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Tasting a dish in the context of an entire meal is a fuller, richer experience than sampling a single food.  

And yet, because of the unique nature of SCA feasts and the traditions that have grown around their 

presentation, it is difficult to create a feast that satisfies guests and yet follows the appropriate medieval 

traditions as well.  The St. Catherine’s Tourney offered a unique opportunity to create an entire meal 

from a single source, for a limited number of guests. 

Who, What, When and Where: 
This meal is based on a cookbook written in Riom, France around 1466, which was probably owned by a 

minor noble – a knight with a small manor or the social equivalent thereof (Lambert 21).  Riom is a small 

village in France, about 100 miles west of Lyon, and 15 miles north of Clermont.  It was, at the time of 

this meal, the seat of the Dukes of Auvergne (Atchley), the most famous of which was Jean, Duc de Berry 

(Didot).  Perhaps the owner was a magistrate, as Riom was and still is the judiciary seat for the area 

(Atchley).  

The menu reflects the status of the cookbook’s owner – although an abundance of food is served, the 

dishes are not the elaborate delicacies that might be served at the table of a King or Duke.  Several 

assumptions are made in preparing this meal.  The first is that, although it will be served during the day, 

this is an evening meal.  Secondly, although this meal is presented on March 22, which according to the 

current calendar is the final day of Lent (which would have been a day of severe fasting in preparation 

for the Easter feast day), it is not a Lenten meal, nor even a “fish day” meal.  (Further details on the 

distinctions between these are covered in the “Menu” section.)  



Recipe Source: 
Most SCA cooks with an interest in medieval French cooking are familiar with the three most accessible 

works from the turn of the 15th century – LE VIANDIER DE TAILLEVENT, Chiquart’s DU FAIT DE CUISINE, and 

LE MENAGIER DE PARIS.  Less common, but still available, are LE VIVENDIER and a much earlier source, 

ENSEIGNEMENTS QUI ENSEINGNEMENT A APAREILLIER TOUTES MANIERES DE VIANDS, which was recently made 

available on the internet1.  

However, there is still yet another French source from the 15th century that has not been as available to 

the Society.  This source is the RECUIL DE RIOM, a text which unlike LE VIANDIER, survives only in a single 

manuscript today.  Although it was transcribed and analyzed by Carole Lambert in 1988, it is available 

only in a single source, written in French, and is rarely mentioned in discussions of 15th century French 

cookery.  In fact, I was extremely fortunate to find it at all – Lambert’s analysis was performed twenty 

years ago, and her book is only available in forty libraries worldwide, one of which happened to be UNC 

Chapel Hill. 

Manuscript: 

The RECUIL DE RIOM is found in a manuscript, in Paris at the Bibliothèque Nationale, known as Paris B.N. 

Latin 6707.  This manuscript is bound in seven segments, and totals 232 pages.  The cookbook, however, 

is found on folios 184r through 1884, in the fifth of these segments  (Lambert 19, 27). 

While the first, third and fourth of these segments were clearly identified as being written by I. Chavillat 

in 1466, in Riom, France; it is unclear as to whether the other segments were written by the same scribe, 

or even at the same time – the various folios might have been rebound into a single manuscript, or they 

may have been penned by a different scribe at the same time.  Regardless, the hand the folio is written 

in indicates that a date of 1466 for the cookery folio is reasonable (Lambert 21). 

The manuscript contains quite a variety of works, including history, poetry, moral tales, songs, Latin 

epigrammes, etc. The folio which contains the cookbook includes a treatise on farming and the grafting 

of plants, and information on medical preparations – this combination of medicine, cooking and 

agriculture is fairly common in other manuscript of this period. For instance, manuscripts such as Paris, 

B.N. Latin 7131 and Paris, B.N. Latin 9328 contain similar assortments of works (Lambert 30-31).  These 

books can be seen almost as instruction manuals for living well. 

Paris B.N. Latin 6707 is not a work that would be found in the library of a Duke, Count, Baron or lord of 

similar riches and power.  Rather, it is a book that would belong to “un petit seigneur” – a member of 

the minor nobility or even a literate member of the growing bourgeoisie. Given its diverse content and 

focus, it is likely that this was the only book possessed by its owner, a sort of “domestic encyclopedia”2  

                                                           

1
 This work was transcribed by Thomas Gloning and translated by Daniel Myers, known as Edouard Halidai within 

the SCA, and can be found at www.medievalcookery.com. 

2
 Lambert’s exact words were “ce codex... constituait en quelque sorte de livre de la maison, une encyclopédie 

domestique”. 

http://www.medievalcookery.com/


(Lambert 34).  In many ways, it is similar to LE MENAGIER DE PARIS, even the agricultural section – LE 

MENAGIER was intended to have a third section regarding the management of a manor (Lambert 35). 

Recipes: 

LE RECUIL DE RIOM is a fairly short work, comprising only 48 recipes. However, details in the manuscript, 

such as the wear patterns of the pages and the page numbers included by the scribe, indicate that the 

entire work is present (Lambert 37).  The structure of the work is very simple – a section on meat, a 

section on fish, and a section on sauces, with a few associated recipes for pasties, frumenty, and other 

“side dishes” scattered amongst the text.  Many of these recipes are similar or nearly identical to those 

found in contemporary works, which proved helpful during the translation process. 

A few things are conspicuous in this recipe collection by their absence.  One, is that although there are 

recipes that follow Lenten restrictions (no animal products other than fish), these recipes do not 

specifically mention “Lent”, nor “fish days”, nor any other specific fast days.  Similarly, although the 

recipes follow humoral theory of the day, neither health recommendations nor dishes specifically for 

invalids are included in the recipe collection – they may have been included in the medical portion of the 

work, which I have not seen.  The last is that no mention of how these dishes would have been 

combined into a menu is present, and thus menus must be hypothesized from other sources. 

