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From the Editor

Three months? Already? It’s hard to believe, I know, but I am assured that it is true. It feels like only a fraction 
over 12 weeks ago that we last sat here, you and I, and spoke of the wonderful things happening in Lochac. It has 
in fact been almost 13 weeks.

Events are happening, and events happening means competitions happening, and competitions happening mean 
competition results!

Muste Pehe Peep has graced our pages with an interesting article detailing Five 16-17th Century Estonian 
Brooches and Pendants. It contains some wonderful information about the items themselves, but also of their 
larger context.

Lady Symmone de la Croix returns with Three Methods for Shading Initial Letters on Illuminated Manuscripts. 
It is really astonishing to see how different approaches to a task like shading can alter the final product.

Mistress Fionn O’Mara provides us with a resource, A Beginner’s Introduction to Common Medieval and Re-
naissance Ingredients, which is sure to be a useful reference guide in many reenactment kitchens going forward.

Thorough as always, THL Johnnae llyn Lewis returns to the Known World Spotlight with Recreating the Shake-
speare Era Feast - a very useful guide on the ins and outs of research materials for that topic.

I will take the time now to mention that, in the next issue of Cockatrice, I will be beginning the process of look-
ing for an editor to replace me. The Spring Edition of this year will be my final issue, and I would love to be able 
to take that opportunity to share editing responsibilities - so if you’re at all interested, feel free to get in contact at 
editor@cockatrice.lochac.sca.org now, or following the next issue.

Until then, continue being good to each other and to yourselves. I know that you will, because you’re a good 
person.

Bjorn Saemundarson
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Competition Results - Autumn Crown

In the Autumn Crown Kingdom A&S Competition, there were two entrants in the ‘Beginners’ category, who 
both received bells to acknowledge their excellent work.
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14th Century Pottery Jug
Lady Inga of Bordescros

An autumn themed poem written in hiragana using traditional Japanese calligraphy techniques, 
on handmade washi paper

Lady Shinjo Takame



Five 16-17th century Estonian Brooches and Pendants
BY MUSTE PEHE PEEP

In northern Livonia, during the 16th and 17th 
centuries, hoards of jewellery and coins were 
buried by peasant families, who had buried their 
meagre wealth for safekeeping. This was a period 

of upheaval, including the Livonian War (1558–1583) 
followed by the Polish-Swedish Wars (1600–1629) 
(Vijus and Vijus 2013:30), alongside the famines and 
epidemics of the early 17th century (Tvauri 2017:88). 
As entire families were killed in the turmoil, their 
silver remained hidden until their discovery (Tvauri 
2017:88).

These brooches and pendants are not only significant 
due for their archaeological significance, or the reasons 
behind their burial, but because they also include in-
scriptions with names, unlike other engraved jewellery 
from this period with religious writing (Kirme 1986; 
Astel 2009; TLÜ Arheoloogia teaduskogu 2016).

Today, northern Livonia is the territory of the Republic 
of Estonia, and Estonia’s museums have been digitising 
their collections with images available online on the 
Eesti Muuseumide Veebivärav site (Estonian Museums 
web portal). It has become possible to view the jewel-
lery mentioned by Arnek (2019:309) and Astel (2009), 
from a computer screen anywhere in the world.

Despite the various brooches and pendants being 
discussed from at least the 19th century, there does not 
appear to have been much discussion of the names re-
corded, with little attempt to provide an interpretation 
(Anonymous 1896; Astel 2009; Kirme 1986). I thought 
that it could be interesting to try to find parallels 
between the names recorded on jewellery, and other 
records from Estonia. While I was not successful in 
identifying all of the name elements (probably because 
I am not a fluent Estonian speaker), but I was able to 
find similar names in other sources from the 16th and 
early 17th centuries.
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Ring Brooch 
(National Museum of Estonia ERM A 555:128)

This silver brooch, reading “IAKVP x KVWA x POCK 
x 84” is dated to 1584 by Arnek (2019: 309) and As-
tel (2009: 32), and was found in a treasure hoard at 
Kureküla, Elva parish (formerly Rannu parish), eastern 
Estonia (Arnek 2019: 309).

Iakvp is clearly a form of the masculine name Jacob. 
Friedenthal (1931: 126, 128, 130) notes there was a 
goldsmithing apprentice in 1547 Tallinn called Jakup 
Blome, along with fellow apprentices named Jacup, 
Jacop and Jacob. 

But Kvwa pock is less clear. Astel (2009: 32) interprets 
this name as a marked patronymic, “Kuuva poeg.” 
where “poeg” means “son.” 

But while Roos (1976) has examples of bynames that 
are related to the moon, such as Kuwallo and Kuvalke 
(Modern Standard Estonian Kuuvalge, “moonlight”), it 
is not clear here, if Kvwa refers to the moon at all.



Cockatrice - Autumn AS 56 (2021)
- 7 -

Paater Pendant
(National Museum of Estonia ERM A 509:687)

“Paater” pendants are a type of round, coin-like pen-
dant that features religious imagery, such as Calvary 
or a St. Anthony’s cross (Astel 2009: 39). This pendant 
dates to between the second half of the 16th century 
and the beginning of the 17th century. Around the 
central scene, is engraved with PEPO TELCKE PO-
ICK (Astel 2009: 40). The original find location is 
unknown, as it was purchased in 1920 from an antique 
shop in Rakvere.

Pepo is a diminutive of the masculine name Peet or 
Peep, the Estonian form of the name Peter. Saar (2016: 
40) states that the form Pepo was recorded in records 
from Tartu county between 1582 and 1588. Although 
it is clear that Telcke Poick is a patronymic ending 
in “poeg” or “son,” the first part of the name is am-
biguous. Tiik (1977: 287) considers the names Tilcke 
(dated 1627) and Tillck (dated 1630/1), to be diminu-
tives of the masculine name Philemon. However Saar 
(2008:52) interprets the name Tilk as a pre-Christian 
name used in the Võrumaa region. Saar (ibid.) men-
tions  a 1561 record of Тилькъ Игаловъ сынъ (Tilk  
Igalov syn) from Pechory, Pskov Oblast, on the mod-
ern-day border with Russia. It is possible that Telke is a 
variant of these names.

Ring Broach
(National Museum of Estonia ERM A 509:684)

Unlike the jewellery mentioning Iakvp and Pepo, 
where the text is quite small, this brooch puts the name 
of a man front and centre: * IORGEN * MARTI * 
POIEKE. This inscription in modern standard Esto-
nian would be Jörgen Mardipoeg, or “Jörgen Mart’s 
son.” Acquired from an antique shop in Rakvere in 
1920, and now held by the Estonian National Museum, 
this brooch is tentatively dated to the 16th century by 
Arnek (2019: 309) and Kirme (1986: 43), and to the 
16-17th centuries by Astel (2009: 36). 

According to von Nottbeck and Neumann (1904:214), 
the name Iorgen was attested by a metal beaker that 
was held by the Brotherhood of the Blackheads, in 
Tallinn, with an inscription stating that it was gifted 
by Iorgen Goltsmedes to his guild in 1553. The name 
Martin was recorded in Livonia, as the form Mart. 
Stackelberg (1929: 117, 118) records in the Bishopric of 
Ösel–Wiek, during the 16th century, a Mart Meysnick, 
as well as a Hannus Martipoick.
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Penannular Brooch
(Estonian History Museum AM 8143 E 464)

This style of brooch, dated to the 16th to 17th centu-
ries by Astel, was found at Tindi farm, Mulgi parish 
(2019:36). It has a butterfly-shaped plate where the 
name TIMMO PAVL was engraved. 

This could be referring to a single person with an 
unmarked patronym, or is referring to two individuals. 
In 16th and 17th century Saaremaa, people frequently 
had unmarked patronymic bynames, so it looked like 
they had two given names. For example, Tiik (1977: 
285) mentions Inge Andreß (ie. Engelbrecht Andreas),  
Hetto Maz (ie. Edward Matthias), and Olly Penno (ie. 
Olav Bernhard) in 1592. This trend in naming may 
also have been used on the mainland.

Although from the 14th century, and so earlier than 
when this brooch was made, Kaplinski (1975: 691) lists 
in records from Tallinn a Tymmo in 1371, and a Tym-
mo scomaker in 1374. Mägiste (1936: 48) considers the 
name Timmo to be a diminutive of Timoteus, or in 
English, Timothy. 

