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First course (on tables) 

Breads/rolls of many types (white, sour, rye, sesame, olive/caper, Italian season) 

Flavoured butters (honey, garlic, italian others….) 

Preserves (apple, pear, blackberry, salal) 

Two scalded milk cheese, one sweet, one savory 

Stout/Portwine cheese fondue 

Then: 

Soups/Stews - one beef/barley, one borshch  and one bean pottage 

2
nd

 course 

 Salmon Pie (head table gets subtlety, rest get “coffined” pies 

 Hot Crab (1 crab, 1 shrimp by the same recipe, and Louisiana Hot Crab) 

 Sausages, swimming 

 Sausages, yfried 

 Caraway Rice 

 Sweet Rice 

 Roasted Rice (Italian)  

 Saffron Vermicelli 

 Divers Sallets and pickled veg 

o Cold 

 Sallet of Cabbage sliced 
 Sallet of Coleflowers 

 Sallet of Carrots 

 Sallet of Parsneps 

 Sallet of Turneps  

 Sallet of Roots of red Beets 

o Pickles  
 French Beans 

 Cucumbers 

 Sliced Turneps 

 Carrots 

 Funges 
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o Hot 

 Boiled Carots salad 

 Boiled Beet salad 
 Sweet Sour Cabbage 

 Roasted Root Vegetable 

 Nibblements (hot hand-pies, tarts, etc.) 

3
rd

 Course 

 Seed cake, 

 Hard spice breads of 3 sorts 

 Cakelets 

 Cheese plates 

 Fruit plates 

 Hot apple pudding  

 Baked Wardens 

This feast was intended to evoke what would have been available in a prosperous 

fishing village late in the winter. The area where we live has abundant seafood, but 

also huntable meat, grazing meat animals, plus many vegetable and dairy farms. 

We would have been able to trade for flour, sugar and spices and we have *lots* of 
mushrooms! We sourced local ingredients and products where possible, consonant 

with our budget.  

Many of the recipes are period, or close to period and the sources are included in 

the cookbook. I have also included recipes that were not used in the feast. Some 

are recipes subbed in that are “traditional ethnic”, with no known date (borshch!). 

Some are “peri-oid”. Pykled funges and Grane’s darioles are good examples of 

this. Some are just because they taste good and had local ingredients.  Also, the 

recipes were mostly made in 8-12 serving amounts, intended to give people a taste 

of each, except for a few staples, like the beef/barley soup.  

Each recipe has the version that I used, first, plus the recipes that I sourced from, 

where possible. Source materials are in italics. 

I had a huge amount of fun tracking down, researching and trying out the recipes. I 

hope you have as much fun eating ‘em!  
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Contents of the Cookbook 
Starches 

Breads & Variations starts on Page 5 

Rice & Pasta, pg. 6 

 Plain Rice, Czech style  

 Sweet Rice 

 66. Decorated rice for a meat day. (Taillvent) 

 Roasted Rice  

 Vermicelli 
Soups/Pottages, pg. 10 

 Beef/Barley Soup for the horde 

 Bean Pottage 

 Borscht \ 

 (not what I used) Baba’s Borshcht  

Main Dishes, pg. 14 

 Coffined Salmon  

 Salmon “salad” 

 Hot Crab  

 Crab – non-dairy  

 LOUISIANA HOT CRAB DIP  

 Sausages 
o Swimming Sausages 

o Sausages, yfryed 

Sallets, pg. 19 

 Cold 

o method 

o 143. _To make good cold Sallads of several things._ (Queen-like Closet) 

o 281. _A good Sallad in Winter._ (Queen-like Closet) 

 Pickles 
o Cat’s Fridge Pickle (modern & modified) Used on all but the Funges 

o Funges pikld 

 Hot Veg 

o Sorrel Sallad 

o Honey Carrots 

o Beets 

o Brussel Sprouts 

o Sweet and Sour Cabbage  

o Modern Recipe - Roasted Root Vegetable - Recipe courtesy Alton Brown 2013  

 Not used, but these sound awesome….. 
o Corn Sallad (Queen-like closet) 

o Take Corn Sallad clean picked and also well washed, and clear from the water, 

put it into a Dish in some handsom form with some Horse Radish scraped, and 

some Oil and Vinegar. 

o 45. _To make several Sallads, and all very good._ (Queen-like closet) 
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o 46. _To make a Sallad of Burdock, good for the Stone, another of the tender stalks 

of Sow-thistles._ (Queen-like closet) 

o 213. _To make a grand Sallad._ (Queen-like closet) 

Nibblements (hot hand-pies, tarts, etc.) pg. 30 

 Cheese plate  

 Garlic Cheese 

 Fruit plate  

 Hand pies, Pasties, Darioles  

o Anja’s Hand Warmers  

o Egg pies  

o Basic Hand Pie Recipe: Cinnamon Pear 

o 3 Pear Hand Pie Fillings 

o Grane’s Darioles 

 Scalded milk cheese  
Sweets & finishes, pg. 36 

 Candied Peel  

 Candied Nuts 

 Seed Cake  

 Shrewsbury Cakes  

 1, 2, 3, 4 Shortbread  

 Hot Wardens – Peris in Syrippe  

 Hot apple pudding  

 Keeping Cookies  

 Pfeffernusse  

 Gingernuts  

 Lebkuchen  

 To make Sugar Cakes  

 Egg Custard Tarts  

Sauces & Condiments, pg. 45 

 Port Wine Cheese Fondue  

 Mustard-Leaf Sauce  

 Homemade Honey Mustard 

 Flavored Butters  

 Purchased vinaigrette 
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Starches 

Loren’s basic bread loaf recipe for a 2 pound breadmaker 

 1 1/2 cups warm water 

 1/4 cup plain sugar 

 1 Tbsp salt (approx or less) 

 2 1/2 tspn yeast 

 1 Tbsp bacon fat (or less to taste) 

 4 Cups Unbleached cheap white flour 

Mix it all together until it resembles bread dough, let it rise a couple times, somewhere warm, 

like in an oven at 125, until it looks like something that should be cooked, then scorch it at 350 

degrees for about half an hour until it appears edible. Modify these directions as needed to make 

it work.  

[Anja’s translation: He uses a bread maker on dough cycle, so dump stuff into the bucket and 

turn the thing on. Check it after about 10 minutes (this depends on your breadmaker, during the 

2nd mixing…..) to make sure the flour is all “in”. When the cycle ends, shape it and let rise in a 

125 oven for 15-30 minutes. Bake at 350 for 20-25 minutes. ] 

Variations 

Seed bread – Add ½ cup of “seeds”, usually a mixture of millet, flax and sunflower for us, but 

your milage may vary.  

Italian Seasoning Bread – Add one packet of 4 seasons Italian Salad Dressing mix, plus 1 TBSP 

minced garlic.  

Olive/Caper – Add 1 can of olives, drained, ½ that of capers – bread comes out flat.  

Sesame – Add ½ cup of sesame seeds. Brush with butter and sprinkle with seeds 

Rye/Caraway – Replace 2 cups of the white flour with rye and add 1 1/2TBSP caraway seed. 

This dough usually takes additional water. Check after the first “rumpus” of the bread maker (on 

mine, after 10 minutes)  
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Rice & Pasta 

Plain Rice, Czech style - Going by a reference in s menu of the late 1400’s and my Baba’s 

method.  (reference translates as “rice baked of caraway, of onion”.) 20 servings or so… 

 3 cups plain rice (I use a blend of white, brown and wild, about a cup per) 

 6 cups of chicken/vegetable stock,  

 1 tablespoon caraway  

 2 onions 
 

1. Chop onions.  

2. Mix in steam pan and bake at 375F for an hour.  

3. Check for doneness and water content.  

4. Add broth if necessary.  

5. Dot with butter before serving.  

or for 6-7 servings 1 cup rice, 2 cups broth, 1 large onion and 1 tsp caraway.   
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Sweet Rice (combined two recipes with Babicka’s) 8 servings 

 Spray oil or melted butter 

 4 cups cooked brown and/or wild rice (or any cooked rice) Measure AFTER cooking! 

 1 cup brown or raw sugar (don’t use white) 

 1 tbsp ground nutmeg 

 1tsp ground cinnamon 

 1/8 tsp ground cardamom 

 3 eggs 

 2 tbsp cream 

 1 ½ cups chopped dried fruit (raisins and craisins and dates) 

 1 cup chopped nuts 

 

1. Preheat oven to 350F  

2. Butter your casserole (I used a steam pan with a lid)  

3. Measure everything as you go, into a large bowl, except for the last sprinkle of sugar.  

4. Mix well after adding the cream.  

5. Mix again after adding the nuts and dump into casserole.  

6. Cover and bake for 1 hour, 15 minutes.  

7. Bake for another 15 minutes, then turn the heat off in the oven.  

8. You can let this sit for up to another hour.   

179. _To make Rice Puddings in Skins._ (Queen-like Closet) 

Take two quarts of Milk and put therein as it is yet cold, two good handfuls of Rice clean picked 

and washed, set it over a slow fire and stir it often, but gently; when you perceive it to swell, let it 

boil apace till it be tender and very thick, then take it from the fire, and when it is cold, put in six 

Eggs well beaten, some Rosewater and Sugar, beaten Spice and a little Salt, preserved 

Barberries and Dates minced small, some Marrow and Citron Pill; mingle them well together 

and fill your Skins, and boil them.  
270. _To make a Rice pudding to bake._ (Queen-like Closet) 

Take three Pints of Milk or more, and put therein a quarter of a Pound of Rice, clean washed 

and picked, then set them over the fire, and let them warm together, and often stir them with a 

wooden Spoon, because that will not scrape too hard at the bottom, to make it burn, then let it 

boil till it be very thick, then take it off and let it cool, then put in a little Salt, some beaten Spice, 

some Raisins and Currans, and some Marrow, or Beef Suet shred very small, then butter your 

Pan, and so bake it, but not too much. 

