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FoodWneandSong
MusicandFeastingin MedievalandEarlyRenaissance
Europe
ByAngusSmith
"I want to ea,t,singandrnake
rnerry-that's what I like!"
,FfUIESE
words come from a
13th-century French song,
I
I
and who today could possibly disagreewith them? Throughout
the agesmusic and dininghave been
natural partners, the combination of
the two satisfizingmany of the senses
at the same time. Whether it is for
a grand feast or a small intimate
gathering, the choice of an exquisite
menu in combination with perfecdy
selected music has the magic to
create an immense feeling of wellbeing. Yet research into the musical
repertory of the Middle Ages and
early Renaissance shows that the
music of these periods provides far
more than mere entertainment: the
subject matter of the songs and the
context of their performance affords
a valuable commentary on all manner of food related issues.Some ten
years ago, the Orlando Consort, a
British a capellavocal quartet, started
its own investigation in preparation
for a concert and recording project,
the results of which have prompted
huge respect for medieval musicians
and cuisine.
The most direct information to
be found in old secular songs relates
to the availability of food items. An
especiallywonderful example comes
from the late l4th-century composer Antonio Zachara da Teramo,

Tlte WeddingSupper (oil onpaneQbyPietertheYoun
gerBraeghel (c.1564- 1638).Mra eam
aoorScbone
Kunsten,Ghent,Belgium/ Giraud.on/TheBridgemanArt Library

who wrote the Cacciando
per gasta.r, haveenjoyeda great bonanzain the
describinga marketscenein obscure build-up to the most famous of all
Romandialects.There areplenty of 15th-centurybanquets.In 1454,
stapleitems listed: clams,shrimps,
Continuedonpage 9
cucumbers,cheese,cherries,beans,
figs, peaches,chestnuts,garlic,
onions,andmanymore.Someunexpecteditemsaremore opento interpretation: silverfish,sweetlupins,
and greensauce.The lively musicis
written in the form of a rowd (cacciandn
means"a chase")andthe rapid,
staccatosetting of the words vividly
createsthe busding atmosphereof
the market place.The sameis true
of the early16th-centuryPortuguese
songQuemtemfarelosfeaturinglively
hagglingto securethe bestprice for
wheatand rye.
For sure,the stall-holdersin the
marketplacein Lille, France,would

