Editorial

The social history of a very
specific period has doubtless

zen studied many times; but the
very fact that there are an almost
infinite number of “very specific
periods” implies that relatively
few of them have been covered
in detail. The rewards (and
frustrations) of concentrating on
the 1470's in Europe make
themselves increasingly apparent
as research continues. Although
none of our members can boast
of being a “professional his-
torian,” the very collection of
references, pictorial, textual or
archaeological, pertaining to this
period that has been amassed by
devoted individuals amongst us
is proving to be invaluable. Gone
are days when the great

itiquarians of the last two
centuries devoted their lives to
researching obscure aspects of
history. Today’s historians need,
regrettably, to earn a living:
publishers have to make money;
books to sell. The wretched
economics of our age limit re-
search to “popular” subjects, and
we are becoming increasingly
the poorer for it. Let us hope that
the tradition will be carried on
by today's “amateurs” in the
literal sense of the word. Our
research is taken on for the mere
“fun” of it - a trite word indeed,
but a sentiment that has inspired
much of the knowledge that we
“Ow enjoy.
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Il existe certainement maints
exemples de [I'étude d'une
“période trés spécifique” de
I'histoire  sociale. Le fait
pourtant, qu'il existe un nombre
infini de  “périodes  trés
spécifiques” implique qu'il yen a
peu qui ont été étudiées en détail.
Les récompenses (et les frustra-
tions) de notre concentration sur
la décennie des années 1470 en
Europe se révélent de plus en
plus. Aucun de nos membres ne
peut se vanter d’étre un historien
“professionnel,” mais la vaste
collection de références, qu'elles
soient graphiques, textuelles ou
archéologiques, amassée par les
quelques’uns de nos membres
dévoués se révele d'une valeur
inestimable. L’époque est passée
ol les grands antiquaires des
XVIle et XIXe siécles vouaient
leurs vies entiéres a la recherche
de sujets historiques
complétement obscurs, portant
un intérét a un nombre minime
d'individus. Les historiens de nos
jours doivent malheureusement
gagner leur vie: les éditeurs
doivent rendre des comptes, un
livre doit se vendre. Les lois
économiques sans merci de notre
époque limitent la recherche i
des sujets “populaires,” qui nous
appauvrissent de plus en plus.
Notre espoir reste dans les mains
des “amateurs,” pris dans le sens
littéral du mot. Les recherches de
notre groupe sont entreprises
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We are proud to have been allowed to reprint part 1
of an article in this issue by Dr Terence Scully,
head of the Department of French at Wilfrid Laurier
University, Ontario, which embodies this spirit. If
our more modest contributions will be of help to
future historians, or even serve to give pleasure to
however small a number of individuals, that work
will not have been undertaken in vain. ~m

pour le seul plaisir - un mot léger certes, mais qu- ™
dégage le sentiment d’avoir inspiré bien des
connaissances dont nous jouissons aujourd’hui.
Nous avons le plaisir d'avoir pu rééditer dans ce
numéro un article du Docteur Terence Scully,
professeur au Wilfrid Laurier University, Ontario,
article qui symbolise cet esprit. Si nos
contributions, bien plus modestes, peuvent servir
aux historiens de I'avenir, nous n'aurons pas oeuvré
en vain.

A CHILD

Children be nesh of flesh, lithe and pliant of body,
able and light to moving, witty to learn. And lead
their lives without thought and care. And set their
courages only of mirth and liking, and dread no
perils more than beating with a rod: and they love
an apple more than gold. When they be praised, or
shamed, or blamed, they set little thereby. Through
stiring and moving of the heat of the flesh and of
humours, they be lightly and soon wroth, and soon
pleased, and lightly they forgive. And for
tenderness of body they be soon hurt and grieved,
and may not well endure hard travail. Since all
children be tatched [touched] with evil manners,
and think only on things that be, and reck not of
things that shall be, they love plays, game and
vanity, and forsake winning and profit. And things
most worthy they repute least worthy. They desire
things that be to them contrary and grievous, and
set more of the image of a child, than of the image
of a man, and make more sorrow and woe, and
weep more for the loss of an apple, than for the loss
of their heritage. And the goodness that is done for
them, they let it pass out of mind. They desire all

