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This booklet was inspired by questions that have come up at several camping events. In a nutshell,
the crux is that everyone knows a lot of complicated historical recipes, but not necessarily simple
ones. That is very easily explained: everyone eats feast, so even if you've never cracked open a
period cookbook, you'd be familiar with the fare served on such occasions. Feast, of course, is an
opportunity for cooks to shine. They usually have modern kitchen equipment and days for strategic
preparations to work towards a few hours of opulence, which means they're likely to serve complex,
showy foods. But even if you do research into period cookbooks, you're not going to find too many
simple recipes. It seems the writers of recipe collections generally assumed that simple recipes
didn't need writing down. Everyone knew how to make porridge, vegetable soup or collops. To top

it off, many writers of modern redactions, too, tend to favour complex recipes.

None of this is a real problem until you find yourself sitting in a camp kitchen. Faced with the
limited tools at hand, recipes that tell you to grind nuts, grate suet, sew up and parboil stuffed
chickens, mould almond paste, boil sugar syrup, or beat egg whites begin to look pretty daunting.
Of course most people know that people in period also cooked with limited equipment — most of
them had to make do with less than we have in our average encampment — but coming up with a
documentable recipe that works under these circumstances is often hard. Many people fall back on
what they know: barbecued pork chops, sausages, grilled vegetables, spaghetti with tomato sauce,
baked potatoes, sandwiches or corn on the cob. That is not bad, of course, particularly since many
camp cooks can make spectacularly good barbecue, but it still leaves many of us feeling less than

satisfied. It's just too visibly modern.

That is the point to this collection. It aims to give competent camp cooks a stock of recipes that can
be made with limited equipment, will feed a bunch of hungry fighters or dancers, and are, above all,
documentable. That is why the primary focus is on documentation. Many of the recipes are so
simple that a real redaction is not necessary, and while my redactions have been tested and do work,
they should not be considered the last word on any of them. However, each of them comes with a
source reference from before 1600 for the readers to look up, follow up, interpret, and above all,

show any doubters.



This book is NOT

- a course in camp cookery. It assumes that you have already mastered the basics, and it makes no
pretense at teaching more demanding techniques. You will not find any instructions on how to roast
fowl spinning on a string, bake pies under an upturned bowl, or improvise a clay oven.

- a comprehensive camp cookbook. The recipes chosen are deliberately simple, excluding both
many variations and all the wonderfully complex things master camp cooks can create.

- a cookbook for any given period or area. Though many of the recipes come from the German
tradition, that is simply because I am relatively more familiar with this and have already translated
and redacted many of them. All entries are documented, so you can place them easily and put
together your menu depending on whether being period is enough, or whether you intend to portray
a specific time and place in your cooking.

- a primer on food preservation or period travel food. Its recipes are suited to cooking in camp and
some would have been suitable for travellers beyond easy reach of markets, but many still require
ingredients that have to be bought fresh or kept refrigerated. This is usually possible in modern

camps, and fresh ingredients could usually also be bought by travellers in the Middle Ages.
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As this is not to be an introduction to camp cookery, it will not give extensive instructions either
how to set up a camp kitchen or how to make it particularly authentic; the latter would require a
book of its own, and you are already assumed to know the former. There are, however, a few
practical pointers that can be useful if you are just beginning to turn from modern to historical camp
cookery. This is not about appearances. The type of cooking equipment you use is an entirely
different question, and the decision how accurate to be in your camp is one that you have to make
yourself. But making historical recipes is different in some technical respects from making a lot of
modern ones, and since you can't rely on ready-made ingredients to the same extent, you will be

facing some novel challenges.

First of all, you will need plenty of bowls. If you are used to modern camp cookery with many
things coming pre-prepared from tins or bags, this is going to be a new experience. Even relatively
simple dishes now require you to mix a variety of ingredients, often in different stages, and once
you make a sauce or two, a dessert and a main course, you can exhaust the supply of mixing bowls
of a fairly well equipped kitchen. Even if you are used to doing this at home, keep in mind that
camp kitchens have no conveniently located sink. Quickly washing a used bowl is a lot harder when
all your water needs to be brought in or the dishes carried over to the scullery. Bringing a few extra
bowls so the washing-up can wait till after dinner — or whenever there is time and labour to spare —

is a good idea. The same goes for spoons, cutting boards and knives.

Secondly, you will probably want to get yourself a decent-sized mortar. Medieval cuisine uses
grinding and mashing a lot, and while you can usually improvise a solution, in the absence of an
electric blender, a mortar can be invaluable. Metal and stone mortars were in use historically, and
we can at least assume that wooden ones were also familiar, but for a quick and easy fix,
earthenware mortars available from Asian shops combine affordability and portability. An
unauthentic, but effective alternative solution to the problem is to pack a foodmill or strong metal
sieve through which to pass foods. The lower weight and bulk are a boon to those traveling with
limited cargo capacity. Even if you have a large mortar, though, you will still also want a potato
masher to use in a cookpot and a set of good knives to chop things finely. Grinding up ingredients
in a mortar is a lot of work, and often, a good chopping or a few rounds with the masher will do the

trick.



