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Strawberry Cream Pie
(served by Kerridwen De Domus
\esania at Pencampwr gan Abertridwr)

* 3/4 c. cream

* 1/4 c. wine

* 1/4 c. milk

* 5 eggyolks+ 1 egg

* 1 pint grawberries, cleaned and cut
* 1/2 c. chopped dates

* 1/2 c. honey

* 1/4 t9p each saffron & ginger

* 1/8 tgp each mace & ground cloves
* 2 baked pie shells

Take the milk, cream, wine, saffron and
other spices, and bring to a boil.

Remove from heat. Beat egg yolksand
honey together and pour into cream mix-
ture. Place the cut Srawberriesand datesin
baked pie shellsand pour cream mixture
over fruit and into the shells.

Bake at 400° F for 45 minutes.

Close HElm
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This is THE VINE.

The newsletter of the Barony of Aneala,
It is available from the Chronicler at:

chronicler@aneala.sca.org.au
The Vine is not an official publication of
the Society for Creative Anachronism (SCA)
and does not delineate SCA policy.
The official newsletter for the Society in Australia
IS PEGASUS which is available from
the Registrar.

registrar@sca.org.au