I was able to find two instances of the name Paul on 
early 17th century Hiiumaa, with Paul Leypell and 
Paul Vßstall dated to 1645 (Kallasmaa 2010: 180, 471). 
However I could not find dated examples of Pavl or 
Paul in records relating to the mainland. 

Ring Brooch
(National Museum of Estonia ERM A 509:601)

Unlike the jewellery mentioning Iakvp and Pepo, 
where the text is quite small, this brooch puts the name 
of a man front and centre: * IORGEN * MARTI * 
POIEKE. This inscription in modern standard Esto-
nian would be Jörgen Mardipoeg, or “Jörgen Mart’s 
son.” Acquired from an antique shop in Rakvere in 
1920, and now held by the Estonian National Museum, 
this brooch is tentatively dated to the 16th century by 
Arnek (2019: 309) and Kirme (1986: 43), and to the 
16-17th centuries by Astel (2009: 36). 

According to von Nottbeck and Neumann (1904:214), 
the name Iorgen was attested by a metal beaker that 
was held by the Brotherhood of the Blackheads, in 
Tallinn, with an inscription stating that it was gifted 
by Iorgen Goltsmedes to his guild in 1553. The name 
Martin was recorded in Livonia, as the form Mart. 
Stackelberg (1929: 117, 118) records in the Bishopric of 
Ösel–Wiek, during the 16th century, a Mart Meysnick, 
as well as a Hannus Martipoick.
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Conclusion

Intriguingly, all of these brooches have recorded the 
names of men. Kirme (1986:30) suggests that these 
brooches were given as gifts. It seemed assumed that 
these large silver brooches would have been worn by 
wealthy peasant women in the 16th century, based on 
artwork (de Bruyn 1581: f.77), 16th and 17th century 
written descriptions (Blumfeldt and Ränk 1935: 17-18; 
Põltsam 2002: 34), and later ethnographic data. Kind-
lam (1935) reminds us, however, that because jewel-
lery was used to fasten certain garments in one part of 
Estonia, does not necessarily mean that it was used in 
only one way across the entire region. Similarly, some 
records only identify the area where they saw these 
outfits as Livonia, which could have been in the terri-
tories of Estonia or Latvia. 

Despite uncertainty around how these brooches were 
used, and why they were inscribed, the recorded names 
do use patterns seen in other 16th century sources for 
Estonian names. Marked bynames using poeg, and un-
marked patronymics, are also seen in data from 16th 
century north-western Estonia. Unmarked locative 
bynames, referring to a home village are also found in 
this region during this period. While these pieces of 
jewellery are often loosely-dated, and found across a 
wider region than the north-west, the names they have 
preserved do not appear to be out of place for 16th 
century northern Livonia.
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Three Methods for Shading Initial Letters on Illuminated 
Manuscripts
 
BY LADY SYMONNE DE LA CROIX
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Flemish Psalter-1500 
Title: in Original Language Psautier flamand. 

Place: Belgium

Crosshatching Details  

•	 Winsor & Newton, or other similar brand of artists 
quality gouache, in

	 - cadmium red
	 - ultramarine blue
	 - cadmium yellow light
	 - permanent middle green
	 - gold
	 - white
•	 Small good quality brushes 

**Correct paint consistency is vital for the following 
techniques . Too thin and it will ‘wick’ out and look 
washy when dry. Too thick and the paint has the ten-
dency to fall off.

First Method - Dark to Light

1.	 Paint base colour
2.	 Make up lighter base colour
3.	 Use this to underpaint the lighter section 
4.	 Use original base colour to define edges and make 

the indented U pattern
5.	 Use pure white to outline the design and and for 

the dotting.  (A toothpick can be handy to do the 
dots for people uncomfortable with using a brush)

6.	 Using pure white scrape excess off brush (I use my 
fingernail) and do the cross hatching with the very 
tip of brush. 

Note: The brush doesn’t need to be super tiny for this 
as the most important part is to have a ‘sharp’ tip. A 
good brush with a sharp tip is often preferable as it 
holds more paint in the body of the brush.
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Second Method - Light to Dark

This is similar to the above but you paint the base layer 
in the lighter colour first followed by the darker colour.
This negates the need for step above 4 as you are paint-
ing the indented pattern directly. Follow the remaining 
steps from the First Method.

This method gives good results but care is needed 
when using the water as it has the potential to remove 
the base paint layer. 

1.	 Paint darker base layer
2.	 Using pure white paint a line where the pattern will 

be.
3.	 Using only water, you paint over the white sec-

tion which will smooth and dilute the white paint 
which helps to give a softened and blended effect 
with the base layer.

4.	 Use original base colour to define edges and make 
the indented U pattern.

5.	 Use pure white to outline the design and and for 
the dotting. 

6.	 Using pure white scrape excess off brush paint and 
do the cross hatching with the very tip of brush.

The above techniques can transfer to other period 
painting designs such as drapery, scenery and medie-
val grotesques.

Link to PDF worksheet: tinyurl.com/bphbt2ww

Third Method - Softening with Water
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A Beginner’s Introduction to Common Medieval and 
Renaissance Ingredients
 
BY MISTRESS FIONN O’MARA
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This is a guide to some terms which may be confusing to new cooks. The list is by no means exhaustive, and 
terms should be taken in context of the period that the recipe is from.

Abalana/Avellana Hazelnut or filbert
Allium Garlic or leek
Alkanet Plants whose roots produce a red dye  
(potentially toxic)
Almandes  Almonds 
Amygdala Almonds
Anas A duck or drake
Architricoes Prepared sheep testicles
Apium Celery or parsley
Apricocks Apricots
Aqua Water
Artemisia The herb mugwort, motherwort or tarra-
gon 
Astacus Crab or lobster
Avena A species of oat
Avens A herb which has a clove-like flavour, also 
called Herb Bennet
Barm Live yeast found on brewing (‘working’) beer 
and ale
Blitum  Orrage, arrack, pot herb or possibly spinach
Bragot/Braggot A sweet, spiced or herbed ale
Brassica Cabbage or kale
Brawn Flesh or meat, often boar or pig.
Canelle/Canel Cassia. A less expensive alternative to 
cinnamon
Cardamomum Cardamom [not to be confused with 
‘Cardamum’: cress or nasturtium]
Cheat Bread made from whole wheat with the bran 
removed
Cicer Chickpea
Clapbread A type of bread made from barley
Clowys Cloves
Coddlings/Pippins Types of apple
Coffyn/Coffin A pastry crust

Comfits Sugar coated seeds used as a palate refresher 
and to freshen breath. Often caraway, fennel, anise 
etc are used
Costmary Mint geranium; used as a vegetable, medi-
cine and to flavour ale
Coney/Conins/Cunins Rabbit
Condio To salt or season
Crocus Saffron
Cubebs/Quybibes Dried black berries used as a 
spice; flavour is a cross between allspice and black 
pepper
Curcuma Turmeric
Damascena Plum or prune (fresh or dried) from 
Damascus
Dittany of Crete A herb which is also called Wild 
Basil or Stone Mint. A relative of oregano, which is a 
good substitute
Dulcia Sweets or confections
Eruca The herb family Rocket
Faba Bean or pulse
Far Corn or grain or grain meal [Farina: grain meal]
Fissile Cottage cheese
Frumentum Grain, wheat, barley
Garum Fermented fish sauce
Galingale A tuber used modernly in Asian food. It 
has a hot, gingery flavour
Gingiber/Zingiber Ginger
Glis/Glires Doormouse /dormouse
Grated Bread Breadcrumbs made with fresh bread
Graynes of Paradise Grains of paradise; a warm 
spice. This can be difficult to find and a mix of carda-
mom and black pepper can be a useful substitute.
Great Raisyns Raisins of grapes
Gum Dragon Gum tragacanth; a gum derived from 
Middle Eastern legumes and used for stabilising and 
stiffening (especially in sugar plate recipes)
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Holus/Olus Kitchen vegetables, often cabbage
Horse bread A type of bread made from pea flour, 
bean flour or similar
Hydromeli/Hydromel Rainwater and honey boiled 
together to form a reduction
Hysitium/Isicium A hash, sausage or mince
Jus/Ius Juice, liquor, broth or sauce
Lactua Lettuce
Lepus Hare
Mace/Maces A spice made from the blade between 
the seed coat and the husk of the nutmeg
Mallow Marshmallow, common mallow, hollyhock
Malus Fruit tree or apple tree
Manchet Fine wheat white bread, also Pandemaine 
and Cocket (less fine than pandemaine)
Mel Honey
Mentha Mint
Mespila Medlar fruit
Morat A mix of mulberry juice and honey
Morus Mulberry
Mulsum Mead or honey wine
Muscadine A type of sweet wine
Mustard Mustard plants produce seeds which can be 
used as flavouring and as a condiment, and the leaves 
can be used as a salad herb
Myristica Nutmeg
Myrtus Myrtle berry [often called, and used instead 
of, pepper]
Myrtus Pimenta Allspice
Napus Turnip
Nux Hazelnut or walnut
Offa A lump of meat or a meat dumpling, morsel or 
chop or other small meat portion
Oignions/Oygnions/Ongnions, etc.Onion
Oleum Olive oil
Ormentum Caul or abdominal membrane
Orchil/Archil A colourant derived from lichen
Oryza/Risum Rice or rice flour
Ostrea Oyster
Ovum Egg
Oxalis Sorrel plant
Oxalme An acid pickle such as brine and vinegar
Oxygarum Vinegar and garum sauce
Panis Bread

