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Primary Sources
On the Topic of Medieval Food Culture
Late Medieval Cuisine for the Well-to-do
Early recipe books often assumed “dozens, if not hundreds” of servants[footnoteRef:1]; they were for the extremely wealthy. Many of them focus on feasting, which “was a visible, inescapable symbol of power”[footnoteRef:2]. Generous use of spice and sugar, as well as ostentatious presentation, all demonstrated the status of the household, and many guides were written to show the latest, most impressive and most fashionable meals. [1:  Anne Willan, Mark Cherniavsky, and Kyri Claflin, The Cookbook Library: Four Centuries of the Cooks, Writers, and Recipes That Made the Modern Cookbook, California Studies in Food and Culture, 35 (Berkeley: University of California Press, 2012), p. 41.]  [2:  Willan, Cherniavsky, and Claflin, p. 41.] 

Sources of facsimiles are given where available, with transcriptions given where appropriate. 

Le VIANDIER
A collection of recipes for wealthy French households, from C 1290-1300. Later printed in around 1486[footnoteRef:3]. [3:  Willan, Cherniavsky, and Claflin, p. 39.] 

Provenance known[footnoteRef:4]. Other similar, but not identical, copies exist, adding front matter. Transcriptions and translations available of various editions available. Given the provenance and the ingredients, this is a list of higher-status recipes and presents and idea of aspirational cooking in the fifteenth century in France (and the Vatican).  [4:  ‘E-Codices – Bibliothèque Virtuelle Des Manuscrits En Suisse’ <http://www.e-codices.unifr.ch/fr/description/mvs/viandier> [accessed 22 May 2018].] 

Le Viandier remained in print for more than two centuries, and was the only cookery book in print until 1505[footnoteRef:5]. It is also a good representation of the “spice craze”[footnoteRef:6]; many recipes take a ‘quantity over quality’ approach to spicing, such as the heavy use of saffron, demonstrating that cuisine was used as a display of wealth and, therefore, status.  [5:  Willan, Cherniavsky, and Claflin, p. 54.]  [6:  Willan, Cherniavsky, and Claflin, p. 56.] 

http://www.e-codices.unifr.ch/fr/mvs/viandier/ facsimile of the Sion/Sitten manuscript, held at the Médiathèque Valais-Sion. 
Transcriptions:
http://www.diachronie.be/textes_gastronomie/1275-sion/texte.html text of Sion manuscipt
http://www.staff.uni-giessen.de/gloning/tx/vi-vat.htm text of Vatican manuscript

The Forme of Cury
A collection of English recipes ‘by the chief cook of Richard II’s household, composed c. 1390’[footnoteRef:7]. Provenance good, held at British Library[footnoteRef:8]. The text “outlines a jumble of meat, fish, poultry and game dishes”[footnoteRef:9] and is “representative of medieval cookery books […] written by a professional cook in an aristocratic setting”[footnoteRef:10]. It is significant because of its provenance, its broad variety of recipes (containing Italianate pasta dishes and sugar use) and its insight into courtly feasting.  [7:  British Library, ‘Add MS 5016’ <https://www.bl.uk/manuscripts/FullDisplay.aspx?ref=Add_MS_5016> [accessed 22 May 2018].]  [8:  British Library.]  [9:  Willan, Cherniavsky, and Claflin, p. 23.]  [10:  Patrik Lindenfors and others, ‘An Empirical Study of Cultural Evolution: The Development of European Cookery from Medieval to Modern Times’, Cliodynamics: The Journal of Theoretical and Mathematical History, 6.2 (2015), 115–129 (p. 118).] 

https://www.bl.uk/manuscripts/FullDisplay.aspx?ref=Add_MS_5016 facsimile of 1420s edition
http://luna.manchester.ac.uk/luna/servlet/view/search?q==%22Fourme%20of%20Curye%22 transciption by Samuel Pegge. 



LIBELLUS DE ARTE COQUINARIA (HARPESTRENG COOKBOOK)
“The oldest known medieval Western recipe collection”[footnoteRef:11], demonstrating a range of Scandinavian and Nordic recipes. “It was most likely composed in the first half of the 13th century, and is  preserved  as  a  family  of  four  related  manuscripts  written  in  Old  Danish, Icelandic, and  Low  German”[footnoteRef:12], containing 35 recipes.  [11:  Martha Carlin, ‘Medieval Culinary Texts (500-1500)’ <https://people.uwm.edu/carlin/medieval-culinary-texts-500-1500/> [accessed 22 May 2018].]  [12:  Lindenfors and others, p. 118.] 

This work is notable because of its age, as well as being representative of Nordic recipes. 
Transcription : http://www.staff.uni-giessen.de/gloning/tx/harp-kkr.htm 

Potage Dyvers
Written in the 1430s, this work contains a variety of dishes suitable for “extravagant banquets” [footnoteRef:13]. [13:  ‘Potage Dyvers - Contents’ <https://www.bl.uk/learning/langlit/texts/cook/medieval/contentshome/contents.html> [accessed 22 May 2018].] 

Transcription: https://quod.lib.umich.edu/c/cme/CookBk/1:6?rgn=div1;view=fulltext  

Platyne De honesta voluptate & valitudine
The first printed recipe book, first appearing in 1474[footnoteRef:14], this work contains recipes with “an artisanal rather than an intellectual bent [footnoteRef:15]. [14:  Willan, Cherniavsky, and Claflin, p. 39.]  [15:  Willan, Cherniavsky, and Claflin, p. 49.] 

Digital facsimile available at: https://www.loc.gov/item/85664760/ 

Le Ménagier de Paris
Primarily a treaty on being an obedient wife, this work contains a large number of very simple recipes suitable for a young woman learning to run a household in the expanding middle class[footnoteRef:16]. Considerably different in tone from more decadent works, this allows a level of insight into the day-to-day of running a (somewhat well-off) household.  [16:  Willan, Cherniavsky, and Claflin, p. 25.] 

Transcription: http://www.pbm.com/~lindahl/menagier/ 
Translation: http://daviddfriedman.com/Medieval/Cookbooks/Menagier/Menagier_Contents.html 

Daz buoch von guoter spîse
Dating from 1380, this is considered the earliest German language cookery book. 
Transcription: http://www.staff.uni-giessen.de/gloning/tx/bvgs.htm 
Translation: http://www.medievalcookery.com/etexts/buch.html 

Das Kochbuch der Sabina Welserin (c. 1553)
While Le Viandier and others were writer for women, this is one of the earliest recorded recipe books written by a woman, as well as one of the earliest works on German cuisine. 
Transcription: http://www.staff.uni-giessen.de/gloning/tx/sawe.htm 
Translation: http://www.daviddfriedman.com/Medieval/Cookbooks/Sabrina_Welserin.html 
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