things that they see, and pray and ask with voice
and with hand. They love talking and counsel of
such children as they be, and void company of old
men. They keep no counsel, but they tell all the
they hear or see. Suddenly they laugh, and suddenly
they weep. Always they cry, jangle and jape; that
unneth they be still till they sleep. When they be
washed of filth, anon they defile themselves again.
When their mother washeth and combeth them,
they kick and sprawl, and “put” with feet and with
hands, and withstand with all their might. They
desire to drink always, unneth they are out of bed,
when they cry for meat anon.

This delightful definition is taken from The Old
Book, by Dorothy Hartley (Alfred A. Knopf,
London 1930). Dorothy Hartley, an otherwise
admirable writer, tended to omir all references, and
this book is no exception. The editor would be
grareful to anyone who can tell him the source of
this piece, so obviously written by a parent, so
accurate (it tells us as much about adults as about
children!), and so torally (and somehow touchingly’”
humourless! ~m,

Editorial
A child
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MEDIEVAL COOKERY AND MEDICINE (Part one)

by Dr Terence Scully (© Terence Scully)

This article was originally published in Petits Propos Culinaires no. 44
every quarter, and is published by Prospect Books Ltd, behind which
expert and author Alan Davidson. PPC deals with all aspects of food a

(August 1993). PPC appears about
may be found the well-known food
nd cooking, anywhere in the world,

Jfrom the earliest times to the present. Many articles are delightfully eccentric and recherché, but all are
very serious and are written by people eminently qualified to do so. PPC costs £ 21.50 for 6 issues (£ 26.00
outside the UK). To subscribe, write to: Petits Propos Culinaires, 45 Lamont Road, London SWI10 OHU.

Among his household retainers,
Charles the Bold (1433-1477),
the last Duke of Burgundy, had
six physicians whose re-
sponsibilities for their master's
health included in particular a
surveying of everything that their
master ate. As one of their most
important duties they were
required to be present at the
“uke’s mealtimes in order to
cxamine every article of food that
was served to him: “...When the
Duke is at table, these Doctors
are behind the bench, and they
see what dishes and foods are
served to the Prince and they
advise him which foods in

fourteenth- and fifteenth-century
European countries are full of
instances where troublesome
nobles were neatly disposed of by
the agency of poison. Several
potent drops expressed from
monkshood or wolfsbane, or
from hemlock - the umbelliferous
plant, not our innocent evergreen
tree - or black hyoscyamus, yield-
ed by the herb henbane, could be
depended upon to make quick
and relatively quiet work of an
enemy. Likewise the lethal
effects of mercury, arsenic and
antimony sulfide were well
understood by the pharmacists -

and others - of the day. Besides,
the chances to instill a poison in
food abounded: the formal
procedures followed for serving
food in noble households meant
that  numerous individuals
handled a multiplicity of pre-
pared dishes-as-they made their
long way between a distant kitch-
en and the dining hall. The de-
termined assassin with a pro-
clivity to poison had a
remarkably good range of choice,
in the areas both of means and of
opportunity . It is entirely under-
standable, then, that the
aristocrats and even royalty of the
period were usually anx-

their opinion are the most
beneficial to him."1 As
they leaned over Charles’
shoulder, peering at the
succession of platters of
Lamproie & la galentine
and bowls of Comminée
d'almandes, just what were
his doctors. looking for?
When they murmured their
respectful advice into the
uke's ear (“A little of the
Lassis de blanc de
chappon will not harm
you, My Lord” or “Your
Grace should pass on the
Pipes farces”), by what
criteria were their judge-
ments formed? Perhaps an
obvious explanation of this
peculiar function might be
that the six physicians
were charged with en-
suring that the Duke's food
was not poisoned. They

ious about the whole-
someness of all the dishes
that were set before them
to eat. Yet so great was the
apprehension about de-
liberate poisoning2 that a
whole system of checks
and counter-checks had
| evolved and were
continuously in place in
noble households in order
to ensure that none of the
foods served to the high
table were in any way
tainted. In no other area of
a prince's life did the
security of his person give
rise to such a complex
series of formal tests than
in the matter of his food.
Everything he ate was
subject to two sorts of
assays: by a piece of
unicom hom, and by a

sample being consumed

might “merely” have
been exercising a re-
sponsibility for iden-
tifying toxic substances
*~ their master’s food.
_fter all, the annals of

