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1 Abstract 
This documentation covers the Event Steward’s Challenge, course descriptions, and menu design for 
each dish.  Deviations due to ingredients or preparation have been documented with each dish.  Not 
all dishes have a “period recipe/redaction”, as many dishes that use common techniques (broiling, 
baking, boiling) and ingredients would not have been written down.12  Recipes have been scaled 
down to a standard portion (serves 4-6) rather than feast sized.  This will allow people to recreate 
recipes at home on a non-commercial scale. 

2 Event Steward’s Yule Challenge 
2.1 Challenge part 1 
The Event Steward challenged the Dayboard Chef and the Feast Chef to work within a common 
larder which would be “stocked” with seasonal ingredients.  The larder was to simulate the types of 
ingredients that would have been found in a baronial household. From this larder, the menus would 
be designed for traditional English feast service at Baronial Yule celebration.  Recipes and 
ingredients would have been available in England during the timeframe covered by the SCA (circa 
~1600). 
 
Menestrellorum Multitudo: Minstrels At A Royal Feast By Constance Bullock-Davies was used to 
construct our larder. This book outlines the detailed lists of materials ordered and stocked for the 
Feast of Swans (a feast held in honor of a royal knighting ceremony in England, May 1306).   
 
This unique challenge mimics an English household. The event steward brings in provisions and 
makes sure that there was minimum spoilage and pilferage of foodstuffs and supplies. The head 
chefs provide a meal that is well balanced, perfectly presented, and approved by both steward and 
the Lady (Baroness of Bhakail) of the Household. Additions to the larder must go through an approval 
process to ensure period “compliance” and seasonal availability. 
2.2 Challenge part 2 
There are 4 additional showcase chefs, 1 for each course.  These dishes will be presented to the 
above the salt patrons.  These dishes have been developed in accordance to the base event steward 
challenge, but are outside of the control of the Feast Chef.  They have been slotted into position 
based upon ingredient content and course design.  These dishes include: Savory Toasted Cheese- 
course 1; Crown Rack of Venison- course 2*; Multi-bird Galytyne- course 3;  dessert from Le 
Menagier- course 4.   
 
These dishes are mentioned in each course as part of the over all menu design, but the recipes are 
not included in this documentation (with the exception of the crown rack). Each show case piece is 
the responsibility of the guest chef.  
 
* The crown rack and tenderloin will be cooked by the head chef and student. The recipe is included 
in this documentation as the recipe and supervision are being performed by the head chef. My 
student will be presenting the offerings to the guests. 
2.3 Larder 
2.3.1 Protein 

Beef, pork, venison, coney, goose, chicken, turkey, lobster, pheasant, shellfish (mussels, oysters, 
scallops), fish (eel, salt cod, founder, haddock, trout), pigeon, quail 

2.3.2 Buttery 

Sheep milk, goat milk, brown ale, red wine, white wine, fresh cheese, cream, eggs 

                                                      
1 Ken Albala The Banquet Dining in the great courts of late renaissance Europe 2007 
2 Melitta Weiss Adamson, Regional Cuisines of Medieval Europe: A Book of Essays 2002 
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2.3.3 Spices and herbs 

Salt, parsley, garlic, ginger, anise, mint, thyme, rosemary, sage, grains of paradise, nutmeg, mace, 
clove, mustard, thyme, cinnamon, hyssop, peppercorns, sandalwood, fennel, cardamom, raw sugar, 
honey, oil 

2.3.4 Vegetables and Legumes 

Turnips, cabbage, brussels sprouts, dried peas, parsnips, carrots, radishes, chestnuts, onions, leeks, 
chickory, endive, almonds, beets, lentils (dried), walnuts, pine nuts, thistle, apples, pears, oranges, 
quince, pomegranates, carob, figs, raisins, currants, wheat, oats, barley 

3 Menu design 
The first course in a traditional feast was designed to awaken the body and spirit. Complex salads, 
cured meats, hams, cheese and breads were typically served in the first course. Foods tended to be 
simple, light and usually cold.  The second course was heavier.  Most of the heavy proteins are found 
in this offering including beef, venison and pork.  The third course is the white course. Lighter in 
nature and flavor than the second course, portion sizes tend to be a hair smaller. This course features 
poultry and fish.  The final course is the desert course, featuring poached fruits, custard, nuts and 
fresh fruits. 
 
Presentation is important in feast/menu design.  Additional ingredients have been added to dishes 
that will be served above the salt. Directions remain the same for dish preparation, but the additional 
ingredients have clearly marked for above the salt. 
 
All spices used are ground (at the time of use) whole spices unless otherwise noted.  Herbs are fresh, 
unless otherwise noted.  Butter is clarified butter unless specifically written as sweet creamed butter.  
Stock is used instead of broth. Recipes for both clarified butter and stock can be found in the 
appendix. 
3.1 First course 
Green salad 
Charcuterie 
Showcase- Savory toasted cheese 
Cheese & fruit 

3.1.1 Green Salad 

3.1.1.1 Original recipe- Sallat of greens 

Take persel, sawge, grene garlec, chibolles, letys, leek, spinoches, borage, myntes, prymos, 
violettes, porrettes, fenel, and toun cressis, rew, rosemarye, purslarye; laue and waishe hem clene. 
Pike hem. Pluk hem small wiþ þyn honde, and myng hem wel with rawe oile; lay on vyneger and salt, 
and serue it forth.3 
3.1.1.2 Modern recipe 

½ head of cabbage shredded 
5 radishes sliced 
¼  head endive (frisse) shredded 
2 carrot shredded 
1 leek sliced 
¼ cup thyme 
¼ cup parsley 
½ cup lobster shredded (above the salt presentation) 
½  dressing (recipe below)  
¼ cup of pomegranate seeds 
                                                      
3 Hieatt, Constance B. and Sharon Butler. Curye on Inglish: English Culinary Manuscripts of the 
Fourteenth-Century (Including the Forme of Cury) 1985 
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Directions 
Toss cabbage, radish, endive, carrot, leek, parsley and thyme together with dressing.  Top with 
lobster and pomegranate seeds. 
 
Dressing 
1 cup vinegar 
1 cup honey 
1 tbsp. Dijon mustard 
1 garlic clove, crushed  
2 cups oil 
Salt and pepper, to taste 
 
Directions- Using a blender or mixer 

1. Combine vinegar, honey, mustard and clove until well mixed 
2. Slowly add oil until well combined and thick.  This should take 5-10 minutes. 
3. Using a spoon, mix thyme, parsley salt and pepper. 
4. Refrigerate until needed. 

3.1.1.3 Notes 

This salad is made using ingredients from the larder. In the spring, other greens would be available 
like field greens, spinach and lettuces.  The Elizabethans were known for creating compound salads 
throughout the year, using ingredients available to them that were in season including greens, fruits 
and meat proteins. 
 