Papaver Poppy seeds 
Pastinaca Parsnip or carrot
Persicum Peach
Perna Ham
Petroselinium Parsley
Pinioles/Pignions/Pynots/Pynes, etc. Pinenuts
Piperitis Pepperwort, Indian pepper or capsicum
Pipio A young bird
Piscis Fish
Pommes Apples
Pomum Fruit from a tree
Porray A dish of green vegetables
Porrum Leek
Portulaca The plant purslane
Poscca An acidic drink
Poudre (douce/forte/fine, etc.) Fine powdered spice 
mix [spices used vary between cooks and publica-
tions]
Poyres Pears
Ptisiana A grain broth or gruel
Rapa Rape or turnip
Raysins of Corinth Currant
Raysins of the Sunne/Risins/Confiz Raisins
Rosatum Flavoured with roses
Rumex Sorrel, or sour dock herb 
Ruta Rue (potentially toxic)
Saccharum Sugar
Sack A type of fortified wine
Sal Salt
Sarda Small fish, like a sardine
Saucites Sausages
Scandius The herb chervil
Soused Something that is salted or brined
Strained Yolkes Beaten egg yolks
Sulsum Meat that is salted or pickled
Tourte Bread containing husks
Uva Grape
Vermiculi Noodles, vermicelli
Vervex Mutton or wether (sheep)
Vinum Wine
Wastel A type of bread of good quality
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Recreating the Shakespearean Era Feast
BY THL JOHNNAE LLYN LEWIS, CE

Known World Spotlight

April 2021 marks the 405th anniversary of 
the death of playwright William Shake-
speare. As the Society moves from pandem-
ic closures and back into celebrating its own 

continuing existence, it seems appropriate to provide 
a selective list of original works combined with a list 
concentrating on commercially published works which 
might inspire or provide information for recreating 
a Shakespearean era feast. When constructing such a 
feast menu or a banquet menu for a table of sweets, 
one should try to examine a selection of these works 
for variety’s sake and for comparison of recipes. The 
second part of this guide concentrates on aspects of 
Shakespearean or Elizabethan life, foods, and feasts. 
These books all vary as to availability and price. Con-
sider asking for them at a local library or interlibrary 
loaning them in before purchasing, and/or even 
consider purchase on the used books marketplace. For 
a listing of original sixteenth century English printed 
editions, please see my abbreviated initial list here or 
my other guides and bibliographies. Recipe counts are 
approximate.

Original Works:

Printing of cookery books in England begins in the 
year 1500. This selective list includes cookery books 
published in the Shakespearean era or between 1564 
and 1616.  (It does not include dietaries, herbals, and 
other associated works.) Many academic libraries 
subscribed to and own copies of these works on micro-
film through the UMI Microfilms Collection Project. 
Starting in the late 1990s, the microfilms were then 
transferred as page images into the digital database 
known as EEBO or Early English Books Online. An 
offshoot of EEBO then has taken these digital editions 
and transcribed the books into full text editions which 
may be searched by keywords. This project is known 
as EEBO-FTP or EEBO Full Text Project. Ask if your 
academic library participates and provides access to 
these projects through EEBO. As individual holding 
libraries digitize their rare books, a number of these

early English books may also be available online or 
through a public access project through the Univer-
sity of Michigan Library. A few works have also been 
privately transcribed and appear online or in print. 
Increasingly, culinary manuscripts are also included 
among these publicly accessible works.

This list concentrates on providing the most easily 
accessible versions of a work, be it microfilm, print, or 
online. I am concentrating here on the easiest way to 
locate a copy for use with emphasis on ease of use in 
2021. I must mention EEBO did publish a number of 
their editions as paperbacks through EEBO Publishing 
or as EEBO Editions, ProQuest. 

These editions are now OP and are priced beyond un-
derstanding. [$10 editions from 2010 are now priced 
at upwards of $900.] Likewise, back in the 1970s there 
was an attempt to publish a number of early printed 
books in a series called The English Experience. There 
were a number of cookbooks, but likewise those rather 
inexpensive $5-$7 priced volumes now command 
astronomical prices. 

For the list below, EEBO indicates it is online through 
the academic library database Early English Books 
Online. [For additional information and far more 
details, please consult my other checklists and bibliog-
raphies of English cookery books.]

Original Printed Cookbooks of the Shakespearean Era 
include:

Earlier Editions Which Were Reprinted During 
Shakespeare’s Lifetime

1508	 THE BOKE OF KERVYNGE (CARVING)

First printed in 1508 as Here Begynneth the Boke of 
Keruynge by Wynkyn de Worde, this work examines 
how one should properly carve and serve various items 
to the noble table. The work was reprinted in 1570 and
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was also included in whole or in part in numerous 
late 16th C and even 17th C cookery books, including 
those by Thomas Dawson, A.W., John Murrell, Robert 
May, and William Rabisha. The 1570 edition is avail-
able on microfilm & EEBO. The 1508 is available in 
print as:

The Boke of Keruynge: The Book of Carving. [Wyn-
kyn de Worde, orig. printer. Edited by Peter Brears.] 
Lewes, East Sussex, U.K.: Southover Press, 2003. [pbk: 
2019] Facsimile. 

Online editions (other than Google Books) include the 
1508 edition, which has been transcribed by Dan-
iel Myers. http://www.medievalcookery.com/notes/
kervynge_1508.txt

The Cambridge University copy of the sole surviving 
1508 edition is now online: https://cudl.lib.cam.ac.uk/
view/PR-SEL-00005-00019/11

1545	 A PROPRE NEW BOOKE OF COKERY

The 1545 work was reprinted in circa 1557 and then 
again in 1575 and 1576. The 1545, 1575 and 1576 edi-
tions are available on microfilm & EEBO. The title var-
ies slightly, but the recipes remain the same throughout 
the four editions. 

The circa 1557 edition edited by Catherine Frere in 
1913 is now online at: https://archive.org/details/
b21530191

Catherine Frere’s text of the circa 1557 edition (minus 
her notes) can also be found at http://www.uni-giessen.
de/gloning/tx/bookecok.htm

My review of the impossible to find Anne Ahmed edi-
tion of the circa 1557 edition may be found at: http://
dialup.pcisys.net/~mem/cambridge.html

The 1575 edition is transcribed by Daniel Myers. 
http://www.medievalcookery.com/notes/pnboc1575.
txt

1558	 Alessio.	 THE SECRETES OF THE 
REUERENDE MAYSTER ALEXIS OF PIE-
MOUNT

Widely popular book of secrets, Alessio contains the 
first printed English recipe for sugar paste as well 
as additional confectionary recipes. It’s all part of a 
chapter called “The Third Book.” See my articles listed 
in the bibliography for more information on this work.  
The 1568, 1580, and 1595 editions are on microfilm 
and EEBO, and the 1558, 1568, and 1580 editions were 
published as EEBO Editions through Amazon.  