A third thing you will want is plenty of pots and pans. That is not only because what goes for bowls
— that cleaning them is more hassle than it is in a modern kitchen — goes doubly for them, but also
because a well-run period-style camp kitchen can use leftover broth and fat as ingredients in many
recipes, and you'll need somewhere to keep it. Of course, you can also go the modern route, bring
stock cubes or instant powder and make your broth every time you need it. But if you are, for
example, going to boil meat, why not keep the broth and use it for pasta that evening or soup the
next day? It actually tastes better. If you have the opportunity to let it cool down completely, you
can also usually skim the congealed fat off the surface. That can be used on vegetable dishes or to
fry savoury foods. Of course, all this depends on the weather playing along (in humid summer heat,
cold meat broth can go bad in a matter of hours) and nobody having allergy problems (porridge
cooked in the broth that saw a pudding with sage or almonds the previous day can still trigger
anaphylactic shock). If you keep these things in mind, though, proper broth and grease management
is not just a touch of authenticity, but can become both a challenge for your creativity and a point of
pride, not to mention improve the flavour of your daily fare. If it doesn't, you're probably not doing

it right — it shouldn't become an unpleasant duty to eat up the leftovers.

Finally, a meat thermometer, while terribly obtrusively modern, can be a godsend if you are not
experienced in open-fire cooking. It is not as easy to return a chicken or roast to the heat as it is with
an electric oven, and a meat pudding cannot well be wrapped up again, so a quick way of checking

for doneness will come in handy.
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And here we finally come to the core of the book. The following recipes are taken from a variety of
sources, all of them pre-1600, and each is quoted in the original and sourced. Most are also
commented and redacted, though many are simple enough not to need any commentary, and all
redactions are interpretations with no claim to finality or exclusivity. In some cases, shortcuts have
been taken and modern methods used. For your own interpretation, you should always start with the

original text.

Wc{ee

All quantities given here are guesstimates. Thatis not to say they haven't been tried, but merely that
they are about right. The recipes work just fine as long as they are approximately right, and most
people do not take more than basic measuring equipment with them to camp, anyway. That is also
why in many cases, no exact quantities are given. When it says, e.g., to cover ingredients in water or
add flour till a stiff paste results, the amounts needed depend on too many variables — the size of
eggs, the shape of your cookpot, and the stickiness of your flour — to arrive at more than a very
general idea. Readers who find this a problem may want to try out the techniques at home first, and
make their own notes. In m yexperience, though, the recipes collected here are quite forgiving. As
long as you do not change the fundamental proportions, they will yield palatable results. The
quantities are preferentially given in volume measures rather than weights because measuring cups
are more likely to be brought to camp than scales. Except for cups, teaspoons and tablespoons,
theyare given in metric, with the rounded imperial equivalent following. This is owed to no
particular logic, but simply because cup and spoon measures are most easily improvised and
universally understood. And yes, the conversions are not exact- they are approximations. They

work, though.

As to the quantities given in the recipes themselves, they are calculated to generously feed six
regular people or four hungry ones. That is to say, if you combine two or three of them into a meal,
everyone should leave satisfied. Of course, that is also an approximation to cover a much more
complex reality. Especially in camp, people are hungrier in cold weather than in hot, and when
there are strenuous activities like fighting, dancing or setting up tents, appetites can grow

tremendously. Any advice given for planning here can only be sketchy. In general, if you are able to



feed everyone about half a litre (a pint) of stew with one or two slices bread, or a main meal of 150
g (50z) of meat or fish, 200g (70z) of vegetables and the same amount of starches, plus some sauces
and/or salad, you have provided an adequate quantity of food. Of course, if you do so on a cold and
wet day after a long tourney, you will have people leaving the table hungry. Judging appropriate

portions is a skill you will need to develop yourself.



s ax_ Boups

Soups and stews are the first option for main dishes, and they work well even in simple camp
kitchens. A rich stew served together with a few slices of bread makes a meal in itself. Especially
when you need something that is easy to keep warm and can be served when it is needed, a soup is a
good choice. You can keep it hot over or near the fire and ladle out a bowlful whenever someone is
hungry. In period, soups and stewed foods probably made upo the bulk of what people ate in army
camps and generally formed a mainstay of the diet. We will, unfortunately, never know what
exactly went into the stewpots of the majority, but there are some recipes that document at least the

soups enjoyed by the wealthier classes.
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This is an example from Marx Rumpoldt's 1581 cookbooki:
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Take dried mushrooms, wash then several times until they are clean and place them on the
fire with pease broth and small fried onions. Season it with vinegar, pepper, saffron and salt

and boil it together an hour or two. Thus it will be good and tasty.

