
 

 

Welcome to the Medieval Banquet 

In Honor of Sir Josua of the Order of the Gambison 
 

 

To Quench Thy Thirst when Thou Arrivest: 
 

Honey Mead  

 
In the Middle Ages, mead was so much appreciated that the King’s mead cellar was under the direct care of the 

Steward of the Household - the chief officer of the court.  
Unfortunately, during this same time the demand by the church for bees wax candles helped the decline of mead-

making by creating an economic incentive to rob the bee hives of their honey laden wax.   
The term “honeymoon” comes from the tradition of giving bridal couples one moon (month’s) worth of  

honey–wine, which was thought to ensure a fruitful union. 

 

 

The Feast Will Commence With: 
 

Medieval Breads and Oatcakes, with Honey, Sundried Tomato Pesto and Potted Cheese 
 

Historians report that back in the 14th century soldiers from Scotland carried their own little sack of oatmeal and a 
metal plate, so that they could quickly and easily make oat cakes to fend off hunger. 

Barley bread was popular in monasteries since many monks brewed ale - a key ingredient in good bread making. 
The two breads served today are based on recipes from the 14th century, using ale, barley flour, apple cider  

and - in a modern twist - sweetcorn.  (Which was already a thing in sunny Mexico, around the time  
the Middle Ages were still darkening Europe...) 

See if you can taste these ingredients when you sample the breads! 
 

As for Pesto sauce, it is thought to go back as far as the Roman age. The ancient Romans used to eat  
a similar paste called ‘moretum’, which was made by crushing garlic, salt, cheese, herbs, olive oil and vinegar together: 

the use of this paste in the Roman cuisine is even mentioned in the ‘Appendix Vergiliana’,  
an ancient collection of poems where the author waxed lyrical about culinary pleasures. 

 
 

Pottage  
 

The word pottage - a thick soup or stew - comes from Old French and in fact means ‘contents of a pot’.  
Pottage was a common dish in the Middle Ages and would typically include whatever ingredients were available.   

Lentils, Sweet Potato and Butternut went into the pot for today’s pottage! 
 

  



 

 

 

Thy Main Sustenance: 
 

Spit Roasted Lamb and Roasted Chyckens 
 

It would not be a Medieval Banquet without Meat! 
 

 Roasted Earth Apples and Harvest Vegetables 
 

Baby pototoes and a selection of veggies, roasted in the pan sauces from the rotisserie 
 

 Pie of Bald Meats 
 

This filling is an authentic Tudor recipe from 1588: a mix of green leafy vegetables and raisins. 
It is described in "The Good Huswifes Handmaide for the Kitchin" as a “pie of bald meats (greens) for fish days”.  

 Fish days were times such as Lent or Fridays when the church forbade the eating of meat.  
Pastry in the middle ages was really not very palatable:  

we tried out the pie crust from the 1500’s, and that was better left to history!  
Instead, we decided to wrap the delicious Tudor filling in phyllo pastry for today’s feast. 

 

*Tip:  if you can still find some of that Pesto Sauce, it really compliments this pie... 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

  

 

A Historical Note regarding Cutlery: 
 

In Medieval times common people ate with their hands, using four-day-old pieces of bread called  
“trenchers” to push their food.  

The wealthy used utensils as much to impress as for practicality. Knives and spoons were both part of a 
traveller’s kit; hosts were not expected to provide cutlery for their dinner guests.  

Men ate with their personal knives (also handy in case of a dinnertime dispute) and cut the food for their 
ladies. Presaging the development of the fork, diners would sometimes employ two knives,  

one to stab the food and another to slice. 
 

One tale of the introduction of the fork to Western Europe credits Maria Argyropoulina,  
the Greek niece of Byzantine Emperor Basil II.   Bringing a case of golden forks to Venice in 1004  

when she was to be married, she shocked guests at the wedding feast by using a fork.   
This led to one priest to comment: 

 “God in his wisdom has provided man with natural forks—his fingers. Therefore it is an insult to Him to  
substitute artificial metal forks for them when eating.”  

Italian clerics viewed it as God’s vengeance when Argyropoulina died of the plague two years later. 



 
 

Sweete Dishes to Corrupt Thy Mortal Soul: 

 
Tartys in Applys 

 

Apple pies originated in England in the 14th Century. Example from a manuscript from the kitchen of Richard II:   
"Tak gode Applys and gode Spycis and Figys and reysons and Perys and wan they are wel ybrayed  

colourd with Safron  do yt in a cofyn and yt forth to bake wel."  
Only a few years before Richard's cookbook was made, the "apple coffin" was first recorded.  The "coffin" was made 

 of dough that was not very tasty, and would not be eaten but just served to contain the dish. 
Nowadays we are accustomed to eating the whole pie, So we decided on a more recent recipe for today's  

delicious Apple Crumble. 
 

Zabaione 
 

A whipped custard made with Marsala wine, sugar and eggs.  (For the local version we use Muskadel.) 
There are references to Zabaione made in 1500 by a Piedmontese captain with only scant provisions to feed his men: 

his soldiers were ordered to raid local farms and they came back with eggs, sugar and fortified wine.   
Another reference tells the story of Friar Pasquale de' Baylon, whose recipe could "reinvigorate any numbness." 

He would also recommend this recipe to the ladies of the Church who were complaining that their husbands were not 
"being vivacious."  (The friar went on to be selected as one of a small group of "Protectors of Cooks" in 1722.) 

 

Butter Toffee Sauce  
  

A salty caramel sauce for the ice cream.   
Butter was popular among peasants as a cheap source of nourishment 

and prized by nobility for the richness it added to cooked meats and vegetables.  
For one month out of each year however, Christian Europeans had to do without their favourite fat:  

until the 1600s, butter-eating was banned during Lent.  
For northern Europeans without access to cooking oils, meal-making could be a struggle during the weeks before Easter. 

But the wealthy often paid the Church a hefty tithe for permission to eat it during the month of self-denial.  
Demand for this perk was so high that in Rouen, in Northwestern France,  

the Cathedral’s Tour de Beurre — or Butter Tower — was  entirely financed and built with such tithes! 
 

Vanilla Ice Cream  
 

The first European success in ice cream making was in Italy in the 14th century: one Ruggeri, a chicken-seller  
and part-time chef, won a culinary competition with his frozen dessert.  

The competition – organized by Caterina De Medici for “the most unusual dish ever seen” - led to Ruggeri  
becoming famous throughout the region.  But he ended up being attacked and threatened for his secret recipe 

 - so much so that he gave up his secret to Caterina when she became Queen of France, and went back to his old job.   
 

In Medieval times, however, ice cream was often associated with sin, if not downright witchcraft! 
 