I am pleased to report that the first volume with the 
confectionary recipes can be found online as part of 
the EEBO text creation project: https://quod.lib.umich.
edu/e/eebo/A16068.0001.001?view=toc

The Secretes of the Reuerende Mayster Alexis of Pie-
mount. London, 1558. Norwood, N.J.: Walter J. John-
son, Inc. and  Amsterdam: Theatrum Orbis Terrarum, 
Ltd., 1975. The English Experience Series.1975. #707.

Cookery Books Which Originate During 
Shakespeare’s Lifetime

1573	 Partridge, John.	 THE TREASURIE OF 
COMMODIOUS CONCEITS, & HIDDEN SE-
CRETS AND MAY BE CALLED, THE HUSWI-
UES CLOSET, OF HEALTHFULL PROUISION 

There are three culinary works generally associat-
ed with John Partridge who “flourished 1566-1573.” 
Reference sources vary widely as to dating, number of 
editions, and even the given wording/spelling of the ti-
tles. These books were reprinted well into the mid 17th 
century, and were revised, rearranged, and enlarged as 
time passed. For more on Partridge and this volume, 
see my introduction in the online edition at medieval-
cookery.com. Online: 
Holloway, Johnna, editor. THE TREASURIE OF 
COMMODIOUS CONCEITS
The 1573 edition has been provided as an online edi-
tion courtesy of JK Holloway. See medievalcookery.
com It’s also indexed so it can be searched as part of 
the recipe database.

Oxford University now offers: Partridge, John, fl. 
1566-1573. 2005. The treasurie of commodious 
conceits… Oxford Text Archive. http:/hdl.handle.
net/20.500.12024/A68556
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1582	 Partridge, John. 	 THE WIDOWES 
TREASURE

Second work by Partridge, it’s more medicinal than 
culinary with editions varying widely in spelling and 
ranging from between 96 pages to as many as 120 
pages. The 1586(?), 1588, and 1595 editions are on 
microfilm and EEBO. The 1588 and 1631 editions are 
available as EEBO Editions through Amazon. 

Online now as part of the EEBO text creation project: 
https://quod.lib.umich.edu/e/eebo/A09123.0001.001

1584	 A. W. or W., A.		  A BOOKE OF 
COOKRYE  

Containing ‘banqueting stuffe,’ A.W. is a good basic 
collection of recipes. The 1591 edition titled A Book of 
Cookrye is widely cited by many authors. The two ear-
liest editions appear in 1584 and 1587 and are owned 
by Leeds University; the sole copy of the 1594 edition 
was lost during WWII. The 1591 edition is available 
through microfilm and on EBBO and was available as 
an EEBO Edition through Amazon. There was also an 
English Experience edition in 1976. 

The 1587 edition owned by Leeds University is now 
online: URI: http://digital.library.leeds.ac.uk/id/
eprint/6320
	
The 1591 is online at: http://jducoeur.org/Cookbook/
Cookrye.html  or through the University of Michigan 
at  https://quod.lib.umich.edu/cgi/t/text/text-idx?c=ee-
bo2;idno=A14584.0001.001

1584/1585?	 Dawson, Thomas.	 THE GOOD 
HUSWIFES IEWELL and THE SECOND PART 
OF THE GOOD HUSWIUES IEWELL.	 	
		
Dawson provides two works, both of which are com-
monly used and cited. The first volume is recorded in 
Stationers’ Register in December 1584, but there are 
no surviving copies from before 1587. It’s commonly 
accepted that it was printed because in 1585 a vol-
ume titled THE SECOND PART OF THE GOOD 
HUSWIUES IEWELL appeared. No one really be-
lieves the Second Part was published first so there must 
be at least one missing edition of the GHJ dated before 
the earliest surviving edition of 1587.

Spelling varies because of the use of i and j in the word 
jewel. Editions of the GHT include: 1587, 1605, 1610, 
1620, 1629, 1634, & 1650. The 1587 and 1596 GHJ is 
on microfilm and on EEBO. 

The 1587 GHT is online now courtesy of the Univer-
sity of Michigan https://quod.lib.umich.edu/e/eebo/
A19957.0001.001

The 1596 GHT is transcribed by Daniel Myers and ap-
pears online. http://www.medievalcookery.com/notes/
ghj1596.txt

1585	 THE SECOND PART OF THE GOOD 
HUSWIUES IEWELL 

Appears in 1585 and was often bound with the GHT. 
The 1597 appears on microfilm & on EEBO and is 
also online at: https://quod.lib.umich.edu/e/eebo/
A69185.0001.001 courtesy of the UM Library. 

Combined editions of both appear in:

Dawson, Thomas. The Good Huswifes Jewell. 2 Parts. 
London 1596/97. Norwood, N.J. : Walter J. Johnson, 
Inc. and  Amsterdam: Theatrum Orbis Terrarum, Ltd., 
1977. The English Experience Series. 1977. #865. Con-
tains the 1596 RSTC 6392 edition and the 1597 RSTC 
6395 Second Part. This is a facsimile edition. 

Dawson, Thomas. The Good Housewife’s Jewel. In-
troduction by Maggie Black. Lewes, East Sussex, U.K.: 
Southover Press, 1996. The unnamed editor took both 
parts of the original books and recombined the recipes 
into modern sub-sections, all without noting which 
original book was used for the recipes being cited. Is 
the recipe being cited from  GHJ or GHJ-2? The text 
has also been tinkered with as to wording and spelling. 
Highly problematic to use and cite. 

1588	 Anon.    THE GOOD HOUS-WIUES 
TREASURIE. 

This appears to be the only edition of this small work. 
It contains 33 culinary recipes, 11 more for the pre-
serves and sweets plus 10 medicinal recipes. I am at 
present editing and annotating this volume for publi-
cation at medievalcookery.com. The 1588 is on micro-
film & on EEBO.
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1594	 Anon. 	A GOOD HUSWIFES HAND-
MAIDE FOR THE KITCHIN. [A BOOKE OF 
COOKERIE, OTHERWISE CALLED THE 
GOOD HUSWIUES HANDMAID.]

May date from 1588. Title varies. It’s sometimes credit-
ed to Thomas Dawson but his name does not appear in 
it. The 1594 and 1595/97? are on microfilm and EEBO. 
The 1594 edition was available as an EEBO Edition 
through Amazon. 

The Good Huswifes Handmaide for the Kitchen. A 
Period Recipe Book. Edited by Stuart Peachey. Bristol, 
U.K.: Stuart Press, 1992. 

Online at  https://www.uni-giessen.de/fbz/fb05/ger-
manistik/absprache/sprachverwendung/gloning/ghhk/
handmaide.htm :  with notes by Sam Wallace.

1596	 Partridge, John.	 THE TREASVRIE OF 
HIDDEN SECRETS. COMMONLIE CALLED 
THE GOOD HUSVVIUES CLOSET OF PROUI-
SION.

This is Partridge’s earlier titled TREASURIE OF 
COMMODIOUS CONCEITS, & HIDDEN SECRETS 
revised and released under the somewhat simpler title. 
Spelling varies for “treasury.” There are numerous later 
editions for this work, including 1608, 1627, 1633, 
1637, 1638, & 1653. The 1596 and 1600 editions are 
on microfilm & on EEBO. The 1627 and 1637 editions 
were available as EEBO Editions through Amazon. 
Also see:

Partridge, John.  A Treasury of Hidden Secrets. A 
17th-century Housewives’ Handbook of Cookery 
and Medicine. Cambridge, MA.: Rhwymbooks, 2002. 
This is the 1653 edition that is being reproduced.
The above 1653 volume is now online at: http://www.
povertystudies.org/Links/Rhwymbooks/TreasuryOf-
HiddenSecrets/TreasuryOfHiddenSecretsHome.htm

1598	 EPULARIO, OR THE ITALIAN BAN-
QUET 
	
“Translated out of Italian into English.” This is a transla-
tion of the Italian work Opera nova chiamata Epulario. 
It’s really an English version of Martino’s recipes, which 
Platina famously published in the 1470s. It’s often listed

as being by Anonymous or under Rosselli, Giovanne 
de who was one of the translators.  The one English 
edition is on microfilm, EEBO, and as an EEBO Edi-
tion through Amazon. 

