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Early French Cookery introduces the general features of the food prepared for wealthy French households at
the end of the Middle Ages. The volume presents over 100 recipes, drawn from actual medieval manuscripts,
together with preparation instructions. The authors help place these enticing recipes in context through a
short survey of medieval dining behavior, and they give practical menu suggestions for preparing simple
meals or banquets that incorporate these delightfully tasty dishes.
Chapters include an overview of early French culinary traditions, foodstuffs that were used, and methods of
preparation. Early French Cookery also discusses the equipment of the kitchens and dining rooms that were
used, and characterizes those who prepared the food and those who consumed it.
The recipes are set out in a modern format, with quantities given in both metric and standard U.S.
measurements. Recipes are grouped by category: appetizers, vegetables, fish dishes, desserts, and so forth.
Early French Cookery concludes with a fascinating look at a day in the life of a contemporary master chef at
a duke's court. We watch Master Chiquart organize the purchase, storage, preparation, and serving of the
food consumed by a duke and his dozens of family members, courtiers, staff and servants--and all done
without benefit of grocery stores, refrigeration, labor-saving electric appliances, or running water.
Early French Cookery will be of interest to a wide variety of people, from those who like to hold unusual
parties to those who are interested in the economics of the middle ages.
D. Eleanor Scully is an occasional lecturer at the Stratford Chef School and advisor to Wilfrid Laurier
University on Medieval and Renaissance cooking and customs. Terence Scully is Professor of French
Language and Literature, Wilfrid Laurier University, Waterloo, Ontario.
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From reader reviews:

Tony Edwin:

The knowledge that you get from Early French Cookery: Sources, History, Original Recipes and Modern
Adaptations may be the more deep you looking the information that hide into the words the more you get
enthusiastic about reading it. It does not mean that this book is hard to comprehend but Early French
Cookery: Sources, History, Original Recipes and Modern Adaptations giving you enjoyment feeling of
reading. The article author conveys their point in specific way that can be understood through anyone who
read the item because the author of this book is well-known enough. This book also makes your vocabulary
increase well. So it is easy to understand then can go with you, both in printed or e-book style are available.
We advise you for having this particular Early French Cookery: Sources, History, Original Recipes and
Modern Adaptations instantly.

Dewey Newkirk:

Reading a book to get new life style in this yr; every people loves to examine a book. When you examine a
book you can get a lots of benefit. When you read ebooks, you can improve your knowledge, since book has
a lot of information in it. The information that you will get depend on what kinds of book that you have read.
If you would like get information about your review, you can read education books, but if you act like you
want to entertain yourself you can read a fiction books, this kind of us novel, comics, along with soon. The
Early French Cookery: Sources, History, Original Recipes and Modern Adaptations provide you with a new
experience in examining a book.

Joshua Montgomery:

In this particular era which is the greater man or who has ability in doing something more are more treasured
than other. Do you want to become one of it? It is just simple way to have that. What you must do is just
spending your time not very much but quite enough to experience a look at some books. On the list of books
in the top collection in your reading list is Early French Cookery: Sources, History, Original Recipes and
Modern Adaptations. This book which can be qualified as The Hungry Hillsides can get you closer in
growing to be precious person. By looking up and review this publication you can get many advantages.

Kathryn Mullins:

What is your hobby? Have you heard in which question when you got pupils? We believe that that query was
given by teacher to the students. Many kinds of hobby, Everybody has different hobby. So you know that
little person such as reading or as looking at become their hobby. You need to know that reading is very
important and also book as to be the thing. Book is important thing to incorporate you knowledge, except
your teacher or lecturer. You will find good news or update in relation to something by book. Numerous
books that can you choose to adopt be your object. One of them are these claims Early French Cookery:
Sources, History, Original Recipes and Modern Adaptations.
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