Didn’t use…. 66. Decorated rice for a meat day. (Taillvent) 

Pick over the rice, wash it very well in hot water, dry it near the fire, and cook it in simmering 

cow's milk. Crush some saffron (for reddening it), steep it in your milk, and add stock from the 

pot. 
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Roasted Rice http://www.greneboke.com/recipes/roastedrice.shtml - Country: Italy, Century: 

16th (doubled) 

 1 cup uncooked rice 

 2 cups water 

 2 oz grated parmesan cheese 

 2 oz shredded mozzarella 

 2 oz sugar 

Cook rice with water. Mix rice, sugar, and parmesan cheese and put into a baking dish (9x9). 

Cover rice with mozzarella cheese. Bake at 350 until mozzarella begins to brown (about 15-20 

minutes). 

Original Recipe Sources - Source [Opera dell’arte del cucinare, 

http://www.medievalcookery.com/helewyse/octobermenus.html Louis Smithson (trans.)]: Rice 

roasted in the oven with cheese, sugar, and slices of mozzarella. 

  

http://www.greneboke.com/recipes/roastedrice.shtml
http://www.medievalcookery.com/helewyse/octobermenus.html
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Vermicelli Source: France, 15th c., Naples, 15th c.  

http://medievalcookery.com/recipes/vermicelli.html Recipe by Daniel Myers 

 1 pkg. vermicelli  

 8 cups chicken or vegetable broth  

 1/8 cup parmesan cheese  

 2 Tbsp. butter  

 pinch saffron  

Boil vermicelli in broth. Drain and add butter, saffron and cheese. Serve hot. 

Source [The Vivendier, T. Scully (trans.)]: 51. Vermiseaux de cecille sont fais de paste ossi petis 

comme petis vers qui se trouvent es fromaiges; et les font les petittez fillez du pais ou temps 

d'esté pour toutes saisons seschier au solloil pour mieulx garder; il les fault bien eslire et laver, 

puis mettre essuer comme dit est du rys, et cuire en bon boullon gras bien ensaffrenné; et du fin 

fromage gratté jetté au dreschier par dessus. 

Sicilian Vermicelli are made of dough as fine as small worms that are found in cheese. Young 

country girls make them in summertime for the whole year, drying them in the sun to make them 

last longer. They should be well culled and washed, then set to dry as was said for the Rice, and 

cooked in good fat bouillon with a good lot of saffron; when dishing up, fine grated cheese 

sprinkled on top. 

Source [The Neapolitan Recipe Collection, Terence Scully (trans.)]: 17. Vermicelli. Falli cocere 

in bono brodo grasso per spacio de una hora, he poi falle menestre he metti de sopra caso 

permesano gratato cum specie dolce; he primo falle ghialdi cum zaffrano. Et similiter potrai fare 

de le Lasagne. 

Vermicelli. Cook them in good fat broth for an hour, then set them out garnished with grated 

Parmesan cheese and mild spices; first make them yellow with saffron. You can make lasagne in 

the same way. 

  

http://medievalcookery.com/recipes/vermicelli.html
http://www.medievalcookery.com/books.html#VIV
http://www.medievalcookery.com/books.html#neapo
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Soups/Pottages 

Beef/Barley Soup for the horde – Anja’s method (Baba soup)  – Makes 2 gallons, plus 

 pot roast (several pounds…maybe 5) 

 water to cover 

 a little salt 

 2 bay leaf 

 1 tbsp kimmel/caraway 

 4-5 turnips 

 2 rutabaga 

 5 parsnip 

 pound of baby spinach 

 a dozen carrots 

 most of a bunch of celery 

 2 onions  

 6 cloves garlic.  

 2-3 cups barley  

 Extra water 

 salt/pepper to taste 

 3 large onions 

  handful of garlic cloves  
 

1. Day 1 - Slow cook a pot roast (several pounds…maybe 5) in enough water to cover and a 

little salt plus 2 bay leaf 1 tbsp kimmel/caraway. Pull out and cool in fridge overnight, cut 

off fat (cut up small if mixed with meat), de-grease broth. Freeze meat in 37 cup box. 

2. Day 2 – Take broth and heat in large pot. Dice/chop and add: 4-5 turnips, 2 rutabaga, 5 

parsnip, pound of baby spinach, a dozen carrots, most of a bunch of celery, 2 onions and 

6 cloves garlic. When cooked tender, strain veg from broth and put veg in box. Put 2-3 

cups barley into slow cooker, pour enough broth over to fill and cook on low overnight. 

Fridge the rest of the broth.  

3. Day 3 – Add barley to freezer box. Pour in reserved broth. Freeze for up to 6 months 

4. Morning before feast. - Put box from freezer into fridge.  

5. Day of feast (early) – Try the “block”. If it has thawed enough to slide out, get into large 

pot, cover and set aside. If it hasn’t thawed, run hot water into a stopped sink over/around 

the box and let stand for 10 minutes, then upend over pot. That should do it, but can be 

repeated if need be. Add about 1 cup of water, and put over low heat. It will take a while 

to thaw completely. When you have several inches of broth in the pot as it thaws, you 

may turn the heat up to medium/low. Once you have a pot full of broth, taste and add 

salt/pepper as needed. Add 3 large onions, sliced large, and a handful of garlic cloves and 

leave on medium low until serving time adjusting heat until it simmers, and finishes 

thawing, then turning back to low. 
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Bean Pottage – Made up from period descriptions 

 Pound of carrots, peeled, sliced 

 2 cups mixed beans 

 1 cup dried peas/lentils 

o (or use a bag of 15 bean soup mix)  

 Bay leaf 

 Celery salt  

 1 gallon water 

 1 large onion 

 5 cloves garlic 

 1 cup rice/barley 

 More water 

 Salt 
 

1. Overnight in a 6 quart crockpot ingredients through the water.  

2. Check in the morning and stir. How thick is it? Depending on how thick you like it (soup 

to sliceable pottage) add up to 1 1/2 cup of mixed rice & barley. 

3. 3 hours before serving, add one chopped onion and minced garlic.  

4. Stir and check for desired thickness, you can add up to 1 quart water.  

5. Salt to taste.  

6. Will “hold” in crockpot for 3-6 hours. Beyond that it tends to “mush”.  
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Borscht - Soup – hot or cold – Traditional Slavic - Serves 8-12 - Borscht is a soup or stew, made 

of beets, usually in a meat base, served hot or cold with sour cream and caraway. This is the 

recipe that I used, tripled 

 ¼ head cabbage 

 7 to 8 c. chicken broth  

 4 to 5 med. Beets 

 Small boiling onion chopped fine. 

 1 cup cooked shredded chicken meat 

 1/2 c. dry white wine (alcohol cooks out) or cider vinegar 

 Salt 

 Freshly ground pepper (not used for feast)  

 Tablespoon caraway.  

 Optional 1 to 2 cups cooked barley (1/8 to 1/4 cup dry with 1 cup water)  

 You may need extra spice if you add the barley 

 

1. Chop the cabbage. Trim and peel the beets & dice 1/2 inch.  

2. Bring the broth to a rolling boil.  

3. Cook the beets in boiling broth for about 20 minutes.  

4. Add cabbage.  

5. Continue cooking at a simmer until tender.  

6. Add chicken and onion (and opt. barley) and simmer for 5 more minutes.  

7. Add the wine.  

8. There should be enough liquid to cover the solids, if not add a little more water. You may 

need to re-heat to drinking temperature (about 180 degrees).  

9. Salt and pepper to taste.  

10. Serve with a dollop of sour cream sprinkled with caraway (lightly!!!!!)  
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(not what I used) Baba’s Borshcht (usually spelled borsht) - Ethnic Recipe – Russian/Slavic- 

12-16 servings 

 A couple or 3 pieces of chicken (it doesn’t matter what type, even a leftover carcass will 

do!) Speed recipe requires this to be pre-cooked. 

 4 cups water (plus) 

 Salt  

 4 large beets or 6 medium 

 1 small onion (opt.) 

 Small head red cabbage 

 1 medium onion  

 1 tsp. Caraway seed 

 ½ cup of good vinegar (I prefer white tarragon vinegar or red wine vinegar) 

 Dill, dry (1tbsp.) or fresh (2 tbsp.) 

 Salt, pepper, etc.  