Translation: 

As I do not have access to the original manuscript, nor a facsimile thereof, this translation was prepared 

solely from Lambert’s transcription. This did simplify the project, as things such as punctuation, use of i/j 

and u/v, abbreviations, etc. were already updated according modern usage, though spelling was 

certainly not standardized. 

In preparing the translation, I relied heavily on several sources.  The most important were the glossary 

found in Lambert’s work on LE RECUIL itself, and the glossaries found in Terence Scully’s works on French 

cuisine (LE VIVENDIER and THE VIANDER OF TAILLEVENT), though I used these and a variety of other 

dictionaries and resources on Old French to supplement my own knowledge of French. 

I deliberately chose the most literal translation possible of each recipe.  While this does not read as 

elegantly as it potentially could, I felt that it was the most accurate way to present the information.  In 

cases where a phrase could be interpreted in more than one way, I have noted possible alternate 

meanings.  In some cases, because my understanding of the subtleties of French grammar is not what it 

could be, the tenses may vary from those used by the scribe.  My goal in translating this was not to 

translate it as a literary work, but as a useable cooking resource. 

  



Daily Meals and Rations: 
In the majority of households in the 15th century, two daily meals were eaten, dinner and supper, 

though breakfast became more and more common, especially amongst those of high rank, beginning in 

the 14th century (Woolgar, The Great Household in Late Medieval England 84).  These were lengthy 

meals, often taking place over the course of two hours or more, and were served at approximately 

10:00am and 5:00pm, respectively, although were often later in summer (Woolgar, The Great 

Household in Late Medieval England 85-87).  However, the dinner meal was often the only meal served 

on days of abstinence, and would be served after Evensong (the last Canonical Hour of the day) which 

was occasionally moved forward for the purpose.  These  days of abstinence varied in severity, from the 

milder “Ember Days” of Wednesday, Friday, and Saturday to more severe fasts before feast days 

(Woolgar, The Great Household in Late Medieval England 91).   

Dinner (the noon meal) was the more substantial meal of the day, with a more limited assortment of 

simpler dishes – this was based not only on practicality but on medical principle. Platina states that at 

supper “we must eat food which our stomach can digest easily; however, we must eat rather sparingly, 

and especially those of melancholy humor whose ills usually are increased by nighttime dampness and 

food weighing them down with discomfort (T. Scully, The Art of Cookery in the Middle Ages 119).  There 

were, however, exceptions to this rule – Chiquart mentions that if a banquet is to be held on the day of 

a joust, the dinner should be lighter and the supper should be “more worthy and generous” (T. Scully, 

The Art of Cookery in the Middle Ages 123).  

Looking at LE MENAGIER DE PARIS, which is the most analogous source containing menus, meat-day 

dinners average 27 dishes and meat-day suppers average 21 dishes (Hinson).  By that standard, a feast 

containing only 12 dishes is quite meager.  However, several other sources indicate that it may still be 

reasonable.  The household documents of Edward III of England indicate that while “lordes” had five 

dishes to a course, other gentlemen had three plus “potage”, and grooms and others of low rank had 

only two (Hammond 118).  Furthermore, even those of highest rank occasionally ate more abstemiously 

– Princess Cecill, mother of Edward IV, often had dinners consisting only of boiled meats with a single 

roast on Sundays, Tuesdays and Thursdays (Hieatt and Butler, Curye on Inglysch : English culinary 

manuscripts of the fourteenth century (including the Forme of cury) 5).  Chiquart’s suppers are less than 

half of what he describes serving for dinner (Cook).  

Diners in 15th century Europe were expected to share dishes with their dining companions – meals were 

presented in “bowls,” “covers,” or mes.  As set forth in John Russel’s BOKE OF NURTURE, only those of the 

highest rank – kings and princes – recived a mes to themselves, while dukes, earls and others of the 

same rank dined two to a mes, knights and barons dined three-four to a mes, and all those of lower rank 

dined four to a mes (Hammond 117).  The dishes shown in this meal would have been shared amongst 

four people.  

As to the amount of food presented, 14th and 15th century household accounts have some indication of 

an appropriate serving size (by which I mean the amount of food served, rather than the amount eaten).  

In the household of Alice Swofford in 1412, for instance, the average daily ration, per person, was a 2lb. 

loaf of bread, 1 lb of meat (including inedible portions, bones, etc), 3.5 pints of ale, and assorted other 



items – birds, fish, vegetables, etc (Swabey 83).  However, in the household of Henry Stafford in 1469, 

the stated consumption of meat was nearly twice that, with an average of 1.04 lbs of meat served per 

person, per meal, and an additional 1.08 lbs of “delicate” meats served per “gentle” member of the 

household (Woolgar, Conspicuous Consumption and the Nobility 12-14).  Yet larger quantities were 

served in the household of the Earl of Warwick.  Much of the “excess” was given away as alms, and as 

these quantities were averaged over a full month containing both feasts and fasts, daily consumption 

varied significantly (Woolgar, Conspicuous Consumption and the Nobility 14).  On the assumption that 

the hypothetical knight or magistrate’s household would have had more modest consumption than 

Henry Stafford3, I have assigned each of the 4 members of the mes a daily ration of  1 lb of “coarse” 

meats (beef and pork) and .5 lb of “delicate” meats.  Under the assumption that approximately 2/5 of 

the daily meat ration would be eaten as supper, this works out to a total of 2.4 lbs of meat presented as 

part of this meal – this looks small, as presented, but again only needs to feed four people.  Another 

important point is that a large number of the calories consumed on a daily basis were from bread – over 

2 lbs per day during this period. 

Setting the Menu: 
Although Bridget Hensch states that “*In the medieval menu+ there is simply a profusion of dishes, each 

regarded as an isolated, self-contained unit, served with its own sauce or accompaniments and judged 

on its own merits” (Henisch 146), this does not imply that there were not an expected order of and 

composition to meals in the 15th century.  This expected order varied from country to country, but was 

based on the same principles throughout Europe – digestibility of foods and how they were cooked 

(Flandrin 136-149).  

