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Food And Feast In Medieval England Food Feasts
This book explores the history of Christmas food and feasting in the Englishspeaking world and tells the story of the evolution of our most cherished festive
dishes, from their pagan past to the present. It details the rise of the turkey and
ham, the history of our favorite desserts and sweet treats, and the grand tradition
of Christmas imbibing.
In the closing years of the fourteenth century, an anonymous French writer
compiled a book addressed to a fifteen-year-old bride, narrated in the voice of
her husband, a wealthy, aging Parisian. The book was designed to teach this
young wife the moral attributes, duties, and conduct befitting a woman of her
station in society, in the almost certain event of her widowhood and subsequent
remarriage. The work also provides a rich assembly of practical materials for the
wife's use and for her household, including treatises on gardening and shopping,
tips on choosing servants, directions on the medical care of horses and the
training of hawks, plus menus for elaborate feasts, and more than 380 recipes.
The Good Wife's Guide is the first complete modern English translation of this
important medieval text also known as Le Ménagier de Paris (the Parisian
household book), a work long recognized for its unique insights into the domestic
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life of the bourgeoisie during the later Middle Ages. The Good Wife's Guide,
expertly rendered into modern English by Gina L. Greco and Christine M. Rose,
is accompanied by an informative critical introduction setting the work in its
proper medieval context as a conduct manual. This edition presents the book in
its entirety, as it must have existed for its earliest readers. The Guide is now a
treasure for the classroom, appealing to anyone studying medieval literature or
history or considering the complex lives of medieval women. It illuminates the
milieu and composition process of medieval authors and will in turn fascinate
cooking or horticulture enthusiasts. The work illustrates how a (perhaps fictional)
Parisian householder of the late fourteenth century might well have trained his
wife so that her behavior could reflect honorably on him and enhance his
reputation.
A groundbreaking culinary work of extraordinary depth and scope that spans
more than one thousand years of history, A Mediterranean Feast tells the
sweeping story of the birth of the venerated and diverse cuisines of the
Mediterranean. Author Clifford A. Wright weaves together historical and culinary
strands from Moorish Spain to North Africa, from coastal France to the Balearic
Islands, from Sicily and the kingdoms of Italy to Greece, the Balkan coast,
Turkey, and the Near East. The evolution of these cuisines is not simply the story
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of farming, herding, and fishing; rather, the story encompasses wars and
plagues, political intrigue and pirates, the Silk Road and the discovery of the New
World, the rise of capitalism and the birth of city-states, the Crusades and the
Spanish Inquisition, and the obsession with spices. The ebb and flow of empires,
the movement of populations from country to city, and religion have all played a
determining role in making each of these cuisines unique. In A Mediterranean
Feast, Wright also shows how the cuisines of the Mediterranean have been
indelibly stamped with the uncompromising geography and climate of the area
and a past marked by both unrelenting poverty and outrageous wealth. The
book's more than five hundred contemporary recipes (which have been adapted
for today's kitchen) are the end point of centuries of evolution and show the full
range of culinary ingenuity and indulgence, from the peasant kitchen to the
merchant pantry. They also illustrate the migration of local culinary predilections,
tastes for food and methods of preparation carried from home to new lands and
back by conquerors, seafarers, soldiers, merchants, and religious pilgrims. A
Mediterranean Feast includes fourteen original maps of the contemporary and
historical Mediterranean, a guide to the Mediterranean pantry, food products
resources, a complete bibliography, and a recipe and general index, in addition to
a pronunciation key. An astonishing accomplishment of culinary and historical
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research and detective work in eight languages, A Mediterranean Feast is
required--and intriguing--reading for any cook, armchair or otherwise.
Malaguzzi's work describes the significance of food and feasts through the ages
and discusses how artists have created allegories of gluttony and odes to the
sense of taste, using, for example, artfully positioned fruits and vegetables in the
still-life genre in painting.
