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LE VIANDIER

 


To Make White Brewet Of Capons

To Make Fish Blancmange

To Make White German Brewet

To Make Salamine

To Make Brewet Georget

To Make Fish Grané

To Make Cinnamon Brewet With Meat

For That Of Fish

To Make A Cretonnée Of New Peas

To Make Thin (Fasting) Pottage

To Make Spanish Cretonnée

For Fish Cretonnée

To Make Green Brewet

To Make Fish Brewet

For Covered Brewet

To Make Civet Of Hare

For Lark Grané

For Shrimp Grané

To Make Chaudumé

To Make Mustard Soup

For Partridge Trimolette

For Seyme

For Gibelet Of River Bird

For Larded Boil of rabbit or poultry

For Brewet Rappé

To Make Venison In Soup

Venison Of Deer

Venison Of Wild Boar

To Make A Sorvige Of Eels

To Make A Mock Grenon

To Make Cold Sage

To Make Red [Dish]

To Make A Violet [Dish]

For Jelly

To Make Vinaigrette

Bousac

Geese Treason-Style

Rice

Fish Arbalesty

Galantine

Larded Milk

To Make A Morterel

Poussin Sabourot

Quail Brewet

For Fried Cream

For Haricoq

Wild Boar Head Cheese

Lamb Shoulder

For Moteaulx

Stuffed Poussins

To Make Sturgeon

Meat Sturgeon

To Make Pheasant And Peacocks In Full
Display

To Make Fayenne

For Cele Preserve For Four

To Make A Potful

For Fish Fraze

Holy Water

For Steamed Poussins

Almond Irson

Eggs Roasted On The Spit

Meat Vintage

Fried Fresh Butter

Coulis

To Make Coulis

Fish Coulis

Another Coulis

Blanched Barley

For Potted Pastie

Gallimaufrey

Fricassees

Beef Pastie

Pastie With Warm Sauce

Veal Pastie

Pastie Of Capons

Pastie Of Halebran Capons

Pastie Of Capons

Chicken Pastie With Sauce Robert

Pigeon Pastie

For Ringdove [Pastie]

Mutton Pastie With Welsh Onion

Blackbird Pastie

Sparrow Pastie

Wild Duck Pastie

Kid Pastie

Gosling Pastie

Partridge Pastie

Rabbit Pastie

Hare Pastie

Stag Pastie

Wild Boar Pastie

Lorais Pastie

Marrow Pastie

Mullet Pastie

Bream Pastie

Trout Pastie

Eel Pastie

Conger Eel Pastie

Turbot Pastie

Red Mullet Pastie

Goatfish Pastie

Shad Pastie

Salmon Pastie

Lamprey Pastie

Cow Pastie

Leg Of Lamb Pastie

Common Tart

Two-Faced Tart

Dolphins

Make Oblongs

Jacobine Tart

Bourbonnaise Tart

Covered Tart

Talmouse

Two Faced Tart

Jacobine Tart

Apple Tart

Raw Pear Pastie

Bourbonnaise Tart

Darioles Of Cream

Cameline

My Lady’s Sauce

To Make Poitevin Sauce

Jance

Garlic Sauce With Milk

Red Garlic Sauce

Garlic Sauce With Mustard

Small Wine Sauce

Dodine

Dodine Of Verjuice

Jean’s Must

Saupiquet

Chaudumé

Shad Sauce

Another Shad Sauce

Sauce With Must

White Beets

Milled Beans

Leeks

Onion Soup

Heads Of Cabbage

Gourds

To De-salt Soups

To Remove The Burnt Taste From All Soups

Boiled Large Meat Like Beef, Sheep, Pig

Sheep Bristle

Larded Boiled Meat

Wild Kid

Fresh Wild Boar

Capon And Veal With Herbs

Civet Of Singed Veal

 


