KATE’S
RECIPES

ThE SbORT VERSION

ANLOES OF BEEL ......ooooooooeooeoeoeeeee e 4-5
Beef sliced dhin and rolled in a mixaure of eqg yolk, suec, onion,
and various spices, then baked.

AARBOLETTY'S ..o 4-5
A cheese-and-berb eqg cusaard.

BATLOC BROTH ...t 4-5
A spiccd brodh, used mosc often wo prepare eels or pikc.

BLANC DE SIRE ..ottt 6-7

9round, cooked chicken, chickened with rice flour and cooked in
almond milk.

BRUIT OF EGGS ... ovooooooooooeoeeeoeeeoeoeoee e 6-7
An cggand«cbccsc custard.
CABBAGE WITH MARRON ...ttt 6-7

Cabbagc boiled widh marrow bones, spices, and breadcrumbs.

CAPON FARCED ..o 8-9
Chicken sauffed wich bard-boiled g yolks, currancs, cboppcd
pork, breadcrumbs, and spices.

CHARDEWARDEN ...ttt 89
Pears cooked in wine sauce wich breadcrumbs and spices.

CHEWET oot 10-11
A meacor fish pie, racher like a pascy.

COMPOST .. 10-1
A vcgr:mb[c and fruic casserole, often including cabbagc, parsnips,
CarTots, wirnips, pears, and curnancs, flavoured with spices, wine,
and boney.

CONEY TN CEVY oottt 12-13
Rabbic scewed widh onions, breadcrumbs, and spices in wine

vinegar.



Pork roasted after marinacing in red wine and spices.
CRISPELS .o 14-15
Pascry made wich flour, suqar, and boney, and fried in lard or oil.

CrUELES .o 14-15
Deep-fried friceers made of a pasce of breadcrumbs, Sround
almonds, eqgs, SUQAT, and salc.

EELS 18 BRULT ...ttt 14-15
Ecdls served in a sauce of white wine, breadcrumbs, onions, and spices.

9A1MIyHE ............................................................................................ 14-15
A sauce made widh cinnamon, Qinger; vinegar, and breadcrumbs.

Eqgs scrambled widh onions and fried.

LEACH LOMBARD ...t 16-17
A disb of Sround pork, eqgs, raisins, currancs, and daces, wich
spices added, boiled in a sack undl sec, then sliced for serving;

LEECH CUSTARD ..ot 18-19
A dace paste copped wich wine syrup.

LETTARDES ..ottt 18-19
A gype of custard made widh eqgs, milk, bacon fac, and pars[ey.

LOMBARD STEW ... 20-21

A pork scew with wine, onions, almonds, and spices.
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IVMORTRESVS ..o 22-23

A stew made wich pork, Smund or cbopped fine, dickened wich
breadcrumbs, eqg yolks, and spices.
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Poached eqgs in a sweee sauce of boney, suqar, and cinnamon.

POTIAGE OF WHELIS ..o 26-27
Whelks boiled and served in a stock of almond milk,
breaderumbs, and spices.

RICE MOYLE - 26-27
A rice pudding made with almond milk, suqar, and saffron.

SOBYE SAUCE ..ot 28-29
A sauce for fried fish made wich whice wine, raisins, breadcrumbs,

and spices.

SOLE 1N CYPVE oottt 28-29
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To mAke AL10ES of BEEE

Take lene beef and cuc bym in chyn pecys and lay bic on
a boxde then take sewer of mowon o of beef and berbys
and onyons backyd small o Sccbcr then soew thy leshes of
beef wich powdcr of pepur and a lycell salc and sorew on
thy sewer and the berbys. And rolle chem up cher yn puc

them on a broche and rosce dhem and serue them up boce.

ARBOLETYS

Take milke, boter an chese & boyle in fere; pen take eyroun
& cast perto. Pan take pcra:Ly & sawge & backe ic smal &
take poudcr gyngere & SaLynSa[c, and caste ic perco; and

pan serue ic forh.

Balloc pROTH

Take eelys and bilde bem and kerue bem o pecys and do
bem o sedd in water and wyne so pac ic be a licel ouer
scepid. Do perco sawqe and ooder erbis with few oynouns
ymynced. Whan the celis buch soden ynowz, do bem in
a vessel, cake a pyke and kerue ic co gobca:cs and sed
bym in the same broth. Do perco powdour qynaer,
ga@ynga[c, canel, and peper, salcicand cascahe eelys perco
& messe it fordh.
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ALOES of BEEL

Take lean beef (lamb) and cuc ic inco dhin picces and lay
them on a board. Take suet of mucon or beef, berbs and
onions and cbop them finely t'OSCCbCT‘. Season meac slices
with pepper and a liccle salc and sorew with suec and
berbs. Roll meac slices in the mixaure, puc chem on

a skewer and roasc chem. Serve boc.