Online courtesy of the UM: https://quod.lib.umich.
edu/e/eebo2/A00309.0001.001?view=toc

Otherwise:

Epulario, or the Italian Banquet. Printed by A.I. for 
William Barley, 1598. Reprinted by Falconwood Press, 
1990. Sold at SCA events and in many collections.

1600	 Plat, Hugh, Sir.	 DELIGHTES FOR 
LADIES, TO ADORNE THEIR PERSONS, TA-
BLES, CLOSETS, AND DISTILLATORIES.

Platt or Plat is one of my favorite authors and is the 
subject of a biography by Malcolm Thick. King James 
I knighted him in 1605 for his various works. DE-
LIGHTES FOR LADIES is just a marvelous work 
for anyone interested in sweets and banqueting fare. 
Malcolm Thick’s PPC essay and his Plat biography 
makes the case that Plat’s source for many of the 
general recipes came from a much earlier manuscript 
by a T.T., which is dated 1559-1561. The Folger Li-
brary owns and often displays an early edition of 1608 
edition. The 1948 charming Fussell edition reproduces 
the text of the 1609 edition. The Liz Seeber facsimile 
of the 1628 edition is just gorgeous. Other editions are 
1605, 1608, 1609, 1611, 1615, 1617, 1628, 1632, 1636, 
1640, 1647, 1654, and 1656. The 1600, 1602, and 1603 
are on microfilm and on EEBO. The 1608, 1611, and 
1640 editions were available as EEBO Editions through 
Amazon. 

Otherwise, the 1602 is online at: https://quod.lib.
umich.edu/e/eebo2/A09713.0001.001?view=toc

There’s also an extract from the 1602 edition owned by 
the British Library at: http://bllearning.co.uk/live-ex-
tracts/318355/

The 1644 is online courtesy of LoC https://www.loc.
gov/item/73217891/

Plat, Hugh, Sir. Delightes for Ladies.1609. Edited by
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G.E. & K.R. Fussell. London: Crosby Lockwood & 
Son Ltd., 1948, 1955. This is the popular edition most 
people in the Society use and cite when talking about 
Plat’s Delightes.

Note: The Trovillion Press in Illinois in 1939 and in 
1942 produced a very limited fine press edition of 
the 1627 edition titled Delightes for Ladies. Written 
Originally by Hugh Plat. First Printed in 1602 Lon-
don England. The title turns up in Midwest libraries 
and in antiquarian catalogues. 

1608	 A CLOSET FOR LADIES AND GEN-
TLEVVOMEN. OR, THE ART OF PRESERV-
ING, CONSERVING, AND CANDYING

My annotated and edited version of this important 
confectionery text with all the details of seventeenth 
century editions may be found here: 

A Closet for Ladies and Gentlewomen. 1608. Edited 
by Johnna Holloway. 2011 Web. Medievalcookery.com 
http://www.medievalcookery.com/etexts.html  

1615 	 Gervase Markham. THE ENGLISH 
HUSWIFE [THE ENGLISH HOUSEWIFE]

Gervase Markham made his living as an author and 
translator in an age when authors were ill paid and 
ill-treated. Many of his works were on the care and 
training of horses. Markham’s famous work The En-
glish Housewife first appeared as part of his volume 
Countrey Contentments in 1615. It then appeared 
as part of his volume A Way to Get Wealth in 1623.
Markham continued to revise the work and it appeared 
again as The English Huswife in 1631. The work on 
the duties and virtues of a country housewife made its 
way to colonial America and has long been a Society 
favorite. 

Online: the 1623: https://archive.org/details/b30333143

The 1631 edition courtesy of the UM: https://
quod.lib.umich.edu/cgi/t/text/text-idx?c=eebo;id-
no=A06924.0001.001

I recommend the following annotated modern edition:

Markham, Gervase. The English housewife: contain-
ing the inward and outward virtues which ought 
to be in a complete woman, as her skill in physic, 
cookery, banqueting-stuff, distillation, perfumes, 
wool, hemp, flax, dairies, brewing, baking, and all 
other things belonging to a household. 1631. Edited 
by Michael R. Best. Kingston: McGill-Queen’s Univer-
sity Press, 1986.

1615	 John Murrell.	A NEW BOOK OF COOK-
ERY

John Murrell is the author of a number of interesting 
culinary works appearing for the first time between 
1615 and 1628/1629 when the first edition of his Mur-
rells Two Books of Cookery appeared. The 1615 is 
available on microfilm, EEBO, and as an EEBO edition 
on Amazon. Of interest to Society members are his A 
Daily Exercise for Ladies and Gentlewomen (1617) 
and A Delightful Daily Exercise (1621), which con-
tain recipes for sweets and banqueting items.

Later Printed or Online Editions of Shakespearean 
Era Manuscripts include:

1567 
The Commonplace Book of Countess Katherine 
Seymour Hertford  
(University of Pennsylvania Ms. Codex 823) Daniel 
Myers (transcriber.)
Transcription is online at medievalcookery.com

c.1550-1625
Martha Washington’s Booke of Cookery. Edited with 
commentary by Karen Hess. New York: Columbia 
University Press, 1981. A transcription of “A Booke of 
Cookery”and “A Booke of Sweetmeates,” from a man-
uscript owned at one time by Martha Washington. 
Hess dates the recipes as being Elizabethan-Jacobean 
dating from c1550-1625 and provides extensive notes 
and bibliography. I lean towards the recipes being early 
17th century because many appear to be taken direct-
ly the 1608 Closet for Ladies. Paperback edition also 
available. Highly recommended.
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1580-1612
Tollemache, Catherine. Manuscript and accounts pub-
lished in part as Fruitful Endeavours. The 16th Cen-
tury Household Secrets of Catherine Tollemache at 
Helmingham Hall. Edited by Moira Coleman. Ando-
ver, UK: Phillimore & Co, 2012. A work of household 
secrets and recipes with notes and historical material 
provided by the editor.

c.1604-18th century
Fettiplace, Elinor. Elinor Fettiplace’s Receipt Book: 
Elizabethan Country House Cooking. Edited by Hil-
ary Spurling. London: The Salamander Press and and 
New York: Viking Salamander, 1986.  Classic Society 
source featuring a selection of Elizabethan and Jaco-
bean recipes from a household manuscript (begun in 
1604) with adaptations and commentary. Also includes 
several post-Restoration recipes, such as a “chocolate 
cream.”  The full manuscript has been published as in 
the next entry. 

The Complete Receipt Book of Ladie Elynor Feti-
place. Bristol, England: Stuart Press. 3 volumes. Vol-
ume I: 1994. Volume 2 [titled: The Complete Elinor 
Fettiplace’s Receipt Book]: 1999. Volume 3 [titled as 
volume 1]: 1999. A three volume set reproducing the 
entire Fetiplace or Fettiplace manuscript. Spurling 
published only a selection. http://www.stuart-hmaltd.
com/living_history_medicine.php lists the set. 

c.1610
“Mrs. Sarah Longe Her Receipt Booke, c1610.” Ca-
ton, Mary Anne, ed. Fooles and Fricassees: Food in 
Shakespeare’s England. Washington, D.C.:  The Folger 
Shakespeare Library, 1997. Appendix I. pp.99-119. An 
original publication of a ‘literal transcription of a c1610 
manuscript’ with an introduction by Heidi Brayman 
Hackel.

c. 1614
Castelvetro, Giacomo. The Fruit, Herbs & Vegetables 
of Italy. Translated by Gillian Riley. London: Viking, 
1989. Revised edition. Prospect Books, 2012. Castelve-
tro escaped the Italian Inquisition to settle in England 
where he wrote his manuscript about the English diet 
& lamenting the loss of the fruits and vegetables of his 
Italian upbringing.

Online Materials

Need original Elizabethan cookbooks? The website 
Medievalcookery.com provides an easy way to numer-
ous historical and original English works, including a 
number of 16th century and early 17th century cook-
books. The Midrealm’s Master Edouard Halidai (Dan-
iel Myers) created and operates the invaluable site.