Humoral Theory: 

Not all authorities agree on how well diners actually applied humoral theory to their daily consumption 

of food (after all, modern diners often ignore doctors’ warnings regarding the healthfulness of various 

diets), but it is clear that they were an important part of culinary knowledge.  To quote Melitta 

Adamson, “Cookbook authors often display*ed] a profound knowledge of medieval theories of nutrition 

in their choice of terminology, use of medical source-materials, or inclusion of dishes for sick people” 

(Adamson, Medieval Dietetics 9).  Analysis of several English coronation feasts shows that the menus 

were chosen to balance the humors of the dishes within the feast (Burkholder 24).  Perhaps most 

tellingly, one of the Dukes of Burgundy employed 6 doctors, one of which was required to stand behind 

the duke whenever he ate and recommend which dishes would be appropriate for him to eat that day 

(T. Scully, The Art of Cookery in the Middle Ages 42). 

“Balancing” of dishes worked on the principle of opposites – to counteract a hot food, add something 

cold, or to counteract a dry food, add something moist or use a moist cooking method (Adamson, Food 

                                                           

3
 Sir Henry Stafford was the third husband of the mother of Henry VII, Margaret Beaufort (Jones and Underwood 

137). 



in Medieval Times 213).  These “opposites” were not always obvious -  even liquids, such as wine could 

be considered humorally “dry” (Arano 107).  The ideal, balanced food matched the ideal humoral 

balance of the human body – warm and slightly moist (T. Scully, Tempering Medieval Food 10).  The 

most common way of balancing foods was with sauces, which consisted mainly of spices combined with 

liquid ingredients and/or bulking materials (such as breadcrumbs).  Entire cookbooks were devoted to 

sauces - the 12th century physician, Maginus Mediolanensis stated in his work, De Sapoborus that 

"sauces are to be consumed only in small quantities and in order to check the various evils of food and 

to restore appetite" (T. Scully, Tempering Medieval Food 19).  Maginus continues to say "sauces differ 

according to the foodstuffs for which they are made, for various foods require various sauces, as the 

cooks of the great lords know" (T. Scully, Tempering Medieval Food 10).     

Order of Dishes: 

The basic principle of medieval dietetics as it applied to the order of a meal was that lighter foods should 

be eaten before heavier ones.  Aldebrandin of Siena, the author of LE RÉGIME DU CORPS, stated in 1256 

that “It is proper to eat light foods first and heavy ones afterward” (Flandrin 143).  However, the 

concepts “light” and “heavy” dishes don’t necessarily align with modern concepts of the same – for 

instance, “coarse meats”, that is boiled red meat (beef or pork) were almost always found near the 

opening of a meal (Flandrin 51).  Some sample menus from 14th and 15th century France and England 

include: 

From Beinecke 163 :  

Ffor the kny3thys tabyll, The ffyrst cowrs: Venyson with furmente, Vyand bruce, borys hedys, 

Swan Rostyd, Pyke in sace, Custarde lumbard, and a sottylthe. The 2e cowrs: a potage icallyd 

gely, An potage blank de sore, pyggus irostyd, kyd irostyd, chickenys in doryd, Breme in sauce, 

tartes, brawn bruse, Conyngges irostyd, And a sotilthe. The thrydre cowrs: Bruet of almayne, 

Stewed lubard, Venyson irostyd, Pecokys irostyd, pertrych rostyd, pejons, Rabettes, Larkys 

rostyd, Payne puffe, pertrych boyled, A dysche of gely, long ffutour.  (Hieatt, An Ordinance of 

pottage : an edition of the fifteenth century culinary recipes in Yale University's Ms Beinecke 

163) 

From Chiquart:  

For the supper.  First white fish, pasties, green soup, and a king's bruet, and sausages(?) of fish 

tripes, endored rissoles, a chaut de mes, and a cameline bruet. (Cook) 

From Le Menagier:  

XVII. Another Meat Supper. First platter. Capons with herbs, a cominy, daguenet [?Danish (JH)], 

peas, loach in yellow sauce, venison in soup. Second service. Get the best roast you can, jelly, 

portioned fricassee, little cream tarts well sugared.Third service. Capon pies, cold sage soup, 

stuffed shoulders of mutton, pike in broth, venison with boar's tail, crayfish. 

XVIII. Another Meat Supper. First service. Three sorts of soup, whole capons in a white broth, a 

cauldron of [things dug up--root vegetables?(JH)], venison in soup, loach and eels cut lengthwise 



on top. Second service. Roast, capons, coneys, partridge, plovers, whiting, small birds, kid, a 

sweet fricassee, etc., loach, carp and sea-perch, etc., jellied eels.--Pheasants and swans as side-

dishes. Third service. Venison with frumenty, pies of turtle-doves and larks, tarts, crayfish, fresh 

herrings, fruit, claret, small pastries, wafers, pears, shelled nuts. (Hinson) 

The pattern all of these menus follow is to open with boiled meats and potages (including vegetable 

potages, followed by roasted meats and other “baked” dishes, followed entremets and delicacies, 

including fried foods such as fritters (Woolgar, The Great Household in Late Medieval England 159-160).  

This pattern does not include other “standard” portions of the meal, such as fruit and other hor d’oevres 

served at the beginning of a meal or the wine and spices served to close the meal (Flandrin 47-56).  

Soups were often served in every course, and were apparently eaten while the other food was being 

served (Woolgar, The Great Household in Late Medieval England 163).   

Another characteristic of the first course is particularly acidic dishes to “open the stomach” – this 

function was served by salads in the 16th century, but is served by brouets featuring vinegar in the meal 

presented here.  This “ordre de mets” is distinctly French; English meals were often arranged to contain 

all of these meal stages within each course, and Italian menus followed yet different patterns (Flandrin 

111,137).   

