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von Pasteden 

Venison Sausage
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Ein condimentlin (Meat)

Mandelkäse 
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Kräutertorte
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Apricot Soup


Ein mus mit lauche
Jn dem namen der Hailigen trifaltigkaitt fach ich, ſabina Welſerin,

des kochbúch an.  Gott well emir ſein gottliche gnad vnnd weißhait vnnd verſtand vnnd vernúfft verleichen, das ich nach ſeinem gottlichen willen leb hie jn diſſer zeit vnnd beý jm ewig amen.  1553 jar.


- from “Das Kochbuch de Sabina Welserin”

The courses for today were constructed not merely for historical accuracy, but have been modified when necessary to accommodate modern tastes, and are being served with the day’s activities in mind.  The first two courses are more portable so that all can be well nourished while they go about their day.  The final course is designed to be more “sit down” fare, so that people can relax and discuss the happenings of the day and to share their many fine purchases.

This book was constructed to not only give you an idea of what is in all of the dishes being served today, but to hopefully inspire you to try your favourite dishes later.  If you have any problems with the recipes, or if you find a better way to do it, please tell me.  Sharing one’s cooking experiences is part of how we all become better cooks.

I hope that you enjoy the food that has been prepared.  I have had a wonderful time researching, planning, redacting, and cooking this sideboard.  It is my great pleasure to cook for you all.

-Vrouw Odriana vander Brugghe
The Recipies

Ein der Kurs

von Pastenden

15. Von pasteden (Of pasties)

Wilt du machen pasteden von vischen. so schupe die vische und ziuhe in abe die hut,  swenne sie erwallen, und hau sie zu cleinen stücken. hacke peterlin und salbey dor in und tu dor zu pfeffer und yngeber, zinemin und saffran. temper ez allez mit wine einen dünnen derben teye und tu die vische dor in. und giuz den wine dor uf und decke ez mit 

eime dünnen teyge und mache daz umme und um gantz und brich oben ein loch dor in. und lege da für ein clüsterlin von teyge und laz ez backen. Also mac man auch hüenre machen. auch fleisch oder wilprete oder ele ode vögele.

Translation:
This is how you want to make pasties of fish. So scale the fish and remove the skin when it boils. And strike it to small pieces. Chop parsley and sage there in. And do thereto pepper and ginger, cinnamon and saffron. Temper it all with wine and make a thin dough (possibly freshly made as opposed to sourdough) and add the fish therein and give the wine thereon and cover it with a thin dough and make that round and round whole (possibly shape the pastry before adding the fish and wine). And break above a hole there in and lay there for a cover of dough and let it bake. So one may make also hens. Also meat or wild meat or eel or birds.

Redaction:

Meat Filling:

1 lb beef, chopped small 1/2 cup fresh parsley, washed well and minced

1/4 tsp dried sage

1/4 tsp pepper

1/4 tsp dried ginger

1/4 tsp cinnamon

7/8 cup Zinfandel red wine (for this I used a non-alcoholic wine due to the alcoholrestrictions of the site.)
1 1/2 Tbsp sugar (optional)
Preheat oven to 350° F. Mix the meat, herbs, spices, and wine together. 

If the wine is bitter, add sugar to taste. Heat briefly, if desired. 

Let mixture sit for five minutes, so that some of the wine is absorbed. 

Make pasty dough as in recipe 19. Form pasties and fill with mixture. 

Be sure to strain the mixture, so that most of the liquid is gone. Seal the pasties tightly, so that they do not leak. Bake on greased foil-lined baking sheet at 350° F for 30 minutes, or until done.