 2 cups of cooked barley (for hearty soup) (see “Cooked Barley”) 

2 large soup pots, stirring and measuring things, cutting board and large chopping knife, 

parer, small knife, (may require small bowls and/or food processor) 

1. Put your chicken pieces in a large soup pot, cover with water and bring to a boil.  

2. Salt.  

3. Reduce heat and let simmer until chicken is cooked through (1/4 hour for leftover meats, 

1 hour for pieces).  

4. While the chicken is cooking, peel and cut up your beets & other vegetables, the smaller 

the better. Grating them in through a food processor speeds up cooking immensely, but is 

not necessary.  

5. When chicken is done, strain broth (usually into another pot).  

6. Put 6 cups of broth (add water if necessary) in pot.  

7. Add vegetables & caraway and bring to a boil.  

8. Reduce heat and simmer until the largest piece is cooked through (1/2 hour to 45 

minutes)  

9. While the vegetables are cooking, shred the chicken meat, finely chop and discard skin 

and bones.  
When the vegetables are done you have two options: “soft” soup or hearty.  

 For “soft” soup - run the vegetables in a food processor until finely chopped, return to broth 

 Repeat this step with the chicken.  

 Add vinegar & dry dill (do not use fresh) Stir well.  

 Heat through and serve with a dollop of sour cream.  

 

 For hearty soup - Add vinegar & dill (preferably fresh) to broth  

 Put back chicken and vegetables. 

 Add barley. Stir well.  

 Heat through and serve with sour cream, baked potatoes and dark rye bread with butter.  

Note – “Soft” soup is a direct translation from what my grandmother called this in Czech. I had to re-

work many terms that were direct translations. “Hard” soup has been changed to “hearty”. “finely chop” 

was always “grate” to Babicka. Simmer is what she called “Not boil”…  
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Main Dishes 

Coffined Salmon – 1 pie serves 4-6 

 1 package puff pastry makes 1 pie with leftovers (2 in a box, so 2 boxes=3 pies) 

 4-6 bay leaves 

 3/4 pound salmon, de-boned & skinned 

 Salt  

 Ground nutmeg/clove 

 1/4 pound shrimp 

 (oysters, clams, anchovies are extra, maybe ¼ cup) optional 

 1 cup red sweet wine 

 4 pats butter 

 Whole cloves (opt.) 
 

1. Take a small bread pan and line it with the puff pastry dough, trimming to fit at the 

corners, squashing seams well.  

2. Flip your pan over and use it to trace the lid of the pie onto the 2nd sheet of pastry dough, 

cut out and set aside.  

3. Put bay leaves in bottom of pie, then salmon to make an even layer, sprinkle with salt. 

4. Add shrimp, even out, sprinkle with nutmeg & cloves and a little more salt, then add your 

extras, if…. Then pour in wine 

5. Put the pats of butter on top, then the “lid” and “nail” it down with the cloves (not 

necessary….)  

6. Bake at 350 until the pastry browns, test for temperature (min. 145) 

257. _To make a Salmon Pie._ (Queen-like Closet) 

Take a Joll of Salmon raw, and scale it and lay it into your Pie upon Butter and Bay leaves, then 

season it with whole spice and a little Salt, then lay on some Shrimps and Oysters with some 

Anchovies, then more Spice and Butter, so close the lid and bake it, but first put in some White 

Wine, serve it hot, then if it wants, put in more Wine and Butter. 

Subtlety of salmon-shaped pie, pastry tail, scales, head, clove eyes.  
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Salmon “salad” 

 Leftover salmon from pies 

 1 cup wine (same as pies) 

 Water 

 1 apple 

 1 onion 

 Bay leaf 

 Butter or oil 

 Pickled lemon 

 

1. As the pies are being made, put scraps into a saucepan.  

2. Add wine. 

3. Add enough water to cover and simmer.  

4. While it’s cooking, chop up apple & onion and throw them in as you go, adding wine to 

keep the contents covered. Cook until fish and onion are done. Drain. Remove bay leaf  

5. Mix oil or melted butter ½ and ½ with an ½ cup of the juice from the dish and add a little 

wine…about a tablespoon.  

6. Serve hot, with pickled lemon on top, adding pepper for those who wish, with dishes of 

capers and mustard sauce on the side. .  

To make a Sallad with fresh Salmon (15th century) - Your Salmon being boiled and souced, 

mince some of it small with Apples and Onyons, put thereto Oyl, Vinegar, and Pepper; so serve it 

to the Table: Garnish your Dish with Limon and Capers. 
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Hot Crab (found at one point in an Italian cookbook from the 1500’s, but now I can’t find it , to 

source…. Same as my mother’s recipe….) 1 recipe for 12 

 5TBSP clarified butter 

 2 TBSP flour 

 ¼ Onion  

 Clove garlic 

 Salt/Pepper (Old Bay Seasoning) 

 1 teaspoon dry mustard 

 TBSP sour cream 

 1 cup cream 

 1 Pound crabmeat or small shrimp 

 1 hardboiled egg 

 1 raw egg 

 1Tablespoon Bread Crumbs 

 

1. Preheat oven to 450 degrees. 

2. Chop onion, mince garlic 

3. Melt butter and add flour, onion, garlic, salt, pepper and mustard over medium heat. 

4. Heat and stir until smooth and bubbly. 

5. Slowly add half and half and bring to boil. 

6. Mix crabmeat, mashed egg and raw egg together.  

7. Fold sauce into crabmeat and pour into 8" x 8" baking dish.  

8. Scatter breadcrumbs over.  

9. Bake for 15-20 minutes or until lightly browned. 

10. Serve with a small spoon and chunks of heavy bread (rye/pumpernickel is great with 

this).  
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Hot Crab – non-dairy - 3-4 servings 

 2TBSP clarified butter 

 1 TBSP flour 

 1 tbsp chopped onion,  

 Dab of minced garlic 

 Dash Salt/Pepper (Old Bay Seasoning) 

 Dash 1 teaspoon dry mustard 

 7/8 cup dry white wine 

 1/4 Pound crabmeat  

 1/2 hardboiled egg, mashed 

 1 raw egg 

 1 tsp Bread Crumbs 
 

1. Preheat oven to 450 degrees. 

2. Melt butter and add flour, salt, pepper and mustard over medium heat. 

3. Heat and stir until smooth and bubbly. 

4. Slowly add wine and bring to boil. 

5. Mix crabmeat, mashed egg and raw egg together.  

6. Fold sauce into crabmeat and pour into 8" x 8" baking dish. 

7. Scatter breadcrumbs over.  

8. Bake for 15-20 minutes or until lightly browned. 

9. Serve with a small spoon and chunks of heavy bread (rye/pumpernickel is great with 

this).  
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LOUISIANA HOT CRAB DIP – Modern recipe Just because I could…. Makes about 1 1/2 

cups (this works better with Blue Channel Crab, instead of Dungeness)  

 1/2 pound jumbo lump crabmeat, free of shells  

 1 (8 ounce) package cream cheese  

 1/2 cup mayonnaise  

 1/4 cup grated Parmesan  

 3 tablespoons minced green onions (white and green parts)  

 2 large garlic cloves, minced  

 2 teaspoons Worcestershire sauce  

 2 tablespoons fresh lemon juice  

 1 teaspoon hot sauce  

 1/2 teaspoon Old Bay seasoning  

 Salt and pepper to taste  
 

1. Preheat oven to 325 degrees F.  

2. Combine all of the ingredients in a casserole dish and gently stir until thoroughly mixed.  

3. Adjust seasoning to taste.  

4. Bake for 35 to 40 minutes until lightly golden on top.  

5. Serve hot, with hot sauce on the side for those who like it spicy.  
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Sausages 

Swimming Sausages 

 1 pound plain breakfast sausages (don’t buy spiced or sweet)  

 1 fifth Burgundy 

 Tsp whole cloves and mace, mixed 

 Bundle of fresh herbs (mint and rosemary are what I used) 
 

1. Put everything into a pot and simmer, letting the herb bundle float. Pour in only enough 

wine to float the sausages. You can also put this in a foil pan to bake at 350F)  

2. When it’s all hot and the sausages cooked, pick out the herbs, set the broth and sausages 

into a “keeping dish” to stay warm.  

3. Serve with wine mustard on the side. The hot horseradish stuff was awesome with this…  

195. _To boil Sausages._ Queen-like closet 

Take two pounds of Sausages, and boil them with a quart of Claret Wine and a bundle of sweet 

herbs, and whole Cloves and Mace; then put in a little Butter, when they are enough, serve them 

in with this Liquor and some Mustard in Sawcers. 
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Sausages, yfryed 

I followed the recipe below pretty well except that I used only ground pork, which is fatty 

enough… I also used no pepper, but horseradish instead. These were rolled into “fingers”,  and 

simmered in dilute orange juice which cooked away and then they fried in their fat. They were 

served with a orange juice for dipping and the wine mustard on the side. You can also pour 

orange juice over them just before serving so it’s all hot.  

From The accomplisht cook, by Robert May - Mince pork with beef-suet, and mince some sage, 

and put to it some pepper, salt, cloves, and mace; make it into balls, and keep it for your use, or 

roll them into little sausages some four or five inches long as big as your finger; fry six or seven 

of them, and serve them in a dish with vinegar or juyce of orange. 
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Sallets 

Cold 

Prep boiled vegetables as below and set aside to chill and serve cold. Serve with oil and vinegar 

dressing. Do the same with raw cabbageor brussel sprouts sliced very thin.  