 

  



The Menu: 
 

1st Course ɀ Boiled Meats 

1. Chappon es herbes et trumeaux de beuf  - Boiled beef with herbs 

2. [ŀ ǇǳǊŜŜ ŘΩŜƴƎƭŜǘŜǊǊŜ - Pea pottage 

3. Ung broet kamelin - A cinnamon-flavored soup  

4. Ung haricot de mouton  - Lamb stew 

2nd Course ɀ Roasted Meats 

1. ! ƎǊƻǎǎŜ ǇƻǳƭŀƛƭƭŜΣ ŘŜ ƭŀ WŀƴǎǎŜ ŘΩŀƳŜƴŘǎ ŘŜ ƎƛƴƎƛōǊŜ ōƭŀƴŎ Ŝǘ ŘŜ ǾŜǊƧǳǎǘ ς "Fat 

Chicken" with a Jance sauce of almonds, ginger and verjuice  

2. Cochons, poivre jaunet – roast pig with yellow pepper sauce 

3. Tartes pellerines  – Eel Pie 

4. Ung broet blanc de poisson.  – Fish with white sauce 

3rd Course ɀ Entremets 

1. ¦ƴƎ ƎǊŀƴŞ ŘΩŀƭƻǳŜǎǘŜȊ – A gravy of birds (quails) 

2. Ung civé de lievres. – Rabbit stew 

 

Also Served: 

Miscelin Bread 

 

 

 

  



Ingredients of Interest: 
¶ Verjuice: Verjuice is the lightly fermented juice of unripe grapes, and was very common in the 

14th and 15th century kitchen.  It can be hard to find in the modern kitchen, although I did 

source some from a winery in Australia.  However, as reported by Terence Scully in The Art of 

Cookery in the Middle Ages, cooks in period were faced with verjuice shortages as well, and 

found several ways to deal with them – including verjuice made of sorrel shoots or crabapples 

and even, by the 15th century, the use of citrus juices.   

¶ Spice Powder: The spices used when a recipe calls for “spice powder” are my own blend of 

Duke’s Spice Powder, based on the following recipe from LE VIANDIER DU TAILLEVENT.   

210. Fine Powder. Grind white ginger (9 parts), selected cinnamon (2 parts), lump sugar 

(2 parts), cloves and grains of paradise (1 part each). 

I felt this was appropriate, since LE RECUIL only states “powder”, and the two works are 

compatible in both place and time. 

¶ Capon: The capon is to chicken what a “steer” is to beef; the castrated chicken is fatter and 

more tender than a “whole” rooster or hen raised the same way.  The capon was a dish for the 

rich, as unlike raising a hen, it was only useful for meat rather than providing eggs for its useful 

lifespan before being slaughtered. 

¶ Freshwater Fish: Freshwater fish was a delicacy grown in ponds on manors or fished from rivers 

(Woolgar, The Great Household in Late Medieval England 121).  I chose a trout as it was 

available at my local market. 

¶ Meats: Livestock (beef, pork and mutton) was usually available fresh, although less so in winter.  

It could be purchased at market or kept on estates.  Birds were kept live until needed, or 

hunted; venison was hunted and was a high-status item.  Pork was prized for keeping well and 

was salted in large quantities, the “chine” or portion near the backbone was often boiled as a 

fresh meat (Woolgar, The Great Household in Late Medieval England 113-116). 



Chappon es herbes et trumeaux de beuf  
Chappon es herbes et trumeaux de beuf. Boullir ensemble, et du saffran, de la canella, et du 

gingibre de Mesche entier. 

Translation: 

Capons and herbs and shanks of beef.  Boil together, with saffron, and cinnamon, and whole 

Mecca ginger.  

Redaction: 

Ingredients: 

¶ 1 lb shank of beef = no bone 

¶ Legs and wings of a capon 

¶ 4 quarts Spinach and turnip greens, washed and torn 

¶ Saffron 

¶ Cinnamon 

¶ Whole ginger 

Procedure: 

Cut shank meat in pieces, and add it and thecapon, which has been cut into portions, to enough 

beef broth to cover by a few inches. Add 1 tsp saffron, 2 5-inch sticks cinnamon (whole) and 1 

large chunk of peeled ginger.  Simmer until chicken is done.  Remove whole spices.  Chop 

spinach and turnip greens, to soup, bring to simmer and cook until greens are done. Salt to 

taste. 

Discussion: 
This recipe fills both the “vegetable potage” and “Boiled Beef” slots in this course.  The beef shank is 

slowly simmered to make broth and tenderize a very tough cut of meat – this procedure is also specified 

in LE MENAGIER in the instructions for a fricassee (Hinson).  Normally I would use a whole capon, but 

they are expensive, only sold whole, and I wanted to serve the other half roasted as A grosse poulaille.   

A variety of beet-leaf and spinach soups are also described in LE MENAGIER, which vary in whether or not 

the greens are parboiled and whether they are fried before being put in the soup.  Since I had “young” 

greens, parboiling wasn’t necessary. Beet greens were not available, so I substituted turnip greens which 

were in season – I felt their “pepperiness” would complement the soup. 

  



,Á ÐÕÒÅÅ ÄȭÅÎÇÌÅÔÅÒÒÅ 
[ŀ ǇǳǊŜŜ ŘΩŜƴƎƭŜǘŜǊǊŜΦ Y fault lesser cuire les poiz tant qu’il soient bien cuis. Et mectre l’ongnon 

et le percilh monument mainssé avec et boullir ensemble, et du saffran, et du poivre, et du sel, 

et du vin aigre, du verjust. 

Translation: 

English puree. Leave peas to cook until they are well cooked. And take onions and parsley cut 

into small pieces with it and boil together, and saffron and pepper and salt and vinegar and 

verjuice. 

Redaction: 

Ingredients: 

¶ ½ lb dried, split yellow peas 

¶ Water 

¶ 1 small onion 

¶ Pinch Saffron 

¶ Salt and Pepper 

¶ Vinegar 

Procedure: 

Soak the dried peas overnight, then boil until tender with saffron. Add onions, salt, and pepper, 

continue to cook until onions are done.  Adjust seasoning with salt and pepper, add vinegar to 

taste.  

