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"Almond Milk Cheese" by HL Bronwyn ni Mhathain.

Almond Butter (or cheese) - A 15th century method of using almond milk to make almond butter or almond cheese. Perfect for Lent, or those with allergies to dairy.

NOTE: See also the files: almond-milk-msg, alnd-mlk-chs-msg, nuts-msg, Almond-Milk-art, cheesecloth-msg, clotted-cream-msg, fresh-cheeses-msg.
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Almond Milk Cheese

by HL Bronwyn ni Mhathain

Harleian MS. 279 xij. Fride Creme of Almaundys- Cream cheese made from Albymond Milk
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Fride Creme of Almaundys - Cold Cream of Almonds

Almond milk cream cheese? Yes, yes, yes! This dish is definitely being added to my repertoire of things to make at feast.  Despite the fact the instructions sound forbiddingly difficult, this dish is very easy to make.  It starts with my quick and dirty almond milk recipe and ends with a sweet, creamy Lenten substitute for cheese or butter.

a fyne xij. Fride Creme of Almaundys. — Take almaundys, an sta?«pe hem, an draw it vp wyth thykke mylke, y-temperyd wyth clene water; throw hem on, an sette hem in fe fyre, an let boyle onys : fan tak hem a-down,an caste salt )7er-on, an let hem reste a forlongwey  or to, an caste a lytyl sugre Jier-to ; an J^an caste it on a fayre lynen clothe, fayre y-wasche an drye, an caste it al a-brode on fe clothe with a fayre ladel : an let Je clothe ben holdyn a-brode, an late all j^e water vnder-nethe fe clothe be had a-way, an panne gadere alle fe kreme in fe clothe, an let hongy on an pyn, and let fe water droppe owt to' or .iij. owrys ; ) an take it of Je pyn, an put it on a bolle of tre, and caste whyte sugre y-now ]7er-to, an a lytil salt  and if it Tvexe Jikke, take swete wyn an put ]jer-to 'pat it be nojt sene : and whan it is I-dressid in the maner of mortrewys, take red anys in comfyte, or ]'e leuys of borage, an sette hem on Je dysshe, an serue forth.

Recipe can be found here: Full text of "Two fifteenth-century cookery-books. Harleian ms. 279 (ab. 1430), & Harl. ms. 4016 (ab. 1450), with extracts from Ashmole ms. 1429, Laud ms. 553, & Douce ms. 55" ( http://www.archive.org/stream/twofifteenthcent00aust/twofifteenthcent00aust_djvu.txt )
For more information on this and similar recipes, please visit Dan Myers "Medieval Cookery" at http://www.medievalcookery.com

xij - Fride Creme of Almaundys. Take almaundys, an stampe hem, an draw it vp wyth a fyne thykke mylke, y-temperyd wyth clene water; throw hem on, an sette hem in the fyre, an let boyle onys: than tak hem a-down, an caste salt ther-on, an let hem reste a forlongwey (Note: Other MS. forlange.) or to, an caste a lytyl sugrether-to; an than caste it on a fayre lynen clothe, fayre y-wasche an drye, an caste it al a-brode on the clothe with a fayre ladel: an let the clothe ben holdyn a-brode, an late all the water vnder-nethe the clothe be had a-way, an thanne gadere alle the kreme in the clothe, an let hongy on an pyn, and let the water droppe owt to (Note: two.) or .iij. owrys; than take it of the pyn, an put it on a bolle of tre, and caste whyte sugre y-now ther-to, an a lytil salt; and 3if it wexe thikke, take swetewyn an put ther-to that it be no3t sene: and whan it is I-dressid in the maner of mortrewys, take red anys in comfyte, or the leuys of borage, an sette hem on the dysshe, an serue forth.

12. Cold Cream of Almonds. Take almonds, and stamp them, and draw it up with a fine thick milk, tempered with clean water, throw them on, and set them on the fire, and let boil once: then take them down, and cast salt thereon, an let them rest a furlongway or two, and cast a little sugar thereto; and then caste it on a fair linen cloth, fair washed and dried, and cast it all above on the cloth with a fair ladle: an let the cloth be held above and let all the water underneath the cloth be had away, an than gather all the cream in the cloth, and let hang on a pin, and let the water drop out two or three hours; then take off the pin and put it in a bowl of wood, and caste white sugar thereto that it is not seen: and when it is dressed in the manner of mortrewys, take read anise in comfit, or the petals of borage, and set them on the dish, and serve it forth.

Interpreted Recipe  Makes approximately a quarter of a pound of "cheese"

2 cups thick almond milk

1/2 tsp. salt

1/4 tsp. red wine vinegar*

Sugar to taste

**Pouder Douce
Once you have made the almond milk, you will need to strain the mixture through a sieve to remove as much of the almond bits as you can.  Put the strained almond milk and salt into a pot and heat to boiling being careful not to overheat or to burn it.
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Almond milk beginning to curdle.

Note: Saffron can be added to the almond milk to make it yellow like butter at this stage.  I did that and I was impressed with the results.

Heat for five minutes and then add a dash of wine or vinegar to your almond milk. It will immediately thicken and start to curdle. You can also add a dash of wine to the mixture instead of vinegar. Continue to cook for another five minutes or so stirring so that the milk doesn't burn.
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Remove from heat and strain through a cheesecloth for several hours or overnight.  When the dripping has stopped, remove the almond mixture from the cloth and place it in a bowl.  Unlike making cheese from dairy, the liquid that is produced from the almonds can be discarded.  The whey from cheese making is full of whey protein and can be used in smoothies or baking.

Add sugar to taste in the bowl.  If the mixture is a bit too dry or crumbly wine can be added as well.  I used approximately 2 tablespoons of sugar and then I added 2 teaspoons of the pouder douce to this.  I did not need to add wine because the addition of the sugar made the almond "cheese" very smooth, similar to cream cheese. At this point I imagine you would be able to caste it into molds, or serve it in bowls garnished with comfits, or flowers if you see fit.
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