ARBOLEITYS

Take milk, buccer and cbeese and boil over a fire. Add
cqgs. Add finely chopped parsley and saqe, Sround
ginger and Sa[ingalc, and mix togccbcr; then serve
immediacely.

Balloc pROTH

Skin the eels and cuc chem inco pieces. Puc chem in
a saucepan and bn'ng them o boil in water and wine so
thac the picces are jusc barely covered by che liquid. Add
saqg, other berbs and minced onions. When dhe eels are
cooked d)rougb, take dhem ouc of dhe brodb and puc
them in a bowl. Cuc pike inco pieces and boil ic in che
same broch. Add Sround ginger, Salinga[c and cinnamon,
season wich pepper and salc. Add dhe eels and serve.
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For 10 mAke BlANk DESIRE

Take brewn of bennes o2 of capouns ysoden wichouce pe
skyn & bewe bem as smale as pou may & Srindc bem in
a moxcer. Afber tike godc mylke of almandes & puc pe
brewn perin & stere ic wel toSydcr & do bem o sefd. &
tke flour of rys & amydoun & alay ic so pac ic be
cbargml( & do f)cf’co sugur a SOdC pa{sgy &« a paﬁ:y of
white qece. And wben icis puc in disshes sarewe uppon
ic blaunche powdour; and penne puc in blank desire and
mawmenye in disshes cogidcr. And serue forxch.

BREWET 0f AyRENN

Take ayrenn, wacer and buceer, and secd bem yfere with
safroun and Sobcccss of chese. Wiyng ayrenn cburgb
a soraynour. Whan the wacer bach soden awbile, cake penne
the ayrenn and swyng bem wich verious and casc perco.

Set it ouere the fire and lac it noc boile. And serue ic fordh.

CABOGES

Take fayre cabogcs) an cuce bem, an pikc bem clene and
clene wasbe bem, an parboyle bem in fayre wacer. An
panne presse bem on a fayre bord, an pan choppe bem. And
caste bem in a faire poc with Soodc freysshe broch, an wy’é
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BlANC DE SIRE

Take boiled white meac of chicken or capon withouc the
skin, cuc ic into dny pieces and mash in a morcar. Add
almond milk, mix ic togcdvcr and leave to cook. Add rice
flour and scarch and blend ic so dhac ic dhickens, dhen add
a generous measure of sugar and a measure of lard. When
icis divided beoween scrving disbes, spn'nk[c widh blanch

powdcr and serve immediacely.

BRUIT 0f £665

Take cqQs, water and buccer, and cook wgcd)cr with
saffron and pieces of cheese. Press cbrousb a sorainer and
wben the water bas boiled for a while, mix che cqgs with
spices and throw them back in. Sec ic over the fire and

make sure it doesn'tboil.. Serve immediacely.

CABRAGE WITH MARROW

Take fine cabbagcg cuc dem and pick & wasb dhem
clean. Boil dhem in clean wacer. Press ouc dhe wacer on
a clean board, cbop the cabbagcs, and puc them into
aclean poc with fresb broch and marrow bones, and bring
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merybonys, and lec ic boyle. Panne gree fayre brede and
caste f)cﬁ:o, an caste [pcﬁ:o safron an salc; o elys cke godc
SrwcL ymad of freys flessbe, ydmew porw a soeynour, and
caste pefro. An whan pou seruysc yc inne, knocke owc e
marw of pe bonys, an ley pe marwe .ij. Sobo:cys o iij. in
a dysshe, as pe semyth best & serue foxch.

CAPOUN OR GOS FARCED

Take pcrchy & swymnys Qrece, Or sewet of a scbcpc &
parboyle bem wgcdcrys dl pey ben cendyr. pan cake barde
golkys of eyroun & choppe forwich. Caste perco pouder
pepir, qynggere, canel, safroun & salc & Srapis in cyme of
gere & clowys ynowe; & for defawee of grapis, oynons,
fyrsc wil yboylid & afcerward alle cochoppyd & so scuffe
bym & rosce bym & serue bym forch. And <if pe lusc, cake
alidl porke ysode & al cochoppe bic smal among bat oder;

for ic wol be pe becrer & namely for pe capoun.