Cooking in the Archives: Updating Early Modern Recipes 
(1600-1800) in a Modern Kitchen is a public food his-
tory project. It began in 2014 and often features recipes 
from the Folger Shakespeare Library. Check it out at: 
https://rarecooking.com/about/ 

Manuscripts of interest continue to be digitized by 
their various libraries. One way to keep track is by fol-
lowing along with https://www.manuscriptcookbooks-
survey.org/collection/Search/advanced/manuscripts

Works with Substantial Numbers of Adapted Shake-
spearean/Elizabethan Recipes:

Beebe, Ruth Anne. Sallets, Humbles & Shrewsbery 
Cakes. Boston: David R. Godine, 1976. Released again 
in paperback by David R. Godine, 2002. 60 recipes. 
Original recipes from 4 works are included but not 
labeled, leaving readers to determine the source. Not 
essential these days.

Brears, Peter.  All the King’s Cooks. The Tudor Kitch-
ens of King Henry VIII at Hampton Court Palace. 
London: Souvenir Press, 1999. Paperback ed. 2011. Ex-
cellent text with 82 recipes from 16th century England. 
With photos and drawings. Highly recommended. 
Kindle edition also available.

Brears, Peter. Cooking and Dining In Tudor and 
Early Stuart England. London: Prospect Books, 2015. 
670 pp., 141 B/W line drawings/figures. [Notes: 613-
632. Bibliography: 633-641. Indexes [both general and 
recipes]: 642-670.] This volume includes 370 plus reci-
pes and variations. Includes menus, calendar customs, 
banquets, banqueting fare. Etc. Essential and highly 
recommended volume. See also the companion vol-
ume titled Cooking & Dining in Medieval England.

Dalby, Andrew and Maureen Dalby. The Shakespeare 
Cookbook. London: British Museum, 2012. A well 
illustrated cookbook with approximately 40 practical 
recipes by the food historian Andrew Dalby and his 
wife Maureen. Consider purchase of a used volume or
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loaning a copy in. Hint: Peter Brears is a much better 
source.

Fettiplace, Elinor. Elinor Fettiplace’s Receipt Book: 
Elizabethan Country House Cooking. Listed under 
manuscripts above. Contains adapted recipes.
 
Lorwin, Madge. Dining with William Shakespeare.  
New York: Atheneum, 1976. A classic volume with 
434 pages featuring 13 menus. Including 186 original 
and working recipes and suggestions for drinks. The 
recipes have been widely used and adapted for numer-
ous Society feasts over the decades. Used prices are 
running around $5-$15. Well worth reading for quo-
tations, inspiration and ideas. Consider purchase or 
loaning a copy in.

Morton, Mark and Andrew Coppolino. Cooking with 
Shakespeare. [Feasting with Fiction.] Westport, Ct: 
Greenwood, 2008. Given the wealth of material, one 
would have expected better of this problematic work. 
It features a complicated layout. More than a few of 
the 189 featured recipe adaptations come across as just 
plain wrong or unreliable. Interesting bibliography. 
Very expensive, so consider loaning in a copy.

Sass, Lorna J. To the Queen’s Taste. New York: The 
Metropolitan Museum of Art, 1976. This was Sass’s 
follow-up to the volume To the King’s Taste. It features 
Elizabeth I. 40 recipes with the same faults found in 
her previous volume. A bit antiquated by this point.

Zyvatkauskas, Betty & Sonia. Eating Shakespeare. 
Recipes and More from the Bard’s Kitchen. Toronto: 
Prentice Hall Canada, 2000. The paperback  [ISBN 
0130894524] was released in 2002 by Prentice Hall 
Canada. Little known Canadian publication, but well 
worth the bother of seeking out. 96 recipes. Used cop-
ies are currently very inexpensive.

English Heritage

The historical association first published a set of paper-
backs examining cookery in Britain in 1985. Of inter-
est to readers here are the titles Food and Cooking in 
16th Century Britain: History and Recipes and Food 
and Cooking in 17th Century Britain: History and 
Recipes. Over the years since these volumes have been 
tinkered with, combined, photos added, and re-re-
leased in a number of formats and titles.

A Taste of History. Edited by Peter Brears, Maggie 
Black, et al. London: English Heritage; British Museum 
Press, 1993, 1994. Paperback edition, 1997. Combined 
edition of all the English Heritage pamphlets from 
1985. 

Brears, Peter. Stuart Cookery. Recipes and History. 
[London:] English Heritage, 2004. 
New edition of Brears’ work on 17th Century Britain. 
Attractive new photos along with 21 recipes. Super-
seded by Brears’ newer works but still worthwhile for 
those interested in early Jacobean or Shakespearean 
fare.

Brears, Peter. Tudor Cookery. Recipes and History. 
[London:] English Heritage, 2003. 
New edition of Brears’ 1985 English Heritage work on 
the 16th Century. Attractive new photos along with 26 
recipes. 

Making a Meal of It. Two Thousand Years of English 
Cookery. Swindon, UK: English Heritage, 2005. An-
other reworking of the 1985 English Heritage series of 
cookery booklets.

Also Consider:

Albala, Ken. Cooking in Europe 1250-1650. Westport, 
Conn.: Greenwood Press, 2006. 42 original English 
recipes. No adapted recipes but lots of notes and dis-
cussions about ingredients and techniques.

Brears, Peter. “Rare Conceits and Strange Delightes: 
The Practical Aspects of Culinary Sculpture.” ‘Ban-
quetting Stuffe’. The Fare and Social Background of 
the Tudor and Stuart Banquet. [Food and Society 
2.]  Ed. By C. Anne Wilson. Edinburgh: Edinburgh 
University Press, 1991. pp.60-114. In this widely cited 
article, Peter Brears offers 39 working recipes for 
recreating a proper Elizabethan or Jacobean banquet 
table of sweets. Most now appear in Brears’ 2015 vol-
ume Cooking and Dining In Tudor and Early Stuart 
England.

Castelvetro, Giacomo. The Fruit, Herbs & Vegetables 
of Italy. Translated by Gillian Riley. London: Viking, 
1989. Revised edition by Prospect Books, 2012. Listed 
under manuscripts above.
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David, Elizabeth. English Bread and Yeast Cookery. 
1977 UK; 1980 USA.
Authentic bread recipes are hard to come by, and 
David is still the place to begin for those that want to 
explore English baking, the flours, the mills, the bread 
ovens, and the recipes. Numerous British and Ameri-
can editions. The UK original edition was newly reis-
sued 2001 and again in hardcover in 2010. The original 
US edition was edited by food historian Karen Hess 
who added her own foreword. 

Fleming, Elise. Confections and the English Ban-
quet. [Series: The Compleat Anachronist. #163 2014:3]  
Covers the “banquet” ranging from its evolution 
through the development of the banqueting house, 
a brief history sugar and confections, table layouts, 
common banquet items, spice dishes, trenchers, and 
forks, leading into a conclusion on page 22. The rest of 
the pamphlet is comprised of Appendices covering lists 
of banqueting items, recipes, a section on recreating a 
banquet, and lastly, sugar stages. 

Martha Washington’s Booke of Cookery. Edited by 
Karen Hess. New York: Columbia University Press, 
1981. Listed under manuscripts above.

Numerous other works include material or sections on 
Elizabethan or Shakespearean dining. Sara Paston-Wil-
liams’ The Art of Dining: A History of Cooking & 
Eating. New York: Harry N Abrams, 1994 is one. The 
recipes were then published as A Book of Historical 
Recipes in 1995. The unrevised edition then appeared 
in the fall of 2012. Those traveling to the UK may 
chance upon such items as: The Tudor Kitchens, The 
Tudor Kitchens Cookery Book, and The Taste of 
Fire all from Hampton Court Palace. Michelle Berrie-
dale-Johnson has included Elizabethan recipes in the 
British Museum’s Festive Feasts Cookbook. Michele 
Brown also included them in Royal Recipes. Anne 
Willan’s Great Cooks and Their Recipes first ap-
peared in 1977. Revised and expanded, it features the 
17th century work of Robert May among others. With 
recipes and great pictures of recreated dishes. Good for 
inspiration.