50g (2 0z.) dried mushrooms

2-3 onions

1 litre (2 pints) pease or vegetable broth (ideally left over from an earlier cooking session)
butter

white wine vinegar

saffron

salt and pepper

Chop the onions. Melt butter in your pot and fry them, then add the broth and stir in the dried
mushrooms. Modern commercially purchased ones are usually quite clean, but it is sometimes
advisable to briefly float them in a bowl of water to make any sand or dirt adhering to them drop to
the bottom. Add vinegar, salt, pepper and saftron to taste and simmer 60-90 minutes. You may need
to add broth if the mushrooms soak up too much.

This light soup is delicious with dried button mushrooms, but the delicate flavours of more
expensive types areeasily lost in its onion-vinegar aroma. Soaked up with fresh bread, it makes a
rewarding meal all by itself (in which case you should use more liquid) or a solid entry to a more
substantial main course. You can replace the dried mushrooms with fresh ones, but bringing strings

of home-dried ones to an event is easy, and too decorative not to try at least once.



Carasiay Pease Lop

This another late period example of a richer, more substantial soup, though it is a bit more work.
From Frantz de Rontzier's 1598 cookbookii:

e / man sé&ggmom Clissen Durchs ein ?}aamé / macher sie ab mic
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Pass boiled peas through a cloth and season them with cumin, saffron, pepper, sage and

butter and pour that over the soup etc.

1 cup dried shelled peas

2-3 cups broth

3-5 fresh sage leaves

1 tbsp butter

caraway

saffron

pepper

salt

Boil the peas with the sage leaves in plenty of water till theyare dissolved to mush. If you have the
time, mash them in the pot or pass them through a sieve to remove any remaining hard kernels. If
the resulting soup is too thick, add more water. Add saffron, pepper, salt and caraway to taste and
return to the heat. Feel free to also add a generous dab of butter, especially when it's cold outside.
The soup should be served hot, since it solidifies quickly and tastes mealy when cold. It is delicious
in wet and chilly weather, and easily and cheaply cooked in quantity. Meat can safely be added if

you feel it is needed.
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This is another one of Rumpoldt's recipesii, describing what must have been a common food,
though with the addition of spices. Its Breughelian peasant credentials are impeccable.
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Set potherbs to boil with a potherb soup, whether they are cut or chopped, and add whole
pepper and mace to it, let it boil with that and when you want to serve it, take toasted slices of

white bread or rye bread, enrich it with hot butter and strew ginger on it.

1 small head of cabbage (or other potherbs such as chard, spinach, or orach)

10-12 slices of dark rye bread (or 4-6 breadrolls)

vegetable broth

whole peppercorns

whole mace

salt

butter

ginger

Kraut was a very general term for almost any kind of greens that went into the stewpot, though
cabbage was by far the most common kind. This soup works with almost any kind of potherb, but I
prefer it with white cabbage. Chop or thinly slice it, and set it to boil in a large pot with enough
broth to cover, salt, and a generous amount of whole peppercorns and mace. Cook it till the pieces
are fall-apart tender. Toast the bread till it is lightly browned, then butter it and sprinkle it lightly
with ginger. Serve the bread either in the bowls, with the soup poured over the top, or along with
the soup, as preferred. While this recipe is meatless, it is probable that many stews of this kind

included meat, and bacon pieces work well with cabbage.
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This recipe is from Rumpoldt, a rich, meaty stew with a sophisticated Renaissance seasoning. The
process of making the thickened sauce is a little complex for a camp kitchen, but possible. It also
works without the thickening.
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Chop up beef from the ribs where it is thinnest, cook it in water, remove the scum, and if it is
fat, take that away and lard cabbage with it. When it is half cooked, take it out of its broth
into water and clean it, then place it in a clean pot. Strain the broth onto it through a haircloth
and add browned flour and a little vinegar. Mix in ground ginger, whole peppercorns, unlard-
ed fresh butter and salted lemons. Stick the lemons on a spit, place them in a kettle, and when
you are just about to serve, chop green aromatic herbs into it and boil it with a little fresh
butter, place the lemons on top and scatter chopped parsley over it. That way it will be white

and pretty.



L emon Beef éwﬁa

750g (1.5 Ib) cubed lean stewing beef

3-4 lemons (salt-pickled if you can get them)
1 bunch parsley

1 bunch mixed herbs

2 tbsp butter

whole peppercorns

ginger

salt

flour

Heat 3-4 cups of salted water in a pot. When it starts boiling, add the beef and stir, skimming off
any fat or scum that rises to the surface (with good-quality beef that should not be a problem). After
about half an hour of simmering, chep whether the meat is cooked through and beginning to
become tender. If that is the case, thicken the stew with flour and add ginger, whole peppercorns,
the chopped herbs and pickled lemons.If you cannot get pickled lemons, use fresh ones, sliced and
rubbed with salt. Continue cooking for another 10-20 minutes, stirring regularly. Chop the parsley
and sprinkle over the stew just before serving. It should be served with either some starchy side dish

or plenty of good bread.
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This is a recipe from the Middle Eastern tradition, taken from the thirteenth-century recipe
collection of al-Baghdadiiv. The original Arabic version is not available here, the translation is