This drawing is a simplified version of part of a painting in
the Grimani Breviary at the Biblioteca Marciana in Venice;
this was reproduced in Le Moyen Age a Table by Bruno
Laurioux, page 96. The painting shows a nobleman's table,
and it is tempting to suppose that at least one of the standing
figures is a dietary advisor.

by one of his trusted
officers. (In the first case
the presence of poison in
the food the unicorn horn
- usually a piece of
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4 page3 Medieval Cookery

narwhal tusk, of dubious
provenance - might change color
or tremble or even exude a sort of
sweat; in the second case, the
poison’s effect upon the “human
guinea pig” would be adequately
manifest.) At some courts these
tests were regularly carried out
several times during the process
of dishing out and serving. A
potentatc in medieval Europe
recognised the dangers of food
poisoning, selected a number of
defensive weapons and protected
himself as well as he could
against it. But to come back to
our problem: what were the six
doctors doing behind Duke
Charles*he Bold’s chair while he
was at his high board? Doctors
had little direct role in the
constant campaign again food
poisoning.3 The physicians
attending Charles’ meals were
clearly there to advise him of any
threat that the food itself, as
naturally untainted, pure and
wholesome as it could be, might
pose to his health. This, their
“medical” function as personal
advisers on foods and prepared

dishes, is recorded in other
contexts. In fifteenth-century
England we find that an

arrangement obtained at the court
of Edward IV that was similar to
what we have seen at the court of
Burgundy: “Doctoure of phy-
syque stondith muche in the
presence of the kinges meles, by
the councelying or awnswering
to the kinges grace wich dyer is
best according, and to the nature
and operacion of all the metes. ”a
The  physician was not
immediately involved in the
serious practical problem of
identifying impure foods; he was
employed for his learned ability
to distinguish which foods, food
combinations and  prepared
dishes would be beneficial to his
noble master as an individual,
and which could be harmful. The
criteria by which the medieval
physician formed his opinions
with respect to the relative good-

ness and badness of all metes -
that is, all edible substances -
were well propagated and
carefully studied in the period
between the twelfth and fifteenth
centuries. That these criteria, in
their basics, dated in fact all the
way back, ten or twelve centuries
back, to early Greek medicine
merely proved to medieval phy-
sicians and scholars that they
were indeed well founded. The
learning that had produced them
must be sound because it was
durable. Certainly it was still ac-
cepted unquestioningly by the
community of physicians and
their schools in the late Middle
Ages. And in their practice these
physicians insisted that cooks in
particular should be aware of
certain medical truths when they
wanted to prepare food safely.s
When it happened (rarely) that a
cook committed his recondite
knowledge to writing - allowing
his private professional rep-
ertoire, as it were, to propagate
more freely - the potentially
grave consequences of such a
publication could be seen as
calling for a stamp of approval
from the proper authority. The
authority to grant, or withhold,
this imprimatur was embodied in
the medical profession. The
foreword of the great English
recipe collection, the Forme of
Cury (c. 1390), states that it was
“compiled by assent and
avyssement of maisters of phisik
[i.e.physicians, medical doctors]
and of philosophie” dwelling at
the court of Richard II.6 The cook
did not exercise his profession in
glorious artistic isolation and
independence; or rather, as he
exercised his profession he had to
realize how very much he and it
depended upon the extensive
scientific knowledge transmitted
by the medical profession. What
of this science must the cook
know? Primarily that all human
beings had a natural tempera-
ment, or humor, composed fun-
damentally of a unique combina-

