An Analysis and Overview of Translating 

Eenen seer schoonen ende excellenten Cocboeck (Carolus Battus)

By Vrouw Odriana vander Brugghe

Overview

The book Eenen seer schoonen ende excellenten Cocboeck
 was published in 1593 by Carel Baten, who according to the fashion at the time, Latinized his name to Carolus Battus.  He was a doctor of medicine who practiced in Dordrecht, and was one of the first translators of medical texts from French into Dutch.  For the following work I have used a transcription of the original document done by Marleen van der Molen-Willebrands
.   Ms. Willebrands is a renown Dutch scholar and dietician who has created a transcript from the 1593 edition of this cookbook.  Hers is currently the only publicly available transcription of the Cocboek, and the extensive food background that she brings to the transcribing of the work is also a great benefit.  She also did the initial analysis of the contents of Cocboek, which is included in this paper.

A brief survey of the manuscript uncovers an amazing breadth of recipes, which are not arranged in any consistent fashion.  Organization of this text was provided by later editors and translators, including Ms. Molen-Willebrands.  The influences seen are from a broad spectrum of European cuisine (most notably French, English, and German), and includes the lesser known cuisines of the Wallonians and Belgians (specifically the Flemish).  It also shows an influence by three well known Dutch cookbooks


, and was itself an important source for De verstangige kock (1667).  There are 298 recipes, some of which are directly related to modern Belgian “traditional” foods (such as Tiense Cheese, a pie from Doornik ('Dornijpe taert') and a cream-custard from Moerbeke).  Strangely, only six recipes mention the word “Lent” [note: During Lent, meat and dairy products are forbidden.].

The order that was imposed upon this collection by Ms. Molen-Willebrands is the following: 1) pottages, porridges and gravies, 2) meat dishes, 3) fish, 4) sauces, 5) brewet, 6) stuffing, 7) pastries, 8) pies and tarts, 9) baked and boiled dishes, 10) beverages, 11)confectionery, 12) vegetables, 13) dishes for the sick, 14) miscellaneous.  I have retaining this order as it is a reasonable way to categorize the recipes and makes formatting them for their ultimate internet publication more convenient.

Translation Method

The main method for translation has been pretty standard, read the original text and translate based on my knowledge of Medieval Dutch, referring to a Dutch dictionary
, and using several online references


 (mostly for looking for specific cooking terms).  The excitement has come with finding that there are words in medieval Dutch that do not have modern equivalents.  I have had the “problem word lists” reviewed by two native Dutch speakers, and they were able to clarify approximately 28/79, and out of those 28 clarifications, most of them were “maybe it could be possibly this”.  I approached said native Dutch speakers because it is not unusual in language to have idiomatic expressions.  Idiomatic expressions are defined as “a mode of expression peculiar to a language; as, an idiomatic meaning; an idiomatic phrase”.  Idiomatic expressions often convey a sense, rather than having a direct translation.  An English example of an idiomatic phrase would be, “Let me whip this out.” Or “Aye mate, but that’s not Cricket.”  Many of the problem words words are (thankfully) cooking terms and descriptors of what the food should look like or do, rather than ingredients.

My main course of action with problem words in this document has been to actually make the recipe and see what happens, or to apply what I know about the ingredients.

For example:

22 Om venisoenpasteyen te maken.

22a Neemt ende snijt u venisoen so het behoort of so ghyt begheert ende en frobbeseret oft broeyet niet seer. Dan legget eenen nacht in wijnazijn ende alsdan larderet wel ende stofferet met gengeber ende peperpoeder ende voorts met goet fijn cruyt ende legget al int deech ende bact voort de pasteye so het behoort.

22 How to make pasties of venison

22a Cut your venison as you like it, and sear it, but not too much.  Then lay a night in wine vinegar and also lard it well and stuff it with ginger and pepper-powder and additionally with good fine herbs and lay all in the dough and additionally bake the pasty as you like.

The word “frobbeseret” is one of the “problem words” [Note: and if anyone can find me a better term, I owe you a debt of gratitude] and I had to rely on what I know about cooking venison.  The recipe calls for the venison to have something done to it (frobbeseret), but not too much, then marinated in an acid, then baked.  Because searing the meat too much before doing all of this to it would overcook it, and venison, when overcooked, takes on the consistency of pencil erasers and is very nasty to eat.  

There are other words that I’ve found in the manuscript, such as “brocken” that can mean one of two things, and will require that I make the item to figure out what it may actually mean.