CHARE DE WARDOUN LECHE

Take perys & s&de bam & pike bam & scampe bam & draw
bem porw a soraynoure & lye ic with bastard. pen caste
bem into a pocre & safroun wichal, and boyle with maces,

clowes, pouder canel, quibibes & a licel pouder pepir &
e

to boil. Add bread crumbs, saffron and salc or else add
Sood brocb made from fresb meac, pressed Ubrougb
a sorainer. And when you serve ic, knock ouc the marrow
from che bones and lay owo or three morsels of the
marrow in each disb, as ic seems besc, and serve

immediacely.

CAPON FARCED

Take parsley and lard of swine or suec of sheep, and cook
cogccbcr dll cender. Take cboppcd bard-boiled Qg yolks,
add Sround pepper, ginger; cinnamon, saffron, salc,
grapes (in scason), and cloves to measure. Inscead of
grapes, onions can be used, well-cooked and cboppcd.
Stuff the capon with the mixaure, roast, and serve. If you
like, you can also wake some cooked pork, cbop ic finely
and mix wich the odher ingrcdicncs To improve the

flavour:

CHARDEWARDEN

Take pears, boil dhem, core them clean, masbh dem, pass
cbrough a sorainer, and mix ic with sweet or sweetened
wine. Puc inco a poc, add saffron, and boil wich mace,

cloves, Sround cinnamon, cubeb, and a licdle S'round
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rolle bem vppe with brede, pe cromes within pin bondys &
seruce foch.

CHEWETES 0N fLESSHE DAY

Take per lire of pork and kerue ic al co pecys, and bennes
perwich and do icin a panne and frye ic. & make a coffyn
as To a pye smale & do perinne. &K do [)cmppon go[kcs of
ayrenn, barde; & powdour of gyngur and salc. Couere ic
& fry icin grece, oder bake ic wel & serue ic ford.

CHEWETES ON fy'SSH DAY

Take curbuc, baddok, codLyng, and bake, and sedd ic.
gtyndc ic smale, and do perco daces ygroundcn raysouns
pynes, Sodc powdoer and salc. Make a coffyn as cofore
saide, close pis perin, and frye ic in oile, oder saue ic in

qynaur, sugur, over in wyne, oder bake ic; & serue fordh.

Compost

Take roce of parsel, pascernak of rasenns, scrape bem, waisthe
bem clene. Take rapes & cabocbes yparcd and icorne. Take an

erchen panne with clene water & sec ic on the fire. Casc all

pise perinne. Whan pey buch boiled cascperco peeres & parboile
bem wel. Take pise tbyngcs up & lacickele on a fair clodh,
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pepper, then roll them up wich your bands in bread

crumbs and serve immediacely.

CrrweT (08 A MEAT DAY)

Take pork and chicken meac and cuc ic inco pieces, pucic
in a pan and fry ic. Prepare pasary for a small pie and fll
ic with e meac. Add bard-boiled cqg yolks, S'round
ginger and salc. Cover ic and fry in lard or bake
cborougb!y. Serve immediacely.

Crrwert (o A £1SH pAY)

Take curboc, baddock, codling, and bake, and cook dhem.
Mince dhem and add Sround dates, raisins, pine seeds,
spices and salc. Prepare pasary for a small pie and fill ic
wich the mixaure. Cover ic wich pasary and fry in lard or

sTew in Singcr, suQar or wine, or bake ic. Serve immediacely.

Compost

Take rooc pars[c;y, carrocs (or parsnips), scrape them and wash
them clean. Take Qurnips and parcd & cored cabbagc. Take
a sconeware pan with clean wacer and secic over a fire. Add

al e Vfgccablcs. When they are cooked d)mugb, add pears
and cook them cborougb@y. Puc vcgccablcs and pears on
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do [)Cﬁ:o salc whan ic is colde. In a vessel take vineger &
powdour & safroun & do [)cﬁ:o & lac alle pise cbinges lye
perin al ny<c oder al day, take wyne Srtkc and bony
clarified togidcr, lumbarde mustard & nrisouns cozance al
bool. & Sryndc powdour of canel, powdour douce & aneys
bole & fenell seed. Take alle pise cbyngcs & cast togydcr in
apocof ofthe. And cke perof whan pou wilc & seruce foxch.

CONNYNGES 1N C)yNEE

Take connyngges and smyte bem on peces. And sedd bemin
Sodc broch, mynce oynouns and seéd bem in grece and in

godc broch do perco. Drawe a lyre of brede, blode,
vynequr and broch do perco wich powdour forc.