tion of tendencies toward
warmness, coolness, dryness and
moistness. That all the foodstuffs
that entered their kitchens
likewise had a natural set of prop-
erties composed fundamentally
of unique combinations of ten-
dencies toward warmness,
coolness, dryness and moistness.
And, furthermore, that if you
combined foodstuffs, or cooked
them in certain ways, then the
“complexion” of the foodstuffs
would be modified; and that if|
finally, these foodstuffs were
consumed by a human being in
certain circumstances, then the
temperament of that human being
must necessarily be modified.7,
The cook must know that ir
measuring the degree of each of
these properties (warmness, cool-
ness, dryness, moistness), there
existed between the two pairs
(warmness and coolness, dryness
and moistness) an approximate
zero amount (neither warm nor
cool, neither dry nor moist)
which in some respects was a sort
of ideal equilibrium. This was a
state of moderateness. In his
kitchen the professional cook
prepared dishes by combining
and cooking certain foodstuffs.
His choice of ingredients was al-
ways determined by two primary
considerations: naturally he had
his gastronomic goal, but he had -
also the need to produce.
salubrious food according to the
definitions of healthy foods that
were current at the time. In the
first, he was in his own way an
artist. However, for the second he
was in real terms a scientist; he
had to be guided by sound,
scientific doctrine. While mixing
and cooking should preferably
create  appetizing, palatable
dishes, the same procedures
simply must yield dishes that the
were safe. One of the greatest
physicians of the thirteenth cen-
tury, Aldobrandino da Siena, stat-
ed the nature of the cook’s role
quite succinctly.s “He who would
safeguard health must know threy
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hings about food ...: firstly, the
“complexion” and nature of all
Jfoods and of the person who eats
them; secondly, the quantity of
each foodstuff that is safe to eat;
thirdly, what foods are cus-
tomarily consumed.” Al-
dobrandino then goes on to
expand upon his first subject.
“We rmust know that all
(foodstuffs) are warm and moist,
warm and dry, cold and moist or
cold and dry, and you must know
that such are the complexions of
those who are to receive them:
sanguine, choleric, flegmatic and
melancholic. Thus it is necessary,
by the order of the authorities in
physic, that to maintain good
natural health” the proper foods
must be given according to the
natural temperament of every-
one. Furthermore, he says, some
foodstuffs are by nature quite
dangerous for anyone to eat, such
as fruit and cabbage; certain
foods should not be combined;
the changing seasons call for dif-
ferent foods, appropriate for
each; and custom in usage tends
to make any food, even
dangerous food, not only safer
but more beneficial to people.
These are essentially the rules for
good cooking that Aldobrandino
enunciates for his age. The cook
had to understand what to do with
fruit and with cabbage in order to
make them safe for consumption.
Pears, for instance, were held to
be cold and dry in the second
degree.sy They could be eaten
safely provided they were boiled
(this treatment adding both mois-
ture and heat) in red wine (wine
varying in temperament ac-
cording to its color and prov-
enance, but tending always to
have some considerable degree
of warmth), in sugar and
cinnamon (both of these “spices”
being quite warm: sugar was also
moist), and stuck with cloves
(which were also warm in the
second or third degree depending
upon the authority who was ex-
pressing his opinion). Cabbage,

as much a staple in medieval
Europe as any foodstuff, is
likewise cold and dry and should
be forced to absorb moisture by
being boiled twice, the first water
being discarded; then cabbage
should always be served to
accompany fat meat, quite
logically because fat is by its
nature warm and moist. Similarly
for each of the meats and fishes
the cook’s culinary competence
was based upon a broad academic
comprehension of their re-
spective natures and the culinary
treatment that was called for by
these natures. Beef, being dry,
should never be roasted but only
boiled - beef broth was, perhaps
consequently, one of the primary
liquid ingredients of medieval
cookery, always on hand for use
in medieval kitchens. Wild an-
imals are both drier and warmer
than their domestic counterparts:
domestic pork should receive one
treatment in cooking and spicing
in order to 'correct' its coolness
and moistness; wild boar should
be handled differently in ways
designed to complement its
warmer, dryer nature. In prin-
ciple the meats of young animals
are warmer and moister than
those of the mature members of
the same species. Male animals
of a species tend to be warmer
and drier than their female coun-
terparts. Fish generally partake of
the medium in which they live,
water: cooking and saucing must
take this cold and moist nature
into account. Cookery recipes
regularly require fish to be fried
in a pan or roast on a grill directly
over a hot, dry flame; if the fish is
destined for a pottage or broth, it
should undergo this drying,
warming treatment first, before
being put into a cooking pot to
boil, and the eventual liquid
mixture should always benefit
from a careful admixture of warm
and dry herbs or spices. In the
late Middle Ages the whole
question of sauces, normally the
source of professional pride for
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FLAT DU JOUR

