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Pies both sweet and savory are found in every known medieval cookbook.
Because they are self-contained, pies were and are an ideal food for
travellers. We will examine the different types of pies and how medieval and
modern pies differ. Ideas for improvising on the theme of "pie"” will also be
covered.

What is a pie?
For the purposes of this class, a pie can be defined as “a baked dish of savoury or sweet ingredients

»l

encased in or topped with pastry.”” Other English words for “pie” in period included coffin/coffyn,

traps, and tarts, though pie recipes are found in many cultures and locations.

Who, When and Where?

Pies were common as early as Ancient Greece and Rome — some in fact credit the Greeks with the
concept of wrapping meat in dough to seal in juices as the meat cooks. Apicus, the earliest Roman
cookbook, lists several pies in De Re Coquinaria, but does not mention crusts — these “pies” could also
be referred to as custards. His recipes were copied in the 9th century. The “Harpestreng” manuscript,
which is the next available cookbook and has been dated to approximately 1300, includes a recipe
commonly known in SCA circles as “Icelandic Chicken”, which could technically be called a pie.

By the 14™ century, every major cookbook has a variety of pie recipes. Pies were eaten by the nobility
and also by those of lesser wealth — cookshops in every major town sold pies, sometimes of dubious
content. Because a sealed pie prevents spoilage’, pies were often baked of “leftovers” to prevent
spoiling. Most of these early pies were meat recipes, with a few fruit-based and custard-based varieties
included. Sweet pies became more and more common throughout the Renaissance.

Pie recipes can be found in French, German, Italian, Spanish, and English sources, so it is fair to say that
pies were eaten throughout Europe during this period.

Eating Pie:

! Compact Oxford English Dictionary

? While | recommend highly following modern food safety practices, a microbiology lab tested several pies baked
according to a medieval recipe and found no bacteria within the pie after storage at room temperature for several
weeks. The author of the article | found this testing in is unknown, but the article can be found at
http://cunnan.sca.org.au/wiki/Pies of parys (recipe)



http://cunnan.sca.org.au/wiki/Pies_of_parys_(recipe)

Not every pie was intended to be consumed fully. Many pies were baked merely as a convenient “dish”
for a filling, much like medieval Pyrex — protecting the ingredients from the heat while sealing in juices.
There are illuminations and “manners books” which mention the top crust of a pie being removed and

the filling served as though from a bowl.

Pie Components:

Crust:

Most medieval cookbooks do not list pastry recipes, because this was a task every cook already knew. In
fact, some cooks even delegated this task, preparing a filling for a pie and then taking it to the local
baker to be placed in a crust and baked. However, from the few extant recipes and from conjecture,
several types of pie crust are possible. Which one is appropriate for a given pie depends on the filling
and type of pie.

“Short Paste”:

This type of pie crust seems to be most similar to modern crusts, being a flaky, buttery crust,
sometimes enriched with egg. | find this to be most suitable for fruit or custard pies, especially
with open tops.

“Shaped Crust”:

If made with hot water and melted butter, and kneaded thoroughly, short paste becomes
tougher and stronger. This type of pie crust can be used for “standing” pies in which the filling is
still meant to be eaten.

“Salt Crust:”

Though | have no sources available, many scholars conjecture some pies were made of a simple
flour-and-water dough with salt — this would have maximum preservative qualities for meat
pies, and would be significantly cheaper to produce than the enriched doughs above. However,
it would not be edible.

“Bread Dough:”
Some recipes indicate only “dough” without indicating a type; these could arguably be bread
dough. | don’t have references for this though.

Both lard and butter are possible fats for making pie crust with; one should be aware of one’s intended
diners when choosing fats — vegetable shortenings also work, if preparing pies for vegans or vegetarians.
Pies ranged in size from small tarts to great pies large enough to hold many animals worth of meat, and
could be elaborately decorated.

Filling:
This is the part where things get fun. Medieval pies can be divided into three types:

Meat or Fish:
These pies contained any or all of the following ingredients:



e Meat: Most often pork, often supplemented by chicken, beef or veal. Often
cooked before placing in the pie.

e Fish: Any variety of sea-water or freshwater fish. Not found in combination with
meat, and usually served only in Lent or on other “Fish” days.

e Wine, broth and vinegar: These ingredients served to moisten pre-roasted
meats, and the sourness of wine or vinegar provided a counterpoint to the
sweetness of fruit.

e Eggs: Thickened the “gravy” to a greater or lesser degree.

e Cheese, butter, suet, or other fats: Provided richness and mouthfeel to the dish.

e Dried fruits: Prunes, dates, raisins, currents or a combination. Added sweetness.

e Spices: For flavor. Commonly mimicked other sauces found in cookbooks, such
as pepper sauce.