CORMARYE

Take colyandre, caraway smale Sroundcn, powdour of
peper and Sar[cc ygroundc in rede wyne. Medle alle pise
togydcr and salc ic. Take loynes of pork rawe and fle of
the skyn, and pryk ic wel with a knyf and lay ic in che
sawse, 100st perof whac pou wile & kcpc pac pac fallich
perfro in the roszing and secd icin a possynec wich faire

broth & seruc ic forth wicd pe roost anoon.
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a clean clodh and leave wo cool,, chen sprink[c widh salc. Puc
vincgar, spices and saffron in a bowl, add vcgccab[cs and
pears. Leave ovcmigbc. Puc sweec white wine and purified
boney cogccbcr, add Lombardy muscard and whole
Corindh raisins, Sround cinnamon, sweet spices, whole
aniseed and fennel seed. Puc all of dhe above in a sconeware

poc. Take bowever mucb you wanc and serve immediacely.

CONEY 1IN CEVY

Break dhe rabbic inwo pieces and cook in a brodh. Mince
onions and cook them in sweec whbite wine, chen add o
the broch. Add a mixcure of breadcrumbs, blood, vincgar,

and spices.

CORMARYE

Take coriander seeds, finely Sround caraway seeds, pepper
and Sar[ic Sround in red wine. Mix cvcrytbing cogccbcr
and sprinkle with salc. Take raw joinc of pork and skin
ic, then prick ic all over widch a knife and marinade ic in
the mixcure. Roast the meac, puccing the bics dhac fall
off inco a pot with clear broch, and serve ic wich the

1roasc.
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CRrySpELS

Take and make a foile of Sodc pasc also pinne as paper.
Kerue it out & fry ic in oile, oder in be grece and pe
remnaud, tke bony clarified and flaunne perwich, alye
bem up and serue bem foxch.

Cyvtle

Nym almandes, sugur & salc & payn de mayn & bray
bem in a morter &K do therwo eyren, frie bic in oylle or in

qrese, cast theron sugur & gif bic ford.

€ELsS 1N BREWET

Take crustes of brede and wyne and make a lyour, do perco
oynouns ymynced, powdour & canel & a licel wacer and
wyne. Loke pac ic be sccpid, do perco salc, kerue pin eclis
& secd bem wel and serue bem fordh.

(aleymyﬂs

Take crusces of brede and Sryndc bem smale, do perco
powdour of Sal:ynga[c, of canel,, of gyngyner and salcic,
wmpre it with vynequr and drawe ic up purgb

a sraynour & messe ic forch.
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CriSpels

Roll ouc dhe pasory as thin as paper. Cuc ic and fry icin
oil or lard, then basce crisples wich puriﬁc‘d boney and

serve immediacely.

Cyutlss

9ﬁnd almonds, SUQQT salc and bread in che moraar, add
cqs. Fry icin oil or lard, sprink[c with sugar and serve
immediacely.

€rlS 1§ BRUIT

Prepare a mixoure of bread cruscs and wine, add minced
onions, spices, cinnamon and a bic of wacer and wine.
Make sure che eels are juscbarely sceeped in the liquid and
season with salc. Cuc the eels inco pieces, cook them

cboroquLy and serve immediacely.

9A1AHIJ’HE

grind bread cruscs, add S'round Sa[inga[c, cinnamon and
ginger, scason with salc and vinegar. Press d)rougb

a sorainer and serve immediacely.
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bAnoney

Take an drew pe whyce & pe golkys of pe eyroun porw
a saeynoure. pan take oynonys & schrede bem smal.. pan
take fayre bocer o2 grece & vnndde kyuer pe panne perwich,
an frye pe oynonys. & pan caste pe eyroun in pe panne &
breke pe eyrouns & pe oynonys ogederys. An pan lac bem
frye cogcdcn:ys a licel whyle; pan cake bem vp, an serue
foch alle wobroke cogedcrys on a fayre dyssche.

Lecue TympARD

Take rawe pork & pulle of che skyn. & pyke ouc pe skyn
synewes & bray the pork in a morcer wich ayrenn rawe do
berco suqer, salc, raysouns coraunce, daces mynced, &
powdour of peper, powdour Sy[ofrc. & do icin a bladder,
& lacic sedd dlic be ynowbz. & whan ic is ynowb, kerf
ic, lesbe it in likenesse of a pcskoddc, & take grece
raysouns & Sryndc bem in a morcer. Drawe bem up wid
rede wyne, do perco mylke of almaundes, colour ic wich
saunders an safroun. & do perco powdour of peper an of
Si[oi:rc & boile it. & whan icis iboiled, take powdour of
canel & gynqer, & emper icup with wyne. & do alle pise
d)yngcs togydcr. & loke pac ic be rennyns, & lac ic noc
seed afcer thacicis casc cogydcr, an serue ic ford.
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bANoNEy

Press eqg yolks and whites througb a sowiner. Fry finely
chopped onions in a pan covered with buccer o2 lard. Add

eqgs and scruemble them cogecher wich onions. Fry
cvcrycbing for a litdle while and serve in a nice disb.