143. _To make good cold Sallads of several things._ 

Take either Coleflowers, or Carrots, or Parsneps, or Turneps after they are well boiled, and 

serve them in with Oil, Vinegar and Pepper, also the Roots of red Beets boiled tender are very 

good in the same manner. 

281. _A good Sallad in Winter._ (Queen-like Closet) 

Take a good hard Cabbage, and with a sharp Knife shave it so thin as you may not discern what 

it is, then serve it with Oil and Vinegar. 
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Pickles 

Cat’s Fridge Pickle (modern & modified) Used on all but the Funges 

 1 1/2 cup water 

 1 1/4 cup white vinegar 

 1/2 cup sugar 

 scant 1/4 cup salt  (maybe closer to 1/8, depends on taste) 

 dill weed, celery seed, onion (sliced), garlic cloves (whole) 

 

1. Bring all but the last line to a boil. Cool in fridge. This makes the pickling broth. 

2. Fill container with veggies. (For the feast each type of vegetable was set up separately, 

but with the same “pickling broth” Made turnip, cuke, carrot and green bean pickles. 

Tried asparagus and cauliflower later…) 

3. Pour cooled vinegar solution over veggies. 

4. Add last line stuff….. 

5. Store in frig, ready to eat next day, keeps several weeks 

Funges pikld -  makes 8 servings (SCA recipe from ‘70’s) 

 1 onion, thinly sliced 

 1/3 cup red wine vinegar 

 1/3 cup vegetable oil 

 1 tablespoon brown sugar 

 1 teaspoon Dijon mustard 

 2 (12 ounce) cans whole mushrooms, drained 

Directions - Bring onion, vinegar, oil, sugar, and Dijon mustard to a boil in a saucepan. Add 

mushrooms and simmer until liquid is slightly reduced, 5 to 6 minutes. Transfer mixture to a 

covered container and chill. Drain before serving. 

288. _To pickle French Beans._ Source: Queen’like Closet 

Take them before they be too old, and boil them tender, then put them into a pickle made with 

Vinegar and Salt, and so keep them; it is a very good and pleasant Sallad. (added 

onion/garlic/celery seed) 

41. _To pickle Cucumbers._ Source: Queen’like Closet 

Take the least you can get, and lay a layer of Cucumbers, and then a layer of beaten Spices, Dill, 

and Bay Leaves, and so do till you have filled your Pot, and let the Spices, Dill, and Bay Leaves 

cover them, then fill up your Pot with the best Wine Vinegar, and a little Salt, and so keep them. 

Sliced Turneps also very thin, in some Vinegar, Pepper and a little Salt, do make a very good 

Sallad, but they will keep but six Weeks.   
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Hot Veg 

 Garden Sorrel (I stripped the patch, dunno quantity, a handful? ) 

 Pat or two of Butter.  

 1 hard-boiled egg 

 ¼ cup raisins.  

 1 TBSP wine vinegar 

 tsp brown sugar 

 

1. Steam sorrel in the nuker, drain and put in a warming dish.  

2. Put butter on top and set aside.  

3. Chop up egg and mix with raisins. Toss on top of sorrel. 

4. Mix vinegar and sugar in a nuker-safe measuring cup until sugar melts. Zap in nuker if 

sugar isn’t melting, 15 seconds at a time, stirring between.  

5. Pour sauce over dish. Serve hot.  

142. _To make a Sorrel Sallad.  

Take a quantity of French Sorrel picked clean and washed, boil it with water and a little Salt, 

and when it is enough, drain it and butter it, and put in a little Vinegar and Sugar into it, then 

garnish it with hard Eggs and Raisins. 

 
Honey Carrots – Recipe makes 4-6 regular servings, 8-12 small feast servings, triple for steam 

pan…. 

 12 oz. Bagged frozen carrots 

 Handful Craisins™ 

 Tsp nutmeg 

 Tsp ginger 

 ¼ cup cider vinegar  

 2 pats butter 

 Drizzle of honey 
 

1. Preheat oven to 350F 

2. Put carrots and Craisins into baking dish and mix together.  

3. Sprinkle spices and salt over, drizzle with honey and add the pats of butter.  

4. Cover and bake for 1 hour. (Great feast dish, pre-prep in steam pan 
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Beets - Recipe makes 4-6 regular servings, 8-12 small feast servings, triple for steam pan…. 

 2 large beets or 6 small  

 ¼ cup burgundy 

 Tsp cinnamon 

 Tsp brown sugar 

 Salt 

 2 pats butter 

 

1. Pre-Prep up to 36 hours before. Peel and ¼ small beets. Cut large again to 1/8th’s. 

Simmer in water to cover on stove until cooked through. (about an ½ hour if you bring to 

boil, first, or up to an hour….)  

2. Preheat oven to 350F 

3. Drain water and reserve for soup. Put cooked beets into baking dish. 

4. Pour in wine, Sprinkle spices and salt over. Add the pats of butter.  

5. Cover and bake for up to an hour, at least until hot. 

 
Brussel Sprouts - Recipe makes 4-6 regular servings, 8-12 small feast servings, triple for steam 

pan…. 

 Bag frozen sprouts 

 Stick butter 

 1 TBSP chopped onion 

 Salt 
 

1. Preheat oven to 350F 

2. Put vegetables into baking dish and mix 

3. Sprinkle with salt.  

4. Set butter on top 

5. Cover and bake for 1 hour. 

6. Serve hot with butter sauce. 
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Queen-like closet parsnips (strange to the modern palate, but tasty) - Recipe makes 4-6 regular 

servings, 8-12 small feast servings, triple for steam pan….(I misread the original recipe and then 

liked this, anyway!) 

 1 very large parsnip or 3 medium or 6-8 small 

 1 granny smith apple 

 1 piece fresh ginger root about 3 inches 

 ¼ cup currents 

 Ground cinnamon 

 1/2 cup balsamic vinegar 

 ¼ pound Butter  
 

1. Preheat oven to 350F 

2. Peel and dice your parsnips & apple and ginger. 

3. Put parsnips in pot, cover with water and simmer until tender, about 20 minutes to an ½ 

hour. 

4. Drain and reserve liquid for soup.  

5. Cut butter into 8 pieces 

6. Put the parsnips, apple, currents and ginger root into a baking dish and mix well. Sprinkle 

with cinnamon, add two pieces of butter, cover and bake until tender, about 20 minutes to 

an ½ hour.  

7. Uncover and sprinkle with a little salt and add the rest of the butter. Re-cover and put 

back until serving time (will hold for about an hour). 

 

220. _To make boiled Sallads. - Boil some Carots very tender, and scrape them to pieces like the Pulp of 

an Apple, season them with Cinamon and Ginger and Sugar, put in Currans, a little Vinegar, and a piece 

of sweet Butter, stew these in a Dish, and when they begin to dry put in more Butter and a little Salt, so 

serve them to the Table, thus you may do Lettuce, or Spinage or Beets.
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Baba's Sweet and Sour Cabbage – Old Czech recipe, referred to in menus/descriptions as far 

back as the 1300’s.  

Servings: 6-12 

 The soft parts of a head of cabbage, chopped (use the other parts in soup) 

 1 onion, cut up 

 Water to cover 

 1/2 cup vinegar 

 1/2 cup sugar 

 1 teaspoon salt 

 Horseradish to taste 

 caraway seed, to taste 

1. Add the water, vinegar, sugar, salt and caraway.  

2. Bring the liquid to a boil 

3. Put cabbage in. 

4. Simmer for 1/2 hour. 

5. Stir in horseradish (start with ¼ tsp)  
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Modern Recipe - Roasted Root Vegetable - Recipe courtesy Alton Brown 2013 

For the salad 

 3 pounds parsnips, rutabaga, carrots, turnips or other heavy root vegetable peeled and 
cubed into 1/2-inch pieces 

 1 tablespoon vegetable oil  

 ½ teaspoon kosher salt 

 8 ounces red onion, diced into 1/2-inch pieces  

 8 ounces hearty sourdough or multigrain bread, cut into 1/2-inch cubes and staled or 

toasted 

 8 brussel sprouts 

For the vinaigrette: 

 ¼ cup apple cider vinegar 

 ¼ cup vegetable oil 

 2 teaspoons thyme leaves 

 2 cloves garlic minced 

 1 teaspoon dry mustard 

 1 teaspoon molasses  

 ½ teaspoon ginger  

 ¼ teaspoon freshly grated nutmeg 

 salt, to taste 

 

1. Heat the oven to 425 degrees F. Place the root vegetables in a large non-stick roasting 

pan, toss with vegetable oil and kosher salt. 

2. Roast the root vegetables for 30 minutes. 

3. Reduce the heat to 350 degrees F. Add the red onion to the roasting vegetables and stir to 

combine. Continue to roast the vegetables an additional 40 to 50 minutes. 

4. While the vegetables roast prepare the vinaigrette: Combine the apple cider vinegar, 

vegetable oil, thyme, garlic, mustard, sorghum syrup , ginger and nutmeg in a small 

lidded jar. Cover and shake the jar until the dressing is emulsified. 