Custards and Quiches:

e The main ingredient in these pies were eggs.

e Cheese or marrow was added for richness.

e Textures ranged from custard (“Darioles”) to quiche to cheesecake (Platina’s
“White Torta”).

e Dried or fresh fruits, or vegetables such as onions were often added.

e A common subset of these pies included green vegetables such as spinach or
beet leaves.

e One German recipe includes breadcrumbs as part of the custard, creating
almost a bread pudding in a crust.

Fruit Pies
e These pies contained fresh or dried fruits.
e  Fruit was often pre-cooked in wine or water.
e Pies were usually thickened with eggs and/or breadcrumbs rather than starches,

as modern pies would be.

Fruitsand  Thickening Liquids Decoration
Vegetables
Short Pork Cheese Greens Eggs Wine Herbs Flags
Shaped Veal/ Marrow Apples, Bread Vinegar Spices Dough
Beef Pears Crumbs
Salt Chicken Suet Dried Broth Gilding
Fruits
Bread "Birds" Shaping
Fish




Pie Recipes:

Apicus3:

(132)Cold asparagus pie is made in this manner take well cleaned cooked asparagus, crush it in the
mortar, dilute with water and presently strain it through the colander. Now trim, prepare [i.e., cook or
roast figpeckers and hold them in readiness. 3 scruples of pepper are crushed in the mortar, add broth a
glass of wine, put this in a saucepan with 3 ounces of oil, heat thoroughly. Meanwhile oil your pie
mould, and with 6 eggs, flavored with oenogarum, and the asparagus preparation as described above;
thicken the mixture on the hot ashes. Thereupon arrange the figpeckers in the mould, cover them with
this purée, bake the dish. When cold, unmould it sprinkle with pepper and serve.

(161) A dish of pears is made this way: stew the pears, clean out the centre, crush them with pepper,
cumin, honey, raisin wine, broth and a little oil; mix with eggs, make a pie of this, sprinkle with pepper
and serve.

Icelandic*:
One shall cut a young chicken in two and wrap about it whole leaves of salvia, and cut up in it bacon and
add salt to suit the taste. Then cover that with dough and bake like bread in the oven.

Eine Boke von Guter Spise>:

5. Heathen Cakes: These are called heathen cakes. One should take a dough and should spread it thin
and take a boiled meat and chopped fatty bacon and apples and pepper and eggs therein and bake that
and give out and do not damage.

19. Good food of a Salmon. Take a salmon. Scrape off the scales. Split it and cut it into pieces. Cut
parsley (and) sage. Take ground ginger, pepper, anise. Salt to mass. Make a dough (possibly freshly
made as opposed to sourdough) also the size of the piece (of salmon). And throw the herb on the piece.
And surround it with the dough. Stamp it in a form if you can. Thus you may make pike (and) trout. And
bake individually in a dough. However, if it is a meat day, then you may make hens, partridge, pigeon
and pheasant. If you have the forms, and bake them in fat or boil in the forms. Take from the breasts of
the hens or other good meat. So will the art be the better and do not oversalt.

44. A Good Pastry: Grate cheese. Mix it with eggs and boiled small pieces of fatty bacon thereto. Make a
fine dough (possibly freshly made as opposed to sourdough) and fill therein with the cheese and the
eggs. And make small cakes and bake them in butter or in fat, near to the time (they are to be served),
and give them out warm.

® Apicus recipes from: http://penelope.uchicago.edu/Thayer/E/Roman/Texts/Apicius/home.html. A variety of
other pie/custard recipes are found at this site.