This salad uses a dressing.  This type of emulsion dressing (all ingredients mixed together and held 
in a suspension) is more modern (late 1600s) approach but provides a more stable compound to 
serve for feasts.  Period ingredients and flavor combinations were used to create the dressing. The 
emulsion is used to create consistency and durability during service. Every guest will get the same 
flavor experience and dressing will not puddle to the bottom of the serving bowl. 
 
Lobster 
Contrary to popular culinary myths, lobster was enjoyed by the upper classes as well as those in 
lower classes. 4Lobster, much as today, was considered especially elegant and appropriate food for 
lovers, being an aphrodisiac. Lobster was particularly popular on fish days, when meat was forbidden 
to be cooked.  For this feast lobster is served above the salt, as it is modernly a pricey ingredient. 

3.1.2 Charcuterie 

This dish consists of cold ham/chicken slices.  The meat is light, simple and salty.  It will work well 
with the toasted cheese, cold cheeses and manchetts as a way to open the appetite for the heavier 
2nd and 3rd courses.  
3.1.2.1 Recipe 

12 oz of ham, sliced 
12 oz of roasted chicken (pheasant can be used as a substitution), sliced or shredded (recipe below) 
8 rounds of bread (Manchett) 
 
Directions 

1. Arrange all meats on tray, with manchet rolls in the center. 

3.1.3 Roasted chicken 

3.1.3.1 Recipe 

Part 1 
1 whole chicken 
                                                      
4 Albala, Ken, Food in Early Modern Europe 2003  
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1 cup carrots 
1 cup onion 
5 sprigs thyme 
¼ bunch of parsley, whole 
2 cloves garlic 
Salt and pepper to season  
 
Part 2 
½ onion, rough chop 
½ cup of carrots, rough chop  
4 cloves of garlic, rough chop 
5 sprigs thyme 
¼ bunch of parsley, whole 
1 cup chicken stock (recipe in appendix) 
 
Directions 

1. Preheat oven to 350 
2. Stuff chicken with first set of carrots, onion,  thyme, parsley and garlic. 
3. Truss chicken (http://www.ehow.com/how_2098435_truss-chicken.html) 
4. Season outside of chicken with salt and pepper 
5. Add part 2 of ingredients, onion, carrots, garlic, thyme parsley, stock to the bottom of a 

shallow roasting pan. 
6. Place chicken breast side down on this mixture. 
7. Cook for 45 minutes. 
8. At the end of 45 minutes, flip bird over, so that the breast side is now up. 
9. Cook another 45 minutes. 
10. Internal temperature should be 165 at this point.   
11. Take out of the oven and cover with aluminum foil for 20 minutes 
12. Save drippings for later sauce.  Store in refrigerator or freezer.  
13. Carve chicken off bones. 
14. Refrigerate until cold. 
15. Pull/slice chicken into bite size portions 
16. Serve with charcuterie platter 

3.1.3.2 Notes 

This is a dish that should be made before the feast day.  Whole chicken is preferable to pieced 
chicken.  You can get greater meat yield at a lower price point by buying a whole bird.  Giblets from 
the chicken can be used as part of a sauce for other dishes or soups. 

3.1.4 Manchetts 

3.1.4.1 Original recipe- Manchett 

"Take halfe a bushell of fine flower twise boulted, and a gallon of faire luke warm water, almost a 
handful of white salt, and almost a pinte of yest, then temper all these together, without any more 
liquor, as hard as ye can handle it: then let it lie halfe an hower, then take it up, and make your 
manchetts, and let them stande almost an hower in the oven. "5 
3.1.4.2 Modern recipe 

1 oz yeast 
2 tbl sugar * 
2 cups of water 104 F 
2 lbs of flour unbleached Bread flour  
2 tsp salt 
 
Directions 
                                                      
5 The good Huswifes Handmaide for the Kitchin. London 1594, 1597 
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1. Mix yeast, sugar, and ½ cup of water together 
2. Let mixture sit for 5 minutes, until frothy 
3. In mixing bowl with dough hook, combine, flour and salt. 
4. Add yeast mixture and rest of water (ensure that the dough isn't too wet; if it is add more flour) 
5. When dough creates a smooth ball in the mixer, transfer dough to a floured surface and hand 

kneed for 5 minute 
6. Transfer dough to bowl and cover with a tea towel 
7. Proof dough in a warm spot (unlit oven) for 1 ½ hours or until it doubles in size 
8. On a floured board, punch down and kneed dough 
9. Separate into six portions, and shape into balls 
10. On a lightly greased pan, allow balls to proof again until doubled in size about ½ hour 
11. Bake at 450 for 15-20 minutes, until it is golden brown in color. 
3.1.4.3 *Yeast: Water temperature calculation 

To omit the sugar from the recipe, you can get the yeast to activate using a yeast to water 
temperature calculation.  This will dictate how hot the water should be given 4 measurements and a 
final bread temperature calculation.6 
 
Goal temperature x 3= base temperature 
 
Base temp - bowl temp - flour temp- friction temp= desired water temp 
 
Goal temp for pre-fermented is usually around 75, friction factor around 25. 
 
This method was not employed as a consistent formula was needed to mass produce manchetts for a 
specific course.  Sugar was added to the yeast mixture to ensure proper activation, done for the 
essence of time and consistency. 

3.1.5 Cheese & fruit 

4 oz Brie 
4 oz Blue cheese 
4 oz goat cheese 
4 green apples sliced 
3 oz molded goat cheese spread (recipe below) 
 
Directions 

1. Arrange all cheese and fruit on tray, with goat cheese spread in an upper corner ½ hour 
before service 

2. Cheese should be room temperature, so more cheese plates to a part of the kitchen not in 
direct line of heat. 

3.1.6 Goat cheese spread 

10 oz  soft goat cheese room temperature 
¼ cup thyme 
¼ cup parsley 
1 tsp black pepper, ground 
2 oz shredded lobster (above the salt presentation) 
 
Directions 

1. Mix all ingredients together.  
2. Line 3oz ramekin (soufflé cup) with plastic wrap 
3. Spoon cheese mixture into ramekin 
4. Level at top, and cover with remaining plastic wrap 
5. Refrigerate 

                                                      
6 DiMuzio, Daniel, Bread Baking: An Artisan's Perspective  2009 
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6. ½ hour before service, remove from refrigerator and plate (removing plastic wrap and 
smoothing edges. 

