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. Tredurel. xv,
'(! Take Brede and grate it. muke a lyre ™ of rawe
Qyren and do ];[0 Safron and powdo douce, and lye

it up“\v gode broth, -and make it as'a Cawdel. and
do qu:o a lytel Vions. -

Monchelet °. XVI.
* Take Veel op }\Ioton and fmite it to go‘octt feep it
x qode broth, caft }7:0 erbes yhewe ? gode wyne.
land a qutite of Oy nons m)nccd Powdd fort and Sa-

“frofi. and alyc it W ayret and Vions. but lat not fcck
aff.

Bukkenade % XvIt.
© Take Henh* of Conyng *of Veel of of Fiekh 1
0
“hewe hem to gobett wailche it and hit well® grynde

Vlredure, A Cawdle; but quere the etymon, The French
tres dure does not feem to anfiver.

@ lyre.  Mixture.

*lyeitup. Mix it

© Moncheiet. Moncbelet, Contents.

»yhewe, Shred.

2 Bukkenade, Vide N°118. qu.

* Hennes; fucluding, 1 fuppofe, chicken and pullars,

* Conynges. Coneys, Rabbits.

tbit well, This makes no fenfe, unlels bir fignifics fimite of
bear,

C Imand






	Facsimile



	MONCHELET

Take Veel oþer Moton and smite it to gobettes seeþ it in gode broth. cast þerto erbes yhewe gode wyne. and a quantite of Oynouns mynced. Powdour fort and Safroun. and alye it with ayren and verious. but lat not seeþ after.


	Transcription


	Montchelet

Take veal or mutton and chop it in pieces. Boil it in good broth. Add to this shredded herbs, good wine and a quantity of minced onions. Add powder fort and saffron, and mix in eggs and verjuice, but do not let it boil after adding these.

powder fort: a mixture of strong spices which varied widely according to taste, such as pepper, ginger, cinnamon, and cloves 
verjuice: acid juice of green grapes or crab apples



	Translation
(from the Forme of Cury  14th cent)