The inherent flaw in this method of guessing is that I’m guessing relying more on modern ingredients and equipment, than on those that would have been used during the Middle Ages and Renaissance.  I have found that there is, in the cases that I’ve covered up to this point, not enough of a difference to actually change the outcome.  I am sure to be proven wrong at some other point down, the road, but I’ve been lucky so far.

Recipe Inventory

The following inventory was done by Christine Molen-Willebrands.  I have left her original commentary intact, and will be discussing my own reflections as we go through this inventory.  Ultimately, this inventory will be reassessed and rewritten after I have completed the translation to ensure greater accuracy in categorization. [note: I did not feel that a recreation of the wheel was in order with this analysis, and it is provided more for the purposes of overview than anything else.]:

1. 16 porridges and gravies. Porridge consisting of wine or milk, thickened with flour and/or eggs; gravy or sop is a solid ladle food that requires odorous liquid [note: this meaning a liquid that is not water, one that has a flavor of its own, such as broth or wine], sprinkled over roasted bread. The book also contains a 'Spanish porridge' and a 'Spanish sop'. Only one recipe of  pottage, carp! The 'Creym van Moerbeke' is a froth of sweet creamy custard.

2. 47 meat recipes: poultry, including a lot of capon and chicken, partridge, duck and pigeon, a lot of veal, (breast of veal, shank, liver), legs of oxen, sheep and pork, wild boar, sucking-pig, wether-leg Lombard way, hare, stews (four recipes of four different stewed meats).  We come across meat recipes including some six slaughtering recipes for sausages, blood-sausage, small sausages and other dishes of slaughter-garbage, one recipe for potted pastry of oxen-meat. All very expensive and as such only for the privileged! [note: There is no mention of beef.  As Battus was reared in Ghent and lived mainly in Dordrecht, both major cities, raising cattle for meat would have been difficult.  Milk would have been purchased, and an educated guess would be that milk and milk products were not routinely made at home, but purchased at market.  This would have made these products available to only those who could afford them, which eliminates the lower classes from having them with any regularity.]
3. 25 fish recipes: plenty of salmon, carp, haddock and sturgeon, continuing with eel, lobster and crab, lamprey,  carp Spanish way or 'Duytsch',  a hotch-potch of sturgeon or salmon, potted pastry with pickled herring. [note: Hotch-potch is one translation for hussepotsop this can also be directly translated as “hot pot sop”, it seems to be a generic description for a generic broth or stock, the “broth de maîson” as it were.]
4. 62 recipes of sauces: sauces in many shades for meat, fish, jelly and galantine (comparable with an aspic, either clear or not), 'blaumengier' (blancmange= white dish of almonds and chicken) [note: I argue this being a not entirely correct interperetation of “blancmange”, a more precise description would be a “white food” without specific composition.], green sauce, peppersauces, the classical 'saupiquet sauce' for roast rabbit and cameline (cinnamon) sauce. Abundant use of orange peel in sauces.  Sauces were not only meant for enjoyment. They could also correct the quality of foodstuff, according to the theory of humor. Certain liquids in the body, said to determine a person's mental and physical qualities. [note: While the theory of balancing the humors is a valid one, especially considering that the author was a doctor and this would have been of great importance to his view of what recipes should do (beyond being a guide for how to cook a specific dish), Dutch food also seems to have borrowed the French love of sauces.  I have noticed that it is a consistant trait of Dutch food for there to be an abundance of sauces.]
5. Only one recipe of 'bruwet' (brewet), 'bruet fuleet': a ragout bound with breadcrumbs and colored with saffron. [Note: In a broad sense, “brewet” doesn’t require saffron to be a brewet, just the breadcrumbs.  However in the Dutch context, this definition may be the best possible given the sheer volume of saffron that the Dutch use in the foods listed in the Dutch cookbooks that I’m familiar with.  I, upon completion of this translation, would like to do a follow up on this particular piece of information as it makes sense that items in a cookbook would be for the wealthier classes, and since the Netherlands were a center of spice trade, the availability of saffron would be greater than in some other areas of Europe during the same time period.  This all makes beautiful, logical sense, but I’d like to find out just how factual it is.]
6. Stuffing: two recipes for poultry stuffing, but also a couple of recipes for meat stuffing.