$

join me in welcoming
DLEASE
I
Laura Hampton to the Board
of CHNY. Laura has assumed the
role of Secretary and, as a graduate
of Directors
loard
of the classof 2005 of Smith College,
2008-2009
will bring a fresh perspective to the
organization.
Continuing on the fresh perspective theme, our Facebook page continues to grow. With 213 members,
many of whom are not formal members of CHNY but are interested in
culinary history we have the opportunity to connect with folks beyond
the ken of our New York family.
Not only can we use this as a valuable resource for our own interests
in culinary history but we can share
our expertisewith others who righdy
look to us as a resource.
For example, a student at the
Culinary Institute of America engaged
in baccalaureatestudies is currendy
researching immigration and ethnic
foods in metropolitan areas and is
seeking to interview Indian restaurateurs to examine globalization from
the bottom up (that is, the spread of
cookery through small, independent
venues), rather than from the top
down (famously categorized as
the "McDonaldization" of food).
She has posted her inquiry on our
"Wall" (simply a box on the web
page where anyone can post a comi:r\i
iiliiii ment or question), which invites
responses.Unlike private e-mails,
the Wall is readableby everyone and
is an excellent, easy, and efficient
\.
way of sharing knowledge.
Another aspectof Facebookisthe
Discussion Board: itworks much like
,Lb\
the Wall, but posts are organized by
topic, streamlining the reading process.To date, both the Wall and the
Discussion Board have been undert::::::::::::::
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utilized, but I am optimistic that as
everyonebecomesmore familiarwith
these oudets, CHNY will develop a
vibrant on-line community, expanding our culinaryhistoryworld beyond
our local members and our monthly
programs. I urge everyone to check
and post on the Wall and Discussion
Board from time to time to nurture
this new venture. Just google "Facebook Culinary Historians" and you
will easily find us.
To avoid confusion with the
Amelia Award, recognizing the
lifetime achievement of mature
historians such as Karen Hess and
Barbara Ketcham Wheaton, we
have renamed the Amelia Scholar's
Grant, our annual scholarship funding culinary history research, as the
"Culinary Historians of New York
Scholar'sGrant." We are proud of
the successof the CHNY Scholar's
Grant and continue to receive inquiries about the research of previous
Scholar'sGrant recipients from universities, museums, and other educational organizations. The CHNY
Scholar's Grant has been money
well spent, supporting meaningful
researchwhile raising CHNY's profile as a vital contributor to the field
of culinary history. The deadline
for submitting applications for the
2009 CHNY Scholar'sGrant is May
31, and we hope to receive another
excellent batch of proposals.
As always, we welcome your
comments, suggestions, and efforts
to improve CHNY. Please contact
me or any board member to voice
an opinion or become more actively
involved in the organization.
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Cooking
withLesDames
member Carol Brock
/-HNY
Vwas honored recently in the
dedication of the first cookbook
publishedby Les Damesd'Escoffier
International. Titled Cookingzaith
LesDames,At Hmnewith tbe Women
Wo ShnpetheWnyWeEat andDrink
(Sasquatch
Books,Seatde),the dedication also includes "all women of
vision, energy,and brilliance."
C ar o l fou n d ed Les Dames
d'Escoffierasthe New York "ladies'
chapter" of Les Amis d'Escoffier,
an all-maleorganizationof eminent
chefs,in 1973(a Bostonchapterhad
been formed in 1959 by Eda Saccone).By I976, the organizationhad
takenon her vision of an organization that would work to open doors
to the professionalworld of food and

beveragefor women, and chapters
were added almost yearly. Today,
the group has 27 chapterswith
approximately1400membersandan
internationalumbrellaorganization,

Les Damesd'Escoffier International
(LDEI). It is the world'slargestinvitation-onlyculinaryorganizationfor
professionalwomen in the fields of
food, fine beverage,and hospitality.
In its secondprinting, the book
containssome150recipesfrom such
well-knownDamesasLidia Bastianich, ShirleyCorriheq FlorenceFabricant, Marcella Hazan, and Anne
Willan, plus previouslyunpublished
materialfromJulia Child andM.EI(
Fisher.Alice WatersandJerryAnne
DiVecchio co-wrote the foreword
and contributed recipes.The book
waseditedby Marcella Rosenewith
Pat Mozersky; photography by
TlaceyMaurer.
The book was proposedto the
LDEI Board of Directors by Sasquatch publisher president Gary
Continuedonpnge5

ReportontheOxfordSymposium
on FoodandCookery
2008
REMAIURELY chilly SeptemD
I ber weathergreetedthe roughly
150 symposiasts,
including three
members of CHNY. who traveled
to St Catherine'sCollege,Oxford,
for the 2008 Oxford Symposiumon
Food and Cookery.The weekend
wasdevotedto aninvestigationof all
thingsvegetable,and notwithstanding the gray skies,the symposium
exhibitedits typically colorfi,rl--+ome
might saywacky-attitude.
The symposiumuniquelyblends
scholarshipand the arts, both culinary and fine. Plenaryand breakout
sessions
aredevotedto the presentation of informed papersandensuing
debate,and the symposiumprides
itself on its eclecticreach,with no
topicdeemedtoo obscure.Thisyear
papersrangedfrom the antiquehistory ofvegetablesto their placein the

