Lochac Cooks Guild - Recipe Submission Sheet
	Legal Name: Jackie Baker
	SCA Name: Isobel de la Rose

	Mailing Address:   3/1 Wilson St

                               Ringwood East 3134

	Email Address:  qandjbaker@dodo.com.au
	SCA Group:

	Title of Recipe: Grete Pye


	Category of Recipe:
	No of people it served:

20

	Source of Recipes: http://www.completerecipes.com/663.htm  http://www.medievalcookery.com/cgi-bin/display.pl?tfccb:291   http://www.florilegium.org/files/FOOD/pies-msg.html   Sabina Welserin - German 1553

	Date Dish Presented: 3 Feb 2007

	Event Dish Presented at: February Cooks Guild

	The Recipe:

See attached files.



	List any substitutions / changes you made to this recipe, and state why: (continue overleaf if insufficient room)
I used Wholemeal flour, but under instructions, removed half of the flaky bits. I was able to see the pastry being created, and will do it myself soon.

I used prepared Suet mix, as I could not source fresh suet.



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

(   Own Redaction       (  Pre-redacted      (  (Pre-redacted with further redaction / alterations

	Comments

	Tasters Name: Tobias the Troubador

Small one had a dryer texture.  And less eggs.  With a scone like texture.



	Tasters Name: Rudolf

Good, subtle game like flavour.  Liked it



	Tasters Name:  Nicolette

The filling was lovely.  Flavour good and well balanced.  The coffin was an interesting experiment.  It kept its shape and was edible.  Rabbit combo was cooked well.  Would love to see more varied layers.



	Tasters  Name: Adrian

The rabbit pie has a lovely flavour.  The layers need “separation”  this would enhance the layers.  Maybe a little more meat fat to enhance the moistness of the meat.


Please forward completed form to the Guild Administrator

Arglwyddes Rhiceneth (Cheryl Holland)

P.O. Box 8093, Toowoomba M.C. QLD 4352