7. 39 pastry recipes: capon, venison (meat of wild game animals), salmon, carp, barbell, mutton and lamb, quail, goose, conger eel and pike; furthermore a recipe for a quince pasty. Elaborate instructions for the finishing touch of pastry [note: The elaborate instructions are for recipe #20, included for reference in Appendix A.]!

8. 27 pie recipes: apple pie from Doornik, cheese pie made from Tiense cheese or creamy curd, cream pies, chervil and dates pies, many almond and quince pies, a hearty sweet 'Jacopijne' pie (a pie containing oxen-marrow, but during the fasting period salmon and eel [note: this would be one of the references to “Lent”, where meat (fish is, to the medieval mindset, not meat) and dairy products are forbidden.]). Fruit-tarts from gooseberries, strawberries, cherries and red currants and in addition a marzipan recipe. In tarts and pies profuse use of raisins, cinnamon and ginger and a great deal of sugar.

9. 58 recipes for baked and boiled dishes: side dishes with fruits, like stewed pears (quinces) and medlars, all of it cooked in wine and flavored with cloves, cinnamon and sugar, various egg dishes, including many custards or flans (with apple, quince or cream), 'struiven' (egg-omelet), eggs 'Lombaert way', stuffed little eggs (cleft [note: the translation that I went with is “cloven”, a fine point of language as they mean the same thing, I simply felt that “cloven” was a far better cookbook word.] nuns!), a sort of cobbler's cake ('timmermanstasey'), a lot of waffle recipes, 'roffioelen' (filled little pasties), flat cheese dishes (curdled milk), an English cake with green herbs (spinach and tansy). No pancakes, instead a 'droogen coeck' = a dry cake, that might pass for it. A blend of gooseberries and cherries (side dish), continuing with a sort of pulpy rice milk dish 'Antwerp way', i.e. rice boiled in milk and a chunk of butter added, flavored with cinnamon and sugar, colored with saffron.

10. Beverages: one hippocras drink, a spiced wine.

11. 6 candied fruit recipes: such as almond butter, candied orange peel, candied allant-root, candied cherries and a recipe to clarify sugar.

12. 3 vegetable recipes: spinach, cauliflower and Savoy (cabbage), very luxurious at the time. Cauliflower and Savoy had only recently been introduced from Italy and were becoming increasingly popular among the rich.

13. 7 dishes for the sick, the very last recipes in the Cocboeck: drinks ('suypen') for 'malicious' dry coughs, drinks and dishes as appetizers, barley-porridge to convalesce and even a reinforcing beverage for women in childbed. Broth with egg-yolk, sugar and spices, such as mace, nutmeg, and saffron, all of this mixed with breadcrumbs. [note: This last item sounds suspiciously like brewet to me, and I’m unsure as to why she has categorized it with the dishes for the sick.]
14. 4 miscellaneous recipes: a recipe to make red dying color (turnsole), a recipe for scent-bags for the linen cupboard. Suggestions to preserve quinces and grapes for at least one year (in wood ashes).  

Out of all of these recipes, the most unique recipe, one that I’d never seen in any other cookbook was a recipe for wine cakes, the very wine cakes that you were served when you came into the classroom.  One of the people who reviewed this prior to the class asked me if they were indeed more unique than wether-penis, and they, frighteningly on some levels, are.  I have found at least one other recipe for penis, “Sheep’s Penis” 

Other Issues

When this project was turned over to me, the previous person had done some rough translation of the document, and was prone to using an “Olde English” wording structure that I found myself attempting to keep to in the translation that I’ve done since then.  I hate it.  I am translating a cookbook for modern readers, and I don’t speak that way.  The urge to go back and rewrite everything using modern cooking terms and writing the way that I speak has indeed crossed my mind.  I realize that it seems to be the standard for some translators to adopt a style that mimics that of cookbooks printed in English during the Middle Ages and Renaissance.  I have no problem with this style, overall, and find that it can give a lovely Medieval flavor to the document.  I also find that speaking plainly and giving the information in a reasonable and direct fashion has its advantages as well.  Much like the difference between poetry and prose.  I have also considered the idea of redacting as many recipes as reasonable (not including ones for things that most modern people probably wouldn’t eat such as eel and  wether-penis (not kidding folks, its recipe #24 How to make a penis-pasty in pastry in the Spanish manner).  At this time, I have not made any final decisions and want to complete the entirety of the translation before making any permanent changes to it.