Discussion: 
A similar recipe is found in Le Menagier, and it informed my redaction of this recipe, as the directions in 

the Recuil version are rather vague4.  It also influenced my choice to omit the parsley and verjuice from 

this recipe; with the parsley the flavor profile was too similar to the Haricot of Veal which was to be 

served at the same time.  

                                                           

4
 And first a SOUP of OLD PEAS *…+ it is appropriate to wash them in a pan with warm water, then put in a pot with 

warm water on the fire, and boil them until they burst. Then separate the liquid from the solid, and put the liquid 
aside, then fill the pea-pot with warm water and put on the fire and separate a second time, if you wish to have 
more liquid: and then put back without water, for they will produce enough. and boil in it; and it is not appropriate 
to put the spoon in the pot after the separating, but shake the pot and the peas together, and little by little feed 
them with warm water or a little more than warm but no cold, and boil and cook completely before you add 
anything except hot water, be it meat or anything else: do not add salt, nor bacon, nor absolutely anything 
whatsoever until they are fully cooked.  *…+  With all these peas, whether old or new, you can force them through a 
sieve, or a fine or horsehair mesh; but the old peas must be yellowed with ground saffron of which the water may 
be put to boil with the peas and the saffron itself with the liquid from the peas. (Hinson) 



Ung broet kamelin 
Ung broet kamelin. Les amandez broyees avecques l’escorce. Ce sont lez espicez qui y faillent: 

graine de paradis, gingibre, et poivre long, et grand foison de canele, et du succre, et tostez 

doradez a mectre par dessus quant on le dresses. 

Translation: 

A cinnamon broth5. Almonds are crushed with their skins.  These are the spices needed: grain of 

paradise, ginger, and long pepper, and a great abundance of cinnamon, and of sugar, and toast6 

is put under it when it is served. 

Redaction: 

Ingredients: 

¶ 1 lb boneless chicken thighs 

¶ 8 oz almonds 

¶ 5 5-inch sticks of cinnamon (not cassia) 

¶ 2 tsp grains of paradise 

¶ 1 tablespoon ground ginger 

¶ ½ cup sugar 

¶ 2 cups chicken broth 

Procedure: 

Saute chicken in a small amount of fat (olive oil, in this case).  While sautéing, grind 

almonds, sugar and spices finely in food processor, then add broth and continue to 

process for an additional 5 minutes.  Strain spiced almond milk into chicken.  Carefully 

simmer, stirring often, until sauce thickens. 

Discussion: 
This recipe neglects to include the meat that the brouet is served with – other recipes for this dish from 

Taillevent, etc, include chicken, and so I did too. The chicken probably would have been whole chicken, 

partially boiled, then cut into portions, sautéed and finished in the sauce – due to the tenderness of 

today’s chicken, preboiling isn’t entirely necessary. 

                                                           

5
 The subtleties of the word “brouet” are outside the scope of this work.  Though translated here as “broth”, the 

actual consistency of these dishes could range from soup to stew, and everywhere in between.  These dishes 
include a liquid, a flavorant, and a thickener, and may or may not include meat. (T. Scully, The Viandier of 
Taillevent: An Edition of all Extant Manuscripts 18) 

6
 “tostez doradez” – This literally means “golden toast”.  This probably refers to simple sops of bread to absorb the 

brouet; however, “Golden Toast” is used to refer to a specific dish by Taillevent that closely resembles modern 
French Toast. (T. Scully, The Viandier of Taillevent: An Edition of all Extant Manuscripts 252) 



Ung haricot de mouton  
Ung haricot de mouton despecié par menuz morceaux et ung poy parboullir. Et, quant il sera 

parboully, que on le mecte hors de l’eaue tout assec et que on le mecte en ung chauderon. Et 

que l’on maince l’oignon avec et du percil et puis, quant l’ongnon sera dedans, que on le mecte 

frire sur le charbon. Et quant on verra qu’il sera presque cuyt, que on y mecte du bouillon de 

beuf, et du verjust, et de la pouldre dedans. – Le Recuil de Riom, recipe 20 

Translation:  

A stew of mutton cut into small pieces and parboiled a little. And, when it is parboiled, it is taken 

out of the water and drained and put into a pot. And mince the onion with the parsley, and 

then, when the onion is put in, one puts it to fry on the coals. And when it is almost cooked, put 

in beef broth, and verjuice, and powder in it. (Translated by Guenièvre de Monmarché) 

Redaction: 

Ingredients: 

¶ 12 oz lamb stew meat (cut from the neck) 

¶ 3 oz onion, minced 

¶ 3 oz minced  flat leaf parsley 

¶ Approximately 1 quart beef broth (homemade, from beef bones, water, and 

salt). 

¶ 1 tsp Duke’s Spice Powder (based on Taillevent) 

¶ ¼ cup verjuice 

Procedure: 

Parboil the lamb in salted, boiling water, briefly – it will turn grey almost instantly. Drain, and 

place in a bowl for holding. Sauté the onions and parsley in a small amount of the fat from the 

beef broth until they begin to soften. Add the lamb and any accumulated drippings. Continue to 

sauté until the vegetables are fully softened, add the broth, spices, and  verjuice or substitute.  

Bring to simmer, and simmer until the flavors have melded and the lamb is done to your taste – 

do not overcook. 

Discussion: 
This recipe  is a basic brouet of stewed lamb, with onions and a slightly sour green sauce.  However, 

several questions made this redaction interesting, such as how much parsley to add and when to add it.  

¶ The use of lamb instead of mutton is a question of availability – very few people eat 

lamb or, especially, mutton in the United States, so I chose to use lamb. The dish is more 

tender and more delicately flavored due to this choice, which would have been rather 

extravagant in period. 