The author of the thirteenth-century Arabic cookbook Kit?b al-?ab?kh proposed
that food was among the foremost pleasures in life. Scheherazade's Feasts
invites adventurous cooks to test this hypothesis. From the seventh to the
thirteenth centuries, the influence and power of the medieval Islamic world
stretched from the Middle East to the Iberian Peninsula, and this Golden Age
gave rise to great innovation in gastronomy no less than in science, philosophy,
and literature. The medieval Arab culinary empire was vast and varied: with trade
and conquest came luxury, abundance, new ingredients, and new ideas. The
emergence of a luxurious cuisine in this period inspired an extensive body of
literature: poets penned lyrics to the beauty of asparagus or the aroma of
crushed almonds; nobles documented the dining customs obliged by etiquette
and opulence; manuals prescribed meal plans to deepen the pleasure of eating
and curtail digestive distress. Drawn from this wealth of medieval Arabic writing,
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Scheherazade's Feasts presents more than a hundred recipes for the beverages,
foods, and sweets of a sophisticated and cosmopolitan empire. The recipes are
translated from medieval sources and adapted for the modern cook, with
replacements suggested for rare ingredients such as the first buds of the date
tree or fat rendered from the tail of a sheep. With the guidance of prolific
cookbook writer Habeeb Salloum and his daughters, historians Leila and Muna,
these recipes are easy to follow and deliciously appealing. The dishes are framed
with verse inspired by them, culinary tips, or tales of the caliphs and kings whose
courts demanded their royal preparation. To contextualize these selections, a
richly researched introduction details the foodscape of the medieval Islamic
world.
The 1780 edition of one of the oldest English-language cookbooks, presenting a
range of everyday and ceremonial dishes.
An Epic Culinary Journey to the Heart of Westeros! Eat like a Lannister. Brew
spirits to warm you in the coming winter. Treat guests to exotic sweets and
alchemy-inspired cocktails. With this collection of hearty meals inspired by
George R. R. Martin's A Song of Ice and Fire series, it's all possible! Every dish
finds its roots in the pages that brought Westeros to life, including: Arbor Red
Wine—the finest spirit in the Seven Kingdoms The House of Stark's Venison,
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Apple, Cheddar Plaits—savory meat pies, fit for any Warden of the North The
Imp's Wild Strawberry Fool—a dessert light enough to make Tyrion smile Wilding
Grilled Pork Chops with Stir-Grilled Apples—the meal of choice at Craster's Keep
Tears of Lys—the concoction of choice for bartenders and assassins alike Feast
your imagination on entrees, desserts, snacks, and drinks that will make your
fantasies a reality!
Great Medieval Projects You Can Build Yourself brings the Middle Ages in
Europe alive through hands-on activities for kids ages 9-12. Addressing various
aspects of medieval life, this book provides historically accurate details of the
period leading up to the Renaissance. From monastic life to castle living, villages
to towns, each section offers a glimpse into the daily existence of the people who
lived in medieval Europe. Sidebars and fun trivia break up the text. Readers will
expand their knowledge of this era beyond knights, fair maidens, and castles as
they learn about siege warfare, life in a medieval village, medieval clothing,
markets and fairs, the Plague, medieval medicine, and the Crusades.
Is there a resemblance between the contemporary anorexic teenager counting
every calorie in her single-minded pursuit of thinness, and an ascetic medieval
saint examining her every desire? Rudolph M. Bell suggests that the answer is
yes. "Everyone interested in anorexia nervosa . . . should skim this book or study
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it. It will make you realize how dependent upon culture the definition of disease
is. I will never look at an anorexic patient in the same way again."—Howard Spiro,
M.D., Gastroenterology "[This] book is a first-class social history and is welldocumented both in its historical and scientific portions."—Vern L. Bullough,
American Historical Review "A significant contribution to revisionist history, which
re-examines events in light of feminist thought. . . . Bell is particularly skillful in
describing behavior within its time and culture, which would be bizarre by today's
norms, without reducing it to the pathological."—Mary Lassance Parthun, Toronto
Globe and Mail "Bell is both enlightened and convincing. His book is impressively
researched, easy to read, and utterly fascinating."—Sheila MacLeod, New
Statesman
New light is shed on everyday life in the Middle Ages in Great Britain and
continental Europe through this unique survey of its food culture. Students and
other readers will learn about the common foodstuffs available, how and what
they cooked, ate, and drank, what the regional cuisines were like, how the
different classes entertained and celebrated, and what restrictions they followed
for health and faith reasons. Fascinating information is provided, such as on
imitation food, kitchen humor, and medical ideas. Many period recipes and
quotations flesh out the narrative. The book draws on a variety of period sources,
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including as literature, account books, cookbooks, religious texts, archaeology,
and art. Food was a status symbol then, and sumptuary laws defined what a
person of a certain class could eat--the ingredients and preparation of a dish and
how it was eaten depended on a person's status, and most information is
available on the upper crust rather than the masses. Equalizing factors might
have been religious strictures and such diseases as the bubonic plague, all of
which are detailed here.