THICK SOUPS

Pork Chaudin

Cretonnée Of Peas

New Bean Cretonnée

Cretonnée Of Poultry

Almond Cretonnée

Grané Of Small Birds

White Brewet Of Capons

Hare Bousac

Houdet Of Capons

Civet

Civet Of Hare

Civet Of Rabbit

 


CHAPTER ON ROASTS

Roast Pig

Roast Veal

Veal's Caul

Roast Mutton

Kid And Lamb

Goose

Roasted Hens

Boiled Fresh Wild Boar

Fresh Venison

Pigeons

Assorted Small Birds

Turtle Doves

Peacock

Storks

Pheasants

Bittern, Cormorant

Heron

River Ducks

Stuffed Suckling Pig

Stuffed Poultry

To Gild [The Poultry]

Mock Grenon

For A Fish Jelly

Warm Sauce

Chicken Shaken With Ginger

Fromanty

Fish Jelly With Meat Scum On It

Hundred Dishes Of Jelly

Lamprey

Cold Sauce

Mouthfuls of Rice

 


MEATS AND SOUPS FOR LENT

Beginning Of Fish

Green Sauce

Civet Of Oysters

Roast Pike With Chaudumé

Flans And Tarts

Flemish Chaudeau

Coulis Of Perch

Blancmange

Fresh Water Fish

Lamprey

Cresme

Porpoise

Gurnard And Red Mullets

Mackerel

Salmon

Salt Water Fish

Cod

Cuttlefish And Cockles

 


UNBOILED SAUCES

Cold Sauce



BOILED SAUCES

Black Pepper

Yellow Pepper

Poitevin Sauce

Jance

Green Verjuice

 


[DRINKS]

Clairet

Hypocras

Spices Used In The Present Viander

 


AFTERMATTER/MEALS

Of the feast served in the wood by the sea
the sixth day of June,

for my lord of Mayne, and my lady of
Chasteaubrun

Banquet Of My Lord Of Foyes

Banquet Of My Lord Of La Marche

Banquet Of My Lord Of Estampes

Banquet For My Lady
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TAILLEVENT

Did the French
king's cook have a big nose? This is one explanation given for the
nickname "Taillevent"("Slice-wind") given to Guillaume Tirel, the
fourteenth century cook who served two kings (Philippe de Valois
and Charles V), among other luminaries. The portrait on his tomb
however does not show a pronounced proboscis. What is sure is that
a cookbook credited to him was long regarded as the first
professional French cookbook. The discovery of a similar work that
predates his birth has not dislodged him from his place in French
culinary history, and a famous restaurant in Paris still bears his
name. The work's title, Le Viandier, can only be translated
into archaic English as "The Viander"or "The Victualler". Though in
modern French viande means "meat", at this time it referred
to any food, and so the closest modern sense of the title is, quite
simply, "cookbook". Several very different versions of the book
exist. This translation is of the so-called "Fifteenth
Century"version, which is the least coherent and most fragmentary
of the few versions known. The recipes in it range from fairly
detailed explanations, complete with measurements, to cursory
suggestions of how to serve the dish in question (with no real
explanation of how to make it). For a modern reader, the
ingredients range from the familiar - chicken, eggs, peas, etc. -
to the exotic; some would say barbaric: heron, stork, swan . - and
yes, peacock.







NOTES AND GLOSSARIES

This is a reasonably accurate, reasonably
complete translation of a work that is itself incomplete and
corrupt. If some passages seem redundant, illogical or confused,
it's very likely that's how they were in the original French. In
some cases, I have interpreted ambivalent references to give them
their most likely sense; in other words, it seemed best to let the
reader decide for themselves. I have sometimes either deleted a
word or phrase (indicated by "...") or left it in French. Some of
the words used here seem only to occur in this work; others
may have been so garbled in transcription that no useful guess can
be made as to the intended word. Some, too, are used in ways that
have no relation to their meaning either in modern French or as
defined in older dictionaries.