¶ Those familiar with the modern dish known as a “haricot” may wonder “Where are the 

beans?”  None of the medieval recipes for this dish call for beans, even those species 

known in period.  Odile Redon speculates that this dish’s name comes from a verb “to 

cut into small pieces”; it and another dish of similarly-named beans were probably 

originally combined due to some linguistic confusion (Redon, Sabban and Serventi 94). 

¶ The direction to include the parsley when sautéing the onions is surprising to a modern 

cook, as parsley is rarely included in sauces that will be cooked more than briefly, as it 

loses its color when cooked.  However, I am confident that this was not a mistake by the 

scribe, as this recipe is nearly identical to another found in LE MENAGIER DE PARIS, which 

also directs the cook to add parsley, and then boil, as does yet a third recipe in LE 

VIVENDIER. 

¶ The amount of parsley may have been smaller or larger than what I chose – I added 

quite a large amount of parsley, so that it would be a defining characteristic for a rather 

generic dish. 

¶ I also garnished the dish with additional parsley to add color just before serving, at a 

suggestion from HG Duke Valhalric, OL.   

  



A grosse poulaille  
A rost de poullaille, de poussins, du verjust. A grosse poulaille, de la Jansse d’amends de gingibre 

blanc et de verjust. 

Translation : 

A roast of chicken, of fish, with verjuice. A fat chicken, with almond jance with white ginger and 

verjuice. 

 

Alternate Recipe for Jance - Taillevent: 

Grind ginger and almonds, but  no garlic, infuse this in verjuice, then boil it.  Some people put 

white wine in it (T. Scully, The Viandier of Taillevent: An Edition of all Extant Manuscripts 296). 

Alternate Recipe for Garlic Jance - Taillevent: 

Garlic Jance.  Grind ginger, garlic and almonds, infuse them in good verjuice, and boil.  Put white 

ǿƛƴŜ ƛƴ ƛǘ ƛŦ ȅƻǳ ǿƛǎƘΦέ (T. Scully, The Viandier of Taillevent: An Edition of all Extant Manuscripts 

296) 

Alternate Recipe for Garlic Sauce ɀ Le Recuil 

For roast geese, garlic sauce of Belgium. Grind garlic and put to cook with egg yolk. And grind 

everything together and strain with verjuice and a little bread. 

Redaction: 

Ingredients: 

¶ ½ capon, salted and roasted 

¶ 3 tablespoons minced garlic 

¶ 3 egg yolks 

¶ 1 tsp. ground ginger 

¶ Verjuice 

¶ Salt 

¶ 1 cup chicken drippings and broth 

Procedure: 

The capon was simply salted and roasted in a 375° oven until fully cooked. Drippings were 

collected from the roasting dish, and additional broth was added to make one cup. The juices, 

egg yolks, garlic and ginger were mixed in a saucepan, and heated until the sauce thickened as 

much as possible, stirring constantly to prevent curdling. A splash of verjuice was added for 

flavor. After simmering for several minutes, when the sauce thickened no more, it was placed in 

a blender and pureed to eliminate any bits of garlic. I did not add bread to this sauce, preferring 

the thinner texture of the sauce as served.  



Discussion: 
Because the ginger-almond version of jance sauce was too similar to that served with the fish, I decided 

to make the Garlic Sauce.  Although LE RECUIL states that this sauce is for goose, both ginger and garlic 

jances are mentioned in other contemporary cookbooks as being served with goose so I believe the 

sauces are interchangeable.   



Cochons, poivre jaunet 
A cochons, poivre jaunet de gingibre, de girofle, et greyne, et du verjust, et du pain. 

Translation : 

On suckling pigs, yellow pepper (sauce) of ginger, cloves and grains of paradise, and of verjuice 

and bread. 

Alternate Recipe for Poivre Jaunet - Vivendier: 

Grind ginger, long pepper, saffron ς and some people add in cloves and toast, infuse this in 

vinegar and boil it when you are about to serve your meat.  (T. Scully, The Viandier of Taillevent: 

An Edition of all Extant Manuscripts 296). 

Alternate Recipe for Poivre Jaunet - Viandier: 

Get toast distempered with vinegar and wine, and strain it, along with spices ς saffron, cloves, 

long pepper, ginger and grains of paradise.  Boil everything together. (T. Scully, The Vivendier: A 

Fifteenth-Century French Cookery Manuscript 65) . 

Redaction: 

Ingredients: 

¶ 2 tablespoons whole grains of paradise 

¶ 1 tablespoon whole cloves  

¶ 1 tablespoon ground ginger  

¶ ½ tsp. crushed saffron 

¶ 1 cup Verjuice 

¶ Fresh breadcrumbs to thicken 

¶ Vinegar to balance flavor 

Procedure: 

Grind spices and breadcrumbs as finely as possible, mix with verjuice, heat until thickened – do 

not boil, or the texture will turn to glue.  Add salt and/or vinegar if necessary to balance flavor. 

The sauce is served with simply roasted pork ribs, as a “cut off a suckling pig”.  

Discussion: 
¶ Yellow pepper sauce is an extremely common sauce, found in several contemporary 

recipes.  Since LE RECUIL omits the pepper from this recipe, I have included long pepper 

as referenced in the other sources – the flavor is more interesting than black 

peppercorns.  

¶ An interesting note regarding roast meat: in the household of Edward II, only esquires 

and above were allowed to eat roasted meat (Woolgar, The Great Household in Late 

Medieval England 140).  



¶ Fresh breadcrumbs are used because they dissolve more easily into an unstrained 

sauce, and unlike Taillevent, the author of LE RECUIL did not specify toast. 

  



Tartes pellerines   
Tartes pellerines du melleu frommage que on pourra finer. Et seront les tartes descouvertes.  Et 

y aura dedans de l’anguille par groz petiz transons, en shascune tart .v ou .vi transons et qu’ilz 

soient pas tropt grans. 

Translation : 

Pellerine tarts of the best cheese which one can find. And the tarts are uncovered. And have put 

in eels cut into large, round slices, in each tart five or 6 pieces and they aren’t too big. 