7. Cheese will be spreadable at time of service 
 
3.2 Second course 
Roast stuffed pork  
Brussels sprouts 
Showcase- Crown rack of venison, tenderloin 
Roasted venison 
Meat pot pie/pasty  

3.2.1 Roast stuffed pork 

3.2.1.1 Period- Pygge y-farsyd 

ake raw Eyroun, & draw hem þorw a straynoure; þan grate fayre brede; take Safroun & Salt, & 
pouder of Pepir, & Swet of a schepe, & melle alle to-gederys in a fayre bolle; þen broche þin Pygge; 
þen farce hym, & sewe þe hole, & lat hym roste; & þan serue forth.7 
3.2.1.2 Modern recipe 

1 full pork loin- brined recipe below 
2 lbs of bacon 
2 lbs of stuffing- recipe below 
5 carrots rough chop 
2 onions rough chop 
4 cloves of garlic 
5 sprigs thyme 
½ bunch of parsley 
 
Directions 

1. Preheat oven to 350 
2. Slice loin open 
3. Add stuffing 
4. Tie loin closed with kitchen twine 
5. Wrap loin in bacon strips 
6. Add vegetables to shallow roasting pan 
7. Place roast, cut side down on vegetables and aromatics 
8. Roast 1-1.5 hours, or until internal temp of the pork reaches 140 
9. Bring roast out of the oven and allow to rest covered with aluminum foil for 20 minutes before 

slicing 
3.2.1.3 Stuffing 

1 lb bread shredded, dried 
1 onions diced  
1 carrot diced 
2 cloves garlic minced 
½ jar chestnuts 
¼ cup parsley chopped 
¼ cup thyme chopped 
1 quart of stock 
1 orange chopped 
2 tbl clarified butter 
Directions 

1. Melt butter 
2. Sweat onions, carrots and garlic 

                                                      
7 Austin, Thomas. Two Fifteenth-Century Cookery-Books 
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3. Add aromatics and chestnuts 
4. Add bread 
5. Add enough stock to moisten  
6. Add orange 
7. Turn off heat and let sit covered for 5 minutes 
8. Fluff with a fork 

3.2.1.4 Brined Pork- 

1/2 gallon of boiling water 
2 cup of honey 
1 cup of salt 
1 cinnamon stick 
10 cloves 
1 tbl of  peppercorns 
Water to cover 
5 lbs of pork 
 
Directions 

1. In a large food safe container add boiling water to honey and salt 
2. Add cinnamon, cloves and peppercorns 
3. Add pork 
4. Add water to cover 
5. Refrigerate for 10-12 hours 
6. Remove from brine, pat dry 

3.2.1.5 Pork Sauce 

1 quart of stock 
1 cup of orange juice 
1 stick of cinnamon 
10 cloves whole 
1 tbl mace, ground 
½ cup of flour 
1 cup of warm water 
1 orange pureed and de-seeded 
Salt and pepper to taste 
 
Directions 

1. To a sauce pan add stock, orange juice, cinnamon, clove and mace and bring to a boil, over 
medium heat 

2. Mix water and flour together until smooth 
3. Slowly add slurry mixture to sauce pan whisking as you pour 
4. Continue whisking until sauce thickens 
5. When the sauce coats the back of a spoon, remove from heat and strain through a fine mesh 

strainer. 
6. Transfer sauce back to medium heat 
7. Whisk in orange puree, and bring back to a low boil 
8. Add salt and pepper to taste 

3.2.1.6 Notes 

Allergies 
For a gluten free version of the sauce use corn starch in place of flour.  For gluten free version of the 
roast, omit stuffing. While it may not be period, attendees with gluten allergies will be able to partake 
in the sauce. 
 
Fat and moisture 
Most domestic ‘modern’ pigs have been breed to be very lean. This can cause pork to dry out during 
the cooking process.  Brining is a technique is used to add moisture and flavor into pork meat.  
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Brining does not replace the fat content, but the added moisture does prevent the meat from drying 
out during cooking.  Fat, in the form of bacon, has also been added to add an additional layer of 
moisture. This is an effort to both preserve the overall palette experience of the diner and create a 
meat product that is similar in texture to that of earlier time periods (prior to animals being breed 
lean).   

3.2.2 Brussels Sprouts 

3.2.2.1 Period recipe- Buttyrd Wortys 

Take al manor of good herbes that thou may gete, and do bi ham as is forsaid; putte hem on the fire 
with faire water; put ther-to clarefied buttur a grete quantite. Whan thei ben boyled ynough, salt hem; 
late none otemele come ther-in. Dise brede small in disshes, and powre on the wortes, and serue 
hem forth.8 
3.2.2.2 Modern recipe 

6 quarts of water 
½ cup salt 
2 lb of Brussels sprouts cut in 1/2 
2 tbl butter 
Salt and pepper to taste 
 
Directions 

1. Bring 6 quarts of water to a boil 
2. Add salt 
3. Boil until sprouts change color to bright green 
4. Shock sprouts in ice water to stop cooking process 
5. At time of service, sauté sprouts in butter 
6. Add salt and pepper to taste 

Notes: 
Wortys were vegetable greens and members of the onion family, such as cabbage, spinach, beet 
greens, leeks, etc.  Brussels sprouts are in the cabbage family, as are broccoli, cauliflower and kale. 
They usually grow in the fall through out the early winter, and would be readily available fresh 
vegetable for a Yule kitchen. 

3.2.3 Venison 

Venison should be marinated in buttermilk for 12 hours prior to cooking, to eliminate “gaminess”. 
3.2.3.1 Period recipe- to roast venison 

If you will Roast any Venison, after you hae washt it, & clensed all the blood from it, you shall stick it 
with Cloves all over on the outside; & if it be lean, you shall lard it either with Mutton lard, or pork lard: 
but Mutton is the best: then spit it and rost it by a soaking fire9 
 
3.2.3.2 Crown Rack of Venison head table 

1 rack of venison  
2 lbs of bacon  
1 tbl Black pepper  
1 tbl Grains of paradise 
1 tbl Mustard seed 
5 garlic cloves 
 
Directions 

1. Preheat oven to 450 F.  
2. Butcher meat so that the silver skin (fascia) is removed 

                                                      
8 Austin, Thomas. Two Fifteenth-Century Cookery-Books. 
9 The good Huswifes Handmaide for the Kitchin. London 1594, 1597 
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3. The backbone must be cut with a saw between each rib portion enough so the ribs can be 
bent and then tied into a crown (the rib bones are left long so they curve as the meat section 
is turned to the center) 

4. Rub meat with spices and garlic 
5. Tie ribcage into a crown with kitchen twine 
6. Lard venison with bacon 
7. Place in roasting pan and cook  for 15 minutes.  
8. Lower heat to 350 F. and continue to roast 12 to 15 minutes per  
9. Baste occasionally.  
10. When temperature reaches 130 remove from oven, cover with foil and allow to rest for 15 

minutes 
11. Cut into rib portions and serve with sauce 

3.2.3.3 Venison tenderloin 

2 tenderloin of venison  
2 lbs of bacon  
1 tbl Black pepper  
1 tbl Grains of paradise 
1 tbl Mustard seed 
5 garlic cloves 
 
Directions 

1. Preheat oven to 450 F.  
2. Butcher meat so that the silver skin (fascia) is removed 
3. The backbone must be cut with a saw between each rib portion enough so the ribs can be 

bent and then tied into a crown (the rib bones are left long so they curve as the meat section 
is turned to the center) 