5. Add the Brussels sprouts, bread cubes, to the roasting vegetables, stir to combine and 

roast for an additional 15 minutes. Remove the vegetables from the oven and 

immediately transfer to a serving bowl. Dress with the vinaigrette while still warm and 

season with salt and pepper as desired. Serve warm or at room temperature. 

6. Yield: 8 to 10 servings 
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Not used, but these sound awesome….. all from Queen-like Closet 

Take Corn Sallad clean picked and also well washed, and clear from the water, put it into a Dish 

in some handsom form with some Horse Radish scraped, and some Oil and Vinegar. 

45. _To make several Sallads, and all very good._ 

Take either the stalks of Mallows, or Turnip stalks when they run to seed, or stalks of the herb 

Mercury with the seedy head, either of these while they are tender put into boiling Water and 

Salt, and boiled tender, and then Butter and Vinegar over them. 

46. _To make a Sallad of Burdock, good for the Stone, another of the tender stalks of Sow-

thistles._ 

Take the inside of the Stalks of Burdock, and cut them in thin slices, and lay them in water one 

whole day, shifting them sometimes, then boil them, and butter them as you do the forenamed. 

Also the tender Stalks of Sow-thistles done in like manner, are very good and wholsome. 

213. _To make a grand Sallad._ 

Take a fair broad brimm'd dish, and in the middle of it lay some pickled Limon Pill, then lay 

round about it each sort by themselves, Olives, Capers, Broom Buds, Ash Keys, Purslane 

pickled, and French Beans pickled, and little Cucumbers pickled, and Barberries pickled, and 

Clove Gilliflowers, Cowslips, Currans, Figs, blanched Almonds and Raisins, Slices of Limon 

with Sugar on them, Dates stoned and sliced. 

Garnish your Dish brims with Candied Orange, Limon and Citron Pill, and some Candied 

Eringo roots. 
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Nibblements (hot hand-pies, tarts, etc.) 

Cheese plate – Included cheddar, mozzarella, Monterey Jack, Gouda, Swiss and garlic cheese – 

Cheeses diced and boxed ahead. Garnished with whatever is at hand. (non-researched cheeses) 

Garlic Cheese - (non-researched) Hlutwige’s method 

1. Take a bulb of garlic, peel and mince.  

2. Unwrap a two pound block of cheese and split longways. 

3. Find either aluminum foil or airtight container big enough to hold cheese.  

4. Smear 1/3 of the garlic on the bottom of the container.  

5. Add cheese. 

6. Put 1/3 of the garlic between the two pieces.  

7. Put the rest on top.  

8. Close up and let stand for a week in the fridge.  

9. Give the cheese ¼ turn and re-wrap. Let stand for another week before use.  

10. Keep air-tight, like any cheese. If you do this a few weeks early, scrape off the garlic and 

wrap tightly in foil or plastic wrap, then in a Ziploc or other air-tight container.  

Fruit plate – Assorted fruits, grapes, apples, oranges, pears, dried dates put in a bowl with 

orange/lemon juice.  
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Hand pies, Pasties, Darioles – Specifics are sketchy but mentions are frequent in period 

sources for these convenient little pies 

I’m giving a couple of specific recipes, but what I have at the feast is going to depend on 

leftovers, and extras, because *anything* can be a filling…if it fits….  

Anja’s Hand Warmers –These are a good lunch, two making a serving, or serve one with a 

salad. Make the filling ahead and keep in the fridge. It seems to stay good for several days. 

….assuming that it lasts that long! 

Filling 

o 4 spring onions 

o 8oz cream cheese 

o ¼ cup milk 

o 4 cooked chicken breasts (great way to use up leftovers….) 

o Dried dill weed  

o Flour 

 

1. Get the roots and dried tips off of the spring onions then chop fine. 

2. Put the cream cheese & milk in a food processor and pulse until the cheese is beginning 

to break up, then put it on low until it starts to look smooth.  

3. Add the spring onions & pulse.  

4. Add the chicken and pulse.  

5. Open the food processor and “green” the top of the mix with the dill weed then close it 

up, pulse until things are evenly distributed, then run on low for about 1 minute. 

To Make the pasties 

1. 1 tube of Grands™ Biscuits or pie dough or seamless dough sheets or puff pastry…. 

What’s on hand?  

2. Open the tube and separate the biscuits. Or use a tart cutter/filler. 

3. Flour a cutting or bread board and put one biscuit on at a time.  

4. Flour the top of the biscuit and roll with a rolling pin to double the size.  

5. Put one heaping soup spoon of filling into the middle of the biscuit. 

6. Fold over to make an ½ moon shape.  

7. Crimp shut with fingers. Place on an ungreased cookie sheet. (Grease sheets or put on 

Baker’s Parchment for the other crust options) 

8. Bake at 400 degrees for 10-15 minutes….golden brown.  

9. Serve hot. 

Note – If you find them a little bland add ¼ cup green olives to the mix or ¼ cup grated 

parmesan cheese or even a packet of Italian Salad dressing mix! 

  



Cookbook for Winter’s Feast  

Egg pies – Use the same doughs as the hand pies, only poked down into muffin tins lined with 

papers. The Biscuits and puff pastry work the best and may not need papers, ymmv! You can use 

almost any filling in these, but I’m including my standard. I usually whip these up one recipe at a 

time, so I don’t have leftovers. 

 Dough 

 Cubes cheese or ham (3/4- to 1 inch) 

 2 eggs 

 1 tbsp cream 

 Pinch salt 

 Pinch dill 

 

1. Prep the muffin cups with paper, dough and one cube.  

2. Whip the rest of the ingredients (except for the cheese/ham cubes) together in a small 

bowl.  

3. Pour over cube to almost fill the cup.  

4. Bake at 350 until done. Pastry will begin to brown and egg will “set”.  

Basic Hand Pie Recipe: Cinnamon Pear - Makes 12 - Prep time: 15 minutes - Bake time: 20 

minutes 

 Uncooked pie crust, enough for 2 9” pies or puff pastry, but then raise oven temp to 400 

 2 cups ripe pears or other filling (about 2), peeled, cored and finely chopped into 1/4" 
pieces 

 2 tablespoons sugar, white, brown or both 

 2 tablespoons flour 

 1 teaspoon lemon juice 

 1/2 teaspoon cinnamon 

 1/4 teaspoon salt 

 3 tablespoons cold butter, diced into tiny bits 

 Egg wash (1 egg yolk whisked into 2 tablespoons water) 
 

1. Preheat to 375°F. Line baking sheets with parchment paper. 

2. On a lightly floured surface, roll out crust. Cut out twelve 4 1/2" circles, re-rolling scraps 

as needed. (Many yogurt, cottage cheese and sour cream containers have 4 1/2” lids you 

can use.) Place on prepared baking sheets. 

3. In a medium bowl, combine pears, sugar, flour, lemon juice, cinnamon, salt and cold 

butter bits. 

4. Fill a small cup with water and prepare the egg wash. 

5. Spoon a scant 2 tablespoons of filling slightly off center on each pastry circle. Brush 

edges with water, fold over to enclose filling and seal the edges with the tines of a fork. 

Cut a small slit in the top. 

6. Brush with egg wash, then sprinkle with coarse sugar, or wait to brush with glaze. 

7. Bake for 20 minutes, until golden brown. 

8. Place baking sheet on wire rack to cool. Serve warm. 
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3 Pear Hand Pie Fillings 

 Pear, Caramel & Pecan: Rich, crunchy pecans contrast caramel’s sweetness. Add 

20 chewy caramels, diced, and 1/2 cup unsalted pecans, finely chopped. 

 Pear, Cranberry & Almond: Buttery pears and almonds balance the brightness of the 
berries. Add 1 7-ounce package almond paste, grated (chill first), 1/4 cup 

dried cranberries, minced, and 1/2 cup unsalted almonds, finely chopped. 

 Pear, Gorgonzola & Walnut: Tangy blue cheese puts a savory spin on pears. Add 2 
ounces Gorgonzola cheese and 1/2 cup unsalted walnuts, both finely chopped. Omit 

cinnamon. 

 

Anja’s note – This method is pretty much the same as what I used, but the fillings were all 
leftovers from other dishes…including pickles…. 
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Grane’s Darioles, peri-oid, not period…. recreated for Winter Feast 2014 

 Elk meat, ground 1 pound per (can use hamburger) 

 Nutmeg and cinnamon (dusted over)  

 ½ cup brown sugar 

 Cup pecans (or other nuts), ground 

 Cup mixed dried fruit (dates, raisins, cranberries) 

 Ale, about a cup, (this should mostly cook away) 

 Salt 

 Refrigerated pie crust (or make your own) 

 Several whole nutmeats (opt) 

 Another small handful cranberries 

 Honey) 
 

1. Cook the first set of ingredients together in the microwave, breaking up lumps every 

couple of minutes until the elk meat is done (took about 10 minutes) Put by in the fridge 

until ready to bake.  

2. An hour before baking set the pie crust out to warm up.  

3. Roll out, so that it’s flat, and fill with ¼ of the meat, shaping the meat into a “log” down 

the center.  

4. Put whole nutmeats and cranberries on top.  

5. Drizzle with honey.  

6. Close up the crust, short ends folded in first, then one long side and then the other. You 

can dampen the last flap on the inside to make it hold better, but it’s not necessary.  