Alternate Recipe for Eel Tarts - Menagier: 

Large eels are cooked in water with parsley and eaten with white garlic; in pastry with cheese 

and finely powdered spices. Inverted, in hot sauce like lampreys. 

Redaction: 

Ingredients: 

¶ 2.5 oz eel, in small pieces 

¶ 2 oz white “melting cheese” 

¶ 2 oz brie 

¶ 2 eggs 

¶ 1 oz milk 

¶ 1.5 tsp “strong spices” 

¶ Pie crust (butter, flour, water) 

Procedure: 

 Cut eel and “melting cheese” into small pieces, place into prepared, unbaked tart crust.  Beat 

eggs, brie, milk and spices together, pour over fish.  Bake at 350 for 40 minutes or until done. 

 

Discussion: 

Eel pies with cheese or custard are found in many sources in the medieval corpus.  I chose to use a rich, 

creamy cheese, and added eggs and spices to make this dish almost like an eel quiche.  It is a very rich 

dish, which is why the tart Is very small.  



Ung broet blanc de poisson  
Ung broet blanc de poisson. Et sera fet d’amendes et sera le poisson frit en huille. Et y aura du 

succre dedans le broet blanc et bar dessus, au dresser, semer la pomme de mygrenie dessus. Et 

y aura de la pouldre de gingebre dedans. 

Translation : 

A white broth of fish.  It is made of almonds and fish fried in oil. And it has sugar in the white 

broth and over the (freshwater fish, bass), strew with pomegranate (seeds). And in it have also 

ginger powder. 

Redaction: 

Ingredients: 

¶ Fish Filets 

¶ Oil 

¶ 10 oz Almonds 

¶ 1 ½ cup white wine 

¶ 1 tablespoon sugar 

¶ 4 oz fresh peeled ginger 

¶ Pomegranate seeds and additional almonds for garnish 

Procedure: 

Fry filets in oil.  Toast some almonds in oil, place fish on platter and strew with toasted almonds.  

Grind almonds, sugar, and ginger together, add wine and strain into a pot. – simmer until 

thickened. Pour over fish, garnish with almonds and pomegranate seeds. 

Discussion: 
 This is one of the only recipes to specify a garnish that I know of in 15th century France. 

 

  



5ÎÇ ÇÒÁÎï ÄȭÁÌÏÕÅÓÔÅÚ 
¦ƴƎ ƎǊŀƴŞ ŘΩŀƭƻǳŜǎǘŜȊ et qu’ellez soient ung pou refaictez en leau chaude et misez en ung beau 

chauderon, et du veau, et du saing de lart avec. Et frire sur charbon tout ensemble, et prandre 

du pain, et asler sur le grilh tant quil soit assez brun, et mectre tremper ou bon bouillon de beuf 

et en vin et dez foyez de poullalhe, et color et une estamine. Et le grain qui sera avec gecter 

dedans ug chauderon tout ensemble pour fere boullir et, quant il sera assez boulli, que on 

preigne lez espices. Et, quanit il seront broyees, destraper de verjust et gecter dedans. Et y fault 

graine, giroffle, gingembre et fleur de cannel qui en poura finer ou de la melleur canella qu’il 

pourra finer. 

Translation : 

A gravy of birds and they are blanched a little in hot water and put in a good pot, with veal and 

lard/drippings. And fry together on the coals, and take bread and roast it on the grill until it is 

rather brown, and put it to soak with beef broth, and with wine and the livers of chicken, and 

strain it through a strainer. And the meat is cast in together into a pot with everything for 

boiling, and when it is boiled enough, one takes the spices. And, when they are crushed, infuse 

in verjuice and cast thereto.  There must be grains of paradise, clove, ginger and cinnamon buds7 

if it can be found or the best cinnamon one can find. 

Redaction: 

Ingredients: 

¶ 2 Quails 

¶ Drippings from pork ribs – approximately 2 tbs. 

¶ 1 slices wheat toast 

¶ 1 cup chicken broth 

¶ 1 cup red wine 

¶ 1 Chicken Liver 

¶ ½ cup verjuice 

¶ 4 tsp grains of paradise, 20 whole cloves, 2 tbs ground ginger, and 4 tbs cassia 

buds 

Procedure: 

  Grind all spices, and mix with verjuice, set aside. Soak toast in red wine and broth, place 

in blender with liver and grind thoroughly.  Blanch quails in water, then fry in pork drippings – when fully 

cooked, add liver mixture, bring to a simmer.  Add spices and verjuice, adjust salt to taste.  

                                                           

7
 This probably refers to the buds of Cinnamonum Ceylon, which have a milder, sweeter taste than the bark 

(Katzer).  These are hard to find in the present day, and were apparently equally rare for the author.  However, I 
did find a source for cassia buds, which have a more complex, interesting flavor than either Ceylon or Cassia 
cinnamon. 



Ung civé de lievres 
Ung civé de lievres. Faictez asler lez lievres, et puis depecer, et mectre en ung chauderon. Et 

prandre l’ognon assez gros maincé,et faire frire en saing de lart, et puis mectre avec le grain, et 

frire tout ensemble. Et prandre du bouillon de beuf, et faire asler du pain tant qu’il soit assez 

noir,  et qu’il soit destrampé de bouillon de beuf et de vin. Et puis le coler, et le gecter dedans le 

grain, et faire boullir ensemble. Et puis prenés les espices, c’est assavoir girofle, graine, nois 

muscade, gingibre et ung poy de maxis. 

Translation : 

A hare stew. Put the hares to roast, and then cut apart, and put it into a pot.  And take onions, 

cut in large pieces, and put to fry in lard, and then put with the meat, and fry it all together. And 

take beef broth, and put bread to roast until it is rather black, and temper it with beef broth and 

with wine.  And then strain it, and cast it in with the meat, and boil it together.  And then take 

the spices, which are known to be cloves, grains of paradise, nutmeg, ginger and a little mace. 

