
728 State Street   |   Madison, Wisconsin 53706   |   library.wisc.edu

Cooking book. 

Niedecker, Lorine
[s.l.]: [s.n.], [s.d.]

https://digital.library.wisc.edu/1711.dl/GUYGSTZFBI4CV9C

This material may be protected by copyright law (e.g., Title 17, US Code).

Original material owned by Dwight Foster Public Library.

For Permission to use contact Bob Arnold Longhouse, publishers &
booksellers P.O. Box 2454 West Brattleboro, Vermont 05303 email:
poetry@sover.net

The libraries provide public access to a wide range of material, including online exhibits, digitized
collections, archival finding aids, our catalog, online articles, and a growing range of materials in many
media.

When possible, we provide rights information in catalog records, finding aids, and other metadata that
accompanies collections or items. However, it is always the user's obligation to evaluate copyright and
rights issues in light of their own use.



TTI ty enn ree ee 

SS 
a renee



i 
i 
i 

.



| (| 

| : 

| | 
| ; 

| | 
| 

:





7 
it 

jes | alee | 
ete ne | 

2 Wi Cam ‘| Lb | 
jee ee ae fo an | o : 

i



Tes fu ete a ait ZZ a pa = Aco 

ool an 
Cozrfe< a howls ee ptedte= Ari i 

1g itile Bite ie 

! ’ 
ae Be Boag } 

a



iN 

il 

If QO. Bern eae ; 
P , : - | 

Aber Cavteen Gg — Ke a 2eeet XX Cet iI 

Tie poth ea ee eS As Hl 

He pes e i baie )\rada_ ee ge Pe: Gals, | 

harms fern Tes Sebhle i pe E 

Biheak f 

i



vbr meek ok aypoare. Kow- . 
Crs Qruidgh ¢- fleeror CL het off bast | 

Ole a orte PEt eae Cat Fr 
- 7 : \ oe Ge bse i 

ee . ii 

ME Czr4 eae a vo ' 

ueees for FAZ ell 5 Spey Ht Lo ie | 
Reeda- Giarnd aot Feer-0h— | 
Ce 2ed et. @ Pre thee | 

fa tis Qn Aen CX Ae 

i 
Wi ig. ae Rhos Zz ) Sonat Kedtig |



J ich ee! 
Gd. once. The Coot riaf Core i bang o in | 

Cand the Jetty Chast dae | I 
ies tne Ah-ee. of eee | 

Sey QL



I s pre ' 

| = Ca aes vas 

. dita Boren (oe Pe 

dy eiley, es, | 
E 

aoe i : 
H : Bacon en a. -. | Uen- 2 a | lig te pn Ween a | Fei | 

fe



Sr Pot ip ecto Z 12-2 beg oe | 

, G 7 | 

\ f ‘ ce > Ht 

las ce ere Speed. ; it 

i 
i 

i 

H 
i 
i 
HH 

i 

Hl



Hl 

| 
fod eos repo uth ae ga | 

gz obe on tHorechack- = , oe | ab. 

ii 

i 

i 

|



oe ae be Cee ie eee are ee 

hates x op or tan tetducatl = Cre 22efN fe 
i dn ehgper~ evken Dd freee Me | 

he Vag be Creed, 0 ete “a i 

hide 7 Me ese : ( i ja 
| 

eo ae ar “of > pele: atl i 
The COMPAL vs ? Pag eee ate: (Pr i! 
Ao eee tee ey Att tp ee So / Co eee / ff 

Des C Sy ; eet be Pra jrvr2ee M_ : ( i M 

l 
Np



len a 4 Cyr rs 2— Thoee- Bar , i 

aL. tees ae Fes bene, O17 (hi 

Cnt) Lor, eeovtk veqtalls OA-§ as j , d : os : / i 

Cog KO @. Chie fo oe Zo Sl gS ee 

Leeaiiet a ? | 

tO ) Coe LS Coz eA’ te tf ee 

Brig ees i | 

Poss e Ledeen Boe jetceta a2 EVs i 

oe: Farr (Leff - ee wen spit pre / 

re Cte Cee ren t ee Lo J2<4 oe i 

Rez Ci2a— Se A wUz ee as 

a ; ae eae cu 

) | 
oh



Cie: Becpble Bhs ths Bee 

Ol, Le, , £reey: ln yoo pep 

fs ae ee Heel! ee | 
Ven Pl pee Hels Sew eee : 4 = 

te oe es tote Theo 

Roeibe Oe ee Ott Boge 

ee daed. Es, eee Lee a Vee 

Pa Ko ie. Fee 4 Hk, ae )