Charles Perry's:

The way to make it is to cut up fat meat medium, melt tail fat, remove its cracklings, throw
the meat in the fat and stew it in it. Then throw on a little salt and a stick of cinnamon, then
throw on enough warm water to cover it. Cut up two onions and throw them (in), before
throwing the water (on), with peeled chickpeas, stalks of chard and two handfuls of cleaned
washed rice. Then, when the meat is done, throw in finely pounded dry coriander, pepper and
mastic. When it comes to a full boil, add a handful and a half of itriya noodles to the pot.
Then, when the pot is done, sprinkle finely ground cumin and cinnamon on its surface, and

wipe its sides with a clean cloth, and leave it to grow quiet on the fire, and take it up.

300-400g (12-14 oz) red meat (well-marbled beef or mutton are preferable)

100g (4 o0z) suet (it is better to replace this with oil than with lard or bacon)

2 large onions

1 handful of chard

1 cup chickpeas

1 cup rice

200g (7 oz) soup noodles

cinnamon

pepper

coriander

cumin

salt

Soak the chickpeas overnight before cooking. Cut the meat into bite-sized pieces. Chop the onions
and chard. Melt the suet in a deep pot and brown the meat in it. Once it is browned, add salt and
cinnamon and throw in the onions. Then fill up the pot with water and leave it to stew with the
chard, chickpeas, and rice. When the chickpeas are done, season the stew with coriander and pepper
(if you like mastic, feel free to add it, too). Quickly stir in the noodles and leave them to soften and
soak up excess water, away from the fire (they burn easily!). Sprinkle with cinnamon and cumin

and serve.
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Meat is the traditional centrepiece of a Western meal, both historical and modern, and medieval
cooks have left us a wide variety of recipes that go far beyond the 'spit one animal; roast' stereotype.
Some of them are both tasty and easy to create.
The first thing most people think of when the topic of camp cookery comes up is barbecue, and it
should come as no particular surprise that the method is documented. Most sources are quiet on the
details, assuming that any cook knew how to spit-roast meat. But even if some of us do, that is not

always an option. A more modern approach to grilling meats that can be replicated on modern

barbecue sets and griddles is laid out in some detail by Frantz de Rontzier in his 1598 cookbookv



Darlecud Carbonadoes
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Carbonadoes of Beef and Mutton, Pork, and Venison of Hart and Roe Deer

If you want you can pour vinegar or alegar over the carbonadoes once they are grilled. You
must always beat them with the back of a knife before they are grilled so that they become
tender.

You roast tender roast or lean meat on a griddle, sprinkle it with salt and serve it etc.

You place it in vinegar overnight, sprinkle it with salt on the griddle and roast it over very hot
coals, etc.

You sprinkle them with ground dried juniper berries and salt when they are half done etc.
You mix salt and pepper, sprinkle them with it, then roast them on a griddle and serve them
when they are done.

You sprinkle them with salt and ginger, fry them on a griddle, and serve them.

You sprinkle them with salt and ginger, fry them on a griddle, and serve them.

You sprinkle them with salt and mace and fry them on a griddle etc.

You sprinkle them with salt and cloves, fry them, etc.

You sprinkle them with salt and caraway and then roast them etc.

You sprinkle them with caraway, green or dried, and salt and fry them, then pour butter or

dripping over them etc.

These instructions are really self-explanatory as well as delicious. I prefer to use beef or veal,
though pork is usually cheap and ubiquitous. Calculate ample meat portions — 200g (7 0z) or more
per person. When barbecued meat is on the table, most people discover their inner carnivore. Then
beat each slice of meat with a metal implement (the back of a heavy knife or cleaver is suitable, but
most modern kitchen knives are too thin for this to work) and rub them with whichever spice
mixture you prefer. Marinading overnight in vinegar is a good way of tenderising tougher cuts.
Barvbecue them on a griddle over a bed of coals, or in a large pan. Piled high on a large platter
served with a variety of sauces and bread, they make an attractive and decorative centrepiece for

any camp meal.
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This recipe for boiled pork made with a sour sauce is from Marx Rumpoldt's bookvi. It offers a fairly
unique and refreshing Renaissance flavour:
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Pickled, yellow, with lemons. Skin (?) the meat and clean it well, then take water and vinegar
and place it on the fire with that (for you do not always have wine at hand. Thus thank God
that you have vinegar). Season it with saffron and pepper. Boil it with the lemons and thicken
it with flour, or with a bread roll passed through a sieve with the broth the meat was boiled in.

Thus it will be thick and tasty.

