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. ‘Grewel of Almang 1111 VI.

7 Take Almand blanched. bray hE w oot meel ™, and
raw 'hé up with wat. caft pon Safron ¢ falt g¢. '

<

! Cawdel of Almznd mylk. Ii(IXI. vII.
é’
§ T ke Almand bl: ncP =d and drawve hem up Wxth

oy

. y
~wyne, do pto pow. 18 of gyng and fug and colo it

iwlth Safron. boile it and sie it forth.
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;{:‘ o Jowt of Almand Mylke. 1111, VIII.

t’””" Takc erbes, boile hem, hewe hem and grynde hem
ﬂfm‘ale. and drawe hem up with waf. fet hem on thc
£ ﬁre and feep the | rowt with the mylke. and caft pon
f s

é fug § falt. ¢ ste it forth.

%” O XX.

" Fygey k. 1111.IX.

" Take Almand blanched, ér}'nde hem and drawe
hem up with Wat and wyne: quart fyg hole raifons.
caft pto powdo gyng and hony clarified. feep it wel g
falt it, and ste forth.

b got meel, oat-meal,

1 Jowtes. V.ad N° 6o.
.+ . ®Fygey. So named from the figs therein ufed. A different
Recipe, Mf. Ed. N° 3, has no figs.
v . . Pochee.