LeAcH TomBARD

Take raw pork, skin ic and remove the sinews. Mince the
meac in a morcar with raw CQqQs, SUQQT; salc, Corindh
raisins, cbopped daces, ground pepper and Sround cloves.
Puc the mixcure in a bladder and cook all ender. When
done, cucicand sbapc icinco pca—pods. Mash ergc raisins
in a morcar and mix chem with red wine and almond
milk, chen colour wich powdered sandalwood and
sorands of saffron. Add Sround pepper and Sround cloves
and bring to boil. Mix Sround cinnamon and ginger
with wine. Combine thac wich dhe almond milk mixzcure,
malu'ng sure the sauce is not oo thick and do noc lec ic

boil again. Serve immediacely.
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LecHe TUMBARDE

Take daces, and do awey pe stones; and sech bem in swece
wyne; and take bem vppe, and Srindc bem in a moxcer,
and drewe bem bong a soreynour with a licull swere
wyne and suqur; and caste bem in a potre, and lece boyle
dlicbe saff. And pen ke bem vppe, and ley bem vp apon
a boxde; and then wake pouder ginger, candl, and wyn,
and melle al togidrc in @i bonde, and make it so saff thac
bic woll be leched. And if bicbe noc saff ynowe, take bard
yolkes of eyren and creme dhereon, o2 elles gmctcd brede,
and make ic chik ynogh. Take clarey, and casce dhereco in
maner of sirippe, whan pou shall serue bic foxche.

Lete LARDES

Take parsel and grynde with a cowe mylk. Medle ic wich
ayrenn and lard ydyced. Take mylke afer pac pou basc wo
done and myng perwith. And make perof dyuerse colours.
If pou wolc bave selow, do perco safroun and no parsel. If
bou wolc bave ic white; nonder parsel ne safroun buc do
perco amydoun. If pou wilc bave rede do perco sandres. 1f
bou wilc bave pownas do perco curnesole. If pou wilc bave

blak do perco blode ysode and fryed. And sec on the fyre

in as many vessels as pou bast colours perco and secd i
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LEecH CYSTARD

Take daces, pic them and cook chem in sweet wine, then
take them ouc, masb chem in a morcar and press cbrougb
a strainer widh a licdle bic of sweec wine and sugar. Puc
the mixcure inco a pocand boil dll ic thickens. Then cake
ic ouc and puc on a board. Add Sround gingger, cinnamon
and wine, and mix cogccbcr by band and make ic chick
cnougb o be cuc. And if icis noc saff cnougb, smear ic
with bard-boiled cqgs yolks or cake bread crumbs and
make ic sufficencly chick. Take clary and add wo ic in

a form of syrup jusc before serving.

Le1 TARDES

Take parsley and Sryndc with cow's milk, mix ic wich
cqgs and diced lard. A feerwards, take milk and mix icin.
And make from thac various colours. If you wanc to bave
yellow, add saffron inscead of parsley. If you wancicco be
white white, use neicher parsley nor saffron, buc add
saarch. 1f you wanc wo bave red, add sandalwood. 1f you
wanc ©o bave purp[c, use curnsole. If you wanc o bave

black, add cooked and fried blood. Secicover che fire in as

many vessels as you bave colours and cook it well, chen
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wel and lay pise colours in a cloth firsc oon. And sichen
anover upon bim. And sichen che pridde and che fefthe.
And presse ic barde dl ic be all ouc clene. And whan icis
al colde, lesh ic chynne, pucicin a panne and fry ic wel.
And serue ic foch.

S1eWE TUMBARD

Take porke; rosc bic, chop bic, and do bic yn a pocc &
wyn & syqur & bole onyons, clowys, qynger, saffron &
saunders & almondys fryyd. & cemperyz bic up wiche
poudyr of gynger, Salcncyn & canell. Coloure bic widh
saffron & saunders, the chese and ocher swewyd
[umbardys. (3(ynd almondys, draw bem up with swete
broch, wake veele & porke & pare bic clene from dhe
skyn, bew bic smalle, Srynd bic & medyl bic wich
mynsyd, dacys, reysons of corans, and godc powdcr.
Stere bice welle when bic boylech. Make bice in peleccz
as grece as plome. Secce che mylke on che fyre. Scyre
bicc wel when bicc boylydh. Casc in che peleccez and
lecce bic scewe up on the fyre and do che co powdir and
salc and serve byt fordhe.

