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Jake halfe @ peck of the fynest Foner, 2 blbsas of Suger, 2 bo of
%Maag)qu/ﬁﬂ%%mwlﬂam#a%g/wwlaw
wlh it, 2 bis of Resons of the Sunn, as many Cassons, of oesr, NMace,
Fov the Fuiot mingle 1 pound and kalfe of Sugew wih the Fower and
boeake in the Yolhes of sicc &ggs, then wodke it logether wth 8 padts of
Yhe bho pounde of Bublr. Selt on o btthe haler and bt it Secthe, then
scym it and put in the 4k padte of the Butls, and when it is melled, Soym
it ceane from the Waker, and woke it wih the Fauiot.
Fon the Meate. Lot it bo seasoned wlh Popper, and minghed wth, halle o
pound of Suger, the other Fuule and Spyce, the Raisons must be sloned,
& some of them minced amongol the meale, the olhers put in hole, put in
the Joyce of tho Ouinges and one Leamond, and the Ryne of them smake
minced.
When the Pyes ave filled sbygoe Dates and stick in. the lop, and when you
solt them into the oven Wash them ovex wth the golles of Eggs and pynn
lﬂemqpm gcyzm

An Early 17th Century Recipe for Mince Pies
'Half a peck' = one-eighth of a bushel;
2 |b of sugar , 2lb of butter; 2lb of raisinsand currants; afat mutton loin with alittle
leg of veal minced with it. One ounce of cloves, mace and nutmegs.

'Sett on' = put the bowl over a pan of gently simmering water, remove the scum
'Ryne' = the peel - add it minced.

'Papers’ = a baking parchment parcel. Mﬂmy C‘}[RISM