* Alia Atlas’s translation of a 14™ century German cookbook, found here: http://cs-
people.bu.edu/akatlas/Buch/buch.html

> Reproduced in Cariadoc’s Miscellany. http://www.pbm.com/~lindahl/cariadoc/poultry.html#1
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http://cs-people.bu.edu/akatlas/Buch/buch.html
http://www.pbm.com/~lindahl/cariadoc/poultry.html#1

Sabina Welseriné:

To make a good Barbianisch tart: Take a half pound of fat and let it melt in a pan, take after that a quart
of cream and pour it into the fat and let it simmer together. Afterwards take ten eggs and beat them
with a small spoonful of good flour and beat them well, so that the dough will not be lumpy and
afterwards beat the other ingredients with it and beat it all especially well and mix everything together
thoroughly and let it cook together again until it becomes fairly thick. And sweeten it however you like
to eat it. And when it has cooked, then salt it a little and put it in a pie crust and let it bake.

To make a veal pie: Take pieces of veal from the leg and boil them in water, about as long as it takes to
hard boil an egg. Afterwards take them out and chop the meat small, and take suet from the kidneys
and cut it small and chop it with the veal. And when it is finely chopped, then put it in a bowl and put
some wine into it and an ample ladelful of broth , pepper and a little mace, which should be whole.
Crush it a little by hand so that it in small pieces, put in it raisins and saffron and stir it all up together
with a spoon, put cinnamon in it also, and taste it, however it seems good to you.

A game pie: Take beef fat, and chop it small, and rosemary, which can be fresh or dried. If you have
none, take marjoram or anise or sage, as much as you would like. Chop them finely together, put cloves,
pepper, ginger and salt into it, as much as you would like, pour one pint of wine on it. The game must be
cooked beforehand. And make a shaped pastry the same way as for the veal pie, and let it bake, serve it
warm. In this manner one can also prepare a loin roast.

To make a pastry dough for all shaped pies - Take flour, the best that you can get, about two handfuls,
depending on how large or small you would have the pie. Put it on the table and with a knife stir in two
eggs and a little salt. Put water in a small pan and a piece of fat the size of two good eggs, let it all
dissolve together and boil. Afterwards pour it on the flour on the table and make a strong dough and
work it well, however you feel is right. If it is summer, one must take meat broth instead of water and in
the place of the fat the skimmings from the broth. When the dough is kneaded, then make of it a round
ball and draw it out well on the sides with the fingers or with a rolling pin, so that in the middle a raised
area remains, then let it chill in the cold. Afterwards shape the dough as | have pointed out to you. Also
reserve dough for the cover and roll it out into a cover and take water and spread it over the top of the
cover and the top of the formed pastry shell and join it together well with the fingers. Leave a small
hole. And see that it is pressed together well, so that it does not come open. Blow in the small hole
which you have left, then the cover will lift itself up. Then quickly press the hole closed. Afterwards put
it in the oven. Sprinkle flour in the dish beforehand. Take care that the oven is properly heated, then it
will be a pretty pastry. The dough for all shaped pastries is made in this manner.

A tart with plums, which can be dried or fresh: Let them cook beforehand in wine and strain them and
take eggs, cinnamon and sugar. Bake the dough for the tart. That is made like so: take two eggs and beat
them. Afterwards stir flour therein until it becomes a thick dough. Pour it on the table and work it well,
until it is ready. After that take somewhat more than half the dough and roll it into a flat cake as wide as
you would have your tart. Afterwards pour the plums on it and roll out after that the other crust and cut
it up, however you would like it, and put it on top over the tart and press it together well and let it bake.
So one makes the dough for a tart.

® http://www.daviddfriedman.com/Medieval/Cookbooks/Sabrina_Welserin.html



A bread tart - Take white bread and grate it, take cream, stir it together, so that it becomes thick like a
pudding. Take six egg yolks, beat them well and with spices thereon, put everything together in a pastry
shell, and bake it like other tarts.

Take a pound of sour cherries and remove all of the pits. Afterwards take a half pound of sugar and a
half ounce of finely ground cinnamon sticks and mix the sugar with it. Next mix the cherries with it and
put it after that in the pie shell made of good flour and let it bake in the tart pan

Again, quinces in pastry: and to give understanding to him who should prepare them let him arrange
that he has his fair and good quinces and then let him clean them well and properly and then make a
narrow hole on top and remove the seeds and what they are wrapped in, and let him take care that he
does not break through on the bottom or anywhere else; and, this being done, put them to boil in a fair
and clean cauldron or pot in fair water and, being thus cooked, take them out onto fair and clean boards
to drain and put them upside down without cutting them up. And then let him go to the pastry-cooks
and order from them the little crusts of the said pastries to put into each of the said little crusts three
quinces or four or more. And when the said little crusts are made fill the holes in the said quinces with
very good sugar, then arrange them in the said little crusts and cover and put to cook in the oven; and,
being cooked enough, let them be served.

