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	Title of Recipe: Leche Lunbarde
	Category of Recipe: 
Meat/Sauces
	No. of people it served: 25

	Source(s) of Recipes(s): Curye on Inglisch

	Date dish presented: 01/07/06
	Event dish presented at: 

Cooks’ and Brewers’ Guilds’ Meeting

	The Recipe: (please attach a  copy of the original recipe as well as  noting working version below)
Original: Leche Lumbard

Take rawe pork and pulle of the skyn, and pyke out Þe synewes, and bray the pork in a morter with ayren rawe. Do Þerto sugar, salt, raysouns corance, dates mynced, and powdour of peper, powdour  gylofre; & do it in a bladder, and lat it seeÞ til it be ynowhʒ. And whan it is ynowh, kerf it; leshe it in liknesse of a peskodde; and take grete raysouns and grynde hem in a morter. Drawe hem vp wiÞ rede wyne. Do Þerto mylke of almaundes. Colour it with saundres & safroun, and do Þerto powdour of peper & of gilofre and boile it. And whan it is iboiled, take powdour of canel and gynger and temper it vp with wyne, and do all Þise thynges togyder, and loke Þat it be rennyng; and lat it not seeÞ after Þat it is cast togyder, & serue it forth.
Working Recipe:

Ingredients:

1.8 kg pork                               powdered cloves
4 eggs                                        raisins

raw sugar                                 red wine

salt                                             saffron

currants                                    almond meal

dates                                         cinnamon

black pepper                           powdered ginger

Method:

The pork bought was fillet of leg so no pullyng of skyn or pykyng of synewes was needed. Slice into pieces small enough to easily be fed through the mincer and mince into large stainless steel bowl. Add 4 eggs and mix well. Add 1½ tsp salt, 3 tsp sugar, ½ tsp powdered cloves, 1 tsp crushed pepper, 100g. currants and 1 cup of fairly finely chopped dates and mix through. Squidging the mixture with your hands is a much easier, faster and more thorough way to blend the mixture than trying to use a spoon or similar. Pump mixture into casing, twist into sausages, cover with water and bring to a slow boil.
Crush one cup of raisins in a mortar and place in a saucepan with one cup of red wine and allow to sit for as long as you reasonably can. Add 1 cup of almond milk, ½ tsp powdered cloves, ½ tsp black pepper and ¼ tsp saffron. Bring to boil and stir until it starts to thicken. Mix 100ml. of red wine. 1 tsp powdered ginger and 1 tsp cinnamon and add to sauce after removing sauce from heat. Stir well. 

Drain and rinse sausages, cut in half, arrange on plate, cover with sauce, serve.



	List any substitutions or changes you made to this recipe and state why:
The dish was prepared as sausaged rather than in a bladder and sliced due to my failing to find a butcher who would sell me a bladder or ox bung or similar at short notice. A better option could have been to cook the mixture wrapped in a cloth. That would have substantially cut prep time as well. 
The pork was minced rather than brayed in a mortar because of prep time and because I was lazy. 
I omitted the saundres because I didn’t know where to get it or a substitute and as far as I can tell it’s really only a colouring agent. 
With regards to the instruction “loke Þat it be rennyng”, Curye on Inglisch glosses “rennyng” as “rennet”. That didn’t seem right in this context so I chose to interpret it as not allowing it to thicken excessively.
Changes I’d make next time:

Get a bladder or bung ahead of time or cook it in cloth. The final product should be in fairly thin pieces with plenty of sauce as the end result is rather dry, probably due to the fat content being boiled out of it. It may have been somewhat overcooked. Using shoulder meat rather than leg meat might lift the fat content and result in a less dry result.
Double the amount of fruit in the meat. Possibly slightly increase the amount of salt. Double the amounts for the final wine, cinnamon and ginger mix. Put the raisins in the wine before I did anything else to increase the time they had to absorb the wine.


	Is this your own redaction or a pre-redacted recipe? 

□Own  □Pre-redacted □Pre-redacted with further redaction/alterations

Own, I think. The only material used was the recipe from Curye on Inglisch as reproduced here and the glossary included in the back of the same book to confirm some words.