BRUET OF LUMBARDY

Take heenys, chikens, konyng-
ys, or othure flesch, sodyn; do hit
in a potte. Do therto mylke of
almondys. Do therin pepyr, and
alay hit with bredde, & do therin
yolkes of eyron sodyn hard,
growndyn & drawyn up withe
percellye; & do therto a Iytyll
grece- or claryfyd boture or the
fat of porke, & sesyn hit up with
poudyr, salt, & venyger, & make
hit rede as blod.

Another of the many 15th
century “‘Lombard” recipes, this
one from MS 163 in Yale
University’s Beinecke Rare Book
and Manuscript Library. | have
tried to find some common factor
pertaining to the “Lombard”
recipes, but without success.
Many of them appear to contain
dried fruit, but the ultimate origin
seems as tenuous as our
modern Quiche Lorraine or other
“topographical” recipes.
Constance Hieatt reconstructs
the recipe as follows:

Draw up an almond milk with 2
cups water or chicken broth.
While it is steeping, grind or
blend together 2 slices bread, 4
cooked egg yolks and parsiey.
Blend some of the almond milk
in, then add the mixture, with
pepper, to the rest of the almond
milk. Put 250 g. cooked chicken,
cut in chunks, in a pot, and pour
this sauce over it. Simmer and
stir occasionally. When the
sauce has thickened slightly,
which will not take long, add 100
g. butter or fat, then dissolve the
spices (mace, nutmeg & ginger)
in in 2 tsp. vinegar, stir it in and
add salt to taste.

N. Michael
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the modern  cook, was
fundamentally a matter of
cannily combining the properties
of the individual ingredients in
order to create a sort of collective
“complexion” that would most
effectively complement the tem-
perament of a given foodstuff and
mitigate any harmful tendencies
in it. A learned Italian doctor,
Maino de’ Maineri (died c.
1364), personal physician to
Andrea of Florence, Bishop of
Arras from 1331-33, summed up
contemporary medical doctrine
on foodstuffs and cooking in
general, and on sauces in
particular, when he declared that
sauces came into being originally
as a means of making foods more
appetizing - itself a “good thing”
for digestion - but latterly
became, what was more
important, a way to correct any
bad qualities that might be
present in the foods they
accompany.10 Following this
universal precept, the learned
physician carries on to elaborate
a whole sequence of dishes
involving meats and fishes
together with the sauces most
suitable for them: lamb, veal, kid,
beef, pork rabbit, chicken, dove,
partridge, capon, pheasant, duck,
goose,  porpoise,  sturgeon,
lamprey, eels, salmon, trout,
whiting, mullet, gurnard, oysters,
lobster, tench, carp, crayfish,
oysters; green sauce, mustard
sauce, roquette sauce, pepper
sauce, white broth, boiled yellow
(saffron) pepper sauce, white
sauce, Tue sauce, cameline sauce,
plain garlic sauce, strong black
pepper sauce, gelatina. (Missing,
curiously, is any variant of the
so-called jance sauce that, with
the increasing popularity of
ginger, was to become a favorite
of the fourteenth and fifteenth
centuries.) What Maino gives us,
and provides as well to the cu-
linary profession of his day, is a
veritable cookbook in which the
temperaments of all of the major
meat, fowl or fish on the one

hand and composite sauce mix-
tures on the other are rationally
worked out so that, in the com-
binations for each preparation,
the pairs of elements, meat and
sauce, stand in virtual
equilibrium, degree of warmth,
coldness, moistness and dryness
against degree of warmth,
coldness, moistness and dryness.
The profession of cookery was
indeed both an art and science in
the Middle Ages.