Chiquart7:

21. Again, parma tarts: for the said parma tarts which are ordered to be made, to give you
understanding, take three or four large pigs and, if the feast should be larger than | think, let one take
more, and from these pigs remove the heads and the hams, and put the fat apart to be melted; and take
the said pigs and cut them into fair slices or pieces and wash them very well and put them to cook in fair
and clean cauldrons, and put in salt in measure. And for the said parma tarts you will need three
hundred pigeons, two hundred very young chickens -- and if it happens that the feast is given at a time
when there are no very young chickens, have one hundred young capons -- six hundred small birds; and
these pigeons, poultry, and small birds should be plucked and cleaned properly and cleanly; and take the
pigeons and split them in half, and also split the poultry and cut it in quarters; and then take the
pigeons, poultry, and small birds and put into fair small casks, wash properly and cleanly three or four
times in fair and clean water, and then put them to boil in fair and clean cauldrons, and put in salt in
measure; and check that it does not cook too much; and, being cooked subtly, draw out your meat into
fair and clean cornues and put your small birds in one place and the other meat in another. And then
take your pork fat and cut a great deal of it and put into fair and clean pans and melt well and, being
well melted, strain it into other fair and clean pans; and then take your small birds and sauté them in
your lard lightly and not too much, and also next the other meat. And of figs six pounds and six pounds
of dates, of pine nuts six pounds, of prunes six pounds, of raisins eight pounds; and then take your figs,
prunes, and dates and cut them fine -- as small as the smallest raisins -- and remove the stems from the
raisins and clean them well. And then take your pine nuts and rub them very well, then winnow them on
fair platters; then put them on a fair cloth and pick them over and clean them well and properly so that
there remains nothing but the white nutmeat. And then put your figs, prunes, raisins, dates, and pine

’ Reproduced in Cariadoc’s Miscellany.
http://www.daviddfriedman.com/Medieval/Cookbooks/Du_Fait de Cuisine/Du_fait de Cuisine.html#For%20the
%20second%20course
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nuts into a fair, white and clean cornue, and let it be well covered with a fair, white and clean cloth so
that nothing which is not clean falls therein. And then arrange that you have herbs, that is sage, parsley,
hyssop and marjoram, of which have such a large amount of parsely that you have a great bowlfull
drained and with the leaves stripped off the stems, and sage, hyssop, and marjoram added in measure;
then put them in a fair and clean cornue, and wash them well and properly in three or four changes of
fresh water, and then put them on fair and clean boards and chop them very small. And check to see if
your pork is cooked and put it on fair tables, and you should have your fair, large and very flat boards;
and you who are making this fair parma tart, together with the assistants which you have assigned to it,
take care to remove the skin of the said pigs and let no bones remain, and chop your meat very small;
and in chopping your said meat take herbs and put them in with your meat; and then have a large, fair,
clean and clear basin [bacine] and put your said meat therein -- and to give understanding of what the
basin is, | mean that this should be a fair and large pan of those in which one cooks big and large fish.
And then arrange that you have a quintal of best Crampone or Brie cheese or the best cheese which can
be found, and then take the said cheese and pare and clean it well and properly, and cut it small, then
bray it in a mortar very well and strongly; then take six hundred eggs and moisten your cheese
therewith in braying, and continually sprinkle with the said eggs so that they are well bound and
moistened and according to the quantity of the parma tarts which you are ordered to make. And take
the pan which | described to you above, and put therein lard which is refined in which one has sautéd
the meat, and put it in according to the quantity of the stuff which you have, and let it be put over a fair
clear fire; and have two good strong assistants stirring the filling strongly and firmly with a great slotted
spoon with two hands, and then let it down over a fair fire of clear coals; and let your figs, prunes, dates,
raisins, pine nuts, cut as is said above, be washed two or three times in fair, clean and clear water and
then afterward washed in good white wine and then put to drain and dry on fair and clean boards; and
then, being drained, throw it into your filling, and let it be very well stirred in; and then take your cheese
which has been brayed and moistened with egg as is said above -- the quantity which you have made for
the said filling -- and put into your filling while braying well and strongly; and take the said pan off the
fire. And take your spices, white ginger, fine powder, grains of paradise, saffron to give color, and put in
cloves in measure, put them therein and stir continually; and have a great deal of sugar beaten into
powder and throw in a great deal according to the quantity of the filling, and stir continually. And
arrange that you have fair and clean pans, or if you find fair and clean ceramic dishes take as many as
you need to make your parma tarts in such great quantity that you will have some left over; and then
when you have your fair and clean pans or ceramic dishes arrange that you have two or three thousand
sugared wafers, and then take your pans or your ceramic dishes and take some of the lard in which you
fried your small birds and poultry and put into your pans or ceramic dishes and then take your wafers
and put in each dish on the bottom and around it a layer of the said wafers so that there are four or five
one on another; and on the said wafers take of the said filling and make a layer, and then on top of the
filling put the small birds here and there and not together; and put between two small birds a quarter of
a pigeon and elsewhere a quarter chicken between two small birds, and do this in such manner that of
small birds, quarter pigeons and quarter chickens there is made well and adroitly a layer set on top of
the layer of the filling; and on top of this layer made of small birds, quarter pigeons, and quarter
chickens is made another layer of the said filling, and on top of this layer made of filling put wafers in
the fashion and manner which is said above as they were put on the bottom of the said pan or ceramic
dish; and, this being done, they should be covered well and properly with the said wafers. Then take