7. Drizzle more honey across the crust. 

8. Bake at 350 until the pastry browns. It will get dark where the honey is, but should be tan 

where the honey isn’t.  

 

Egg Custard Tarts – (simplified from period darioles) Makes 8 

 1 egg, beaten 

 1 tablespoon + 2 teaspoon superfine (castor) sugar 

 1/2 cup milk 

 8 tart shell 

 Ground nutmeg 

 

1. Crack the egg into the milk. 

2. Add the sugar into the mix. 

3. Beat the mixture until it is smooth. 

4. Pour the mixture into the tarts, leaving 1/4″ at the top. 

5. Sprinkle with nutmeg. 
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6. Pre-heat the oven to 425 F. Bake the egg custard tarts for approximately 10 minutes and 

then reduce the heat to 400 F. Bake for another 10-15 minutes until the custard has set. 

7. You will know it is done when the knife placed in the middle comes out clean. 

Darioles - Ancient Cookery p. 37/443 

Take cream of almonds, or of cow milk, and eggs, and beat them well together; and make small 

coffins, and do it therein; and do thereto sugar and good powders, or else take good fat cheese 

and eggs, and make them of divers colors, green, red, or yellow, and bake them and serve them 

forth. 

1 1/3 c milk and cream 

1/3 c sugar 

2 eggs 

1/6 t salt 

enough pastry for 2 9" pie crusts 

colorings, each in a quantity for 1/3 of the filling: 

6 threads of saffron in 1 t water 

3/16 t of saunders 

2 T parsley mashed and strained with 2 t water 

Make pastry into tart shells in muffin tins and bake about 10 minutes. Make filling, divide in 

three and color one part with saffron, one with saunders, and one with parsley juice. Pour into 

tart shells and bake. The recipe makes 15 tarts.  

http://chowtimes.com/wp-content/uploads/2006/09/_MG_3381_edited-1.jpg
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Scalded milk cheese, Made one sweet (nutmeg, date) & one savory (garlic, onion, dill) 

Scalded Milk Cheese – Recipe From Svava, written up by Anja - Servings vary, but about 1 

quart (Her documentation was for a Norse/Icelandic source)  

 1 gallon whole (4%) milk 

 1/4 to ½ cup vinegar 

 1 tbsp salt 

 Cheesecloth 

 Spices (see below in notes) 

 

1. Pour 1 gallon of milk into a pot.  Place over a low hot fire.  

2. Stir constantly to avoid scorching.  Bring milk up to 185F.  

3. Add salt and/or dry spices or sugar. (see Notes 2 & 3 below)  

4. When milk reaches temperature, remove from heat.  Stir in ¼ cup of vinegar. Milk will 

begin to curdle immediately. If it does not, toss in another ¼ cup.  

5. Continue stirring until curdling is complete.  

6. Place cheesecloth or muslin square or bag into strainer.   

7. Place strainer in bowl.  Pour curds and whey into muslin.  

8. When cheese has drained add fresh spices. (see Note 4 below)   

9. Mix thoroughly with a spoon or fingers.  

10. Gently pull up edges of muslin into a bag and tie off at the top.  

11. For very firm cheese squeeze bag gently to express whey.  Caution: overdoing this can 

make the cheese rubbery.  

12. The cheese is ready to hang up!  The reserved whey can be used in soup, sauces or drunk 

as a beverage. (The sweet whey is an acquired taste!!!!)  

13. Suspend cheese from a string over a bowl to catch drips, (or over the sink!) Hang cheese 

for 1-2 hours for a soft cheese or 2-4 hours for a firmer cheese.  

14. Serve with bread, crackers, or eat with a spoon, or as a salad or breakfast cereal topping. I 

use this as a topping for kolačky.  

 Note - Cheese will keep about a week, maybe two, much better on the 3rd day.  

 Note 2 - For a sweet cheese, in step 3, add 2 cups of sugar and about ¼ cup of a mixture 
of dry ground spices such as: cinnamon, clove, nutmeg, cardamom, vanilla. You can also 

add up to two cups of dried fruits, chopped small, mixed with chopped or whole 

nutmeats.  

 Note 3 – For a savoury cheese, in step 3, add ¼ cup of a mixture of dry herbs such as: 
minced onion or garlic, chives, Italian spice mix, marjoram, thyme, tarragon, savory, 

celery seed, caraway seed, dill seed or dill weed.  

 Note 4 – For fresh spices, added in step 8, use about a ½ cup of finely chopped garden 

herbs.  
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Sweets & finishes 

Candied Peel (also used as a garnish)  

 Peels of lemon, lime, orange – about 8-12 fruits 

 Whole fresh ginger root 

 2 cups sugar 

 2 cups water 

1. Cut peel into ¼ strips by however long you want, getting rid of as much white pith as 

possible.  

2. Peel and dice (1/2 inch) ginger root 

3. Put into a non-metal pot and pour sugar over, then water.  

4. Cook on low, stirring every 15 minutes or so, for hours. (Yes, literally! It usually takes 

me all day to do peel and then nuts.) You want this to simmer, but not boil.  

5. When the peels are transparent, drain off the syrup and reserve for candying nuts.  

6. Spread the peels on foil or something similar to dry, at least overnight. When they’re no 

longer really sticky you can keep them in a jar or a tin. They can be sprinkled with 

confectioner’s sugar if they’re horribly sticky.  

 
Candied Nuts 

 Syrup from candied peel 

 1 cup sugar 

 Cinnamon 

 Nutmeg 

 Allspice 

 About a pound of unsalted nuts, anything from pecans to filberts to walnuts. 

1. Add the sugar to the syrup and keep cooking it down until it reaches “soft ball” stage, 

stirring about every 10 minutes. You can wash down the side of the pan if crystals form.  

2. Dust ground spices liberally over the top of the syrup “to taste” and stir in.  

3. “Foil” a large cookie sheet or ½ sheet baking pan.  

4. Add nuts to syrup, a handful at a time, stirring in and then lifting to drain with a slotted 

spoon onto the foil, spreading out as you go.  

5. When you have the last batch of nuts out, upend the pot over a buttered bowl and scrape 

out. You can pull it or eat as is. Cook’s treat!  

6. Put the nuts into the oven to bake at 350 for about an ½ hour.  

7. Let the nuts cool overnight and then peel off foil and break up. Should be stored air-tight. 

If the nuts are a bit sticky you can either dust with confectioners’ sugar or line the 

container with foil, so that you can pry them out. They will get stickier as time goes on.  
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Seed Cake - PERIOD: England, 16th & 17th centuries  - Used anise as the flavoring 

 1 ½ cups unbleached flour 

 1 cup cracked wheat flour 

 1 pkg. yeast 

 1/8 cup warm (100 degrees) ale 

 1/8 tsp. salt 

 4 oz. (1 stick) sweet butter 

 3/4 cup sugar 

 2 eggs, beaten 

 1 tbs. seed (crushed anise, caraway, coriander, cardamom, etc. - choose something 
flavorful & pleasant) 

 ½ - 1 cup milk 

 

1. Sift together the flours and salt; set aside in large bowl.  

2. Dissolve yeast in warm ale, along with 1/8 tsp. of the flour mixture.  

3. Cream together the butter and sugar.  

4. Beat in eggs and seeds.  

5. Make a well in the flour and add the dissolved yeast.  

6. Fold flour into yeast mixture, then fold in the butter.  

7. Slowly beat in enough milk to make a smooth, thick batter.  

8. Pour batter into 2 small greased cake pans or an 8" round greased cake pan.  

9. Bake in middle of oven at 350° F for 45 minutes, or until a toothpick inserted in the 

center comes out clean. Let cool slightly before turning onto a cake rack. 

SOURCE: Book of Cookrye and The English Huswife | CLASS: Authentic DESCRIPTION: A 

sweet seed cake - ABOUT THIS RECIPE: This is an original recipe, based on cake receipts from 

A.W.'s Book of Cookrye (1591) and The English Huswife by Gervase Markham, 1615. These 

sources are not medieval, but this type of sweet, almost bread-like round cake was very common 

during the Middle Ages, and this recipe is an approximation of how this delectable may have 

been prepared during that earlier period. A round cake such as this is described in 

Chaucer's Canterbury Tales, where it is compared to the shape of the medieval round shield, the 

Buckler. 
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Shrewsbury Cakes – Source: Queen-like Closet #77 - Makes a dozen cakes 

 5 1/3 cups flour 

 2/3 pound butter 

 1 egg plus 1 yolk or a large duck egg 

 1 1/4 cups granulated sugar 

 ¼ tsp ground cinnamon 

 1 tablespoons rosewater 

 

1. Preheat oven to 350F.  

2. Beat together butter, sugar, cinnamon and rosewater.  

3. Add egg 

4. Slowly add flour. 

5. Shape into “thin round cakes”. 

6. Bake at 350F for 5 minutes, then turn off the oven. .  (I found they didn’t bake fully 

enough, so 10-15 minutes…look for browning on the edges) 

7. Had to add water, dough was too crumbly. ½ cup.  

Take four pounds of Flower (16 cups), two pounds of Butter, one pound and an half (3 5/8 cups) 

of fine Sugar, four Eggs, a little beaten Cinamon, a little Rosewater, make a hole in the Flower, 

and put the Eggs into it when they are beaten, then mix the Butter, Sugar, Cinnamon, and 

Rosewater together, and then mix them with the Eggs and Flower, then make them into thin 

round Cakes, and put them into an Oven after the Houshold Bread is drawn; this quantity will 

make three dozen of Cakes. 
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1, 2, 3, 4 Shortbread – recipe by Anja - I couldn’t find a decent shortbread recipe that worked 

for what I wanted so I put together cookie knowledge and invented an easy one. It’s not as sweet 

as some and very crumbly. It won’t make decent cookies, but the method given works. It’s fun to 

do with extra sprinkles to fancy it up and you can vary the recipe by changing the amount of 

flavoring or “adds”.  It’s also an easy to remember recipe, although I’ve written it up for a stand 

mixer. Adjust to fit. This recipe is forgiving! 