4. Rub meat with ground spices and garlic 
5. Tie ribcage into a crown with kitchen twine 
6. Lard venison with bacon 
7. Place in roasting pan and cook for 15 minutes.  
8. Lower heat to 350 F. and continue to roast 12 to 15 minutes per  
9. Baste occasionally.  
10. When temperature reaches 130 remove from oven, cover with foil and allow to rest for 15 

minutes 
11. Cut into 2.5 oz portions and serve with sauce 

3.2.4 Venison roast 

3.2.4.1 Period recipe- Another way to stue Beefe 

Boil your flank of beef very tender, till the broth bee almost consumed, then put the broth into a pipkin, 
& put to it Onions, carret roots shred smal, being tender sodden before and pepper groce beaten, 
Uergious, and halfe a dish of sweet butter, and so lay it vpon. 10 
3.2.4.2 Recipe 

1 venison roast  
2 tbl of butter 
2 tbl of oil 
1 quart of stock 
1 tbl peppercorns  
1 tbl Grains of paradise 
1 tbl Mustard seed 
½ bunch of parsley 
½ bunch of thyme 
1 lb of carrots- rough cut 
                                                      
10 The good Huswifes Handmaide for the Kitchin. London 1594, 1597 
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1 lb of onions- rough cut 
5 garlic cloves 
 
Directions 

1. Preheat oven to 350 
2. Heat butter and oil in a skillet over high heat 
3. Sear venison on all sides 
4. Add to an oven safe vessel (hotel pan, dutch oven) 
5. Add stock, spices and aromatics (meat should be at least ¾ covered by liquid, if more is 

needed use water) 
6. Cover (either with a lid or plastic wrap and aluminum foil) 
7. Cook for 4-5 hours, until fork tender. 

3.2.4.3 Notes 

From the period recipe, beef has been replaced by venison.  This type of substitution would have 
been made in kitchens based upon availability of fresh meats.  As venison is very lean and has a very 
high percentage of muscle/connective tissue, braising is an excellent method of cooking. The long, 
moist technique that is braising allows for the complete break down of the connective tissues, which 
makes the meat very tender. 
 
Aromatics/vegetables add a depth to the braising liquid, which when thickened creates a rich, flavorful 
natural sauce. 

3.2.5 Venison sauce 

1 quart of stock 
1 12 oz bottle brown ale 
1 tbl mustard seed  
1 tbl grains of paradise 
1 tbl whole cardamom 
½ cup of flour 
½ cup of warm water 
 5 cloves of garlic minced 
¼ cup of parsley 
¼ cup of thyme 
Salt and pepper to taste 
 
Directions 

1. To a sauce pan add stock,  brown ale, mustard, grains of paradise and cardamom and bring 
to a boil, over medium heat 

2. Mix water and flour together until smooth 
3. Slowly add slurry mixture to sauce pan whisking as you pour 
4. Continue whisking until sauce thickens 
5. When the sauce coats the back of a spoon, remove from heat and strain through a fine mesh 

strainer. 
6. Transfer sauce back to medium heat 
7. Whisk in garlic, parsley, thyme and bring back to a low boil 
8. Add salt and pepper to taste 

 
3.2.5.1 Note 

For a gluten free version of the sauce use corn starch in place of flour.  While it may not be period, 
attendees with gluten allergies will be able to partake in the sauce. 
 
This sauce can be made using the braising liquid of the roasted venison.  Just make a 1:1 substitution 
for the stock:braising liquid.  If there is not enough braising liquid, then add stock to create the 1 quart 
the recipe requires. 
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3.2.6 Meat pot pasties  

3.2.6.1 Period recipe- To make Pyes 

Pyes of mutton or beif must be fyne mynced & seasoned with pepper and salte and a lytel saffron to 
colour it suet or marrow a good quantitie a lytell vynegre pruynes great reasons and dates take the 
fattest of the broath of powdred beefe. And if you will have paest royall take butter and yolkes of 
egges & so to temper the floure to make the paest.11 
3.2.6.2 Recipe 

1 4 inch crust round- recipe below 
3oz of pasty filling- recipe below 
Sugar syrup- 1 tbl water, 2 tbl water 
 
Directions 

1. Preheat oven to 425 
2. Take 4 inch round  
3. Add pasty filling to ½ of dough 
4. Fold over dough and crimp around edges with a fork 
5. Cut slits for ventilation in top crust 
6. Bake for 40 minutes on the lowest rack in your oven.  Use a sheet of aluminum foil to catch 

any juices. 
7. 30 minutes into the baking, brush crust with a light sugar syrup 

3.2.7 Dough-short crust 

3.2.7.1 Period recipe- To make shorte paest for tart. 

Take fine floure and a curtesy of faire water and a disshe of swete butter and a litle saffron and the 
yolkes of two egges and make it thin and tender as ye maie.12 
3.2.7.2 Modern recipe 

2 cups all purpose flour 
1 teaspoon table salt 
¾ cup of  butter or shortening 
2 egg yolks 
2-3 tbl water 
 
All ingredients should be ice cold prior to use. 

1. Combine dry ingredients with shortening. 
2. Mix until fat becomes the size of a small pea. 
3. Add egg. 
4. Add water 1 tbl at a time until dough comes together. Do not over mix. 
5. Divide dough into 2 
6. Wrap dough in plastic wrap and shape into a disk 
7. Refrigerate for at least 2 hours. 
8. Roll out into 12 inch circle 
9. Cut into 8 4inch rounds 

3.2.8 Pasty filling 

4 cups of beef- recipe below 
1 cup peas 
1 cup of diced onion 
1 cup of diced carrots 
¼ cup parsley 
¼ cup thyme 
                                                      
11 A Propre new booke of Cokery, c. 1545 
12 A Propre new booke of Cokery, c. 1545 
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½ cup flour 
½ cup of reserved cooking liquid 
Salt and pepper to taste 
 
Directions 

1. Combine all ingredients together 

3.2.9 Meat 

3.2.9.1 Period recipe- Another way to stue Beefe 

Boil your flank of beef very tender, till the broth bee almost consumed, then put the broth into a pipkin, 
& put to it Onions, carret roots shred smal, being tender sodden before and pepper groce beaten, 
Uergious, and halfe a dish of sweet butter, and so lay it vpon. 13 
3.2.9.2 Modern recipe 

1 beef chuck roast  
2 tbl of butter 
2 tbl of oil 
1 quart of stock 
1 12 oz bottle of brown ale 
1 tbl peppercorns  
1 tbl Grains of paradise 
½ bunch of parsley 
½ bunch of thyme 
1 lb of carrots- rough cut 
1 lb of onions- rough cut 
5 garlic cloves 
 
Directions 

1. Preheat oven to 350 
2. Heat butter and oil in a skillet over high heat 
3. Sear venison on all sides 
4. Add to an oven safe vessel (hotel pan, dutch oven) 
5. Add stock, ale, spices and aromatics (meat should be at least ¾ covered by liquid, if more is 

needed use water) 
6. Cover (either with a lid or plastic wrap and aluminum foil) 
7. Cook for 4-5 hours, until fork tender. 
8. Cool and shred into bite sized chunks 
9. Reserve cooking liquid 