cold lard and put on top, and then put your tarts in the oven which has been well heated; and you will
be well advised when they cook to have leaves of spinach and white chard well cleaned and washed so
that, if the said wafers burn at all, you can put them on top. And then draw out your parma tarts and
scrape them well and properly so that there remains nothing burned, and then put them on fair serving
dishes; and, with them on the serving dishes, take your gold leaf and put it on your parma tarts in the
manner of a chessboard, and powdered sugar on top. And when one serves it, let on each tart be put a
little banner with the arms of each lord who is served these parma tarts.

29. With this, fish tarts: and to give to understand to him who will do this work -- because not everyone
is master of it -- he should take his fish, that is good slices of tuna, good large filleted carp, good large
fresh eels, and of all this take according to the quantity of tarts which he is ordered to make; and take all
this and cut it into fair pieces, and put to cook in a fair and clean cauldron according to the quantity
which you have; and when it is cooked take it out onto fair tables which are fair and clean and pick over
all your meat so that there are no scales nor bones, and then chop it very well. And arrange that you
have good candied figs, prunes, dates, and slice this very finely into little dice; and take pine nuts and
make them clean as they should be, and take candied raisins and clean them very well so that there
remain no stems; and take of all this according to the quantity of the filling which you have made from
the fish, and wash this stuff very well in white wine, and then mix it with your fish in a fair pan. Then
take another pan which is fair and clean in which have some fair and clear oil refined, and when it is
refined put this oil into your filling according to the quantity of it which there is, then put it on fair coals
to heat and stir it constantly with a fair spoon; and then take fair fine powder and put it in in reason, and
a great deal of sugar. And then tell your pastry-cook to make the tarts for you, either large or small, and
let them be covered.

40. Now |, Chiquart, would like to give to understand to him who will be ordered to make parma tarts of
fish, let him take slices of tuna if he is in a place where he can get marine fish, and if not let him take as
much of those of fresh water, that is large filleted carp, large eels and large filleted pike, and of this take
such a great quantity as he is told to make the said tarts; and take candied raisins, prunes, figs, dates,
pine nuts, and of each of these take what seems to him right to take according to the quantity of the
said tarts; then, for the said tarts, let them be cut into pieces, cleaned and washed and put to cook well
and cleanly; and, being well cooked, draw it out onto fair and clean tables or boards and let the bones
be removed and take them out very well and properly so that no little bones remain, and chop them
well and finely; and let the aforesaid raisins have the stems very well removed, let the pine nuts be
cleaned very well, let the figs, prunes, and dates be cut into little dice; and, all these things thus dealt
with, except for the meat, should be very well washed in white wine and drained, and then mix them
with the aforesaid meat of the fish. And it is also necessary, according to the quantity of the said tarts
which you have to make, that you have parsley, marjoram, and sage, and of each herb the quantity
according to the strength of each, that is of parsley more and of the others less; and let them be well
cleaned, washed, and very well chopped and then mix them with the aforesaid meat. And, this being
done, have fair, clear, clean, and well refined oil and then have a fair, large and clean frying pan and let
it be set over a fair clear fire and put all this into it, and have a good assistant with a fair, large and clean
spoon who stirs very well and strongly in the said frying pan; and arrange that you have your almond
milk well thickened and strained through a strainer, and a great deal of amydon according to the
guantity of tarts which you have and put all in to thicken it; and then put your spices in with your meat



