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Description

A recipe for New College puddings.



Transcription

To make New College

Puddings, from Oxford

2 pd: of white bread grated fine,

% pd of Suet cut small ¥z pd of Currants

Y, dit Sugar & smeatmests, alarge

spoonful of brandy a Nutmeg 4 Eggs

mix it well together & make it up

in small puddings, then fry them in

clarified butter _ drain them dry

& serve them up with white wine

butter & sugar

To Make New College Puddings recipe from Early Modern Maritime Recipes:
https://emmr.lib.unb.ca/recipes/295
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