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You will need:
450ml honey
Half teaspoon of white pepper
1 teaspoon of cinnamon
1 teaspoon of ginger
Pinch of saffron 
2 loaves of  bread crumbs

Heat honey to a slow boil and simmer for 10 minutes
Add saffron, cinnamon and breadcrumbs mix well
Spoon out into small balls abd leave to cool 
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Medieval recipes
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You will need: Heat honey to a slow boil and sirimer
450m hone for 10 minutes !
Y Add the saffron, pepper, cinnamortand
2 teaspoon white pepper bread crumbs. Mix well.
1 teaspoon cinnamon Spoon au e small el leave to
cool

1 teaspoon ginger
pinch of saffron

2 loaves of bread crumbs
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