2lst century.Scholarsof the ancient
world were well-represented.
Joan
Alcock discussedancient Roman
vegetablegardens,SusanWeingarten presenteda sixth-century
Alexandrian zodiacillustrated with
vegetablesinsteadof the normal
fauna, and the symbolism of vegetablesin RabbinicJudaism.
For those interested in the
Renaissance
andearlymodernworld,
Ken Albala, a repeat presenterto
CHNY, discussedthe first scientific
defenseof vegetarianismin the late
17th-century while Gillian Riley
explainedhow vegetables,reviled
by many Europeansassuitablefodder only for the lower orders,were
reveredby elitesin Renaissance
Italy
in both the visual and culinary arts.
For the modernists,one could learn
aboutvegetables
on the spacestation

Arcimbaldo-styleporwait.

or sustainable
marketsin rural India.
CHNY me mb e rs El i z a b e t h
Andoh and Cathy Kaufman presented papers,with moral support
from Ren6eMarton. Andoh'sexpertise in Japanesefood was evident
in her discussionof mukimonoand
modoki,vegetabledishes that are
preparedto look and,in somecases,
tastelike animal dishes.She linked
the emergenceof mod.orti
in the seventh century to Buddhist thought.
Continuedonpage4

Oxford
Continuedfrom page 3
Kaufman's paper focused on the
politics underlying efforts to fund
experiments in antebellum America
to extract table sugar from beets.
Abolitionists hoped to undermine
the economics of cane sugar and
slaverywith the new technology; the
failure to receive government support may have parallelsin the current
debate on energ'ypoliry.
Anew addition to the symposium
was the awarding of the first Cherwell studentship, a cash prize given
to a scholar 30 and under for work
in food and cookery. Allyson Sgro,
a doctoral candidate (in chemistry),
presented her winning paper on the
development of the Scottish dish
cock-a-leekie, which she concluded
was an important dishin the transition
from medieval to modern cookery.
As important as the scholarship,
howeveq is the conviviality that is
forged through communal meals
and forays into the other fine arts.
Under the skillful leadership of
the symposium's new chairperson,
Carolin C. Young, a former CHNY
member who now is headquartered
in Paris, mealtimes celebrated vegetables, which figured prominendy
on the table. A flavorful Indonesian
welcome dinner on Fridaynightwas

prepared under the strict supervision
of long-time qrmposiast and cookbook author, Sri Owen. A superb
vegetarian mezze lunch followed on
Saturdayunder the expertiseof sr.mposiast and cookbook author Anissa
Helou. The highlight came at the
gala Saturday night banquet with a
thali feast prepared by the cooks of
London's renowned Masala Zone
restaurant. Camellia Panjabi, the
driving force behind Masala Zone
and author of 50 Great Curries,was
on hand to educateus about the food
and autograph cookbooks for what
many feel was the finest meal ever
served at an Oxford college.
Saturday night's post-prandial
activity teased out the latent sculptors and musicians. Inspired by the
16th-century Mannerist painter,
Giuseppe Arcimbaldo, whose work
centered on bizarre but striking
portraits depicting vegetables and
fruits as the sitter's features, q/mposiasts assembledthree-dimensional
Arcimbaldo-style portraits (asseenin
photos this page) from a cornucopia
of fresh produce donated by Chef
Raymond Blanc of Le Manoir aux
Qaatr' Saisons,located just outside
of Oxford.
Not to overlookthe musicalityof
vegetables, synposiast Len Fisher,
a British physicist with a wicked
senseof humoq guided participants