1 kg (2lbs) pork roast

2 lemons (untreated)

1 cup white wine vinegar

2-3 slices white bread, crumbed finely (or %2 cup breadcrumbs)

saffron

pepper

Bring 1 cup of vinegar and 2-3 cups of water to the boil. Quarter the lemons and add them to the
boiling water with saffron and pepper to taste. Place the pork in the pot and cook gently for 1 hour
or so, till done. Remove the pork and lemon rind pieces and pips, then thicken the liquid. If using
bread slices, soak them in a separate bowl first, then stir them into the pot and boil till they fall to
pieces. If using breadcrumbs, sprinkle them into the pot bit by bit and stir them in vigorously to
prevent lumps from forming. Return the pork roast into this sauce to heat through and serve hot.
The dish can be kept hot by placing the pot next to, but not too near, the fire, but you must take care

not to let it burn.



RoilDd Beef with Doverrddie, Loauce

It is likely that plain boiled meats were a common food in much of the Middle Ages. The Viandier,
a famous French recipe collection, mentions boiling in salted water first in its list of preparation
methodsvi. However, specific instructions for seasoning are rare, and we are lucky that a recipe for a

particularly spicy version survives in a sixteenth-century Low German print from Liibeck:

Van Gesonflssbe.
Q. @usenleach S s 35 / Bl S vaom off /el e g oo /
sy, (el e e o / st vam Sewn Heoche Ve ocher e Sac
Ve / fach Vo are el v sDom / 1 s om Savaver .

Of oxmeat
Take fat oxmeat, sautee/flame (?) it strongly and boil it till done. Take horseradish and grate
it, pour off the broth and fat from the meat, let the horseradish cook till done, and pour it

over the meat.

lkg (2 Ibs) beef
100g (40z) horseradish

salt

Heat salted water in a pot and put in the beef. If the piece of meat does not hold together well, you
can tie it into a parcel with string to prevent it from falling apart. Simmer in the pot until done,
about 1 hour, skimming off the fat and any scum that may have risen. Remove the beef and slice it.
Grate the horseradish finely and boil it in the cooking liquid. After a few minutes, place the sliced
beef back in the sauce and heat it through, then serve. The meat can be kept hot in the sauce for a
long time if placed beside the fire. The buoch von guoter spise records a broadly similar recipe

cooking the beef with shallotsvii.
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The (probably) fifth-century recipe collection of Vinidariusix provides a few interesting recipes,

including this simple one for lambchops:

_agnum sinmplicem: e _agno Decovtaro facies copadiola, Lavabis Hlzgenter, mitres in
cactago. %{c{zs o[?mm ) B{c]uamm, \n/nnm ) povvum, cov{a&mm c—uEtvo concz/eum.

Cum bullive cogpem/t, sagpz/us gg{cag{s et z/nfzm

Simple lamb: make chops of skinned lamb, wash them thoroughly and place them in the pot.
Add oil, fish sauce, wine, leeks and coriander cut with a knife. When it begins boiling, stir it

frequently and serve it.

1 kg (2 Ibs) lambchops

3-4 leeks

Ya cup olive oil

Y% cup dry white wine (or mild vinegar)
cilantro

fish sauce (or salt, if preferred)

Cut the leeks into rounds. Place the lambchops in a wide pot, cover with wine and oil, then add the
leeks and season with fish sauce and chopped cilantro. Modern Southeast Asian fish sauces such as
nuoc mam or nam pla are a viable substitute for Roman garum, but in the case of many dishes, the
sauce seems to have been used mainly for its saltiness. If you prefer, salt can be used instead. Once
the pot starts bubbling, it needs to be stirred regularly. Allow the juices to cook down a little before

serving.



Roase frear s @rdom. Bl

The fourteenth-century Omnia Cibariax (II.11) provides a kind of one-size-fits-all recipe for roast
rabbit, hare, kid or lamb which can fairly easily be replicated in camp and is actually quite tasty,

though the spices are a bit over the top:

S cunioull seqe lporils parasi, bl mdus e g e o sl s,
llinlis vt st 58 o cmpriold el sl e, vomocs s s
el g ffeS persprbs e o o bl e, s
B, pesllsns e s s 2 e Sl s, o . oo
g U DS o G sgpormas ., i orts e, s € o Sossomrn
S fnsSnsa. ~posn, Gollis fos 8% frsSSescus sspuls prv vl s 5
S sagfmne; pos, g S, speovis, o s sprcios & Vodos
er agmarea: pipor wipler, cymamonniem, nyr muscaen, macts, gariofl, cubele, salan,
eoSemomory gva parss, S qulbus 8 plastm e ol et o xS
st o seneo Vacsmerar. o sppecam oo oo, scmacsn conforat
et eibum maghs et Delectalilom er sapovosum. I bomines shmplices e mdocres

/ [ / / Ma / /
suﬁmat: Pper uncias. 3. cun canella et mica _pans.