Redaction from Alia Atlas

http://cs-people.bu.edu/akatlas/Buch/recipe15.html

Venison Sausage

13 Würst von Hirschendarm. Nimm den Hirschendarm/ unnd lasz ihn sauber auszschleimen/ ist er feiszt/ unnd nicht Weidewundt/ so lasz es daran/ Nimm die innwendigen Braten/ und das feiszt/ so bey den Nieren ligt/ und ein wenig Ochsenfeiszt darzu / So wird es desto wolgeschmacker. Denn das Hirschfeiszt ist gar herb unnd hart/ wenns kalt wirt/ unnd wenn mans isset/ bleibet es einem an Gaumen hengen / Ist aber besser/ man nemme Speck darzu/ und hack es durcheinander mit dem Hirschfleisch/ mach es ab mit Gewürz/ Pfeffer und Ingwer/ schlag Eyer darunter/ und füll den Darm damit/ bindts zu mit einem Spagat/ und wirff in in heisz gesotten Wasser/ und lasz ihn gar in die Statt sieden / legs auff einen Roszt / unnd breuns ab/ auff allen beyden seiten/ gib es darnach trucken auff ein Tisch / dasz fein warm ist. Und solche Würst kanstu kochen/ es sey gelb oder weisz / Pettersilgen Wurzel/ oder grünen Kräutern/ auch mit einer guten Rindtfleischbrüh seindt sie wolgeschmack/ Magst sie auch in einem Pfeffer zurichten/ auch die Därm zerschnitten/ und mit den Sülzen gegeben/ auch auff Ungerisch/ dasz sie gefüllt seyn mit Eyern und Reisz/ wie man die Ochsendäm füllt.

Translation:

Sausage of venison intestine. Take the venison intestine/ and clean it well (remove the slime)/ (if) it is whole/ and not (damaged?) / so leave it together/ Take the inner roasts/ and the fat/ that is near the kidneys/ and also some ox fat thereto/ so it will be tastier. Then the venison fat is strong and hard when it is cold/ and when one eats it/ it catches in the gums/ It is better/ (if) one takes bacon/ and mix (hack) it with the venison (meat)/ season it with spices/ pepper and ginger/ beat eggs thereunder/ and fill the intestine therewith/ tie it shut with a string/ and throw it in hot boiled water/ and let it simmer in this way/ lay it on a rack/ and burn (roast) it off/ on both sides/ give it (serve it) dry to the table/ that it is nice and warm. And you can cook such sausage/ be it yellow or white/ parsley root/ or green herbs/ also with a good beef broth is it welltasting/ If you like you may prepare it in a pepper (sauce?)/ also the intestine cut up/ and added into the brawn/ also in (the) Hungarian (manner)/ that it is filled with eggs and rice/ as one fills an ox intestine.

Redaction:

I opted to use the “also in (the) Hungarian (manner)/that it is filled with eggs and rice/as one fills an ox intestine”.  This makes a sausage very much like boudin, which is frequently found in the American South, specifically Louisiana.  I am going to make the assumption that stuffing an ox intestine with a mixture of meats and eggs and rice is “the Hungarian manner” alluded to to simplify building this redaction.
Green Field Salad

6. Green field salad (field greens) prepared / with pomegranate seed sprinkled/is pretty and decorative.
Redaction:

Salads aren’t something that one traditionally needs instruction on amounts, so this is more of a description of what I did.  I got an equal quantity of young spinach and romaine lettuce and tossed it together.  The salad was then served with a bowl of pomegranate seeds so that everyone could put on as much or as little as they wanted.

I also provided a dressing of my own invention, made of pomegranate juice so that for those who prefer their salads be dressed could do so and still enjoy the flavours.

Rote Ruben (Beets)

Rote Ruben eyngemacht mit klein geschnittenen Merrettich/ Aniss/ Coriander/ und ein wenig Kuemel/ sonderlich wenn die Ruben geschnitten/ gesotten mit halb Wein und halb Essig.
Translation: 
Red beets preserved with small cut horseradish/ anise/ coriander/ and a little caraway/special if the beets are cut/ marinated in half wine and half vinegar.

Redaction:

3 cans (16 oz) small whole beets, cut into chunks

1 cup wine

1 cup vinegar

1 ½’ long piece of fresh horseradish root, peeled and cut into slivers

½ t anise seed

1 t coriander seed

½ t caraway seed

Combine all ingredients except beets in a pot. Bring to a boil, simmer 5 minutes, add the beets and heat through. Place in jar or crock and let mellow for at least 24 hours.   The vinegar will preserve your beets; in period they would have been stored in the cellar.  In modern times I would suggest the fridge or canning in a sterilized container.
From Marx Rumpolt, Ein New Kochbuch Redaction by M. Grasse

http://clem.mscd.edu/~grasse/GK_ASsp99_beet.htm

Genueser Torte

30 Genueser Torte machen

Nehmt sechsunddreißig Lot Mangold oder Spinat, sechs Lot geriebenen Käse, fünf Lot Olivenöl und den Weißkäse von zwölf Lot geronnener Milch. Und die Kräuter überbrühen, auch kleinhacken und alles untereinanderrühren und eine gedeckte Torte daraus machen.

