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forth and florifsh it with aneys in confyt rede ob whyt,
and Wlth Almarid fryed in oyle. and si’e it forth
‘ )
Blank Deflorre =, - XXXVII,

Take Almand blanched, grynde hém and temp hem
up w:th whyte wyne, on)ﬂenf s day with broth. and
caft pmnc flo of Rys. op amydZn ¥, and lye it ])Wlth.

ke hnzmn of Capons )bxonu take fug and falt and
'caft ]to and florifsh it with ancys whyte. take a veflel
yholes *and put in fafrofi. and siie it forth.

-Morreef. . . XXXVIII.

Take Alnand blinched. waifshe hem. grynde hcm.
and temp hem up thn rede wyne, and alye hem w
£6 of Rys. do juo Pm yfry »d and cold it with sindr.
do pro pow*o fort and powdu douce and falt. mefle it
fcrth and 83 it® with aneys conf':t whyte.

* Blank Defforre. V. GI f,

Y Amydda. ¢ Fine whear flour fleeped in water, firained and let
“ fand to fitdde, then drained and dried in the fun; ufed for bread
“or in broths.”  Cotgrave, Uled in N° 68 for colouring whne.

z yhoies. ere.

* Morree. MU Ed 37, maorrey. Tbid, 11, 26. morrgy 3 probably

f,ru.n the muiberrics uled mcrun. ’ : ’

5 it Floarii it
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