Those coming across a title The Little Book of Shake-
speare and Food by Domenica de Rosa, 2001, should 
be aware that the work contains Shakespearean quo-
tations but only modern recipes. Likewise, Francis & 
Hober’s Cooking with Shakespeare (1989) is a

dramatic approach with inauthentic recipes. The Food 
of Love. The Taste of Shakespeare in Four Seasons. 
Glasbury-on-Wye, Powys, UK: Graficas Books, 2012 
is another work with inauthentic recipes. One would 
expect to see more works with recipes suggested by 
Shakespeare as the Anniversary creates a ready market. 
Be wary!

The following is not recommended. Segan, Francine. 
Shakespeare’s Kitchen. Renaissance Recipes for the 
Contemporary Cook. New York: Random House, 
2003. There are many and various reasons why this 
work is not recommended, including the author’s lazy 
habit of just labeling generic recipes, as a “Renaissance” 
version.  See the 2004 Tournaments Illuminated review 
for why!

The small print or caveats

The modern historical cookbooks included in the above 
list feature modernized adaptations or working recipes 
that are more or less appropriate for Society occasions; 
many are already mentioned in SCA articles and web-
sites or found in many Society collections. The best of 
these works either include the original recipes along with 
the modern versions or list the original recipe source 
along with the working versions. The modernized recipes 
are suitable for most beginners and moderately advanced 
cooks, but they may not be 100 per cent authentic as to 
ingredients and therefore may be unsuitable for authen-
tic item or A&S entries. Read the original and working 
recipes carefully before beginning any Shakespearean 
cookery project. These published adapted recipes in 
many instances can readily serve as starting points for 
readers or cooks until readers gain the experience neces-
sary to plunge into the actual original culinary texts and 
redact their 100% own authentic working versions.

Works with Information on the Shakespearean and 
Elizabethan Table, Foods, Customs, and Life. These are 
primarily academic works, but readers may find them 
valuable for background material and insights.

Albala, Ken. Eating Right in the Renaissance. Berke-
ley: University of California Press, 2002. All the nu-
merous dietaries on what to eat are explained in this 
volume, making this the best book on dietary advice in 
the Renaissance.
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Albala, Ken. Food in Early Modern Europe. Westport, 
CT: Greenwood Press, 2003. More or less a textbook 
but a well done one on food history. Starts at 1500, so it 
covers the Voyages of Discovery and what was intro-
duced to Europe in the 16th century, like the turkey 
and pumpkins.

Bates, Jonathan & Dora Thornton. Shakespeare. Stag-
ing the World. Oxford: OUP and London: The British 
Museum Press, 2012. New heavily illustrated volume 
examining the plays and life in London during Shake-
speare’s lifetime and especially the year 1612.

Bennett, Jackie. Shakespeare’s Gardens. London: 
Frances Lincoln Limited, 2016.

Brears, Peter. “Decoration of the Tudor and Stuart 
Table.” The Appetite and the Eye. [Food and Society 
2.]  Ed. By C. Anne Wilson. Edinburgh: Edinburgh 
University Press, 1991. pp. 56-97.

Brien, Donna Lee. “Eating Shakespeare: exploring 
the Bardic culinary literature industry.” [Central 
Queensland University, Australia] TEXT Special Issue 
36: Shakespeare 400 eds Dallas Baker & Laurie John-
son, October 2016. 17 pp. Highly recommended study 
of the modern Shakespearean cookbooks.  http://www.
textjournal.com.au/speciss/issue36/Brien.pdf

Brown, Peter B. and Ivan Day. Pleasures of the Table. 
Ritual and Display in the European Dining Room 
1600-1900.  York, U.K.: York Civic Trust, 1997.

Caton, Mary Anne, ed. Fooles and Fricassees: Food 
in Shakespeare’s England. Washington, D.C.: The 
Folger Shakespeare Library, 1997. Exhibit catalog with 
pictures. Includes the original publication of a ‘literal 
transcription of a c1610 (culinary) manuscript’ in Ap-
pendix I. pp. 99-119.

Christmas in Shakespeare’s England. Compiled by 
Maria Hubert. Stroud, Gloucestershire, UK: Sutton 
Publishing, 1998. ISBN: 0-7509-1719-9. Great book 
for planning a Yule event centered on Shakespearean 
times. Out of Print. Consider a loan.

Cooper, Tarnya. Searching for Shakespeare. New 
Haven: Yale University Press, 2006.

Dawson, Mark. Plenti and Grase: Food and Drink in 
a Sixteenth-Century Household. Totnes, Devon, U.K.: 
Prospect Books, 1998. A discussion of the food and 
drink consumed by the Willoughby family who owned 
Wollaton Hall In Nottingham & Middleton Hall in 
Warwickshire. Based on household accounts.

Day, Ivan. Royal Sugar Sculpture. 600 Years of Splen-
dour. Barnard Castle, Durham, U.K.: The Bowes Mu-
seum, 2002. Contains material on historic sugar molds, 
recipes, and sotelties. Sugar paste first appears in the 
1550s, making it highly appropriate for the Shake-
spearean table. http://www.historicfood.com/portal.
htm is Ivan Day’s wonderful website. His blog Food 
History Jottings is at foodhistorjottings.blogspot.com/ 
One of his YouTube contributions is “Supper with 
Shakespeare: The Evolution of English Banqueting” 
which highlights an exhibit from the Minneapolis 
Institute of Arts in 2012. https://www.youtube.com/
watch?v=qebdv6yH2B8 
See http://commonplaceboke.blogspot.com/2015/04/
subtleties-ivan-day.html

Eat, Drink, and Be Merry. The British at Table 1600-
2000. Edited by Ivan Day. London: Philip Wilson 
Publishers, 2000. 96 color and b/w illustrations and 
photographs. Features a Jacobean style banquet table of 
sweets and pastries.

The Elizabethan Garden at Kenilworth Castle. Ed-
ited by John Watkins and Anna Keay. Swindon, UK: 
English Heritage, 2013. Covers the key aspects, back-
ground, and history of the recreation of the Elizabe-
than gardens at Kenilworth.

The English Cookery Book. Historical Essays. Edited 
by Eileen White. Totnes, Devon, U.K.: Prospect Books, 
2004. 

The English Kitchen. Historical Essays. Edited by 
Eileen White. Totnes, Devon, U.K.: Prospect Books, 
2007. 

Feast & Fast. The Art of Food in Europe. 1500-1800. 
Edited by Victoria Avery and Melissa Calaresu. Cam-
bridge: University of Cambridge Fitzwilliam Museum, 
2019. Beautiful catalogue from the art exhibit which 
C-19 closed in early 2020! Includes material by Ivan 
Day. Worth seeking out.
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Food and Drink in Archaeology 4. London: Prospect 
Books, 2015. Contains the paper:  Bowsher, Julian. 
“Provisioning Shakespeare’s Audiences: Food and 
Drink in the London Playhouses of the Sixteenth and 
Seventeenth Centuries.” Pp.128-138. Bowsher is the 
author of Shakespeare’s London Theatreland: Ar-
chaeology, History and Drama, 2012.

Food in Shakespeare. Early Modern Dietaries and 
the Plays. Ed. by Joan Fitzpatrick. Farnham, UK: 
Ashgate, 2007. Very academic and not very useful for 
recreating a meal.

Goldstein, David B. Eating and Ethics in Shake-
speare’s England. Cambridge: CUP, 2013. Patterns 
of communal eating are examined with material on 
recipes and writers.
His later book with Amy Tigner Culinary Shake-
speare: Staging Food and Drink in Early Modern 
England came out in May 2016. 

Harrison, William. The Description of England. The 
Classic Contemporary Account of Tudor Social Life. 
Edited by Georges Edelen. New York: Dover, 1994, 
2011. Reprint of the 1968 Folger Shakespeare Library 
edition. Harrison’s accounts were first published in 
1587 as part of Holinshed’s Chronicles. Extensive 
material on foods, agriculture, gardens, etc. 

Hull, Suzanne W. Chaste, Silent & Obedient. English 
Books for Women 1475-1640. San Marino, CA: The 
Huntington Library, 1982. Books of interest to and 
intended for women are examined in this classic bib-
liographic study.

Shapiro, James. The Year of Lear: Shakespeare in 
1606. New York: Simon & Schuster, 2015. Another 
work by Columbia University Professor of English 
James Shapiro. In 2005, he published A Year in the Life 
of William Shakespeare: 1599 followed by Contested 
Will: Who Wrote Shakespeare? in 2010.