Future Plans

As mentioned previously, the ultimate goal is to publish this on the internet as a freely available translated document.  I will more than likely publish the document fully translated, with whichever redactions I’ve done.  I will be adding to those redactions as time and inclination arise, and will more than likely be housed somewhere separate from the document and translation and done in more of an SCA context than the Cookbook.  My hope is to find someone that would be willing to let me cook a Dutch event that would allow me to utilize the recipes in a forum that would do them justice.

Closing Thoughts

The greatest problem that I have encountered in this project is a shortage of time, and for major project derailments, that’s not a deadly one.  I have found that this project has been one of the main impetuses for me to not only refine my knowledge of Dutch, but to dig deeper and deeper into the history and culture of the Netherlands and Flanders.  It was never my intention to become as well versed in Dutch recipes of the Middle Ages and Renaissance, however, it has already happened and continues to develop as I continue forward with this project.  My goal for publication of this cookbook is to have this released into the wilds of the internet by Summer 2005.

APPENDIX A

These redactions include my original commentary and notes.

18.  How to Make Wine Cakes
Original Dutch:
18 Om wijncoecken te maken.

Neemt dry eyeren met het witte ende dry sonder het witte. Clopt die wel ondereen ende doet erby dry of vier lepelkens Rijnschen wijn ende geraspt wittebroot ende suycker soo veel alst u belieft, ooc wat gesmolten boter ende temperet wel ondereen, maer laet de boter wat bruyn werden in een panne. Neemt dan een lepel vol tseffens ende legtse hier ende daer in de panne ende bact er coecxkens af gelijck als men de Deusegeerkens backt ende strooyt er dan op t'gene dat u belieft ende dientse dan op.

My translation:

18 How to make wine-cakes.

Take three eggs with the white and three without the white. Beat that well together and put therewith three or four small spoons of Rhenish
 wine and grated white bread and sugar (as much as you like), also some melted butter and temper it well together, however leave the butter to become a bit brown in a pan. Then take a spoonful of the same and lay here and there in the pan and bake the small cakes just as one bakes the deusegeerkens
 and then sprinkle thereon those that you please and then serve.

Redaction:

3 eggs

3 egg yolks

4 teaspoons of white wine

2 cups white bread (grated)

3 tablespoons sugar

3 tablespoons butter (melted until slightly brown)

Preheat the oven to 350˚.  Beat the eggs and egg yolks together.  Mix in the wine, grated bread, sugar and the melted butter.  Because of the lack of direction for cooking due to the lack of a direct meaning for deusegeerkens, I took my direction from “lay here and there in the pan and bake the small cakes” and dropped spoonfuls of the mixture onto a cookie sheet and baked them for 12 minutes.  I was able to get 20 small cakes from this recipe.

When mixing the ingredients, I realized the great advantage of grated sugar over granulated sugar, and that was the quick absorption into the eggs.  Overall, I was surprised at the flavor of these cakes.  Due to the utter lack of spices or other flavorings, my expectation was that it would be pretty bland.  The tastes of the wine and the slightly browned butter combined for a wonderful taste, which was nothing like anything I’ve ever had before.

22a.  How to Make Venison Pasties

Original Dutch:
22 Om venisoenpasteyen te maken.

22a Neemt ende snijt u venisoen so het behoort of so ghyt begheert ende en frobbeseret oft broeyet niet seer. Dan legget eenen nacht in wijnazijn ende alsdan larderet wel ende stofferet met gengeber ende peperpoeder ende voorts met goet fijn cruyt ende legget al int deech ende bact voort de pasteye so het behoort.

My Translation:
22 How to make pasties of venison

22a Cut your venison as you like it, and sear
 it, but not too much.  Then lay a night in wine vinegar and also lard it well and stuff it with ginger and pepper-powder and additionally with good fine herbs and lay all in the dough and additionally bake the pasty as you like.

Redaction:

2 venison steaks (cut from the leg)

3 cups of wine vinegar

2 tablespoons pepper

3 tablespoons ginger (powdered)

lard

herbs (I used sage
 and marjoram
)

splash of olive oil

Put the wine vinegar into a large bowl.  Cut up the venison steaks into small cubes (approximately a 1/8” dice) and cook them until slightly brown
, using a little bit of olive oil.  When the venison is cooked, place the still warm venison into the wine vinegar.  Add 1 T pepper and 2 T powdered ginger
.  Soak the venison overnight.

Preheat your oven to 350˚.  Strain the venison.  Add the remaining 1 T pepper and 1 T ginger and coat the venison.  Chop the sage and marjoram finely and add to the venison.  Mix thoroughly and adjust any seasonings.

