i Ouce Mpon a Time.,

@y/ GW/I'IMW

i ; fyou are Jooking fo host a rerorable Isoliay t0e8l;
vt 2 B roay | suggest going fTledieval on your dishes Reci-
B v s e b s o 15001

MR N el e o
mﬁmﬁ?cw N (i of Coclond 13T, 1559

and thanks fo hisforian preservafxon, you can 4m e
esaxl fonow the recipe in toodern fines.

3 Ho age of 10, Richard of Bordeaux succssded fo the Hrone whers he spent 22
years en erfawng Roya] guesfs with o u]en" roealse /e orme a/ (o Y WaS wrilten
lvy the Kin rsona] ckefs, am] e’efw]ee] no Jess than 196 historical recipese Cortnar

rye, reci , is & oain dish of pork Join and red wine sauce fi for a royal feash,
The sauce was roade lroro a red wine, ground pepper garlicy coriander, caraways
Pl ond sal reduchions (A drippings from the roasted pork fo the sauces and serve fogelh-
Ll er fo caplure fe old world flavor.
3 1 a cuffure and firoe wilbout polatoes, foraaloes, or chocolales a spice rnixture coro-
wonly called "powder fort) was used in most recipes. To make your own powder fort
Bt o ol i (RS, L e P of T,
and J25 oz of cloves, A your powder fort spices o a l’roﬂ», wxﬂs roushrooros and
Jocks, for a Rovyal soup appelizers Or siraroer your spice roixfure wilh honey, red
Wines Sugars and rajsins-unti i thickens-fo soak in fried bread for a mee]neval bread R ‘13[ o

pudding,

y Ae” a lairy tale fwist fo your Deviled eggs wilh your powe]er forf Spices, o grarns of
! mm 9 PArtnesany cu curd Leese, Faisonsy and saffron info the cooked yo"qs. AJJu\g rose
4 ! waler and Javender fo your cocktails will coro-

ilx}'e your roedieval roya] easf mcely

Ralever you are coo‘cmg this yeary enjoy your

koLJays wifh a sense of advenlure and cheer
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Gheres!