Explores every aspect of medieval life as reflected in the food and the eating
habits of the Middle Ages, at peasant's board and King's table, and provides
recipes for medieval dishes
Kochen / Geschichte (Mittelalter).
Based on archaeological and written evidence, this book deals with everything
we know about medieval food, from hunting and harvesting to food hygiene and
the organization of a large household kitchen. Peter Hammond evaluates the
nutritional value of medieval food, the customs associated with its serving and
eating, and the organisation of feasts, supported by innumerable facts and
figures and examples from sources. The book is now available in a smaller
paperback edition with black and white illustrations.
The king is coming to visit! The lord and lady of Camdenton Manor must work
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quickly to prepare fo his arrival. It will take weeks to ready rooms, set up tents,
and prepare the feast itself. Everyone is busy hunting and hawking, brewing and
churning. This will be a feast to remember!
Feasts, banquets, and grand dinners have always played a vital role in our lives. They
oil the wheels of diplomacy, smooth the paths of the ambitious, and spread joy at family
celebrations. They lift the spirits, involve all our senses and, at times, transport us to
other fantastical worlds. Some feasts have given rise to hilarious misunderstandings, at
others competitive elements take over. Some are purely for pleasure, some connect
uncomfortably with death, but all are interesting. Nichola Fletcher has written a
captivating history of feasts and entertaining throughout the ages that includes the
dramatic failures along with the dazzling successes. From a humble meal of potatoes
provided by an angel, to the extravagance of the high medieval and Renaissance tables
groaning with red deer and wild boar, to the exquisite refinement of the Japanese tea
ceremony, Charlemagne's Tablecloth covers them all. In her gustatory exploration of
history's great feasting tables, Fletcher also answers more than a few riddles, such as
"Why did Charlemagne use an asbestos tablecloth at his feasts?" and "Where did the
current craze for the elegant Japanese Kaiseki meal begin?" Fletcher answers these
questions and many more while inviting readers to a feasting table that extends all the
way from Charlemagne's castle to her own millennium feast in Scotland. This is an
eclectic collection of food and feasts from the flamboyant to the eccentric, the delicious
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to the disgusting, and sometimes just the touchingly ordinary. For anyone who has ever
sat down at a banquet dining table and wondered, "Why?" Nichola Fletcher provides
the delicious answer in a book that is a feast all its own.
In Food and Feast in Premodern Outlaw Tales editors Melissa Ridley Elmes and Kristin
Bovaird-Abbo gather eleven original studies examining scenes of food and feasting in
premodern outlaw texts ranging from the tenth through the seventeenth centuries and
forward to their cinematic adaptations. Along with fresh insights into the popular Robin
Hood legend, these essays investigate the intersections of outlawry, food studies, and
feasting in Old English, Middle English, and French outlaw narratives, Anglo-Scottish
border ballads, early modern ballads and dramatic works, and cinematic medievalism.
The range of critical and disciplinary approaches employed, including history, literary
studies, cultural studies, food studies, gender studies, and film studies, highlights the
inherently interdisciplinary nature of outlaw narratives. The overall volume offers an
example of the ways in which examining a subject through interdisciplinary, crossgeographic and cross-temporal lenses can yield fresh insights; places canonic and wellknown works in conversation with lesser-known texts to showcase the dynamic nature
and cultural influence and impact of premodern outlaw tales; and presents an
introductory foray into the intersection of literary and food studies in premodern
contexts which will be of value and interest to specialists and a general audience, alike.