 1 sugar 

 2 butter 

 3 flour 

 4 pie pans.  

 Optional, up to 2 tablespoons alcohol-based flavoring (used vanilla) and either 1 
tablespoon ground spices (used nutmeg/ginger), or 1 cup mixed nuts and/or dried fruit. 

(Didn’t use for feast) …Skor chips also work…  

 Decorate with colored sugar or sprinkles, if you want.  

 

1. Preheat oven to 350F.  

2. Warm butter, it should be at about 75F. I usually zap it for a minute in the mixing bowl in 

the nuker.  

3. Put the mixing bowl in the stand and turn to “cream butter”, 7 on mine.  

4. Once the butter is fairly smooth, add the sugar and flavoring and/or spices (if any) and 

nuts, etc. (if any). Turn the mixer down, or the dough will start crawling out…. 

5. Put the mixer on the lowest speed and add the flour, one cup at a time, scraping down the 

sides of the bowl.  

6. Divide into 3 or 4 pie pans and smooth out. If you have nuts, etc in, you need 4 pans, 

otherwise you can use 3 and they’ll just be thicker. If you use 4 with the no-nuts dough, 

they might be thin enough to burn.  

7. Bake for 30 minutes or so. The edges will brown first and that’s the sign to check every 3 

minutes or so.  

8. When the top is browning, pull the pans one at a time and flip onto a cheap paper plate 

and cut immediately with a rolling cutter (I use a pizza cutter). I usually do 12 or 16 

pieces. Leave the cookies on the plate for cooling. Do it *fast*. Even a minute out of the 

oven will cause the stuff to crumble upon cutting. …Then pull the next and repeat.  

9. Store airtight for up to a month. These are a great “shipping cookie” if you find a tin that 

is just the size of the paper plates.  
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Hot Wardens – Peris in Syrippe – (recipe adapted from Take a Thousand Eggs) 

8 large ripe pears 

Water 

2 cup burgundy 

1 cup sugar 

2 tsp cinnamon 

1 tsp ginger 

1 tsp red wine vinegar 

Pinch saffron 

Cinnamon sticks 

 

Set your pears in a glass pot. Add water to cover. Remove pears and bring to a boil . Reduce heat 

and add pears. Simmer gently for 10 minutes or until the pears are almost fork-tender. Do not 

overcook them. Pour off the water and let cool. When they are cook enough to handle, peel and 

core them and slice them in ¼’s. Set them aside.  

While they are cooling, put the remaining ingredients into the pot and bring to a boil. Reduce 

heat and cook gently until well blended. Let simmer for another 20 minutes.  

Set the pears in a baking pan. Pour syrup over, cover and let stand in the fridge until an hour 

before the sweet course is needed. Bake uncovered at 350 until heated through and fork-tender, 

then cover and let bake. If it’s going to be more than 15 minutes, either pull them from the oven 

and wrap up, or turn the oven off and open the door.  
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Hot apple pudding – I’ve been doing this from memory and guess for so long that I have no 

idea of the source!  

 4 apples (Granny Smith’s) scrubbed, cored and chopped 

 1 cup of rolled oats 

 ½ cup sugar 

 ½ cup raisins or dates 

 Ground nutmeg, cinnamon and ginger 
 

1. Mix well and put into a greased baking dish. 

2. Sprinkle lightly with spices. 

3. Can be prepped ahead of time and covered in the fridge.  

4. Bake covered at 350 for anywhere from ½ an hour to an hour. Baking time depends on 

the size of the apple pieces. The apple pieces should be fork-tender.  
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Keeping Cookies – They get better when they sit for several weeks 

Pfeffernusse – My Recipe – A hard cookie recipe worked out over several years and a lot of trial 

and error, these are an ethnic cookie from Central Europe. They are mentioned back into the 

1500’s, obviously without the baking soda and molasses….which make these more possible to 

eat.  These have to sit for 4-6 weeks in an airtight container. *Not* a soft cookie!!!!! 

 6 c. flour 

 1 Tbsp fresh-grated ginger 

 1 tsp. cinnamon 

 1 tsp. nutmeg 

 1 tsp. cloves 

 1 tsp. salt 

 1 c. sugar 

 1 tsp. baking soda dissolved in a little coffee 

 1 c. molasses  

 2 egg, beaten 

 1 c. melted margarine 
 

1. Mix dry ingredients. 

2. Add soda, molasses, egg and shortening. 

3. Mix to stiff dough, 

4. Lightly grease cookie sheet. 

5. Roll in long rolls, 1/2" diameter. 

6. Cut off 1" pieces. 

7. Place about 1” apart on cookie sheet.  

8. Bake in moderate oven, 350 degrees for 10 to 12 minutes. 

 

Gingernuts – My Recipe – Almost the same recipe as above.  

 6 c. flour 

 1 Tbsp fresh-grated ginger 

 1 tsp. cinnamon 

 1 tsp. nutmeg 

 1 tsp. cloves 

 1 tsp. salt 

 1 c. sugar 

 1 tsp. baking soda dissolved in a little coffee 

 1 c. molasses  

 2 egg, beaten 

 1 c. melted margarine 

 Candied ginger 50-60 pieces.  
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1. Mix dry ingredients. 
2. Add soda, molasses, egg and shortening. 

3. Mix to stiff dough, 

4. Lightly grease cookie sheet. 

5. Roll in long rolls, 1/2" diameter. 

6. Cut off 1" pieces. 

7. Squash a piece of ginger in the center of each and roll around it in the palm of the hands, 

covering the ginger with dough.  

8. Place about 1” apart on cookie sheet.  

9. Bake in moderate oven, 350 degrees for 10 to 12 minutes. 

Tip:  These have to sit for 4-6 weeks in an airtight container. You can sprinkle them with rum or 

brandy weekly for the first two weeks 

 

Lebkuchen (Hard Gingerbread) Another ethnic recipe, my Babicka’s version of Erma 

Rombauer’s recipe in the Joy of Cooking.  

 1 cup honey  

 1 cup molasses 

 1/3 cup water  

 1 ½ cups brown sugar 

 2 egg 

 2 tbsp lemon juice 

 2 tsp grated lemon rind 

 5 1/2 cups flour 

 1 tsp baking soda 

 2 tsp cinnamon 

 2 tsp ground clove 

 2 tsp allspice 

 2 tsp nutmeg 
 

1. Mix honey, molasses, lemon juice and egg together. 

2. Stir in one at a time: soda, spices, lemon rind and brown sugar and mix thoroughly 

3. Mix in flour ½ cup at a time. You will probably have to knead in that last cup or so.  

4. Chill overnight.  

5. Roll small amount at a time, keeping rest chilled.  

6. Roll out 1/4 – 3/8 inch thick and cut into shapes.  

7. Place 1 inch apart on greased baking sheet.  

8. Bake until, when touched lightly, no imprint remains.  

9. Bake in 400 degree oven 10-12 minutes.      
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Not used –  

To make Sugar Cakes – Source: Queen-like Closet #42 –  

Take a pound of fine Sugar beaten and searced, with four Ounces of the finest Flower, put to it 

one pound of Butter well washed with Rose-water, and work them well together, then take the 

Yolks of four Eggs, and beat them with four Spoonfuls of Rosewater, in which hath been steeped 

two or three days before Nutmeg and Cinamon, then put thereto so much Cream as will make it 

knead to a stiff Paste, rowl it into thin Cakes, and prick them, and lay them on Plates, and bake 

them; you shall not need to butter your Plates, for they will slip off of themselves, when they are 

cold. 
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Sauces & Condiments 

Preserves (apple, pear, blackberry, salal) – Purchased 

 

Port Wine Cheese Fondue - Not even close to period….even if it could have been done.  

24 ounces port wine cheese (8) 

1 12 ounce stout beer(8-11) 

1/2 teaspoon fresh nutmeg, grated  

Put the stout over medium heat and just start adding the port wine cheese in chunks until it’s 

melted. A whisk helps to stir everything well. 

 
Mustard-Leaf Sauce (Modern Recipe) by Jekka McVicar - This is a lovely, spicy, warm 

flavored sauce that can be adapted by adding other ingredients. I often stir in hard-boiled eggs or 

bread crumbs soaked in vinegar, which adds different textures. Serve with fish, cooked meats, 

cheese and salads. From (Lynne Rossetto Kasper's interview with Jekka McVicar.) 

