s. was received. It is clear, then, that towards the close
of the sixteenth century the pottle was a measure for liquids in Lancashire.

Pourtry. (¥rench powle, a hen, diminutive poulet, Latin pullus, a
chicken.) The old English name was pullen, from French poulain ; and
pullet meant a young hen. Chaucer used pulaile (French poulaille) for
poultry.  Cotgrave has « poullailer, a poulter or keeper of pullaine.” Our
tame fowl are such for the most part as are common both to us and to other
countries, as cocks, hens, geese, ducks, peacocks of Ind, pigeons, &e. The
making of capons is an old practice, brought in the old time by the Romans,
when they dwelt here in the land. Of poultry there is great plenty in every
farmer’s yard. They are kept there also, either to be sold for ready money
in the open markets, or else to be spent at home amongst their neighbours,
without reprehension, as to dine or sup with a quarter of a hen, or to make
so great a repast with a cock’s comb, as they do in some other countries ;
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but, if occasion serve, the whole carcases of many capons, hens, pigeons,
and such like do oft go to wrack, beside beef, mutton, veal and lamb, —all
which at every feast are taken for necessary dishes amongst the commonalty
of England. (Harri) In his lesson as to what works a wife should do, an
early writer says — Thou must give thy poleyn meat in the morning, and
when time of the year cometh thou must take heed how thy hens, ducks,
and geese do lay, and to gather up their eggs, and when they wax broody
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