This is the way to prepare rabbits and hares as well as kids and lambs. First, they are taken
out of their entire skins, but not kids or lambs. Then, after the intestines and heads have been
removed, they are washed very well in warm water and they throw them into the same for a
little while. Then, they parboil them a little so that the flesh puffs up and it whitens more.
Afterwards, they are placed on a spit and larded well on all sides and placed by the fire and,
as is the custom, roasted. And after the cooking they are cut up in pieces. Thereafter, they
cook it this way: Small onions are cut into thin rings and fried in lard. Afterwards, a
condiment of spices is put in, and the spices for the wealthy and magnates are: Three kinds of

pepper, cinnamon, nutmeg, mace, cloves, cubebs, galingale, cardamom, grains of paradise, of



which there shall be powder to taste, and they are put into the condiment and distempered
with vinegar. This provokes the appetite to eat, comforts the stomach and renders the food
more flavourful and delectable. For simple and middling folk, this is enough: three ounces of

pepper with cinnamon (canella) and breadcrumbs.

1 whole rabbit or a good 1 kg (21b) chunk of lamb or kid
6-8 onions

150g (5 oz) fat bacon for larding (or oil for basting)

oil for frying

Y4 cup white wine vinegar

spices according to your station

The preparation looks complicated, but it really is quite easy to do and allows you to play around

with timing the various stages.

First, cut the meat into portion-sized pieces and parboil it briefly in your camp cauldron (it is no
problem to do this while cooking a savoury pudding, vegetables or other meat at the same time).
Afterwards, you can go to the trouble of larding the pieces, but it is probably easier to grill them

while basting them regularly with a little oil to stop them from drying out.

If you have the time and skill, you can also roast the entire rabbit or chunk of lamb, but precutting
portions is easier and quicker. Shortly before you plan to serve the meat, cut the onions into

rings and fry them in a deep pan till they soften. Season them as suggested here, or with whatever of
the proposed selection you have on hand. If you are of common station, pepper and a bit of
cinnamon will do fine. Add the vinegar and put in the meat to heat through right before it goes on

the table.

Recipe I1.13 in the same text suggests a broadly related dish of pork: The meat is marinaded in
wine, then roasted over a pan of onions to catch the juices. The resulting onion mash is then fried
and the meat added to it. The Viandier, giving similar instructions, recommends adding garlic and
verjuice to the panxi. Cooking a pork roast on a bed of onions in a Dutch oven can approximate this

effect without too much effort.
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This is a lovely, but very labour-intensive meat dish from the fifteenth-century anonymous

Neapolitan Collectionxii (#20). The translation is Terence Scully's:

el corme masea Ve el corm alesso o barele quanes e i pocead; o flla

Bullice e 0o srasso, afoser ol sona molin Do pang srarmen bo wno poco ppero ¢
soffea, o Bason Bl o e oz o Vupof Baso. s pove vefiodee; pof el v

ova. sbaruca e casp srasaes e pervosill, matorana poca be menea, be bene feme sbaruce

‘7ogm/ cosa {ns{zmz, metre m [a ‘g/gnata menando cum [o rpugg{avo, gopngm&) un e}aoém-o
e bono >_Agresto -

Take lean boiled veal and pound it as thin as you can, then boil it in fat broth, adding grated
bread crumbs and a little pepper and saffron; let it boil a third of an hour and let it cool a
little; then get three beaten eggs, grated cheese, parsley, a little marjoram and mint, and beat
everything thoroughly together; put it into the pot, stirring with a spoon and adding very little

good verjuice.

1 kg (2 1bs) lean light meat (veal is fine, lean pork works)
500ml (1pint) rich broth

1/3 cup breadcrumbs

75g (3 oz) parmesan cheese
18

2-3 eggs

pepper

saffron

salt

parley

marjoram

mint

verjuice



Make or get rich broth, ideally left over from earlier cooking, salt it to taste and boil the meat in it
until done. The process isfaster if you cut it into smaller pieces, but leaving it in one chunk seems to
make it tastier. Take out the cooked meat and chop or grind it up into smaller than bite-sized pieces.
Meanwhile, colour the broth with saffron, return it to a rolling boil and stir in the breadcrumbs bit
by bit, beating thoroughly to prevent lumps from forming. Return the meat to the pot and cook
everything until the breadcrumbs have dissolved, then remove it from the fire to cool. Beat the eggs
with the grated cheese, pepper to taste, and herbs, and stir into the cooled liquid, then return the pot

to the heat again and stir continually until it thickens. A dash of verjuice is added before serving.

_Effrartrn

This meat-and-dairy dish comes from the thirteenth-century cookbook of al-Baghdadixii. Rather
untypically for this, it manages entirely without vegetables, making it the perfect stereotypical

'fighter food'. The translation is Charles Perry's, and the Arabic original is omitted:

The way to make it is to cut meat small and stew it in melted tail fat in the usual way, then
cover it with water and boil it until it is done. When it is done, sprinkle it with cumin,
coriander, cinnamon and salt. When its liquid has dried up and it casts off its fat, throw the
necessary amount of shiraz on it, stir it lightly and leave it to grow quiet on the fire. Sprinkle

cumin and finely ground coriander on it, and take it up.

