Egurdoucp X\I.

~ Take Conyng or I&yc‘dejnd fmyte hem on pecys
rawe. and frye hem in white grece. take rayfofis of
Corarice and fry he take oynons pboile hcm and hcwc
‘hem fmall and fry hem. take rede wyne, fucr w powdo
of pep. of gynv of canel. falt. and caft pto and lat

itifecp with a gode (ntite of white grece a sue it
forth

Capoiis in Concya, XXII.

Take Capons and roft liem right hoot }Jat pey be
not half ynouh;qand hewe hem to gob‘.tt and caft
hem 1 a pot, do Jto clene broth, feep hem ]: pey be
.tendrc. take brede and p felf broth and drawe it up
yfer‘, take ftrong Powdb and Safrof and Salt and caft
])to. take ayren and feep hem harde. take out the
20lk and hewe the whyte pume, take the Pot fro ]:
fyre and caft the whyte }‘Zmne. mefle the difsh pw:th

9
and lay the zolkes hool and ﬁa it with clow,

P Egurdouce. The term exprefles piccanie dolce, a mixture of
four and fiveet; but there is nothing of the former in the compofi-
tion. Vide Glofl:

1 Concys feems to be 2 kind of known fauce. V,Glofl,

ryfere.  Together, :

Hares