Translation:


30 To make Genovese tart 

Take eighteen ounces of chard or spinach, three ounces of grated cheese, two and one half ounces of olive oil and the fresh cheese from six ounces of curdled milk [2]. And blanch the herbs and chop them small and stir it all together and make a good covered tart with it.
Redaction:

4 “blocks” frozen chopped spinach, defrosted and well drained

15 oz Ricotta Cheese

1.5 oz  grated Parmesan cheese

enough pie crust for 2 covered pies

a little olive oil

addition: cubebs, cracked

Preheat oven to 350˚.

I used pre-prepared pie crusts as it’s not something I do well.  The ones from Pillsbury do not use any Lard, so they are vegetarian, Kosher, and Hallal friendly.  Also, once you get the top dough on, once you crimp down the edges, you lose that “store bought” look.

Place the spinach in a bowl and mix in some cracked cubebs, the grated Parmesan cheese, and the olive oil (I just a drop).  Then add the ricotta cheese and mix well.  Separate the mixture into the pie shells and cover them the dough for the top crust.  Carefully, cut slits into the upper crust and cook both pies at the same time for 30 minutes.

I added cubebs because the recipe alone was a bit bland.  Cubebs, being quite complex in flavour, actually rendered using any other spices pointless.  If you don’t have cubebs, you could use freshly cracked pepper and a touch of powdered ginger.  To freshly crack any pepper, I use the “hammer and plastic bag” method.  Put whole peppercorns into a ziplock style bag and, using the side of a claw hammer, crush the peppercorns until they are at the crackedness you prefer.  A rolling pin would work just as well as a crusher, but I prefer heavy equipment, it gives cooking a sense of danger.

This recipe would also translate well into pasties.

Redaction by Vrouw Odriana vander Brugghe.

Kase

Bruchen

Lebkuchen

Translation:

151 To bake good Lebkuchen 
Take first a pound of sugar, a quart of clear honey, not quite a third quart of flour, take two and a half ounces of cinnamon, one and a half ounces of cloves, two ounces of cardamom. Cut the other spices as small as possible, the cinnamon sticks are ground as coarsely as possible. Also put ginger therein and put the sugar into the honey, let it cook together, put the flour in a trough, pour the cardamom into it first, afterwards the ginger and the other spices.
Zwei der Kurs

Stuffed Chicken Wings
4. You can also make such filled wings with parsley 
root [parsnip]/ good nutmeg blossom [mace] and beef broth/ also with green welltasting herbs. You may make it yellow/ or leave it white/ so it is good both ways.

Redaction:

Eppfel Turten

I. Nim{m} Feigen/ vn{d} schneid sie klein/ thu kleine schwartze Rosein/die sauber auszgewaschen seyn/ darvnter/ machs in ein Turten eyn/ vnd thu ein wenig Butter daru:eber/ lasz backen/ es sey
im Ofen oder in der Turtenpfannen. Und wenn du wilt ein
Turten machen/ so nim{m} Eyerdotter vnd Butter/ thu es vnter
das Mehl/ vnd mach ein Teig darausz/ treib jn du:enn ausz/ vnnd schneidt jhn fein rundt/ vnnd saltz jhn. Vnnd ein solchen Teig kanstu zu allerley Turten brauchen.

6. Nim{m} Epffel/ schel vnnd hack sie klein/ schweisz sie in Butter/ gib gestossenen Zimmet/ Zucker/ vnd schwartze Rosein/ darvnter/ ru:ers wol ducheinander so wirt es ein gute Füell.