Jones, Jeanne. Family Life in Shakespeare’s England. 
Stratford-Upon-Avon 1570-1630. Thrupp, Stroud, 
U.K.: Alan Sutton in association with the Shakespeare 
Birthplace Trust, 1996.

The London Encyclopaedia. Edited by Ben Weinreb 
and Christopher Hibbert.  1983. London:  Papermac, 
1987, 1988.  Everything about historical London.

MacGregor, Neil. Shakespeare’s Restless World. New 
York: Viking, 2012.

Mason. Laura Sugar-Plums and Sherbet. The Prehis-
tory of Sweets. Totnes, Devon, U.K.: Prospect Books, 
1998. Paperback 2003. Highly recommended English 
confectionary history now in paperback. 

Mortimer, Ian. The Time Traveler’s Guide to Eliza-
bethan England. NY: Penguin, 2012. Worthwhile for 
background reading.

Nichols, John. John Nichols’s The progresses and 
public processions of Queen Elizabeth I : a new edi-
tion of the early modern sources. Oxford: OUP, 2014. 
The new edition of Nichols’ famed volumes of Eliza-
beth and her Progresses.

Picard, Liza. Elizabeth’s London. Everyday Life in 
Elizabethan London. London, 2003.  

Porter, Stephen. Shakespeare’s London. Everyday Life 
in London 1580-1606. London: Amberley, 2011.

Renaissance Food from Rabelais to Shakespeare. 
Culinary Readings and Culinary Histories. Ed. by 
Joan Fitzpatrick. Farnham, UK: Ashgate, 2010. Anoth-
er academic work with an essay by Fitzpatrick on “’I 
must eat my Dinner’: Shakespeare’s Food’s from Apples 
to Walrus.” See below for an entire volume on the same 
topic.

Schmidt, Stephen. “What, Exactly, Was the Tudor and 
Stuart Banquet?” Web. August 2019. https://www.
manuscriptcookbookssurvey.org/what-exactly-was-
the-tudor-and-stuart-banquet/ 

Shakespeare and the Language of Food: A Dictio-
nary. Edited by Joan Fitzpatrick.
[Series: Continuum Shakespeare Dictionaries]. Lon-
don: Continuum, 2011. 461 pp. Anyone interested in 
the language of food (the ingredients, the foods, fruits, 
meats, fowl, and fish, methods, people and places) 
mentioned in Shakespeare’s works should seek out this 
work. An academic comprehensive analysis to the food 
references and what they meant then and mean today. 
Very Expensive but worth loaning in. Likewise also 
consider 2014’s Shakespeare’s Plants and Gardens : A 
Dictionary by Vivian Thomas and Nicki Faircloth. 
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Shakespeare and the Stuff of Life. Edited by Delia 
Garratt and Tara Hamling. London: Bloomsbury Ar-
den Shakespeare, 2016. 

Shakespeare’s England. Life in Elizabethan & Jaco-
bean England. Edited by R. E. Pritchard. Stroud, U.K.: 
Sutton, 1999. Material on foods and taverns.

Stead, Jennifer. “Necessities and Luxuries: Food pres-
ervation from the Elizabethan to the Georgian Era.” 
‘Waste Not, Want Not’. Food Preservation from Early 
Times to the Present Day. [Food and Society 4.] Ed. 
By C. Anne Wilson. Edinburgh: Edinburgh University 
Press, 1991. pp. 66-103.

Strong, Roy. Feast. A History of Grand Eating. Lon-
don: Jonathan Cape, 2002.

Thick, Malcolm. Sir Hugh Plat. The Search for Useful 
Knowledge in Early Modern London. Totnes, Dev-
on, U.K.: Prospect Books, 2010. Discusses the recipe 
books written by Plat and others late in the Elizabethan 
period.

Thirsk, Joan. Food in Early Modern England. Phases, 
Fads, Fashions 1500-1760. London: Hambledon Con-
tinuum, 2007. Excellent and readable academic work.

Thomas Tusser. Five Hundred Points of Good Hus-
bandry. A work on the agricultural year and rural 
customs. Numerous editions beg. in 1557 and con-
tinuing throughout the 16th century. Tusser died in 
1580. Geoffrey Grigson uses the1580 text for his and 
my preferred edition of Five Hundred Points of Good 
Husbandry. Oxford: OUP, 1984.

Wagner, John A. Historical Dictionary of the Eliza-
bethan World. Britain, Ireland, Europe, and America. 
Phoenix, Arizona: Oryx Press, 1999. Good reference 
volume.

Wall, Wendy. Recipes for Thought. Knowledge and 
Taste in the Early Modern English Kitchen. Phila-
delphia: University of Pennsylvania Press, 2016. Inter-
esting new work by the author of Staging Domestic-
ity: Household Work and English Identity in Early 
Modern Drama.

Wilson, C. Anne.  “Ideal Meals and Their Menus from 
the Middle Ages to the Georgian Era.”  The Appetite

and the Eye. [Food and Society 2.]  Edinburgh: Edin-
burgh University Press, 1991. pp. 98-122.

Wilson, C. Anne. Food & Drink in Britain: From the 
Stone Age to the 19th Century. 1973. Numerous UK 
and US editions. Revised in 1991. Best single volume 
history on English foods and cookery! Good on Tudor 
and Stuart foods. Chapters focus on type of food. 

Wood, Michael. In Search of Shakespeare. London: 
BBC, 2003. See also the dvd set.

A General Note--

	 So yes, there are thousands of books, articles, 
and dissertations on the life and works of Shakespeare. 
Millions from school children to academics have 
studied the period and works of Shakespeare. There are 
thousands of dissertations. Every college and universi-
ty has at least one Shakespearean on the faculty. There 
are dozens of bibliographies and guides devoted to the 
topic as well. Visit any university or college depart-
mental English Library and just browse the shelves for 
a taste of the available literature. The online web sites 
also number in the thousands. Some are good; some 
are bad; some are awful.  http://www.luminarium.org/
renlit/eliza.htm provides links to other sites. http://
www.h-net.org/ is also worth looking at. It’s produced 
by an international interdisciplinary organization of 
scholars and teachers dedicated to developing the 
enormous educational potential of the Internet. 

A not to be missed source is the Folger Shakespeare 
Library. http://www.folger.edu/  Folger is embarking 
on a massive project to digitize its collection. Check 
them out on the website! Early modern cookery is a 
new focus. See https://www.folger.edu/before-farm-to-
table-early-modern-foodways-cultures

All of Shakespeare’s works are online so finding passag-
es related to food or drink or themes related to foods 
is not as difficult as it once was. Those with academic 
access may want to check out the online Riverside 
Shakespeare database. Otherwise, check out  http://
www.shakespeare-online.com/ as a good site.

Two other sources of special note: The Stuart Peachey 
works including The Early 17th Century English 
Food Series and a number of inexpensive reprints are

Cockatrice - Autumn AS 56 (2021)
- 26 -



worth a look. https://www.stuart-hmaltd.com/

The Tudor Cooks as they are known informally are the 
gentlemen who cook at Hampton Court Palace. They 
also blog about their exploits. See Cooking the Books. 
https://tudorcook.co.uk/blog/the-sugar-queen-mould-
making/

For an excellent comprehensive bibliography of cook-
ery books, I recommend:

Notaker, Henry. Printed Cookbooks in Europe, 1470-
1700. New Castle, Delaware:  Oak Knoll Press, 2010. 
See also his A History of Cookbooks. 2017.

For a guide to 16th century English printed cook-
books, see my earlier efforts:

Holloway, Johnna. Checklist of English Editions. 
2012. West Coast Culinary Symposium. West King-
dom. February 2012. 

[Holloway, Johnna] “Manuscripts and Printed Cook-
ery Books From England. By THL Johnnae llyn Lewis, 
CE.” The Gauntlet. April 2012. 17 pages. 

For more on Alessio see: Holloway, Johnna. “Alessio 
and the Secretes of Cookery.” Tournaments Illuminat-
ed. Summer 2003, Issue 147. pp. 9-12. 

COPYRIGHT © JK Holloway 23 April 2016; Revised 
with additional books and sources added COPY-
RIGHT © JK Holloway April 2021.
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