— lO,

lay chese colours in a cloth: firsc one, then another upon
ic, then e third and e fourdh. And press ic forcefully
undl clean. When ic bas cooled down, leach ic, pucicin
a pan, fry d)orougbLy, and serve.

LOMBARD STEW

Take pork, T0asT 1T, CUTITinTo pieces and pucicinco a poc
with wine, SUQar, wbole onions, cloves, Singcr, saffron,
sandalwood, and blancbed almonds. Mix ic with Sround
ginger, Salinga[c and cinnamon. Colour it with saffron
and sandalwood [777]

with sweet brodh. Take veal and pork, skin icand cucinco

rind almonds and mix chem

small pieces, then mince and mix wich minced daces,
Corinch raisins and spices. Bring it to boil and sar ic
well, dhen sbapc iT into pc[[ccs as [argc as p[ums. Sec the
milk over che fire, bn'ng ic o boil and sar ic well. Throw

in the pellecs and leave chem to scew over the fire. Add

spices and salc and serve immediacely.
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CRUSTADE TUMBARD

Take Sodc creme & leuys of percely & eryoun, che yolkys
& the whyte & breke bem [)cﬁ:o & somyne prowe
a soeynoure oyl ic be so soyf thac ic wol bere bymsef.
Pan take fayre marwe & dacys ycutee in ij o2 ii] & prunes
& pucce the dacys on the prunes & marwe on a fayre
cofynne ymad of fayre pasc & puc che cofyn on the ovyn
oyl ic be a lycel bard. panne drew bem ouc of che ovyn.
Take the lycour & pucce peron & fyll ic uppe & casce
sugre ynow on & salc; den lacic bake cogcdcrys tylicbe
ynow; & if icbe in lede, lec the eyroun & the marwe ouc
& panne serve ic foxch.

MORIREWS

Take bennes and pork and secd bem toSydcr. Take the
lyre of bennes and of the pork, and bewe it small and
Srindc ic all wo dousc. Take brede ygratf:d and do perco,
and cemper ic wich the self broch and alye ic wich golkes
of ayrenn, and casc peron powdour forc, boile ic and do
berin powdour of gyngur sugur, safroun and salc. And
loke per ic be scondyng, and flour ic widh powdour

Sy ngcr.
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LoMBARDY CUSTARD

Take cream, pars[c;y leaves, and cqgs, adding the yolks
and de wbites. Press it cbrough a sorainer undl icis saff.
Then take fine marrow, daces cuc in balves or chirds, and
prunes. Fill a pasory dougb with prunes and marrow,
with the dates on top. Pucicin the oven undil ic bardens
a licdle, den remove from e oven. Pour the cream & Qg
mixcure onco ic and fill ic up, then sprinkle wich salc
and sufficienc quancicy of SUGaT, and bake togecbcr.
During Lenc, lcave ouc the cQs and marrow. Serve

immediacely.

NMORIREWS

Take chicken and pork and cook chem togcdvcr. Take dhe
brawn of chicken and pork, and cucic inco small pieces,
then mince cborougbly. Add bread crumbs, mix in the
meac juices, thicken with cqQ yolks and sprinkle wich
spices. Boil icand add Sround Singcr, SUQQT, saffron, and
salc. Make sure icis thick and sprinkle ic wich Sround

Singcr.
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PERYS EN COMPOSTE

Take wyne an canel & a grec dele of whyce suQre, an sec
ic on pe fyre & bere ic bowe, buc lec it nowe boyle, an
drew icporwe a steynoure. pan take fayre dacys, an pyke
owt pe stonys, an leche bem alle pinne, an casce f)cﬁ:o
Panne ke wardonys, an pare bem and seche bem, an
leche bem alle pinne & caste [)c{%o i0 pe syryppe. panne
tike a lydl sawnderys, and casce [)dsco, an secce ic on pe
fyre. An giF bow bast charde quynce, caste f)Cﬁ:o in pe
boy[ing, an loke pac ic stonde wyl wich sugye, an wyl
lyid wych canel, an caste salc [)dsco, an lec ic boyle. An
pan caste yTon a treen vessel & lac ic kele & seruc foxch.