Translation:

I.  Take figs/ and cut them small/ do small black raisins/that are washed clean/ thereunder/ make in(to) a torte/and do a little butter thereover/ let it bake/ be it in the oven or in a tortepan. And if you want to make a torte/ so take egg yolkes and butter/ do it under the flour/ and make a dough therefrom/ roll it out thin/ and cut it well round and salt it. And such a dough you may use for all sorts of tortes.
6. Take apples/ peel and chop them small/ sweat them in butter/ add
crushed cinnamon/ sugar/ and black raisins/ thereunder/ stir it together/so it is a good filling.

Redaction:
For the crust:
1 cup flour (unbleached, preferably whole wheat pastry flour)
2 1/2 oz butter, unsalted
2 egg yolks (if too thick beat with a little water)
pinch of salt

Sift your flour, and cut in the butter, then add the egg yolks to make a pastry, it is ok to work it a little. On a floured pastry cloth roll it out thinly, and sprinkle with salt. Transfer it to a baking sheet, and trim the edges round. This pastry is similar to a shortbread, or a German Muërbeteig. It will have crumb rather than flake texture as it is not supposed to be a flaky pie crust type dough.

For the filling:
4 apples (try for granny smith, at least it has some flavor, don't bother with red delicious)
1 oz butter
large pinch cinnamon
2 T sugar, more if you like it sweet, but this lets the apple flavor dominate
2 T raisins

Peel and finely chop the apples, sweat in butter, till they soften and produce some juices, stir in sugar, cinnamon, and raisins. Pile into center of crust, pull crust up to contain most of filling (leave a hole in the center (like a volcano) for steam to escape.
Start at 425 for 10 minutes, then reduce to 350 for another 30 minutes or until done.
Redaction done by M. Grasse and located at http://clem.mscd.edu/~grasse/GK_ASappletart.htm

Heidnische Erweis

Original recipe:
63. Heidenische erweiz
Wilt du machen behemmische erweiz. so nim mandel kern und stoz die gar cleine. und mengez mit dritteil als vil honiges. und mit guten würtzen wol gemenget. so ers aller beste hat. die koste git man kalt oder warm.

Translation:

63. Heathen Peas

How you want to make heathen peas. So take almond kernels and pound them very small.  And mix it with a third as much honey. And with good spices well mixed.  So it has the very best. One hands this out greedily, cold or warm.

Redaction:

2 cups ground almonds

2/3 cup honey

1 1/2 tsp cinnamon

3/8 tsp nutmeg

1/4 tsp ginger

The almonds should form an oily paste. Put almonds, honey and spices in the top of a double boiler pot. Mix them together and cook over a low heat for 10 minutes. Be careful that they do not burn on the bottom of the pot. Remove the mixture from the pot and let cool 

until you can handle it. Then roll small peas out of it. They are not sticky, because of the almond oil, but they will compress into a blob if stored in a jar.
Redaction from Alia Atlas

http://cs-people.bu.edu/akatlas/Buch/recipe63.html

Ein condimentlin (Vegetable)
Original recipe:

Mal kmel und enis mit pfeffer und mit ezzige und mit honige, und mach ex gel mit saffron.  Und tu dar zu senf.  In disem condimente math du sulze persilien, bern und clein compost oder reben, waz du wilt.

Translation:

Flavour caraway seeds and anise with pepper and with vinegar and with honey.  And make it gold with saffron.  And add therto mustard.  In this condiment you may make sulze (pickled or marinated) parsley, and small preserved fruit and vegetables, or beets, which(ever) you want.

Redaction:

1 c each: beets, carrots, cauliflower

1 T caraway seeds

1 anise root, cut into slices
½ t cubeb or pepper

1c apple cider vinegar

1c white vinegar
1 c honey

2 t dry mustard powder
1 t saffron
Mix caraway seeds, cubeb (or pepper), vinegar, honey and mustard together.  Then pour over the carrots, beets, cauliflower, and anise.  Allow to marinate refrigerated at least 24 hours.  Serve cold.
Redaction by Vrouw Odriana vander Brugghe

Ein Condimentlin (Meat)
Nim rintfleisch alz ez erst zu kumt. siudez mot. saltzez wol. Nim aschlauch und minzen dar zu. dez krutes nim genue. laz ez wol sieden in eime veisten sode. und reiz swie du wilt. und gibz hin.