3.2.9.3 Notes 

This pasty is made in 4 parts, meat, sauce, pastry and then putting them together.  This allows for 
things to be made in batches independently from each other. It is done for efficiency, as the filling can 
be frozen ahead of time, and thawed prior to use.  Pastry dough while able to be frozen, has a harder 
time recovering from the thawing process and is better when made a day or so prior to useage. 
3.3 Course 3 
Roasted Turkey 
Brouet de Savoie 
Armored Turnips  
Salt crusted baked fish 
Above the salt: Multi-bird Galytyne 

                                                      
13 The good Huswifes Handmaide for the Kitchin. London 1594, 1597 
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3.3.1 Roast turkey 

3.3.1.1 Period recipe- To bake a Turkie. 

Take and cleaue your Turkie on the backe, and bruise all the bones: then season it with salt, and 
pepper grose beaten, and put into it good store of butter: hee must haue five houres baking.14 
3.3.1.2 Roasted Turkey 

20 lb turkey 
½ lb compound butter 
1 tbl cardamom ground 
1 tbl salt 
1 tbl pepper  
 
Directions 

1. Preheat oven to 350 
2. Debone turkey and reserve bones for stock 
3. Lard turkey with compound butter 
4. Place turkey breast side up on sheet pan 
5. Mix salt, pepper and cardamom together and sprinkle liberally over turkey. 
6. Cook until internal temperature reaches 165 in the thickest part of the breast 

 
3.3.1.3 Compound butter 

½ lb unsalted butter- softened 
1 tbl parsley chopped 
1 tbl sage chopped 
1 tbl rosemary chopped 
1 tbl thyme chopped 
1 tbl garlic minced 
 
Directions 

1. Mix all ingredients together in the softened butter. 
3.3.1.4 Sauce 

1 quart of stock 
1 tbl grains of paradise 
1 tbl whole cardamom 
½ cup of flour 
½ cup of warm water 
 5 cloves of garlic minced 
¼ cup of parsley 
¼ cup of thyme 
Salt and pepper to taste 
 
3.3.1.5 Notes 

Turkey is “traditionally” a new world food, and therefore usually not served at most SCA feasts. 
However turkeys were domesticated in Europe in the early 1520s and, by 1558 was becoming 
popular at banquets in England and throughout Europe.15 
 
Larding a turkey, or “put into it good store of butter “. Turkey is a very lean meat.  Larding the meat 
adds an additional layer of moisture. Separate the skin (but do not remove) between the breast and 
the turkey.  Add compound butter in this area, and rub over the whole breast. Smooth skin back over 
the buttered breast.   
                                                      
14 The good Huswifes Handmaide for the Kitchin. London 1594, 1597 
15 Sherman, David M. Tending Animals In The Global Village 2002 
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3.3.2 Brouet de Savoie 

3.3.2.1 Period recipe 

Take capons or chicken and boil it with very lean bacon and the livers: and when it is half cooked, 
take it out, then add moistened bread crumbs or stock, then grind ginger, cinnamon, saffron, and take 
them out; then grind the livers and lots of parsley, then sieve, and then grind and sieve the bread, 
then boil it all together.  
 
(Note that the saffron makes the soup yellow and the parsley makes it green, so it seems to be a bad 
color. But it seems that the color would be better if the bread was toasted, as toasted bread and 
saffron together make green and parsley also makes green.) 16 
3.3.2.2 Modern recipe 

2 quarts chicken stock 2 liters 
4 oz ham- chunks 
1 lbs chicken livers 
2 bunches parsley- ground 
1 cup crushed burnt bread as thickener 
1 tbl each ginger, cinnamon, salt, pepper, grains of paradise  
 

1. Heat stock, ham and liver together until ham and livers are cooked 
2. Remove ham and liver, grind 
3. Add ground meats and parsley back to the stock 
4. Add bread crumbs until stock begins to thicken 
5. Add spices to flavor 

3.3.3 Armored Turnips  

3.3.3.1 Period recipe- Rapa armata 

Cut up turnips that have been either boiled or cooked under the ashes. Likewise do the same with 
rich cheese, not too ripe. These should be smaller morsels than the turnips, though. In a pan greased 
with butter or liquamen, make a layer of cheese first, then a layer of turnips, and so on, all the while 
pouring in spice and some butter, from time to time. This dish is quickly cooked and should be eaten 
quickly, too.17 
 
3.3.3.2 Modern recipe 

3 large turnips slices 1/8” thick 
½ cup butter 
¼ lb blue cheese- crumbles 
¼ lb brie- remove rind 
½ lb fresh goat cheese 
1 package cheddar- shredded  
½ lb fontina  
1 tbl ground pepper 
1 tbl ground grains of paradise 
2 tbl butter 
 
Directions 

1. Start large pot with water to boil and pre-heat oven to 375 
2. When boiling, add sliced turnips and cook until mostly soft. 
3. Remove from water and cool. 
4. As turnips cool, make cheese “sauce” (reserve ¼ lb of cheddar for topping) 

                                                      
16 Le ménagier de Paris 1393, translation and research by Brunissende Dragonette de Brocéliande, 
Lêretochter bî Juliana von Altenfeld 
17 Platina Bartolomeo,honesta voluptate et valetudine 1475 
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5. Melt ½ cup butter and cheese together in a non-stick pot until smooth and creamy (this 
should be done over low heat) 

6. Take 2 tbl butter and  grease bottom of baking dish 
7. Apply a layer of cheese sauce 
8. Layer cooled turnips so that they just over lap each other in the bottom of the pan. 
9. After the first layer is done, sprinkle pepper and grains of paradise over the layer 
10. Repeat steps 7-9 until pan is filled (about 4 layers) 
11. Add last layer of cheddar and bake for 30 minutes. 

3.3.3.3 Notes 

In the original recipe Platina offers the reader the option of spices to use in the dish.  He doesn’t 
specify which ones should be used.  In using pepper and grains of paradise, the natural flavors of the 
turnips and cheese are allowed to come through.  This is keeping in period with a late period, regional 
interpretation of “spice”.  This also gives the dish a more distinctly savory dish than most redactions 
that use cinnamon in the spice mixture 
 
Since a blue cheese is used, no additional salt has been added. This cheese is naturally very salty. 
Cheeses used are soft cheeses that would/could have been available in England at the end of the 
16th century.  The fresh mozzarella and fontina cheese are a nod to this dish’s Italian roots. 
 
A version of this dish can be made by using goat cheeses for the varieties listed for those people with 
cow dairy allergies.  To make this substation, use goat blue, goat brie, goat cheddar, and a standard 
soft goat cheese to make the sauce.  Goat butter can also be used in place of the standard cow 
butter.  
 
A secondary butter note:   
All of the butter for this feast have been clarified, which removes the milk proteins from the end 
product.  This is also called Ghee.  Many people with cow dairy allergies can eat Ghee as an 
acceptable alternative to regular butter.  But in the case of a severe sensitivity, use goat butter 
instead. 