thax Wh 

e 
as Faek, es 

: | 

ie a | 

Abo. hs Hie Ce a 

~ a : a i a) ees 

i



j ; 

| Cabtag 2, ee | | 

( 

| Gl.) Gok pha ee 
| Cay firCmtn Cie tho Jos i 

| Hen olf oh Lefe— } 

>: Cx bhage ,o~ Fhe 

| Aah, Keke dpe aah, Yo ee / 

B ebseled = oy Ae Sere oi 

1: Age 
; 7) brs — —Orrg_ ioe SO | 

Palle lL Ay C6; Se fe li 

Shey p<enfetowa Ata |



Le - | 

Gi. Pa Ma eee 14: Mere 
| gt toked, qotetien, lotlaue, fl 
Kea we pret LOE ar ee — 

Meee Peid Yoare tod ' fi 

Conall potatner ety Tha i 
| renters a ao ee sep pooh i 

E Cpa be, free he | 

HI 
Ih



es Jecetowhastzae HAs _ LaYrud = i 

heced ee) yy SN Coes ieee Hi 

Qa ee ape ee eS “Ce | 

Bb a Dorereg cane A Jot i 

a (hay Domes at aealleg SL 

teste, Apples. hata Se | 

Agee ae ot, bee Sis i 

and, eorllod. leek ae a 
MOE pe ee ee da go | 

fom | | 
Ih 

|



la. i. be A= Cee 

ie fee a Bis lee oe bs V2g 0H | 

PCa ete be Loe Cig) eae 

DOO eel CA el eee es ne : Ae Xu ped ae eo a 

eee os | 

|



Chi ae 

aD: Gh We Cae ee 

fp hecker— fr Ee after’ 

eae: aes wae sie



be 7 0 
bee dee | 

cicth eet pfe Se a ee 

Stee 7 He eh 

> chest Cat fie | 

if



(/ Weegee 
| 

>) ‘ 
4 

t Tha Chee fog green oe | 

[embed y) ee, bee a Cutty | 

tag / | Ce ices 3 ce atts Chopped i ee i oe 4 4 ii Cat 7? Se tere — Cf £ pfs ; i 

ae I 7 | | 

| 
|



ite. Cie ee) Meee se Ce ee Tee =k me) | 
tkeertd tat Cogtead Gigs. ee 

CE 7 ) 7 4 = . i 7 re bokatc. Per4Nbt- 5 ; 

Ge % (De “— PAA 26 eat | 

/- be hoes — DAE Se Cee eo eey H 

el a a ct rig oe —Ce wd BLS } : 
: i tee. i



pe oe es yore hae jar s, ae a Be Pere PA Pee ee a | 
an ai 

H 

Chapa aot oo gS ge | 

én f) ho ehoennicla. ef tes | 

Ca ae ae Coed oe : 
a? ene ee nee ee ‘ ee | 
Cart Ti the pedle bb, 3 

a. > ee fo Cafe 7 4 | ite adele, HV din bw Ef 
Y etd Kishan ] e 

i



GL ee oe a pa oe 

ze toot 7 oe eee adhe : Jizail | 

Ao ee Ah ef- 4 a A ee Ce tae i 

pace hE proak (baad ) aceeos 
o ee aes Be he AY, as bs i 

freee, Carn Gets Lee ee i 

3 oy ee ae al Epes ee S Geel |; 

Orbe —t f- a a g. [Reprrae — 1 ( J 5 ea i 

a ee Far ose gq Ti i 

fp a eee th Kote Nfs ao He i 

Lact ee es ears ee vee iI 

Pp 4A a as Tea) a i 

4 = oc og —O>rt2. Prcad z oh shes 
ik 
if



Abe szther jrencwda_ pr ope 

Me ao Ore - Boforre Re27 2g 

MWe) Lert . Se po We ee a



Theres gerch a ee AF deema- 

Oe ‘feo of fees 

tnd Cet fF Bhend- Ll faz 

bed 7 lemony Guwca a y Read Qa 

«te 0 eB feate.5 tuctf . |



Nanain Pau toons fa 
Haacce, el Mes pehaga! V 
Atativwnrel—-dtih- Age. feet 
Atego lat Gene Red eee) a el i 

ill. oO? fe ptr Soak 

Co Cn~e o Z ey eb te I A head Vortech tcl Hera Oe | 

Be: OC r21 gra fone ey Aisa | 

DRA (hes. Sos Se ee é ft i 

ae Ag. PTs Fae i 
an ebarecs) Shen pret~ ba eee i 

ie : Z : : i 
Ne Beer re o>2-0™ ee | 

y i 

ee Let (Reerrmra4A” J tg. aa il Kk e i] 
O/T 

i



Cae ee 4 a Pty ge ee . 