JoR T0 MAKE POSAAE DORRYLE

Take pe lire of pork rawe and S‘ryndc ic smale. Medle ic
up wid powdrc forc, safroun, and salc, and do perco
raisouns of coraunce, make balles perof. And were ic wele
in white of ayrenn & do it o secd in boi[[yng wacer. Take
bem up and puc bem on a spyc. Rosc bem wel and cake
parscL yg’rondc and wryng icup with ayren & a parcy of
flour. And lac erne abouce pe spyc. And if pou wilc, cake

for parsel safroun, and serue ic fordh.
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PEARS 1§ COMPOST

Take wine, cinnamon, and a loc of whice SUQQr. Secicover
the fire and beac ic up, buc don'c lec ic boil. Sorain ic.
Nexc take fine daces, pic them and cuc ino thin soripes,
then throw inco the mixoure. Nexc take warden-pears,
pare and cook them, cuct dhem inco chin saripes, then
throw inco the syrup. Take a bic of sandalwood and add
wo the mixcure, then sct ic over the fire. If you bave
quinces, throw them inco the boi[ing liquid, and make
sure ic’s sufficiencly sugarcd and wel seasoned with
cinnamon. Add salc, and lec it boil. Nexc puc ic in

a wooden disb, leave it to cool down, and serve.

POMME DORRYCE

Take a bunk of raw pork and finely mince ic. Mix ic wich
spices, saffron and salc. Add Corindh raisins and shape
inco balls. Baste dhe balls wich Qg wbites and cook in
boi[ing wacer. Nexc remove them from the wacer, place
them on a skewer and roasc cborougb@y. Take Sround
pars[cy, blend ic widh cqys and a measure of flour, and
sprinkle the mixcure on the skewered meac balls. 1f you
like, you can use saffron inscead of parsley. Serve
immediacely.
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€YyRON EN POCHE

Take eyroun, breke bem, an seche bem in boc Wacer; pan
take bem vppe as bole as pou may; pan take flowre, an melle
with mylke, & caste per-wo sugye o2 bony, & a lycel poudcr
gynaere, an boyle alle y-fere, & coloure with safroun; an
ley pin eyroun in dysshys, & caste pe sewe a-boue, & caste
on pouder y-now. Blawnche pouder ys besc.

For 10 MAKE A POTAGE Of WELkES

Take welkes and wasshe fayre, in blyche,
In wacer, and take whyte salc perwich
And afcer bakke bom on a borde,

As smalle as pou may, aca worde,

And bray bom in a morzer clere;

Seche bom in mylke over pe fyre;

Of almondes or of a clow pou wake schalle,
Lye bic wich amydone perwich alle;
Coloure bic with safrone, and do perinne

Poudur of peper, or Soodc comyne.

Jor 10 AKE posskyS moRLES

Nym rys & bray bem TygC wel in a morter & cast perco SOd
almaunde mylk & safroun & sugur & salcboyle yo & serve yofordh.

-6 -

POTTAGE Of £6GS

Break dhe cQs and cook dhem in bot wacer. Then remove
them in as [argc pieces as possible. Mix flour wich milk,
add o it sugar or boney, a bic of S'round ginger, and boil
cvcrycbing over the fire. Colour ic with saffron and divide
beoween serving dishes. Pucthe sauce on top and sprinkle

with powdcr. Blanch powdcr is besc.

Por1act of WHELLS

Take whbelks and wasb clean, in mirdh,
In wacer, and take white salc therewich
And afcer back them on a board,

As small as you may, aca word,

And pound chem in a clean morzar;
Seethe them in milk over de fire;

Of almonds or of a cow3g you shall cake,
Mix ic with amidon therewidh all;
Color ic widh saffron, and puc therein
Powder of pepper, or Sood cumin.

Rice moyls

Take rice and masb ic cborougbky in a morcar. Add Sood
almond milk, saffron, sugar and salc. Boil it and serve.



SOBRE SAWSE

Take neysouns, gryndc bem widh crusces of brede; and
dmewe ic up with wyne. Do [)cﬁ:o SOdC powdours and
salc. And sedd ic. Fry roches, looches, sool, oder 0over

Sodc fyssb, cast pe sewe above & serue it foxch.

SOOLES 18 CyNEE

Take sooles and bylde bem, secd bem in wacer, smyte bem
on pecys and take away the fynnes. Take oynouns iboiled
& Sryndc the fynnes perwich and brede. Drawe ic up
with the self broch. Do perco powdour forc, safroun &

bony clarified with salc, secd icalle yfere. Broile he sooles
& messe icin dyssbes & lay the sewe above. & serue forth.