Translation:


Take beef as it first comes (possibly veal, or beef right after being slaughtered) Boil it down. Salt it well. Take shallots and mince thereto. Take enough of herbs. Let it boil well in a broth. And season as you want and give out.
Redaction:

Get a decent cut of beef

Salt it

Mince some shallots

Reasonable herbs, salt, pepper, etc.

Poaching liquid

Mandelkase

Original recipe:

Nim ain halb pfúnd mandel vnnd ain roſſenwaſſer vnnd zucker, ain pútterſchmaltz, vnnd ſetz jn ain ſchiſſel vnnd geúſß ain mandelmilch daran oder darjber, ſo iſt er gemacht.

Translation:

Take a half pound of almonds and rose water and sugar and clarified butter.  And set it in a dish and pour almond milk over or on it, then it is ready.

Redaction:
This redaction was done true to the recipe, with the exception of the addition of rose water.  To modern tastes, this can be too bitter, and since I am cooking for modern people, I took this into consideration when creating this redaction.

½ lb of almonds

⅛ c sugar

3 T clarified unsalted butter

Almond milk

Put the almonds, sugar, and butter in a bowl.  Incorporate the ingredients until the almonds are well covered.  Take this and place it in a serving container.  Pour the almond milk (I used a store-bought variety as it imparts its own sweetness and makes up for the lack of liquid with the exclusion of the rose water).

I do not know why this is listed as an almond “cheese” as the almonds are whole and there is nothing cheeselike about it.  The best explanation is that this was likely to be a recipe for the Lenten season, where the consumption of dairy products was forbidden by the church
.

Redaction by Vrouw Odriana vander Brugghe

Drei der Kurs

Sauerkraut with cooked chicken

111. Saurkraut with a cooked chicken/ and smoked 
bacon/ is also not bad to eat.
Redaction:

Chicken breast

Smoked bacon

Sauerkraut 

Preheat oven to 350˚

Put half of the sauerkraut on the bottom of the pan.

Wrap chicken breasts in smoked bacon (1-2 pieces per breast).
Put them on top of the sauerkraut.

Put the other half of the sauerkraut on top of this.

Bake for 35 minutes (until internal temperature is 160˚).

White Root Vegetables

182. White root [turnip? parsnip?]/ cut them in cubes/ and roast them in hot butter/ pour beef broth / that is lightly salted/ also thereover/ put it on [to cook] and let simmer/ that a short broth [till a little juice] comes out. You may do it without meat/ so it is in all ways good. Or you may let it [the meat?] simmer with the roots/ so it browns nicely/ good and welltasting.

Redaction:

Parsnips

Butter

Beef Broth

Beef Scraps

Apricot Soup
36. Nimm Amarellen/ vnd stoß sie mit den Kern/ sie seyn du:err oder gru:en/streich sie mit Zimmet vnnd Wein durch/ vnnd mach sie wol su:eß/ laß darmit auffsieden/ so ist es gut.
Translation:

36 Take apricots/ and crush them with the seed (I would hope they only mean the kernel inside the pit)/ they be dried or green (fresh)/ spread (through a sieve) them with cinnamon and wine/ and make them well sweet/ let it come to a boil therewith/ so it is good.
Redaction:

3 cups Dried Apricots

Cinnamon

1 bottle Red Wine (non-alcoholic)

Soak dried apricots overnight in water.

Put the apricots in a pot (I used a dutch oven).

Pour in approx. 1c of water.

Cook the apricots until they are soft.

Put the well-cooked apricots into a blender and puree.

Add cinnamon to taste.

Transfer puree back into the pot and add the bottle of wine.

Bring to a boil.

Serve it forth.

Redaction by Vrouw Odriana vander Brugghe

Krautertorte
Ein mus mit lauche
64. Ein mus mit lauche (A puree with leeks)
Ain mus mit lauche. Take wizzen lauch und hacke in cleine und mengez wol mit guter mandel milich und mit rise mele und daz siude wol und versaltz niht.

Translation:

A puree with leeks. Take white leek and cut small and mix well with good almond milk and with rice meal and boil that well and do not oversalt. 
Redaction:

� Heinisch, Bridget Ann Fast and Feast: Food in Medieval Society.  The Pennsylvania State University Press.  University Park, Pennsylvania.  Copyright 1976. p. 122-126 (the text is well referenced)