750g (1 % lbs) red meat (beef or lamb work well)
2 cups yoghurt (preferably thick and flavourful)
suet or oil for frying

cinnamon

coriander

cumin

salt

Slice the meat into thin strips suitable for pan-frying. Heat the oil or suet in a deep pan or pot,
quickly brown the meat, season it with salt, cinnamon, coriander and cumin and add water to just
barely cover it. Leave the meat to boil until all the water has evaporated, then add the yoghurt and
stir, letting a little of the liquid boil away before serving. The creamy, meaty stew that results can be

served well with flat bread, or with rice and a salad.



ieBen BoilDd wit
@wﬁm Wt
While most chicken recipes tend to involve either pastries or complex cooking methods, the early

fourteenth-century Omnia Cibariaxiv (I1.5) preserves instructions for a simple mode of preparation:

‘quﬁZzg fn aqua %uojum&w }oc“ 12090 ) preparaniy: atzénfm;puﬁzw z/%w, e in 2 potro
Sﬁuoﬁgmfuv cum sagaé,/vstgvo, aut ‘_pavoszﬂ% non #rctso, _per, }'ovam JPost, z%gaomfuv?a

utro albo uzéagwsta, er 530 Dminiseranur.

Chicken to be cooked in water is prepared thus: You take a whole chicken and cook it in a pot
with sage, hyssop or parsley, not cut up, for an hour. Afterwards, put in white wine or

verjuice and thus serve it.

1 chicken

1 bunch parsley
sage

hyssop

salt

white wine or verjuice

Bring lightly salted water to a boil in a large pot and put in the chicken together with the herbs.
Gently cook till done. It is better to overcook than undercook, and if you are worried about the bird
falling apart, you can tie it up with string before throwing it in. This will also make removing it
easier. A dash of vinegar or wine added before serving lends it a bit of zest. If you wish, you can
also quickly brown the cooked chicken over the fire before it goes on the table. Parboiling birds

before roasting was a common thing to do.

The following recipe (I1.6) in the same text gives instructions for making a sauce from the herbs
cooked with the chicken. They are ground up in a mortar with the liver and lungs of the chicken and
thinned with broth that is coloured with saffron and bound with egg yolk. It's complex, but quite

tasty, and I certainly don't discourage you from trying it if you have a mortar or foodmill on hand.



T‘Eomv fn Commme

Another recipe from the Low German corpusxvdescribes a simpler way of preparing chicken with

sauce for a large number of eaters. You will need some way of mashing or pureeing food to make it.

Trom me scﬁ»af stp%m gnﬁo‘n n stucBen urde sdet an water ‘npt%w [everen. Brde
maBe peper, gnamom/um, saffrvan, sortlrot, ebevostet, wde Ee\)wm%zsﬁunze npr%emz
8000 %&z%o%atéo emale, eticB wde sale wmaﬁz. @r sz/ntﬁonw n commume.

Cut a chicken in pieces and boil it in water with its liver. Add pepper, cinnamon, saffron,
toasted white bread, and the chicken liver to the broth and add lard, vinegar and enough salt.

Those are chickens in commune.

1 roasting chicken or chicken parts

2-3 slices white bread (or 1/2 cup of breadcrumbs)
vinegar

salt

pepper

cinnamon

saffron

Cut up the chicken and clean it thoroughly. If using bread slices, moisten and mash them. Boil the
chickens in lightly salted water, adding the chicken liver if you can get it, and season to taste. When
done (this should take not much more than 30 minutes, but be sure to check), take the chicken and
liver out of the broth. Mash the liver and return it to the pot with the bread, stirring vigorously until
the whole thickens. Add a dash of vinegar, then replace the chicken parts. This sauce cannot be kept

hot too long because the bread dries out and burns, but it holds heat well.
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Bk with Prunes

The late sixteenth century Low German Koekeryexvi gives instructions for cooking ducks. A

simplified version of this recipe works very well in a Dutch oven or metal grapen:

(=8 g)zmg.ge .

(ﬁ)m eimen g)n%’agzﬁ / etwé mﬁ@ig@av / %o%am‘g: ‘:P&me / moere Boen / Reper /
:}%&w / ein @vm/m/ﬁ %ns / BrurdoeeB / Ya& ’)Mav sden / jgg@%@n q‘ggz[f yn
o Sy / 57 e S for

A duck
Take a duck and boil it till it is completely done. Add to it plums, soft cakes (white bread),
pepper, spice powder, a little wine, and burdock, let it boil till it is done, place the bird in a

wooden bowl, and pour the sauce over it.

1 small duck

200g (7 oz) prunes

Y5 cup red wine

2-3 slices white bread

1 parsley root (or burdock root, if you can get it)
pepper

spices (cinnamon, ginger, cloves)

You can do it in the piecemeal fashion described above, but I find it better if the duck is cooked in a
little water together with the prunes, sliced parsley root and the bread soaked in wine from the start.
When it is done, take out the bird, mash the contents of the pot together, and serve it with this as its

sauce.
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The fifteenth-century recipe compiler Maister Hannsenxvii (#16) provides a recipe for boiled
meatballs that can easily be made and has the added advantage of producing broth that can then be

used to make pasta, rice, or porridge as a side dish.

gmo’%z[? maé also. Gtzm ym ain ga@:?[)az/sé \n%ﬁewﬁ gpzc&%amx%w b@g&omp oo,
O m/gs, &u@ ayer o weiss fymt%amx%{wé I maé gpiingz{n%avaus o 8o es mit

Latssorn soasser v schmed & oD b es bin 2 Jue easen.