Chapters cover food and society in the sixteenth century, kitchens and cooking, what
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people drank, food and health (including Tudor ideas on healthy eating), setting the
table and table manners, feasting and banquets. Alison Sim shows that dining habits in
the sixteenth century were not the same as those of the Middle Ages and that Tudor
dining, at least for the wealthier section of the population, was much more sophisticated
than it is generally given credit for.
Eat like a king. Sit down to a meal of eagle, peacock, green-dyed eggs, stuffed pig's
stomach, and blood gravy. Medieval royalty would eat giant feasts filled with strange
and exotic dishes. Readers join in on the fun and find out what food was like during the
Middle Ages in this reluctant reader book.
A cookbook from the Detroit Institute of Arts. It features a variety of recipes gathered
from the museum's volunteers, staff and friends, along with illustrations and
descriptions of the museum's collection, whether painting, sculpture, or decorative art,
all related in some fashion to food.
Eating and drinking are essential to life and therefore of great interest to the historian.
As well as having a real fascination in their own right, both activities are an integral part
of the both social and economic history. Yet food and drink, especially in the middle
ages, have received less than their proper share of attention. The essays in this volume
approach their subject from a variety of angles: from the reality of starvation and the
reliance on 'fast food' of those without cooking facilities, to the consumption of an
English lady's household and the career of a cook in the French royal household.
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In the period between 1200 and 1500 in western Europe, a number of religious women
gained widespread veneration and even canonization as saints for their extraordinary
devotion to the Christian eucharist, supernatural multiplications of food and drink, and
miracles of bodily manipulation, including stigmata and inedia (living without eating).
The occurrence of such phenomena sheds much light on the nature of medieval society
and medieval religion. It also forms a chapter in the history of women. Previous
scholars have occasionally noted the various phenomena in isolation from each other
and have sometimes applied modern medical or psychological theories to them. Using
materials based on saints' lives and the religious and mystical writings of medieval
women and men, Caroline Walker Bynum uncovers the pattern lying behind these
aspects of women's religiosity and behind the fascination men and women felt for such
miracles and devotional practices. She argues that food lies at the heart of much of
women's piety. Women renounced ordinary food through fasting in order to prepare for
receiving extraordinary food in the eucharist. They also offered themselves as food in
miracles of feeding and bodily manipulation. Providing both functionalist and
phenomenological explanations, Bynum explores the ways in which food practices
enabled women to exert control within the family and to define their religious vocations.
She also describes what women meant by seeing their own bodies and God's body as
food and what men meant when they too associated women with food and flesh. The
author's interpretation of women's piety offers a new view of the nature of medieval
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asceticism and, drawing upon both anthropology and feminist theory, she illuminates
the distinctive features of women's use of symbols. Rejecting presentist interpretations
of women as exploited or masochistic, she shows the power and creativity of women's
writing and women's lives.
Revive your inner period cook and master the art of gode cookery with thirty-five recipes
celebrating festivals throughout the year! Fancy a leap back in time to the kitchens in the
Middle Ages, where cauldrons bubbled over hearths, whole oxen were roasted over spits, and
common cooking ingredients included verjuice, barley, peafowl, frumenty, and elder flowers?
You, too, can learn the art of gode cookery—or, at least, come close to it. With gorgeous and
whimsical hand-drawn illustrations from beginning to end, A Thyme and Place is both a
cookbook and a history for foodies and history buffs alike. Cohen and Graves revive old
original medieval recipes and reimagine and modify them to suit modern palates and tastes.