TART Df ffrRUYTE

Take ﬁggcs, & setb bem in wyne, & Srindc bem smale, &
take bem vppeinco a vessell. & take pouder peper, canell,
clowes, maces, poudcr Singcr, pynes, reysyns fried in oyle,
greTe reysons of coraunce, saffron, & salce, K casc cherero.
& pen make faire lowe coffyns, & couche pis scuff
there-in, & p[ontc pynes aboue. & kuc daces K fressb
salmon in faire peces, or clles fressb eles, & parboyle bem
a licull in wyne, & couche thereon. & keuere the coffyns

_ 8-

SOBYE SAUCE

Take raisins and Sn'nd them widh bread cruscs, then
blend witch wine. Add Sood spices and salc, and cook the
mixcure. Fry roaches (kind of fresbwacer fish), loaches,

soles, or odher fine fisb, puc the sauce on Top and serve.

SolE 1§ CyVE

Take soles and skin dhem, cook dhem in wacer, break inco
pieces and remove e fins. Take boiled onions and mash
them widh fins and bread. Blend widh dhe broch. Add
spices, saffron, purified boney wich salc, and cook
cvcrycbing over the fire. (311“ the soles, divide dhem

becween dishbes with dhe sauce on Top and serve.

TART DE ffRUYTE

Take ﬁgs and cook chem in wine, den mash dem and
puc them into a poc. Add Sround pepper; cinnamon,
cloves, mace, S‘round ginger, pinc seeds, raisins fried in
oil, Corindh raisins, saffron and salc. Then make sizable
pasory sbhells, fill dhem widh dhe mixcure, and decorace
them wich pine seeds on cop. Cuc daces and fresb salmon
(or fresh ecls) inco Lxrgc pieces, and parboi[ them in wine,
and add o che pasaries. Then cover the shells wich pasary
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faire with pe same paasce, & endone the coffyn witchoure wich
saffron & almond mylke. & secbem in pe oven & lece bake.

VyAUND DE CYPRY'S BASTARDE

Take Sodc wyne & sugre nexc afoyrward & caste UOSCCICI‘C.
Penne ke whyce gynqere & Sal.ynga[c & canel fayre
ymynced. pen cake iuse of percile & flowre of rys & brawn
of capoun & of chykonnys igroundc & caste perco. &K coloure
ic wyth safroun & saunderys, & aly ic wich golkys of
eyroun, & make ic cbargcaunc. & whan pou dressesc i yn,
take maces, clowes, quybibes, & scraw aboue & serue forch.

VyAUND DE CIPRY'S RyAlle

Take pe o del go[k.ys of eyron, pe pridde dele bony. Take
clowes & kuwe bem. Take roysonys, wk brewn of
capoun& bewe it smal. Caste al in a porce & lac boyle &
scere it wyl. Take wyne an boyle bem & make a syryppe.
Take of pe potce alabowre, per asic bangyd) & lace icboyle
wyl dlle it be as chargeausT as ic may. Take pin pombe &
py[c peron & gi{: ic cleuey, lec ic boyle & gi{: 1T NOWT, seoce
ic owc anon in a clen bolle; an wece pin bolle in pe syrippe,
and caste pin mece peron. K whban pow dressisc pi mere,

leche it & caste pin syryppe abouyn vppeon & serue forxdh.
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dougb, g[azc on e ouwide with saffron and almond

milk, and bake in the oven.

VyAUsND CypRyS (1)

Take good wine and mix ic with sugar. Then add Sround
Singcn and Sa[inga[c and cinnamon Sround small. Then
take pars[cy juice, rice flour, well-minced capon and
chicken meac, and dhrow inco dhe mixcure. Colour ic
with saffron and sandalwood, blend widh cqg yolks and
thicken e sauce. And before SCrving, season ic with

mace, cloves and cubeb.

VYAUND CYPRYS (2)

Take a measure of cq yolks and /3 measure of boney.
Take cloves and cbop them. Take raisins, capon meac and
cuc ic inco small pieces. Puc cvcryd@ing inco a poc and
bn'ng o boil, sarring ofcen. Boil wine ino a syrup. Leave
cvcrydaing o cook for a bicundl e sauce thickens. Take
a bit of he sauce on your chumb, and if icis clear, lecic
cook some more, and if noc, pucicimmediacely inco a clean
bowl, then add the syrup and meac. When you're secing

ouc the meac for serving, slice icand pucche syrup on Top.
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