 2 1/2 cups mixed mustard greens (red or yellow), washed and roughly chopped 

 1 clove garlic, crushed 

 2-3 tbsp white wine vinegar or herb vinegar 

 1/3 cup olive oil 

 Salt and freshly ground black pepper 
 

1. Put the mustard leaves and garlic into a food processor and blend with 2 tsp vinegar.  

2. With the processor still running, add the olive oil in a slow stream.  

3. Season to taste, then add the remaining vinegar if required. 

  

http://www.splendidtable.org/bio/jekka-mcvicar
http://www.splendidtable.org/story/knickers-down-elbows-out-its-time-to-prep-for-spring-herbs
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Homemade Honey Mustard 

o 1/2 C dry mustard 

o 1/4 C honey 

o 1/4 C balsamic vinegar 

o ¼ cup red wine 

o 1 T olive oil 

o 1 t salt 

o 1/2 t ginger 

o ½ tsp cinnamon 

o 1/2 t garlic powder 

o 1/2 t horseradish 

Place all ingredients in a small saucepan. Cook over medium heat, stirring constantly until 

mixture thickens (this only takes a few minutes). Store in an airtight container in the fridge for up 

to a few months. It’s a marvelous purple color! …and great as a sauce on bread.  

Mustard Sources 

The Closet Opened (sir Kenelme Digbie, KT) 1669 To Make Mustard 

The best way of making mustard is this: Take of the best mustard seed (which is   black) for example a quart. 

Dry it gently in an oven, and beat it to subtle   powder, and serse it. Then mingle well strong wine-vinegar 

with it, so much   that it be pretty liquid, for it will dry with keeping. Put to this a little   pepper, beaten small 

(white is the best) at discretion as about a good pugil and put a good spoonful of sugar to it (which is not to 

make it taste sweet, but rather, quick, and to help the fermentation) Lay a good onion in the bottom, 

quartered if you will, and a race (root) of ginger scraped and bruised, and stir it often with a Horseradish 

root cleansed, which let always lie in the pot till it hath lost its vertue, then take a new one. This will keep 

long, and grow better for a while. It is not good till after a month, that it have fermented a while. Some think 

it will be the quicker if the seed be ground with fair water, instead of vinegar, putting store of onions in it.  

My Lady Holmsby make her quick fine mustard thus: Choose true mustard seed; dry   it in an oven, after the 

bread is out. Beat and searce it to a most subtle powder. Mingle Sherry-Sack with it (stirring a long time 

very well, so much   as to have it of a fit consistency for mustard) Then put a good quantity of fine sugar to it, 

as five or six spoonfuls, or more, to a pint of mustard.   Stir and incorporate well together. This will keep 

good a long time. Some do like to put to it a little (but a little) of very sharp wine vinegar. 

John Evelyn A discourse of Sallets, 1699: 

Take the mustard seed, and grind one and a half pints of it with honey, and Spanish oil, and make it into a 

liquid with vinegar...... 

To make mustard for the pot, slice some horse-radish, and lay it to soak in vinegar, squeezing it well, and 

add a lump of sugar and an onion chopt. Use vinegar from this mixture to mix the mustard. 

From The Viandier of Taillevent (13th century), translated by Terence Scully [Cameline Mustard 

Sauce]: 

Take mustard, red wine, cinnamon powder and enough sugar, and let everything steep together. It should 

be thick like cinnamon. It is good for any roast. Credit: The Viandier of Taillevent, edited by Terence 

Scully. (Ottawa: University of Ottawa Press, 1988)   
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Flavored Butters – Somewhat period, at least peri-oid… 

General Directions - Peel the paper off the cubes of 1 pound of butter, set in a mixing bowl (or 

food processor bowl), covered, and let stand at room temperature for an hour, at least.  

Add the flavoring ingredients to the butter and whip, mix or process until “smooth” (some 

butters, like nut butters, stay lumpy) 

Put into air-tight containers, let sit overnight and keep in the fridge for up to a month.  Some 

need “standing time” 

Quantity can be halved. 

Variations 

Dill/Onion Butter  

¼ cup fresh lemon juice 

2/3 cup fresh dill (or 1/3 cup dried) 

¼ cup green onions, chopped 

1 tbsp minced garlic (about 3 large cloves) 

Garlic butter 
2 bulbs of garlic, peeled and chopped (you can use ¼ cup of pre-minced stuff from the produce 

department of the grocery store, instead) 

Pinch of dill weed, ground caraway, or Italian seasoning (one of these, only!) 

Honey butter – great on morning toast 

     ½ cup of honey 

Spiced Honey butter – Wonderful on pancakes 
½ of honey 

1 tbsp ground nutmeg 

1 tsp cinnamon 

1 tsp vanilla flavoring 

Rum butter – Good on raisin bread or English muffins 
2 tbsp of real dark rum or rum flavoring  

1 tbsp raw sugar 

Maple butter – use this instead of butter and syrup, less messy to serve 

½ cup of real maple syrup, or 

½ cup of real maple sugar or 

½ cup of karo syrup and 2 tbsp maple flavoring  

Quick Italian butter – Good on sandwiches or toast with dinner 
Add 1 packet of 4 seasons Italian salad dressing mix. (Can use right away) 
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Italian butter 
12 garlic cloves (larger) crushed 

1 packet of 4 seasons Italian salad dressing mix 

Fresh Dill butter – A good sandwich spread 
½ cup of fresh chopped dill (don’t use stems) 

Fresh Sage butter – This is strong, but good on rolls when you’re having soup or salad 

¼ of fresh chopped sage leaves 

Mint butter – This is unusual, but goes well with fruit or chocolate chip pancakes or try it on 
orange tea bread.  

½ cup of fresh chopped mint 

Hazelnut, almond or pecan butter – Real “butter”, like peanut butter, would be just the 
“buttered” nuts, but this is tasty and good on toast or pancakes.  

½ cup of finely chopped nuts 

1 tbsp or raw sugar 

Bacon and Blue Cheese Butter Recipe 

3 strip bacon, cut into 3 pieces 
1/2 pound butter (1 stick), softened to room temperature 

1/2 cup blue cheese, crumbled 

Cook bacon. Drain, pat dry and chop the bacon into very fine pieces. Add the bacon, blue cheese 
crumbles to the butter. Fridge overnight, at least. 

…and the clarified butter used in some of the dishes was made by the method described at the 

end of the sources….  
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Sources for butters Picked up from Stefan’s Florilegium – Mostly honey butter seems to have 

been a medicine, in period, but there is some evidence for flavored butters earlier, not in recipe 

books, but descriptions. However the Florilegium has the following:  

Hugh Plat's "Delightes for Ladies", which is dated 1609 and is thus, according to the arbitrary 
cut-off date set by Corpora, just past our period of study. “Most Dainte Butter. This is done by 

mixing a few dropps of the extracted oyle of sage, cinamon, nutmegs, mace, etc. in the making vp 

of your butter: for oyle and butter will incorporate and agree verie kindely and naturally 

together. 

Another Plat source, "Jewel-house of Arte & Nature", dated 1594.  

2. How to make sundry sorts of most dainty butter with the saide oils. In the month of May, it is 

very usuall with us to eat some of the smallest, and youngest sage leaves with butter in a 

morning, and I think the common use thereof doth sufficiently commende the same to be 

wholsome, in stead whereof all those which delighte in this heabe may cause a few droppes of 

the oile of sage to be well wrought, or tempered with the butter when it is new taken out of the 

cherne, until they find the same strong enough in taste to their owne liking; and this way I 

accoumpt much more wholsomer then the first, wherin you will finde a far more lively and 

penetrative tast then can be presently had out of the greene herbe. This laste Sommer I did 

entertaine divers of my friends with this kinde of butter amongst other country dishes, as also 

with cinnamon, mace, and clove butter (which are all made in one selfe same manner) and I 

knew not whether I did please them more with this new found dish, or offend them by denying the 

secret unto them, who thought it very strange to find the naturall taste of herbs, and spices 

coueied into butter without any apparent touch of color. But I hope I have at this time satisfied 

their longings. Ore, if by som means or other you may not give a tincture to your creme before 

you chearne it, either with roseleaves, cowslep leaves, violet or marigold leaves, &c. And 

thereby chaunge the color of your butter. And it may be that if you wash your butter throughly 

wel with rose water before you dish it, and work up some fine sugar in it, that the Country people 

will go neere to robbe all Cocknies of their breakfasts, unlesse the dairie be well looked unto. If 

you would keepe butter sweete, and fresh a long time to make sops, broth or cawdle, or to butter 

any kinde of fishe withall in a better sorte then I have seene in the best houses where I have 

come, then dissolve your butter in a clean galsed, or silver vessell & in a pan, or kettle of water 

with a slow and gentle fire, and powre the same so dissolved, into a bason that hath some faire 

Water therein, and when it is cold, take away the soote, not suffering any of the curds, or whey to 

remain in the bottome: and if you regarde not the charge thereof, you may either the first or the 

second time, dissolve your Butter in Rosewater as before, working them well together, and so 

Clarifie it, and this butter so clarified, wil bee as sweet in tast 

 