Each recipe is tied directly to a specific calendar holiday and feast so you can learn to cook: •
Summer harvest wine with elder flower, apples, and pears for St. John’s Day (June 21st) •
Right-as-rain apple cake for St. Swithin’s Day (July 15th) • Wee Matilda’s big pig fried pork
balls with sage for Pig Face Day (September 14th) • Roasted goose with fig glaze and
bannock stuffing for Michaelmas (September 29th) • Peasant duck ravioli and last of the
harvest chutney for Martinmas (November 11th) • And many more! Accompanied by juicy fun
facts and tidbits, these recipes will revive your inner period cook and allow you to impress your
guests with obscure medieval knowledge. Keep the old culinary traditions of the Middle Ages
alive, whip up some bellytimber, and fill the dinner table with food and friends at your next
Page 13/22

Acces PDF Food And Feast In Medieval England Food Feasts
house banquet. Skyhorse Publishing, along with our Good Books and Arcade imprints, is
proud to publish a broad range of cookbooks, including books on juicing, grilling, baking, frying,
home brewing and winemaking, slow cookers, and cast iron cooking. We’ve been successful
with books on gluten-free cooking, vegetarian and vegan cooking, paleo, raw foods, and more.
Our list includes French cooking, Swedish cooking, Austrian and German cooking, Cajun
cooking, as well as books on jerky, canning and preserving, peanut butter, meatballs, oil and
vinegar, bone broth, and more. While not every title we publish becomes a New York Times
bestseller or a national bestseller, we are committed to books on subjects that are sometimes
overlooked and to authors whose work might not otherwise find a home.
Many entries in the historical record and examples from popular culture show nobles, knights,
kings, and peasants alike celebrating with food and drink. In this book, medieval agriculture,
food preparation, and eating are explored in equal measure. With vivid examples from
historical manuscripts, paintings, frescoes, and more, this book opens a window for readers
into the culinary worlds and celebratory rituals of the people of the Middle Ages. From typical
foods of the common people, to the most dazzling and lavish displays of consumption by kings
and queens, this volume is sure to sate readers' appetites for knowledge about the era.
This new work by Peter Brears, perhaps Britain's foremost expert on the historical kitchen,
looks at the real mechanics of food production and service in medieval England: the equipment
used, the household organisation, the architectural arrangements for kitchens, store-rooms,
pantries, larders, cellars, and domestic administration
Scheherazade's Feasts presents over a hundred recipes for the beverages, meals, and sweets
of the medieval Islamic world. Part cookbook and part culinary history, this book contextualizes
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Arab cuisine in a rich tapestry of trade and conquests, royal tables, and poetic praise of fine
food.
Ever wonder what it’s like to attend a feast at Winterfell? Wish you could split a lemon cake
with Sansa Stark, scarf down a pork pie with the Night’s Watch, or indulge in honeyfingers
with Daenerys Targaryen? George R. R. Martin’s bestselling saga A Song of Ice and Fire and
the runaway hit HBO series Game of Thrones are renowned for bringing Westeros’s sights
and sounds to vivid life. But one important ingredient has always been missing: the
mouthwatering dishes that form the backdrop of this extraordinary world. Now, fresh out of the
series that redefined fantasy, comes the cookbook that may just redefine dinner . . . and lunch,
and breakfast. A passion project from superfans and amateur chefs Chelsea Monroe-Cassel
and Sariann Lehrer—and endorsed by George R. R. Martin himself—A Feast of Ice and Fire
lovingly replicates a stunning range of cuisines from across the Seven Kingdoms and beyond.
From the sumptuous delicacies enjoyed in the halls of power at King’s Landing, to the warm
and smoky comfort foods of the frozen North, to the rich, exotic fare of the mysterious lands
east of Westeros, there’s a flavor for every palate, and a treat for every chef. These easy-tofollow recipes have been refined for modern cooking techniques, but adventurous eaters can
also attempt the authentic medieval meals that inspired them. The authors have also
suggested substitutions for some of the more fantastical ingredients, so you won’t have to
stock your kitchen with camel, live doves, or dragon eggs to create meals fit for a king (or a
khaleesi). In all, A Feast of Ice and Fire contains more than 100 recipes, divided by region: •
The Wall: Rack of Lamb and Herbs; Pork Pie; Mutton in Onion-Ale Broth; Mulled Wine; Pease
Porridge • The North: Beef and Bacon Pie; Honeyed Chicken; Aurochs with Roasted Leeks;
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Baked Apples • The South: Cream Swans; Trout Wrapped in Bacon; Stewed Rabbit; Sister’s
Stew; Blueberry Tarts • King’s Landing: Lemon Cakes; Quails Drowned in Butter; Almond
Crusted Trout; Bowls of Brown; Iced Milk with Honey • Dorne: Stuffed Grape Leaves; Duck
with Lemons; Chickpea Paste • Across the Narrow Sea: Biscuits and Bacon; Tyroshi
Honeyfingers; Wintercakes; Honey-Spiced Locusts There’s even a guide to dining and
entertaining in the style of the Seven Kingdoms. Exhaustively researched and reverently
detailed, accompanied by passages from all five books in the series and photographs
guaranteed to whet your appetite, this is the companion to the blockbuster phenomenon that
millions of stomachs have been growling for. And remember, winter is coming—so don’t be
afraid to put on a few pounds. Includes a Foreword by George R. R. Martin
Originally published in 1931, The English Medieval Feast examines the act of feasting and
food during the medieval period. The book provides a scholarly look at the human detail
involved in the variety of medieval manners and customs which make up the medieval feast.
