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Uy XX.
Pochee !, . 111, X,

Take Ayrefi and breke hem i fealdyng hoot waf,
and whan pei bene fode ynowh, take ha up and take
zolkes of ayren and rawe mylke and {wyng hem to-
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gydre, and do pto powcd gyng fafron and falt, fet it
oue the fire, anvd lat it not boile, and take ayren ifode
g caft }; few onoward. ¢ sie it forth.

. XX.
Brewet of Ayran, 1111, XI.

Take ayrel, waf and butf, and feep hem yfere
‘with f{afron and gobetg of chefe. ‘wryng ayren thurgh
a ﬂrayng, whan the wat hath foden awhile~take Fene
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the ayren and fwyng hé with vious. and .cafl pto. fet
it oue the fire and Iat it not boile. and sie it forth,

XX.
Macrows m, 1111, XT11,

Take and make a thynne foyle of dowh, and kerve
it on peces, and calt hem on boillyng waf ¢ feep it
wele. take chefe and grate it and butt caft bynethen

and above as lofyns. and ste forth.

} Pochee, Poached eggs.  Very different from the prefent way,

® Macrows. Maccherone, according to the Recipe in Aiticrs, cor-
refponds nearly enough with our procefs ; fo that this title feems to
want mending, and yet I know not how to do it to fatistaction.

4. Toflec.



