Original Receipt:
Cryspels

Take and make a foile of gode past as thynne as paper; kerue it out wyt a saucer & frye it in oile;
oper in grece; and pe remnaunt, take hony clarified and flamme perwith. Alye hem vp and serue
hem forth.

Interpretation:
Crispels

I rolled out pastry dough as thin as possible and then cut leaves from the dough. Using olive oil, |
then fried the leaves until they were crispy brown and placed on a baking rack. Given the honey
was previously purified I did not take the step to boil it and skim. Considering how delicate the
pastry dough was I decided to drizzle honey on the pastry leaves and sprinkle the cinnamon to
serve.

Although the receipt does not call for cinnamon, I decided to add it for entry to the competition.
Cinnamon was a known spice to travel the spice road and given the tendency for honey and
cinnamon to have medicinal properties, I felt it was reasonable to add it.

Ingredients:
Pastry dough
Olive oil
Honey
Cinnamon

Source:

THE FORME OF CURY editor Gustavus Brander, attribute to the Mastercooks of Richard II
(1390) A ROLL OF ANCIENT ENGLISH COOKERY.

Compiled, about A.D. 1390, by the Master-Cooks of King Richard II, Presented afterwards to
Queen ELIZABETH, by EDWARD Lord STAFFORD, And now in Possession of GUSTAVUS
BRANDER, Esq.

Gode Cookery Presents Medieval Receipe Translations James L. Matterer
http://www.godecookery.com/mtrans/mtrans38.htm




A copy of the original text

Source: http://www.pbm.com/~lindahl/foc/
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