NOTES

1. Memoires d’Olivier de la Marche,
Maitre d’Hotel et Capitaine des Gardes
de Charles le Temeraire, ed. Henri
Beaune et J. d’Arbaumont, Paris (Re-
nouard), 1888; vol 4, pp 16-17. My
translation. See also Charles Com-
meaux, La Vie quotidienne en Bour-
gogne au temps des ducs Valois (1364-
1477), Paris (Hachette), 1979, p215.

2. Accidental food poisoning - for
example from the generation of
mycobacteria on damp grains, or from
unsanitary storage or handling of
foodstuffs - must bave been common
enough, and undoubtedly was often
thought to have been the consequence of
some deliberate action by an enemy.

3. One other function they clearly were
not fulfilling in the dining hall was that
of determining appropriate dishes for a
sick person. There were indeed recipes
designed for the therapeutic purpose of
restoring the sick to good health, such
recipes as are contained in the Summula
de preparatione ciborum et polum
infirmorum secundum Musandinum (ed
Salvatore de Renzi in his Collectio Sa-
lernitana, 5 vols Naples (Filiatre-
Sebezio, 1852-59; repr. Bologna (Fon-
ni), 1967 vol 5, pp 254-68. Though the
prescribing of dishes for invalids lay
properly within the professional domain
of the medieval physician, the
general-purpose recipe collections of
the day normally put a number of
broadly useful invalid dish recipes at the
disposal of the household cook so that,
in cases where the physician should
prescribe no more potent or specifically
therapeutic diet for a particular
pathology, the cook might prepare a
standard such dish to “comfort” an
ailing member of his employer’s family.

4. The Black Book edited by Alexander
Regipald Myers in The Household of
Edyard 1V, Manchester (Manchester
Un%ysrsity Press), 1959, p 123.

“Besides consulting with the stewar
and master cook as to the day’s men.,
the royal physician would also sit at the
king's table to see that he ate nothing
harmful to his health.” Colin Clair,
Kitchen and Table, London, New York,
Toronto (Abelard-Schuman), 1964, p
63.

S. “And comynly he [the doctoure of
physyque] shuld talke with the Steward,
Chambrelayn, Assewer and the Master
Cooke to devyse by counsayle what
metes or drinkes is best according with
the kinges dyet.” Idem.

6. Richard Warmer, Antiguitates
Culinariae: Curious Tracts on Culinary
Affairs of the Old English, London (R.
Blamire), 1791; repr. London (Prospect
Books), n.d., p 1.

7. The medieval canon of medicine was
itself based in its essence upon an
understanding of the natural makeup ¢
complexion of all physical substances,
whether (what we would call) organic or
inorganic, and the forces that these
substances constantly exerted on all
other substances with which they might
come into contact. A human being, since
he/she was merely another, though
complex, natural physical phenomenon,
had his/her own natural temperament as
well, this was normally stable, but could
be altered by the forces exerted by the
properties of “external” substances.
Most medical knowledge consisted of
being familiar with the nature of all of
these physical forces and temperaments.
In a real sense the physician was literally
a physicist.

8. Le Regime du corps de maitre
Aldebrandin de Sienne, ed Louis
Landouzy et Roger Pepin, Paris
(Champion), 1911, pp 13 ff.

9. In standard humoral measureme:
there were four degrees, but the fourth
was deadly.

10. “Dico igitur quod...saporibus non
est utendum in sanitatis regimine nisi in
pauca quantitatae et ut corrigatur
quorundam ciborum malitia seu saltem
remittatur. ” The statement can be found
in either the Regimen sanitatis Magnini
Mediolanensis medici famosissimi At-
trebatensi Episcopo directum, Louvain
(Johannes de Westfalia), 1482, or in the
author’s Opusculum de Saporibus, of
which a modem edition by Lynn
Thorndyke may be read in “A Mediaeval
Sauce-Book”, Speculum, 9 (1934), pp
183-190. See also Terence Scully,“The
Opusculum de Saporibus of Magninus
Mediolanensis”, Medium ALvum, 54
(1985), pp 178-207

The remainder of this article will appear
in Dragon 7.
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