Furmenty

I found a period recipe in a book, but seeming to always have a limited kitchen I tweaked it; below is my version of Furmenty:

1 pint broth (See Vegetable Soup for my vegetable stock recipe)

1 pint water

1 lb barley

¼ c butter

1 c milk

Bring broth and water to a boil.  Add barley and stir.  Boil until the barley is the right consistency (soft and quite a bit larger than dry), stirring occasionally.  If you need to add more liquid, add water.  If there is liquid left when the barley is done, drain it off.  Stir in the butter and milk.