To make meatballs: Take veal and chop bacon into it and season it well, grind it, add eggs and

white bread and make balls of it. Cook them in hot water, cut them and serve them to eat.

500g (1 1b) ground meat (veal or lean pork work well)
100g (4 oz) finely chopped bacon

200g (7 oz) white bread

2 eggs

spices to taste

Unless you make your own, ground meat has to be bought fresh and used immediately, so this

recipe is well suited for camps near supermarkets.

The preparation is simple: cut up and moisten the bread, them mash it with the meat, bacon, and
eggs. Salt and season the mixture to taste, shape it into small meatballs and boil them salted water.
The meatballs can be kept warm in a covered dish beside the fire while the broth is used for further
cooking, allowed tocool and reheated in a pan with a little oil, or served cold as finger food. They

go very well with honey mustard or green sauce.



Puddings are great if you cook for large numbers and need your hands free. A big enough pot will
allow you to boil several dishes at once, and since they are neither terribly sensitive to overcooking
nor liable to burn, all you need to do is make sure that the fire doesn't go out. This is an example
from Maister Hannsen (#65), a South German, manuscript dated to 1460xviii.

oo 1 sbaces Bvetetin flafsh ey, s pree seosbrieom, salo fofoch, feffer
Bimrtsh,_Baffean sally. s compfeSas s Duesh oameDer o il Saete on

magen m/ér)z vol sad {g_gmn éo er_gAr gesoten gg]/, a0 (588 e }n"‘z@_gav aus Dem
magen ém’% ffn L 310 vier stucBen u@ﬁa«g fﬁz it ayven.

Fill the stomach thus
Take chopped pork meat, eggs, cut white bread, fat meat, pepper, caraway, saffron, salt.
Temper it all together and fill the stomach with it and boil it raw. Once it is cooked, remove

the filling from the stomach, cut it in four pieces and chop it with eggs (chop eggs over it?).

The original calls or using a stomach, but a pudding cloth will both be easier to obtain and more
acceptable to modern diners. No quantities are given, so a free interpretation is in order. My

simplified take on this is:

500g (1 1b) ground meat (pork if you can get it)
250g white bread

2-3 eggs

100g (4 0z) chopped bacon
salt

pepper

caraway

saffron

butter

flour

1 clean (!) dishtowel

string

As with the meatballs, ground meat needs to be bought veryfresh and cannot be safely kept



unrefrigerated for any length of time, so unless you make your own, this needs to be made
immediately after shopping. Spread butter on the dishtowel and sprinkle it with flour.

Cut up the bread and, unless it is fresh and very soft, soak it in a little water. Thoroughly mash it
with the ground meat, eggs and bacon in a bowl. Season to taste. Shape the meat into a ball, place it
in the centre of the floured and buttered towel and tie it up into a bundle. If you are using a stomach,
you may need to sew it up instead. Immerse in boiling water and keep hot for 60-75 minutes (it
need not boil the entire time). The pudding can be kept hot until serving by leaving it submerged in
the cooking pot or suspending it over the surface of the hot water. It is very good with sweet
mustard sauce. There is a roughly parallel recipe to this in the Liber de Coquina (VI, 56) that omits
the caraway and bread and instead uses fresh herbs and green cheese, which is also quite

satisfactory.
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Sausages are undoubtedly period and very practical, but few of us willingly go to the length of
making our own. Thus, periodness is not easily achieved. Whether you want to banish sausages
from your camp kitchen because of that is up to you, but if you do not, the Innsbruck MSxix (#138)

gives instructions how to prepare them period-style:

N m/ggzmaét st maém , soLmﬁ%z/ Sourst m em vaw,ﬁ ur® brar of
Qarm wd maé%ann ein ;{sz{r%z[f%av uber m(t;‘nf}’e& Nor mie ‘c_:;:;f-’eﬁn ett.

If you wish to make a made sausage, hang it in the smoke and then roast it and add a sauce of

apples or onions etc.

Again, our instructions are more than tentative, though such apple oer onion sauces are fairly

typical in late medieval German cuisine. A possible realisation would be:

4-6 bratwurst sausages
2-3 apples

2-3 onions

buter or oil for frying

salt

pepper

If you like smoky flavour, you can suspend the sausages over the fire for a while before you prepare
them. Peel, core and dice the apples, peel and dice the onions. Fry the sausages in a pan. Once they
are browned, add the apples and onions and cook the whole till they soften and the sausages are

done. Season to taste — salt and pepper only are fine.
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Fish is not the easiest ingredient to handle in camp. It is often sensitive to high cooking

temperatures a