while stirring the contents of the pan continually, that is white ginger, grains of paradise and a little
pepper, and saffron which gives it color, and whole cloves and a great deal of sugar pounded into
powder, and salt in reason. And arrange that your pastry-cooks have made well and properly the crusts
of the said tarts, and, being made, take the aforesaid filling and put in each what should be put. And
then arrange that you have a very great quantity of good and fair slices of good and fair eels which
should be well and properly cooked in water and, being cooked, put them to fry in fair and clean oil;
and, being fried, take them out; and then on each tart put three or four pieces, one here and another
there, so that they are not together; and then cover the tarts and put in the oven and, being cooked, put
them on your dishes and serve them.

Le Menagier de Pariss:
Note that many pies are listed in the menus in this work, but specific instructions are not given.

HERB DISH IN PASTRY COOKED IN THE SKILLET. Beat, grind and mix together your eggs and herbs and a
piece of ginger as said before, then have some pastry kneaded as though for the bottom of a pie, and
heat your skillet with oil or other grease: then put your kneaded pastry in the bottom of the skillet, then
put in your pie filling along with a sufficient amount of grated cheese. And since the underside, that is
the pastry which forms the bottom of the tart, will be cooked before the top side is barely heated, you
should have another skillet the bottom of which has been heated, wiped and cleaned, and let this skillet
be filled with hot coals, and put it inside the first skillet, on and touching the filling, so that it may be
heated and cooked till dry till both filling and pastry are done.

JACOBIN TART. Take eels and skin them and cut into short lengths no thicker than half a finger, and take
ginger, crumbled cheese, and carry this to the oven and make a tart of it, and sprinkle it with cheese at
the bottom, and then put eel on top of that, and then a layer of cheese, and then a layer of crayfish tails,
and so on, as long as each one lasts, one layer after another. And put some salt in the milk, and do not
cover it; and stick the crayfish feet in the tart, and make a pretty cover separately, to be put on when it
is cooked.

ANOTHER TART. Note that with pig stuffing you can make a covered tart, and let the stuffing be well
made.

TO MAKE A TART, take four handfuls of beet-leaves, two handfuls of parsley, one handful of chervil, a bit
of turnip-top and two handfuls of spinach, and clean them and wash them in cold water, then chop very
small: then grate two kinds of cheese, that is one mild and one medium, and then put eggs with it, yolk
and white, and grate them in with the cheese; then put the herbs in the mortar and grind them up
together, and also add to that some powdered spices. Or in place of this have first ground up in the
mortar two pieces of ginger, and over this grate your cheeses, eggs and herbs, and then throw in some
grated old pressed cheese or some other such on to the herbs, and carry to the oven, and then make it
into a tart and eat it hot.

8 Reproduced in Cariadoc’s Miscellany.
http://www.daviddfriedman.com/Medieval/Cookbooks/Menagier/Menagier.html
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Martino?:

White Tart. Take a libra and a half of good fresh cheese and cut it up fine, and pound it well; take twelve
or fifteen egg whites and blend them very well with this cheese, adding half a libra of sugar and half an
oncia of the whitest ginger you can find, as well as a half libra of good, white pork lard, or instead of
lard, good, fresh butter, and some milk, as much as needed; this will be a good third of a boccale. Then
make the pastry, or crust, [put it] into the pan, as thin as it ought to be, and cook it nicely with the fire
both below and above; and make sure that the top is a little colored from the heat of the fire, and when
it seems cooked, remove it from the pan and put fine sugar and good rose water on top.

Proper newe Booke of Cokerye:
To Make Short Paest for Tarte - Take fyne floure and a cursey of fayre water and a dysche of swete
butter and a lyttel saffron, and the yolckes of two egges and make it thynne and as tender as ye maye.