Redaction: 

Ingredients: 

¶ 1 rabbit 

¶ Bacon drippings 

¶ 2 onions, chopped 

¶ 2 slices wheat toast 

¶ 1 cup beef broth, 1 cup red wine 

¶ 1 tsp whole cloves, ½ tsp whole grains of paradise, ½ tsp grated nutmeg, ¼ tsp 

ground ginger and ½ tsp mace blades 

Procedure: 

Grind all spices, mix with beef broth, red wine, and toast.  Roast the rabbit at 

approximately 375° until approximately ¾ cooked. Cut into serving pieces, and fry lightly in 

bacon drippings. Add chopped onion. When onion is softened and smells good, strain wine-and-

bread mixture into pot and bring to a simmer.  Simmer until rabbit is cooked. 

Discussion: 
Although on first glance this recipe is similar to the ƎǊŀƴŞ ŘΩŀƭƻǳŜǎǘŜȊΣ the onions and the nutmeg and 

mace significantly alter the flavor. In addition, this sauce is thickened with bread only, rather than with 

bread and liver – the bread, however, is toasted until black.  Previous experiments have shown that the 

more the bread is toasted, the less thickening power it has. 

  



Pain Misclin  
There are very few existent bread recipes from pre-1600. Among those are the bread recipe in Platina, 
the recipe for “Rastons” in one of the Harleian manuscripts, and the recipes for “Fine Manchet” and 
“Restons” in ¢ƘŜ DƻƻŘ IǳǎǿƛŦŜΩǎ IŀƴŘƳŀƛŘŜ ŦƻǊ ǘƘŜ YƛǘŎƘŜƴέΦ  
I chose to base my bread on Platina, who was both geographically and temporarly closest to LE RECUIL.  
 

Recipe :  
ά¢ƘŜǊŜŦƻǊŜ L ǊŜŎƻƳƳŜƴŘ ǘƻ ŀƴȅƻƴŜ ǿƘƻ ƛǎ ŀ ōŀƪŜǊ ǘƘŀǘ ƘŜ ǳǎŜ ŦƭƻǳǊ ŦǊƻƳ ǿƘŜŀǘ ƳŜŀƭΣ ǿŜƭƭ ƎǊƻǳƴŘ ŀƴŘ 
then passed through a fine seive to sift it; then put it in a bread pan with warm water, to which has been 
added salt, after the manner of the people of Ferrari in Italy. After adding the right amount of leaven, 
keep it in a damp place if you can and let it rise.... The bread should be well baked in an oven, and not on 
the same day; bread from fresh flour is most nourishing of all, ŀƴŘ ǎƘƻǳƭŘ ōŜ ōŀƪŜŘ ǎƭƻǿƭȅέ  
 

Discussion:  
Instead of making a bread fit for the “lord’s table”, I instead chose to make a bread more suited for the 
members of the lords’ household.  Terrence Scully, in “Early French Cookery”, says that “the most 
commonly available bread at this time was undoubtedly the large loaf that was made from a mixture of 
wheat and rye flours.  This was miscelin or meslin bread, the bread eaten by ordinary bourgeois, and 
bought by the wealthy to feed to their servants.  The name of this bread, deriving as it does ultimately 
from the Latin verb miscere, to mix, points to its alloyed composition, an economical compromise 
between quality and cost.” (Scully and Scully)  This is the bread I have chosen to redact.  
 
Most medieval households likely bought bread instead of baking it themselves. This is shown in Martha 

Carlin’s article, Fast Food and Urban Living Standards in Medieval England, in which she states that at 

least 2 of the 14th century household record books she studied show neither bread kneading troughs or 

oven peels, or even flour or wheat, are recorded in the inventories (Carlin).  Because of this, there are 

few specific recipes for bread, and I chose not to specifically redact any of them.  

The first question when making bread is “how to make the bread rise.”  Since my house has a tendency 

to kill starters, and since none of the brewers I know had made beer recently enough to give me yeast, I 

chose to work with commercial, packaged yeast.  I did, however, mix it with beer and proof it to 

simulate beer barm.  

The next question is that of type of flour to use.  Scully also states that “Several cereal grains were 

commonly used in the making of breads. The quality of bread varied according to the grain that went 

into the flour, or the mixture of grains, the care taken in its grinding, and whether or not the bran of the 

grain was removed from the flour. As a plant, wheat requires a good soil to flourish, but spelt, barley, 

oats and rye can grow well even in relatively poor soils. Though barley and oats were employed in bread 

either by themselves or mixed in combination with themselves and with such other flours as from 

ground peas or lentils or vetch, rye was really the only cereal grain that proved itself at all popular as an 

alternative to wheat for this purpose in the European Middle Ages.” (Scully and Scully) I chose to use a 

mixture of wheat, barley and rye to simulate the “brown bread” eaten by the bourgeois and/or used to 

make brown trencher breads, as mentioned by the Menagier de Paris.  



The shape of the dough, a rounded loaf, is based on many illuminations of bread. The size of the loaf is 

based on medieval flour usage - Bread varied in size of loaf, as little as 20 and as many as 35 loaves to 

the bushel. 25/bushel loaves use 1.38 lb of flour and weighs 1.1 lbs; 35/bushel loaves need .98 lbs flour 

and weighs .79 lbs after baking. Daily rations averaged about 1 loaf per day, but varied significantly by 

household (Woolgar, The Great Household in Late Medieval England 124-5).  

Once the dough is made and kneaded, the next step is to determine how to bake it.  I don’t have a brick 

oven, so I bought a pizza stone to even out the heat in my modern oven.  I also commissioned a baker’s 

mark from Lord Solvarr Hammarson – also known as Xavier du Lyon – as you can see, baking the bread 

on the bakers mark created an identifying impression in the crust. This was important, since bread was 

the main food of the Middle Ages - marking the bread allowed fraud to be detected and persecuted.  
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