Several special classes of words exist here,
which are addressed in the following mini-glossaries:

- Old French terms left untranslated (or
adapted into archaic English equivalents)

- Non-standard uses of familiar French
words

- Unusual ingredients






Old French terms left untranslated

Many titles of dishes have been left in French,
either because they have no real equivalent in English or because
any translation would be too general to be useful. These are the
most common:






Brewet (Brouet) This word once
meant 'soup' or 'broth' - as did a number of other names of dishes
here. To complicate matters, the old idea of a soup was more solid
than liquid. Here and in other cases, I've kept the old word in its
Anglicized form.






Pastie (Pasté) Strictly
speaking, this refers to food - usually meat in pâté - in a pastry
shell, something like a meat pie or a pâté en croûte.
The pastry itself, however, may have been too hardened to eat. Many
of the recipes here really refer to the contents of the pastie -
that is, effectively, to a pâté. Also, many of these are not really
recipes so much as suggestions on how to accompany the dishes
named.






Non-standard uses of familiar French
words






Brown or simmer for
souffrire

"Souffrire" means to suffer. However, I
suspect this spelling of the word is a slight mistranscription of
"sousfrire"- that is, to "under-fry". Though the Menagier de
Paris says that a similar word means to fry in a pot rather
than a frying pan, we are told at least once here to
"souffrire"something in a frying pan. In context, it seems to mean
to brown the food, or, when liquid is present, to simmer it
(especially since the modern word for that - "mijoter"- does not
appear here.)






Infuse for deffaire

"Deffaire" means to undo or break up. Here,
though, the sense is to 'break up"in liquid - that is, to dissolve,
moisten or infuse spices or other solid matter.






Restore for reffaire

"Reffaire" means to redo or to restore (as
in restoring a house). As an old cooking term, it means to
"restore"meat to a fresh, succulent state before cooking it. Some
dictionaries say specifically to do this by grilling it lightly.
However, several recipes refer to doing this in cold or hot water.
A modern cook might do this by blanching or "brining"meat (in a
sugar and salt brine). In practice, it is an excellent way to keep
chicken tenders (for instance) moist when grilling them.






Sturgeon for esturgon

In this case, the translation is nearly
direct. But neither dish under that name includes sturgeon. Were
these assumed to include that fish, or are they replacements for
it? Or did the word once have another meaning (so far unknown)?






Several other terms, such as "vinaigrette"and
"blancmange", are also used in ways unrelated to their modern
meanings.






Unusual ingredients






Verjuice

The most common definition of this is as the
tart juice of a specific grape when under-ripe. But various sources
suggest it was a more general term for a "green juice". Cotgrave's
dictionary (1611) defines the French word as follows:
"Verjus: m. Verjuice, especially that which is made of
sowre, and unripe grapes; also, the grapes whereof it is made".
Legrand d'Aussy says that it was originally the 'sweat' of sorrel,
but this may just have been a method for replacing or reinforcing
the grape version. "Verjuice of grain" might refer to either a
verjuice made from young wheat (again per Legrand) or using the
verjuice grapes themselves. Lemon juice or vinegar are two modern
replacements. Though some writers discuss this ingredient as if it
were specific to medieval times, in fact it was still used in the
late nineteenth century, and can still be obtained from specialized
sources.






Seed or Paradise Seed

Paradise seed, a rarer, pricier cousin to
cardamom, is still used for brewing. Cardamom and pepper together
are one possible replacement.






Powder (Fine Powder) and Duke's
Powder

These are different mixtures of spices used
to season dishes (like salt or pepper) after cooking. Both are made
up of the same spices used in many recipes here: ginger, cinnamon,
clove, etc. The proportions probably varied in different
households.






Almond Milk

Basically, this is obtained by grinding up
almonds, mixing them with water and pressing out the resulting
liquid. Different recipes exist for this. Some stores also offer a
modern, more complex equivalent.
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