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gyd. and*do pro powdo gyng. fug. fafron. and falt.
do it in a trap, bake it and stie it forth.

L ‘ XX.
Tart de brymlent 2. VIII.VIIL

Take Fyv & Ravfons § \nl(:hc b€ in Wyne. and
énde hem fmale w apples @ per clene ypiked. ke
hé up and caft h& in a pot wip wyne and fu"g, take
falwar Salmon® yfode. op codlyng, op haddok, €
bray he fmal.  do f;to white powdés ¢ hool fpices. §
falt. and feep it. and whanne it is fode ynows. take
it up and do it in a veflel and lat it kele. make a
Coﬁ'yn an ynche depe ¢ do ]7 far> ]nn Plant it bouc*©
w prunes and damyfyns. take ]J ﬁorz out, and wip
dates Jrte rede¢and piked clene. and cotie the coffyn,
and bake it wel, and ste it forth.

XX.
Tartes of Flefhe. VIII. VIII.

Take Pork yfode and grynde it fmale. tarde fharde

‘2 Brymlent. Perhaps Midlent or High Lert. Bryme, in Cot-
grave, is the midff of Winter. The fare is certainly lenten.  A.S.
bpyme. Solennis, or beginning of Lent, from A.S. bpymm, ora,
margo. Yet, after all, it may be a miftake for Prymlear.

b falwar Samon., V. ad N° g8.

pl?mt it above. Stick it @dove, or on the top.

4 gree red.  quartered.

¢ Tartes of Fleh. So we have Tarte Poleyn, Lel. Coil. IV,
p- 226. i. e. of Pullen, or Poultry.

f tarde, r. take, For fee N° 169, .
K 2 eyren