3.3.4 Salt crusted baked fish 

3.3.4.1 Period references 

Baked foods utilizing salt as a cooking vessel have been documented as far back as Egyptian. Salt 
crusted fish was known as "a la sal"  in Spain,  “daurade au gros sel” in France and “branzino al sale” 
in Italy.  Juame Fàbrega, the Catalan historian, journalist and cookbook author, thinks that salt-baking 
was brought to Catalonia from the south of Spain, possibly by the ancient Phoenicians, the first 
producers of salt in Spain. 18  In England most fish cooked in this method of baking, was cooked with 
a salted dough crust, which was removed at time of service.   
3.3.4.2 recipe 

2 lbs of salt 
3 egg whites 
5 pounds of whole fish- filleted 
¼ thyme bunch 
2 large rosemary stick 
2 cloves of garlic- minced 
1 tsp each of ground pepper, grains of paradise 
3.3.4.3 Directions 

1. Preheat oven to 400 
2. Combine salt and egg whites together 
3. Put 1/3 of the salt on a parchment lined sheet pan 
4. Season 1 side of the fillet 

                                                      
18 Koehler, Jeff Buried In Salt 2004 
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5. Put skin side down on the salt 
6. Season inside of both fillet 
7. Add rosemary, thyme, and garlic to flesh side of fish (on the parchment) 
8. Put second fillet on top of aromatics 
9. Season top of fillet 
10. Add rest of salt to the top of the fish, and create a sealed crust. 
11. Cook for 30 minutes 
12. Remove from oven and allow to sit for 5 minutes 
13. Crack salt shell and remove from fish 
14. Portion and serve 

3.3.4.4 Butter sauce 

½ cup browned butter (clarified) 
1 tsp parsley 
1 tsp sage 
1 tsp thyme 
1 tsp minced garlic 
¼ cup white wine 
¼ tsp grains of paradise 
Salt, pepper 
 
Directions 

1. Set sauce pan on the stove (same stove as fish cooking or any warm oven/burner) 
2. Add all ingredients to pan 
3. Do not turn pan on  
4. The heat of the oven will melt the butter 
5. Stir occasionally 

 
3.3.4.5 Note 

The best fish to be used for this cooking method is a firm flesh and thick skin. The skin acts as a 
natural barrier keeping the flesh from getting salty.  This includes snapper, bass and trout. 
 
Browned butter was a popular ingredient to use in cooking preparations.  It was also known as beurre 
noisette, or hazelnut butter. 19  This term comes not from actual hazelnuts, but in the preparation 
technique which browns the butter solids slightly during clarification.  This releases a lightly nutty 
aroma and rich brown color reminiscent of hazelnuts.  
 
3.4 Course 4 
Wine and honey poached pears (pears, white wine, honey, cinnamon, cardamom) 
Spiced royal (flour, sugar, salt, vegetable oil, fruit sauce) 
Sliced fruit (orange, apple, pear), candied nuts 
Above the salt: Jordan almonds, custard 

3.4.1 Wine and honey poached pears 

3.4.1.1 Period recipe- Wardonys in syryp 

Take wardonys, an caste on a potte, and boyle hem till þey ben tender; þan take hem vp and pare 
hem, an kytte hem in to pecys; take y-now of powder of canel, a good quantyte, an caste it on red 
wyne, an draw it þorw a straynour; caste sugre þer-to, an put it [in] an erþen pot, an let it boyle: an 
þanne caste þe perys þer-to, an let boyle to-gederys, an whan þey haue boyle a whyle, take pouder 
of gyngere an caste þer-to, an a lytil venegre, an a lytil safron; an loke þat it be poynaunt an dowcet.20 

                                                      
19 McGee Harold, On food and cooking: the science and lore of the kitchen 2004 
20 Austin, Thomas. Two Fifteenth-Century Cookery-Books. 
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3.4.1.2 Modern recipe 

3 cups white wine 
3 cups honey 
8 pears, peeled and quartered 
1 whole cinnamon stick 
1 tsp whole clove 
1 tsp whole mace 
 
Directions 

1. Bring honey and wine to just a boil 
2. Reduce heat to a simmer 
3. Add pears and spices 
4. Simmer until pears are fork tender, about 30 minutes 
5. Strain and serve 

3.4.1.3 Notes 

White wine was used instead of the red. Since the meal is fairly protein heavy, a lighter flavor was 
desired for the start of the desert course.  White wines tend to be sweet and fruity, which is a nice 
flavor blend to the pears. 
 
The period recipe calls for wardon pears, which is a type of cooking pear.  These pears needed a 
good deal of cooking time to become soft, edible and palette pleasing.  This type of pear is not readily 
available outside of Britain, so an American red pear was used instead. The pears were firm, and not 
100% ripe. This was deliberate as the pears would require a longer cooking time, and would absorb 
the sweet wine and honey. 
 
Honey was chosen as the sweetener because while the larder does have sugar as an ingredient, 
getting raw sugar in the quantities needed for this dish makes it cost prohibited. Honey is an 
acceptable period alternative to sugar. 
 
Ginger was omitted from the recipe to accommodate ginger allergies.  Mace and clove were added to 
accentuate the cinnamon flavor. Both mace and clove are acceptable alternative spices.  These 
spices were relied upon more heavily in later 16th century and there was a trend away from ginger. 

3.4.2 Royal spicery 

3.4.2.1 Period recipe- Bryndons 

Take Wyn, & putte in a potte, an clarifyd hony, an Saunderys, pepir, Safroun, Clowes, Maces, & 
Quybibys, & mynced Datys, Pynys and Roysonys of Corauns, & a lytil Vynegre, & sethe it on the fyre; 
an sethe fygys in Wyne, & grynde hem, & draw hem thorw a straynoure, & caste ther-to, an lete hem 
boyle alle to-gederys; than take fayre flowre, Safroun, Sugre, & Fayre Water, and make ther-of cakys, 
and let hem be thinne Inow; than kyte hem y lyke lechyngys, an caste hem in fayre Oyle, and fry hem 
a lytil whyle; thanne take hem owt of the panne, an caste in-to a vesselle with the Syrippe, & so serue 
hem forth, the bryndonys an the Sirippe, in a dysshe; & let the Sirippe be rennyng, & not to styf 
 
3.4.2.2 Modern recipe 

4 1/2 cups flour 
2 cups sugar 
1/2 cup (or more) cold water 
½ gallon of vegetable oil 
2 cups of sauce 
 
Directions 

1. Preheat oil to 350° 
2. Combine flour, sugar and water until mixture becomes a smooth dough. 
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3. Roll dough out ½” thick 
4. Cut into thin slices (1” x 4”) 
5. Deep fry in oil until light brown 
6. Remove from oil and lay on paper towels to drain 
7. Serve hot and with sauce 

 
 
3.4.2.3 Sauce recipe 

3 cups white wine 
3 cups honey 
1/4 cup champagne vinegar 
1 tsp. each whole pepper, cloves, & mace- ground 
1/2 cup each chopped dates, currants, & pine nuts (or slivered almonds) 
1 cup ground figs 
 
Directions: 

1. Bring wine, honey, and vinegar to low boil 
2. Skim any foam that comes to the top 
3. Add spices and fruits 
4. Reduce mixture to a simmer and allow to reduce by ½ 
5. Syrup should be thick, but still pourable 

 
3.4.2.4 Note: 

The syrup mentioned in the recipe says runny, not stiff.  For a modern presentation/pallet, this sauce 
holds up better to service if it is allowed to reduce.  It is still pourable, but the thickness better 
preserves the flavors of the fruits and nuts.  The pallet gets a more complex flavor experience, when 
ingredients are more bound together, than allowed to run all over the plate.  The sauce reduction is 
not so much that the flavors become concentrated. 
 

