
Maza Experiment - Successes? and Failures!
Post by “Kalosyni” of September 12, 2022 at 9:59 PM

This seems to say that the barley grains were roasted and then ground into flour:
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Romans in Britain - Recipe for Maza (Barley Cake)
Ancient recipe for Maza (Barley Cake)
www.romanobritain.org
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