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dO }”’" powdo of g}ng fun)g fafron and falt.‘and loke
pit be fondyng !, and flo it with po: wd? 8yr g

V:

> XX
Mortrews blank. 11. VL

TaLe Pork and Henn and fezep hemaas to fore, bray
: almand blanched, and temp hem up with the felf broth.
and alye the fleifsh mth the mylke and uhtte 86 of
¢ Rys. and boile it. & do }nn powdu of g b)nw fugar and
look pat it be ftondyng.
Brewet of Almony ™. 11 viI.
; ) R
v.g Take Conyng); or kidd and hewe hem finall on
§ mofcels® op on pecys. pboile hem w the ﬁmc broth,
dm‘vc an almanae mylke and do the ﬂexfsh pw:m, caft
yto powdo galyngalc & of gysy with £ of Rys. and
colo it th alkenet. boile it, faltit. & meﬂl it forth
ith fug and powdo douce.

XX

Peions © yltewed. 1. VIII.
L}

Take peions and ftop hem with garlec ypylled and"

with gode erbes ihewe. and do hem in an erthen pot.

1fondyng.  Stiff, thick.
= Almony. Almaine, or Germany. Almany. Fox, part L p-
239. Alamanie. Chion. Sax. p. 242, V. ad N°y1.
 “mofcels. Morfels.

® PeiGns, Pejons, i. e. Pigeons. jis ncver written here in the
middle of a word,

caft