4 Beverage offerings 
Non-alcoholic offerings of apple cider, oxymel and fresh water will be served though out the meal. 
Clarree and Butter beer will be available to the above the salt patrons, and a locally brewed 
blackberry merlot will be available to the head table. 
4.1 Oxymel 
4.1.1 Period recipe 

Take of vinegar, one part; of honey, well cleansed, two parts; of water, the fourth part; then seethe 
down to the third or fourth part of the liquid, and skim the foam and the refuse off continually, until the 
mixture be fully sodden.21 

4.1.2 Modern recipe 

1 cup vinegar 
2 cups honey 
1 cup water 
1 tbl whole clove 
1 whole cinnamon stick 
 
Directions 

1. Bring all ingredients to a boil 
2. Skim any foam that comes to the top 

                                                      
21 Anglo-Saxon Leechbook, Cockayne p. 285 
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3. Reduce mixture to a simmer and allow to reduce by 1/3 
4. Strain and store 
5. Thin down mixture with water to taste and serve 

 
4.2 Clarree 
Clarree was wine to which honey and spices were added; the name comes from the Latin vinum 
claratum, which means "clarified wine." The name survives today as claret, a dry, red wine.22 Served 
chilled, clarree is recommended as an aperitif.23  Clarree will be used to open the meal. 

4.2.1 Period recipe 

Take kanel & galinga, greyns de paris, and a lytel peper, & make pouder, & temper hit wyt god wyte 
wyne & the thrid perte honey & ryne hit thorow a cloth. 

4.2.2 Modern recipe 

1 bottle white wine 
2 cups honey 
1 whole cinnamon stick,  
1 tbl ginger 
1 tbl grains of paradise, ground 
1 tsp pepper, ground 

4.2.3 Directions 

1. Bring wine, honey, and spices to a slow boil 
2. Skim any foam that comes to the top 
3. Strain and store 
4. Serve chilled 

4.3 Butter beer 
This recipe makes a sweet beer, similar in nature to an egg nog. This beverage will paired with the 
desert course. 

4.3.1 Period recipe 

To make Buttered Beere. Take three pintes of Beere, put five yolkes of Egges to it, straine them 
together, and set it in a pewter pot to the fyre, and put to it halfe a pound of Sugar, one penniworth of 
Nutmegs beaten, one penniworth of Cloves beaten, and a halfepenniworth of Ginger beaten, and 
when it is all in, take another pewter pot and brewe them together, and set it to the fire againe, and 
when it is readie to boyle, take it from the fire, and put a dish of sweet butter into it, and brewe them 
together out of one pot into an other.24 

4.3.2 Modern recipe 

12 oz. beer 
1 egg yolk 
1/4 cup sugar 
1/16 tsp. nutmeg- whole 
1/16 tsp. cloves- whole 
1/16 tsp. ginger- ground 
½ cup sweet butter 
½ cup of cream (optional) 
 
Directions 

                                                      
22 Hieatt, Constance B. and Sharon Butler. Curye on Inglish: English Culinary Manuscripts of the 
Fourteenth-Century (Including the Forme of Cury) 1985 
23 Harding, Graham A Wine Miscellany, A Jaunt Through the Whimsical World of Wine 2006 
24 Cogan, Thomas,  Haven of Health 1584 
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1. Combine all ingredients, minus butter into a pot and bring to a slow boil. 
2. Strain out spices 
3. Remove from heat and stir in butter and optional cream 

4.3.3 Notes 

This drink can be served hot or cold.   Temperature is dependent on the diners preference.  
 

5 Sugar work 
5.1 Period recipe- gum paste 
To make a paste of Suger, whereof a man may make al manner of fruits, and other fine thinges with 
their forme, as Plates, Dishes, Cuppes, and such like thinges, wherewith you may furnish a Table: 
Take Gumme and dragant as much as you wil, and steep it in Rosewater till it be mollified, and for 
foure ounces of suger take of it the bignes of a beane, the juyce of Lemons, a walnut shel ful, and a 
little of the white of an eg. But you must first take the gumme, and beat it so much with a pestell in a 
brasen morter, till it be come like water, then put to it the juyce with the white of an egge, 
incorporating al these wel together, this don take four ounces of fine white suger well beaten to 
powder, and cast it into ye morter by a little and little until they be turned into ye form of paste, then 
take it out of the said morter, and bray it upon the powder of suger, as it were meale or flower, untill it 
be like soft paste, to the end you may turn it, and fashion it which way you wil. When you have 
brought your paste to this fourme spread it abroad upon great or smal leaves as you shall thinke it 
good, and so shal you form or make what things you wil, as is aforesaid, with such fine knackes as 
may serve a Table taking heede there stand no hotte thing nigh it.25 
5.2 Sugar dishes 
Above the salt table spreads would often have salt openly displayed on specialized dishes.  For this 
feast  sugar dishes are use for this purpose. Each dish has a salamander in some whimsical 
orientation upon black and red fields.  The dishes made from 100% sugar (gum paste), painted with 
pastry paints, and sealed with pastry varnish. 
 
5.3 Swans 
These swans are mentioned at good length in the Menestrellorum Multitudo: Minstrels at a Royal 
Feast. There is speculation as to whether they are made from sugar or actual cook swans.  For this 
feast, sugar swans were produced as swans are hard birds to acquire, even for culinary purposes.    
The sugar swans are made from pastry fondant, royal icing, rice, and marshmallow 
 
5.4 Project notes 
These sugar pieces were made well in advanced of the actual feast, so while they are made from 
100% edible ingredients, it is ill advised to actually do so.  They are figurative and only to be used for 
decretive purposes only.  The benefit is that these pieces, when properly stored, will be able to be 
used for later feasts or presentations.  Pieces were sprayed with a pastry varnish which adds a 
protective layer to the sugar pieces. 
 

6 Lessons learned 
Preparation was the key to organization. Recipes were tested ahead of time, so that there would be 
no surprises come feast time. The crew had copies of all the recipes and preparation methods a full 
month before feast.  
6.1 Early preparations 

• Stock was able to be prepared well in advance of the feast and frozen.  

                                                      
25 Good Hus-wiues Iewell, part l by Thomas Dawson, 1597 
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• Beef pastries also were able to be made in advance of the feast and frozen.  They can be put 
into the oven 40 minutes prior to service.  

• With the exception of the cabbage, vegetables can be prepped the week before feast and 
stored until time needed for service. 

• Chickens for the charcuterie plate were cooked ahead of time, the bones reserved for stock.   
 