Roll out your dough
 and cut into 2” x 6” strips.  Use about 2 tablespoons of the venison mixture per pasty.  Before you put on the top of the pasty, spread a little lard inside of the top.  Bake for 15 minutes.  Cool.

There is a lot going on with these pasties.  There’s a pepper/ginger zippiness and the simple green flavor of the herbs, and the bite of the vinegar.  For me, I love strong tastes and sharp flavors.  This is perfect for me, but really not for the faint of heart.  To tone down the recipe, cut the spices about in half, or only use the spices in either the wine vinegar or as a coating after their vinegar bath.  The venison used in this recipe was killed and butchered by my husband.

The following is the recipe for the overly complex pastry finishing directions.  It is currently unredacted.

20.  How to make quince-pasties.

Original Dutch:

20 Om quedepasteyen te maken.

Schelt de quedeappelen of -peeren ende snijt de clochuysen uut. Laet de peeren of appelen heel ende neemt march, suycker, canneel, wat gengeber ende wel corinten. Mengelet tsamen, steket in de peeren ende setse so heel in fijn deech. Doet er boter by ende strooyt over de peeren in de pasteye corinten, canneel, suycker ende wat gengeber. Legt dan het scheel daerop ende laetse dan voorts backen in den oven ofte panne totdatse genoech is. Men neemt tot ses peeren eenen lepel vol canneels, vier oncen suyckers ende het march van eenen schenckel oft marchpijpe ende als dit tsamen een ure in het deech gebacken heeft, soo doet er eenen croes wijns inne ende latet noch een ure backen.

My Translation:

20 How to make quince-pasties.

Peel the quince-apples or -pears and cut the cores out. Leave the pears or apples whole and take bone-marrow, sugar, cinnamon, some ginger and many currants. Mix together, stick it in the pears and set so whole in fine dough. Put therewith butter and sprinkle over the pears in the pasty currants, cinnamon, sugar and some ginger. Then lay its peel thereon and then leave additionally to bake in the oven or pan until is enough. One takes to six pears a spoon full of cinnamon, four ounces of sugar and the bone-marrow from a shank or bone-marrow-pipe and when this has baked together a hour in the dough, also add a cruse of wine and leave now an hour to bake.
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� Rhenish wine is any white wine of the Rhine river valley in Germany.


� “deusegeerkens” is (ostensibly) another pastry.  Unfortunately, since I can not locate this or an equivalent, it is impossible to know if “as one bakes the deusegeerkeens” means to cook until they are to the same level of doneness as deusegeerkeens, in the same kind of pan, or any other mode of cooking.


� I used a South African chardonnay, as the Rhenish wines were outside of my financial reach at the time.


� I grated sugar from a sugar cone, which is the form that would have been found more commonly during the Middle Ages and Renaissance.


� “frobbeseret” is another difficult word to translate; Frankly, I guessed based on what I know about cooking venison.


� During the Middle Ages and Renaissance this would have likely been long pepper, however, not having immediate access to long pepper, I used Grains of Paradise as they are a common ingredient in Dutch foods of this same time period.


� Sage, according to dietetics of the time, helps to cure paralysis and help the nerves.  We are cautioned, however, that it can “remove the dark color from the hair”.  I decided that this was an acceptable gamble.


� Marjoram, according to dietetics of the time, is a good all-purpose herb as it “purifies the blood, good for cold and humid temperaments...in winter, and in cold regions”.


� I chose these two herbs as they appear with regularity in Dutch cooking, and because Carel Baten was a Medical Doctor, he would have kept an eye towards the medical knowledge at the time, which included paying attention to the interactions between different foods, including items such as venison, and the herbs used with it.


� I added the olive oil as venison, not having much fat, tends to stick if you don’t use something to cook it with.


� I did not want to cook the venison thoroughly at this point, as it was still to undergo a short pickling and then being baked in a pastry.  Overcooked venison attains the consistency of pencil erasers. 


� I added spices to the wine vinegar because it would further infuse them into the venison, which is a desirable thing, as the flavors are more developed than they would be when just placed on pickled venison and cooked.


� I used recipe #26 from Cocboek, “How to make white dough for pasties”, which is roughly: one stick of room temperature butter, one cup flour, and cold water mixed together until it was a usable consistency for pastry dough.  You can also add a pinch of salt to this if you like.