To make a tarte of damsons. - Take damsons and boyle theym in wyne, eyther red or claret, and put
there to a dosen of peares, or els whyte bread, too make theym styffe wyth all, then drawe theym up
wyth the yolkes of syxe egges and swete butter and so bake it.

“To make a tarte of Cheryes. - Take all thynges that ye do (for) the Tarte of damsons so that ye put no
Perys therto.”

To make Pyes. Pyes of mutton or beif must be fyne mynced and ceasoned wyth pepper and salte, and a
lyttle saffron to coloure it, suet or marrow a good quantite, a lyttle vyneger, prumes, greate raysins, and
dates, take the fattest of the broathe of powdred beyfe, and yf you wyll haue paest royall, take butter
and yolkes of egges, and to tempre the flowre to make the paeste.

Two 15t Century Cookery Books1:

Pies of Paris. Take & cut good pieces of pork, and pieces of veal, together, & put in a good pot, & add
fresh broth, & a quantity of wine, & bring to a boil until done; than take it from the fire, & let it cool a
little; than add egg yolks, & ginger, sugar, & salt, & minced dates, & currants; then make good pastry,
then pie shells, and add; cover the pie, and bake it, and serve.

Quyncis or Wardouns in past. Take & make fayre Rounde cofyns of fayre past; than take fayre Raw
Quynces, & pare hem with a knyf, & take fayre out the core ther-of; than take Sugre y-now, & a lytel
pouder Gyngere, & stoppe the hole fulle; & cowche or wardonys or quynce in a cofyn, & keuere hem, &
lat hem bake; & for defaut of Sugre, take hony; but then putte pouder Pepir ther-on, & Gyngere, in the
maner be-for sayd.

° From Redon, Odile, Frangoise Sabban and Silvano Serventi. The Medieval Kitchen: Recipes From France and ltaly.
Chicago: University of Chicago Press, 1998.

1% Austin, Thomas. Two FifteenthCentury CookerBooks. Harleian MS. 279 & Harl. MS. 4016, with extracts from
Ashmole MS. 1429, Laud MS. 553, & Douce M&®b8on: for The Early English Text Society by N. Triibner & Co.,
1888.




Libro per Cucorumi1!

XCV Herb Tart: If you want to make a herb tart for twelve people, take six large cheeses and take a large
quantity of herbs, that is beet, parsley, spinach and mint, two pounds of salted lard and eight eggs. Take
these well cleaned and chopped herbs that have been squeezed of their juice (free of liquid, i.e. dry).
Take the cheese and chop it with the coarsely chopped herbs, and take the lard that has been beaten as
well as you can, and take the eggs that you have and mix all these things together. Put this mixture
between two crusts in a tart pan, and make the crust on top of this tart yellow. This tart should be fat
with lots of cheese and many herbs. If you want to make it for more or less people take these same
items in the same ratio.

CV Garlic tart. Take garlic cloves, peel and boil them. When they are cooked put them to soak in cold
water and then grind them and add saffron, enough fresh cheese, beaten lard, sweet and strong spices
and temper the mixture with eggs, add raisins and then make the tart.

CIX Optimally good fresh fava bean tart . King Manfredo tart of fresh favas. Take the favas and peel,
then cook them in good milk, strain them and take cooked pork belly and chop it finely with a knife, then
mix the favas and meat together. Take sweet and strong spices and saffron and put it into a bowl! (with
the meat and fava mixture) and add good fresh cheese and make a paste. Then make the tart and put
this batter into the pastry, and in the middle and on top put slices of sweet fat cheese etc.

Le Recuil de Riom1!2:
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donner coleur au lait.

Apple tarts and almond-milk flans. And put a little saffron to give color to the milk.

31. Tartes pellerines du melleu frommage que on pourra finer. Et seront les tartes descouvertes. Ety
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tropt grans.

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.

" Translation of Libro di cucina/ Libro per cuoco (14th/15th c.) (Anonimo Veneziano) Translated Helewyse de

Birkestad, OL (MKA Louise Smithson), found at http://www.geocities.com/helewyse/libro.html

12 Lambert, Carole. Le recueil de riom et la maniere de henter soutillement: Un livre de cuisine et un réceptaire sur
les greffes du XVe siécl@ontéal: CERES, 1988. Translation by Jennifer Soucy, full translation available at
www.erminespot.com/cooking.htm.
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