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Cryfpes and Pynade 
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Introduction 
This is a look at 2 different candies that were served in the 16th century England. 
Each recipe uses pine nuts, honey and a variety of spices, however each recipe 
treat the sugars differently. Both were meant to be served as accompaniment to 
meat.   There are samples of each candy type that exclude nuts to allow a 
greater number of people to be able to sample the candies. 
 
Allergy alert: These food products contain tree nuts. Please ask for a nut free 
version if you have allergies.  Nut free versions were cooked separately and not 
in the presence of any nuts. 
 
Cryfpes- Traditional recipe 
Take hony and sugur cipre and clarifie it togydre, and boile it withesy fyre, and 
kepe it wel fro brennyng. And wha it hath yboiled a while, take up a drope perof 
wip py fyngur and do in a litel water, and loke it if hong togydre; and take it fro the 
fyre and do perto pynes the thriddendele & powdour gyngever, and stere it 
togyder til it bygynne to thik, and cast it on a wete table; lesh it and serve forth 
with fryed mete, on flessh dayes or on fyssshe dayes.i 
 
Modern redaction: 
1 cup honey 
1 cup sugar 
1 cup pinenuts 
1 tbl  powdered ginger 
 
Instructions 

1. Combine sugars over medium heat 
2. Boil until temperature reaches firm balls state or 245 on a candy 

thermometer 
3. Remove from heat 
4. Stir in pine nuts and ginger 
5. Pour into a parchment lined pan and allow to cool. 
6. Cut into bite sized pieces 

 
Pynade- Traditional recipe 
Take Hony & gode pouder Gyngere, & Galyngale, & Canelle, Pouder pepir, & 
graynys of parys, & boyle y-fere; than take kyrnelys of Pynotys & caste ther-to; & 
take chyconys y-sothe, & hew hem in grece, & caste ther-to, & lat sethe y-fere; & 
then lat droppe ther-of on a knyf; & if it cleuyth & wexyth hard, it ys y-now; & then 
putte it on a chargere tyl it be cold, & mace lechys, & serue with other metys; & if 
thou wolt make it in spycery, then putte non chykonys ther-to.ii 
 
Modern redaction: 
1 cup of honey 
¼ tsp Ginger 
¼ tsp Cinnamon 



¼ tsp Powdered pepper  
¼ tsp Clove 
¼ tsp Cardamom 
½ cup pine nutes 
 
Instructions 

1. Boil honey over medium heat 
2. Boil until temperature reaches firm crack state or 280 on a candy 

thermometer 
3. Remove from heat 
4. Stir in pine nuts and spices 
5. Pour into a parchment lined pan and allow to cool. 

a. Can pour into a candy mold for molded pieces. 
6. Break into bite sized pieces 

 
Cooking temperatures 
There is a clear indication of checking for sugar state in each recipe. A candy 
thermometer was not utilized in the cooking of these sweets.  Each recipe was 
tested using a glass of water and dropping sugar sample into it checking for 
consistency. 
 
For the Cryfpes- take up a drope perof wip py fyngur and do in a litel water, and 
loke it if hong togydre.  This sounds like a firm ball state. 245° F–250° F sugar 
concentration: 87%. Drop a little of this syrup in cold water and it will form a firm 
ball, one that won’t flatten when you take it out of the water, but remains 
malleable and will flatten when squeezed.  Most likely a medieval caramel type 
thing. 
 
For the Pynade- then lat droppe ther-of on a knyf; & if it cleuyth & wexyth hard, it 
ys y-now; & then putte it on a chargere tyl it be cold.  This sounds like a  hard-
Crack Stage 300° F–310° F Sugar concentration: 99%. The hard-crack stage is 
the highest temperature you are likely to see specified in a candy recipe. At these 
temperatures, there is almost no water left in the syrup. Drop a little of the molten 
syrup in cold water and it will form hard, brittle threads that break when bent. 
 
Lessons learned-Honey as a sugar 
Honey reaches the hard crack state faster than sugar boiled to the same state.  It 
goes from hard crack to carmelization very quickly and needs to be monitored 
very carefully. 
                                                 
i Forme of Cury 68 
ii Two Fifteenth-Century Cookery-Books, T. Austin 