6.2 Allergy/ food challenge considerations 
This is one area of cooking that is extremely important to me as a chef.  It is also one of the most 
challenging. This feast is able to accommodate a wide range of food related allergies, due to planning 
and pre-feast preparation.  A database was created at the start of the feast planning.  This allowed for 
menu planning where different spice mixtures could be used for a wide range of dishes.  Food is 
modular, and can be modified on a limited case basis as needed.  Some raw food (two persons 
worth) has been held in reserve to accommodate the “oops I for got to tell you” scenario. 
 
People with known allergies have been asked to pick up a token from the kitchen on the day of feast. 
This token will be an indicator to the server to ask the kitchen for a specific dish or an additional 
portion of a different dish. 

6.2.1 Gluten allergies 

Since all of the sauces are stock based and served on the side, it is easy to control the presence of 
gluten that goes out to the dining room. Stock will be reserved and corn starch will be used to thicken 
the sauce. There are only a few dishes that are “stuffed”, so alternate foods do not need to be 
provided as the diner can choose to ignore the one/two dishes that contain stuffing. 

6.2.2 Cow Dairy 

The armored turnips are the only dish that contain mixed dairy products.  A pan of turnips has been 
created using goat cheese, and will be offered to those persons with cow dairy allergies. The pastry 
crusts have been made with vegetable shortening. Butter is not used in any of the sauces. 

6.2.3 “Kosher”/ pork allergy 

This is a two fold food challenge, pork and meat and dairy mixed. The pastry crusts have been made 
with vegetable shortening, eliminating the butter/protein problem. Turkey portions will be available 
that are not larded in butter.  With pork as a food challenge and allergy, there are only a few dishes 
that are either larded in bacon or feature pork as the main ingredient. For the venison, there is the 
roasted venison version, which is not larded, but braised.  This will be served, to those that cannot 
have pork. 

6.2.4 Nuts 

There are only a few dishes that contain nuts, legumes, or tree nuts so alternate foods do not need to 
be provided as the diner can choose to ignore the one/two dishes that contain nuts.  These dishes 
are clearly marked, and there are no dishes that have “hidden” nuts. 

6.2.5 Vegetarian 

This is the hardest food challenge with the fewest number of diners. There will be food in each course 
that these diners will be able to partake.  In course 1, fruit, bread, and salad. In the second course  
vegan offering of the pastry was created. Another offering will be available in the third course, 
probably utilizing tofu (while not period, it will offer protein to these diners). In the final course, there is 
more fruit, nuts, and the spice royal. 

6.2.6 Gastric bypass 

Adequate animal protein options have been made available in smaller portions sizes.  These diners 
will be able to take their portions of unconsumed feast home. 
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6.2.7 Alcohol 

There are several persons with alcohol allergies.  A replacement sauce will be available in the second 
course and fourth (the same sauce as the gluten free version). Whole sliced pears will be offered in 
place of the poached pears in the last course  

6.2.8 Shellfish/Fish 

Below the salt goat cheese spread and salad will be substituted for lobster for above the salt diners.  
A non fish option (extra turkey) will be available in the third course. 

6.2.9 Random allergies 

This includes pepper, onions, leeks, ginger, pomegranates and other random allergies.  Basic 
versions of the beef pastries, salad, and stock have been made without many spices or aromatics.  
These were made a head of time, clearly marked, and frozen.  They will be served separately. 

6.2.10 Notes 

This level of allergen control was able to be carried out due to pre-planning.  There was quite a bit of 
organization with the menu, kitchen staff, and those people serving in the dining room.  While we 
cannot account for every possible combination of food challenge or allergy, we hit the common 
denominators and those that we knew about.   
6.3 Portioning 

• All food is portioned by table, bagged ahead of time if it is a dish that can be done that way 
(charcuterie chicken and ham).   

• Each diner is portioned 2-3 oz of  each course. This amount does not seem like a lot of food, 
but if a diner eats everything that is offered, they will have eaten 64 oz of food, + beverage 
over the course of 2 hours. 

7 Appendix 
7.1 Project photos 
These photos represent projects that had been tested prior to the documentation deadline. Pork 
roast, venison, brouet de savoie and spice royal were completed after the A & S documentation 
deadline.   Photos appear in order of courses. 

7.1.1 Manchetts 
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7.1.2 Sallad 

 
7.1.3 Beef Pasties 

   
7.1.4 Brussels sprouts 
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7.1.5 Roasted Turkey 

   
7.1.6 Armored Turnips 

 
7.1.7 Salt crusted fish 
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7.1.8 Poached Pears 

 
7.1.9 Sugar swan 

 

7.1.10 Sugar salt dish 

  
 
7.2 Stock 
This is a standard stock recipe, use where ever stock is mentioned in the recipes above. 

7.2.1 Recipe 

Enough bones to fill a 16 quart stock pot 2/3 way 
1 lb each of chopped carrots, leek, onion 
4 cloves of garlic 
1 tbl peppercorns 
¼ bunch of parsley 
¼ bunch of  thyme 
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1. Add bones to stock pot 
2. Add water to cover bones 
3. Bring to a boil 
4. Add spices and aromatics 
5. Reduce to a simmer 
6. Simmer for 5-6 hours, skimming the fat and debris in 20 minute intervals 
7. Strain, cool and store 

 
7.3 Clarified butter 
This is a standard recipe for clarified butter. Clarified butter is butter that has had the milk solids and 
water removed. it has a much higher smoke point, so you can cook with it at higher temperatures 
without it browning and burning. Also, without the milk solids, clarified butter can be kept for much 
longer without going rancid. Clarification of butter was a popular method for preserving butter. 
 

7.3.1 Period recipe- To Claryfy Butter. 

Recipe fayr fresh water, als mych water in quantyte as buttur; set þe watur on þe fyre in a fayr pan & 
loke þer be no smoke, & when þe water is ny hote put in þe buttur & take a fayr sklyse & styr it wele 
unto þe tyme þe water begyn to walme; þan take & sette fro þe fyre & skom it clene; þen let it stonde 
tyl it be nye cold. þan put it in a basyn with a lityll watur & poure þe saide buttur from þat hote water, 
& salt it; & þis butter 3e schull kepe on warandise .iij. or .iiij. 3ere, & kepe it cold & close.26 

7.3.2 Modern recipe 

1 lb of unsalted butter 
 
Directions 

1. Simmer butter in a saucepan until the mixture separates.  
2. When the water has evaporated, the milk solids will begin to fry in the clear butterfat.  
3. When they turn golden, remove the pan from the heat and pour the butter through a fine 

strainer lined with damp cheesecloth into a heatproof container.  
4. If the cheesecloth is damp, all the butterfat will pass through, otherwise some will be 

absorbed by the cloth. 
 
This produces a very clear clarified butter. 

                                                      
26 Hieatt, Constance B. "The Middle English Culinary Recipes in MS Harley 5401: An Edition and 
Commentary." Medium Ævum vol. 65, no. 1 (1996) 
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