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Ingredients

Makes 1 pie
Serves 6-8

2 cups extra thick Aimond milk

1/4 cup chopped dates

2 med. apples, peeled, cored & diced

2 medium pears, peeled, cored & diced
1/2 cup pitted prunes, sliced

1/4 cup currants

sugar to taste, up to 1/4 cup

11/2 tsp. each cinnamon, mace &

cloves

1/4 tsp. good powers: ginger, nutmeg,
white pepper, etc.

sandlewood (or red food colouring)

2 TBS olive oll

19 inch pre-baked pie shell (making
shortcrust from scratch is a LOT
cheaper, and more accurate than buy-
ing premades)

Directions:

Mix together well the Almond Milk,
sugar, spices, oil and food colouring.
The colour should be a brilliant red; the
mixture should be thick but runny.

In a separate bowl, mix together the
fruits. Add the Almond Milk mixture
and thoroughly blend.

Place filling in the pie shell and bake at
375 degrees for 45 minutes, or until
the filling is set and the top has slightly
browned.

Remove from oven; allow to com-
pletely cool before serving.
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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