The book introduces the scene of the feast and its service, providing explanations of the food,
drink and preparation that comprised the act of the medieval feast. The book also describes in
full, certain and notable feasts of the period. The book also includes some historical
examination of medieval dietetics which will be of interest to the modern reader.
Reconstructed from fourteenth- and fifteenth-century sources, presents recipes from the
cuisine of the Middle Ages, along with an explanation of the history and tradition of authentic
medieval cooking.

This is a completely revised edition of the classic cookbook that makes genuine
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medieval meals available to modern cooks. Using the best recipes from the first
edition as a base, Constance Hieatt and Brenda Hosington have added many
new recipes from more countries to add depth and flavour to our understanding
of medieval cookery. All recipes have been carefully adapted for use in modern
kitchens, thoroughly tested, and represent a wide range of foods, from appetizers
and soups, to desserts and spice wine. They come largely from English and
French manuscripts, but some recipes are from sources in Arabia, Catalonia and
Italy. The recipes will appeal to cordon-bleus and less experienced cooks, and
feature dishes for both bold and timourous palates. The approach to cooking is
entirely practical. The emphasis of the book is on making medieval cookery
accessible by enabling today's cooks to produce authentic medieval dishes with
as much fidelity as possible. All the ingredients are readily available; where some
might prove difficult to find, suitable substitutes are suggested. While modern
ingredients which did not exist in the Middle Ages have been excluded (corn
starch, for example), modern time and energy saving appliances have not.
Authenticity of composition, taste, and appearance are the book's main concern.
Unlike any other published book of medieval recipes, Pleyn Delit is based on
manuscript readings verified by the authors. When this was not possible, as in
the case of the Arabic recipes, the best available scholarly editions were used.
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The introduction provides a clear explanation of the medieval menu and related
matters to bring the latest medieval scholarship to the kitchen of any home. Pleyn
Delit is a recipe book dedicated to pure delight - a delight in cooking and good
food.
The Arabic culinary tradition burst onto the scene in the middle of the tenth
century, when al-Warr?q compiled a culinary treatise titled al-Kitab al-Tabikh (The
Book of Dishes) containing over 600 recipes. It would take another three and half
centuries for cookery books to be produced in the European continent. Until then,
gastronomic writing remained the sole preserve of the Arab-Muslim world, with
cooking manuals and recipe books being written from Baghdad, Aleppo and
Egypt in the East, to Muslim Spain, Morocco and Tunisia in the West. A total of
nine complete cookery books have survived from this time, containing nearly
three thousand recipes. First published in the fifteenth century, The Sultan’s
Feast by the Egyptian Ibn Mub?rak Sh?h features more than 330 recipes, from
bread-making and savoury stews, to sweets, pickling and aromatics, as well as
tips on a range of topics. This culinary treatise reveals the history of gastronomy
in Arab culture. Available in English for the first time, this critical bilingual volume
offers a unique insight into the world of medieval Arabic gastronomic writing.