Fave, CAepoa — freomr— beer” 
ea ee le ij 
Aaa thes ons | 

!



Ae#4, Zz i> ae oe wnfr~2 7 

Pega Ole pe anacde a aon Ma | 

pre bse Oe Free <4 pe | 

i oot 
ae & cee tue ele os barrolh coal 2 th Karta of de efi f0 Ue <e 2, Cece rR a. <t- is for i 

C fl | 

: hoe, Qavt— be, Fed Peele aa 

| eee c eee GF kad dich i H 
Bao hb. Sele 4 Me 2 1 x | 

Ra ee G PoC a ii EY bg deus Ss ee } 

Be ere eee Se e Se Oa: aa !



ee ee pe = Ds ep Beare ee we : 

torna KRepot ten [KOS Store t.Colla,» If 
oh ae loo en 2e— 22H tee i 

Me Anh qj Ath ee PS A tagaee 

Lfhecl Sh Vo ok aa 5 cs awe | 

Re Ctegpf : rut <4 Frek af tee — | 
LUCY) as =e AL, “Cet Tf bef re 

ete (a Porm cet | 
rs ent ) to beppyrecl toes, eee ii 

ae ole wekl, _ hen Aes 
.



Ot Thera stheon Qe ake, ey 
teem beg Saran | [i,t 
q oe ee bas TAS eee 
i: Pale Li a AD a 
area eee ee coal pene a fendincnest cong, ° Bnd. thee, 
hep te gee ee Ame Ae 

Metz loippe~ Bad os Drea 
hoes G9 Comrytears e cb 4. 2 pret /Sd 

Brea, HAeah I fv 2pawed_ 

bay a fo oY ee eee 
fe Y Wl sy tego; Gee



Ziikled= Cablase. Hen 2 

Tiga oe ae Aralen ee Ceol cS Leo Lo Lows, 

ee eo 
"i <a. Otabked -c, Ho Fase &



ay zd Ap fac Bice Catone frome 

Cae =e, “fa Fem 
hin 

:



i ape a “Fege Ann ge 

Corete Qe yee, 4 toms, 
CE fat ee (ODE Gey a oe 

Tet Pe hae ee hep | 
UW iapped -, Q Cn btm g . 

po es Oned eg > bes | 
BAortoan al henge) 

ij



How to Prepare Pike from The Compleat 

Angler by Izaak Walton, first printing, year 

1653 

First, open your pike at the gills, and 

if need be, cut also a little slit towards 

the belly. Out of these take his guts and 

keep his liver which you are to shred very 

small with thyme, sweet marjoram, and a Littl 

winter-savory. To these put some pickled 

oysters and some anchovies, two or three. 

Use these last whole, for the anchovies 

will melt, and the oysters should not. To 

these you must add also a pound of sweet 

butter which you are to mix with the herbs 

thet are shred, and let them all be well 

salted. If the pike be more than a yard 

long, then you may put into these herbs more 

ie than a pound; or if he be less, then less 

butter will suffice. These being mixed, 

with a blade or two of mace, must be put 

inte the pike's belly and then his belly so 

sewed up as to keep all the butter in his 

belly if it be possible; if not, then as 

much of it as you possibly can. But take 

not off the scales. 

Then you are to thrust the spit through 

his mouth, and at his tail; and then take 

four, or five or six split sticks, or very 

¢hin laths, and a convenient quantity of 

tape or filleting. These laths are to be 

tied around about the pike's body from his 

head to his tail and the tape tied somewhat 

thick to prevent his breaking or falling off 

from the spit. Let him be roasted very 

leisurely and often basted with claret—wine, 

anchovies, and butter, mixed together, with 

what moisture falls from him into the pan. 

When you have roasted him sufficiently, you 

are +o hold under him, when you unwind or 

cut the tape that ties him, such a dish as



you purpose to eat him out of and let him 

fall into it with the sauce that is roasted 

in his belly. By this means the pike will 

be kept unbroken and complete. Then, to the 

sauce which was within, and also that sauce 

in the pan, you are to add a fit quantity of 

the best butter, and to squeeze the jtiice of 

three or four oranges. Lastly, you may 

either put into the pike, with the oyster, 

two cloves of garlic, and take it whole out 

when the pike is cut off the spit; or, to 

give the sauce @ haut-gout, let the dish 

into which you let the pike fall be rubbed 

with it. The using or not using of this 

garlic is left to your discretion. 

This dish of meat is too good for any but 

anglers, or very honest men. I trust you 

will prove both, and therefore I have trust— 

ed you with this secret. 
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