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medieval England was far more complex, varied, and more culturally significant
than we imagine today. Drawing on a vast range of sources, he charts how
emerging technologies as well as an influx of new flavors and trends from abroad
had an impact on eating habits across the social spectrum. From the pauper's
bowl to elite tables, from early fad diets to the perceived moral superiority of
certain foods, and from regional folk remedies to luxuries such as lampreys,
Woolgar illuminates desire, necessity, daily rituals, and pleasure across four
centuries.
"Explores the cuisine of the Middle Ages within its historical context, examining
its relationship with religion and with different classes of society. Includes recipes
drawn from medieval manuscripts and adapts recipes for modern cooking"-Describes medieval foods and how they were prepared and eaten, covering such
areas asmedieval theories about food, farming, markets, the spice trade, the
meals of different classes in society, and related topics.
We are what we eat: this aphorism contains a profound truth about civilization,
one that has played out on the world historical stage over many millennia of
human endeavor. Using the colorful diaries of a sixteenth-century merchant as a
narrative guide, Empires of Food vividly chronicles the fate of people and
societies for the past twelve thousand years through the foods they grew, hunted,
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traded, and ate—and gives us fascinating, and devastating, insights into what to
expect in years to come. In energetic prose, agricultural expert Evan D. G. Fraser
and journalist Andrew Rimas tell gripping stories that capture the flavor of places
as disparate as ancient Mesopotamia and imperial Britain, taking us from the first
city in the once-thriving Fertile Crescent to today’s overworked breadbaskets
and rice bowls in the United States and China, showing just what food has meant
to humanity. Cities, culture, art, government, and religion are founded on the
creation and exchange of food surpluses, complex societies built by shipping
corn and wheat and rice up rivers and into the stewpots of history’s generations.
But eventually, inevitably, the crops fail, the fields erode, or the temperature
drops, and the center of power shifts. Cultures descend into dark ages of poverty,
famine, and war. It happened at the end of the Roman Empire, when slave
plantations overworked Europe’s and Egypt’s soil and drained its vigor. It
happened to the Mayans, who abandoned their great cities during centuries of
drought. It happened in the fourteenth century, when medieval societies crashed
in famine and plague, and again in the nineteenth century, when catastrophic
colonial schemes plunged half the world into a poverty from which it has never
recovered. And today, even though we live in an age of astounding agricultural
productivity and genetically modified crops, our food supplies are once again in
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peril. Empires of Food brilliantly recounts the history of cyclic consumption, but it
is also the story of the future; of, for example, how a shrimp boat hauling up an
empty net in the Mekong Delta could spark a riot in the Caribbean. It tells what
happens when a culture or nation runs out of food—and shows us the face of the
world turned hungry. The authors argue that neither local food movements nor
free market economists will stave off the next crash, and they propose their own
solutions. A fascinating, fresh history told through the prism of the dining table,
Empires of Food offers a grand scope and a provocative analysis of the world
today, indispensable in this time of global warming and food crises.
'Alle the poure peple then peescoddes brought / Benes and baken apples thei
brouhte in here lappes / Onions and pot herbs and ripe chiries many'. Food in the
Middle Ages was not always as plentiful as this passage from William Langland's
Piers Plowman might suggest, but there is no doubting its variety. This unique
and fully illustrated study begins by examining this extraordinary range,
discussing its production and distribution and identifying the different types of
food eaten by all classes of medieval English society. Everything that can be
discovered about medieval food is dealt with here, from hunting, fish-breeding,
brewing and baking to food hygiene and storage and the way in which the kitchen
and pantry of a large household were organized. For the first time, too, the
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nutritional value of the food is systematically evaluated in order to consider
whether or not people in medieval England were well fed. There is also a detailed
description of the remarkably elaborate regulations known to have been
associated with the serving and eating of food in the great households. The book
concludes with a discussion of the organization of medieval feasts, such as that
held at York on 26 December 1251, which, after six months of preparation, saw
the consumption of no fewer than 68,500 loaves of bread and 25,000 gallons of
wine, along with 1,300 deer, 170 boars, 60,000 herring, 10,000 haddock and
7,000 hens. Firmly based on archaeological and written evidence, this
groundbreaking work provides a fascinating introduction to a vital but often
neglected topic in the study of medieval England, and one which will be of
interest to historian and layman alike.
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