the amount of carrot and cucumber
blood that had beenspilt.
Sunday lunch was a welcome
respitefor the carnivores.In honor
of the publication of Gillian Riley's
Oxford.Companionto Italian Food,
we were treatedto an extraordinary
array of cured meats and cheeses
from Emilia-Romagna,followed
aifungi. The meal
bylusciouspenne
concludedwith a grappa tasting
that madethe final plenary session,
wheretopicsfor upcomingqrmposia
traditionally are forcefully debated,
unusuallymellow.
The 2009 symposiumwill be
heldon September11-13.The topic
is "Food and Language,"which is
sureto sparkthoughdrlpapers.Chef
Blanchasagreedto preparethe Saturday night banquet,so it would be
a wonderful time to jump the pond
for a weekendof friendly scholarship, discussion,and good eating.
in carvingmusical See http://www.oxfordsymposium.
instruments from org.uk/index.htmlfor more details.
Catfu Knr,{man ischairof CHNY
carrots, cucumbers,and the like. anda culinaryhistorian. Sheis a.aisitWhile his carrot ing instraaor at Tlte Institute of Culithe
recorderproduced nary Education,wberesbeteocbes
a s o u lf u l t u n e , "FoodHistoryPrimerfor FoodWriters"
in historical
when others took as well as hands-onclasses
Sheis theauthoro/Cooking
up the challenge, cookery.
t h e re s u lt wa s in Ancient Civilizations (Greenwood
cacophony.The 2006)andis a contributorto nanxerous
floor lookedlike a publications.She has beena regular
since
at the OxfordSymposiam
bowl of chopped presenter
salad,and he rued 1999.
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Cooking with Les Dames
Continaedfrom page 3
Luke, who envisioned the anthology
asnot only a strong tide for his company, but also a fundraiser for LDEI
chapters.Since the book's releaselast
fall, chaptersof the organization have
been buying the books wholesaleand
retailing them at fundraiser events.
The efforts to date have yielded
thousandsof dollars for Dames projects,firnding scholarshipsfor women
pursuing culinary careers, and supporting sustainable agriculture. In
the latter category are demonstration
gardens for schools, consumer education programs, and collaborations
between local farmers and chefs.
Equally important to its fundraising
ability, the book is a "brand builder"
for the organization. "Wewantto tell
theworldwhowe are," saysSuzanne
Brown, president of LDEI, who has
made brand building the theme for
her 2009 term ofoffice.
The 366-page book, recently
nominated for an IACP award, is
available from Dames chapters, as
well as at bookstores and Amazon.
com

FurtherYour
Interestin

Culinary
History...
...by helping the Program
Committee plan upcoming
programs or by preparing
food-often

from historical

recipes-at our events. Please
contact us through the website, www. culinaryhistoriansny.
orglcontact.html.

MemberProfile
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Aruppnsoru
By AlisonRyley
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made. If we feel we must account
for the excellenceofJean Anderson's
very productive career, we need say
no more. Jean zi a born writer, and
a fine one. But what's truly remarkable is the consistenry of her career,
the highest standard of scholarship
and professionalism (and freshness!)
continuously maintained, with none
of those embarrassing little detours
into the ordinary and the mediocre
that bedevil the rest of us.
The child of Yankee academics,
Jean was by birth a Southerner, whose
abiding love affair with food (make
that Southern food, ifyou like) began
with brown sugar pie in a school
cafeteria. She went north to to get a
degreein Food and Nutrition science,
and a Master's in Journalism, from
Cornell and Columbia respectively.
On her own, Jean had acquired the
skills of a professionalphotographer,
and, no surprise, become a dedicated
traveler. So a Pulitzer Tiaveling
Scholarship, also from Columbia,
came at just the right moment.
Jean was drawn to Southern
Europe-she was especially interested in the divergent paths taken
by Spanish and Portuguese food
culture-and it was Portugal whose
cuisine and culture, she says, made
her feel athome atonce. Trice honored bythe Portuguese government,
Jean has made some 88 trips to Portugal, at last count, and remains its
foremost EnglishJanguage culinary
exponent and authority. Her IACP/
Seagram Award-winning classic,Th e

Foodof Portagal,wasfirst published in
1986 (revisedand reissuedin 1994).
In the early years, Jean's career
followed a not unconventional
upward trajectory: assistantto associate to managing editor of Ladies'
Home Joamal, senior founding editor atVentare, stints atFamily Circle,
New York Newsday, the L.A. Times
and Reader'sDigest. But ultimately
she arrived at the still point in the
turning world, the ideal working life
of the true free spirit: researching,
editing, writing on food and travel,
free-lance. Jean has always done her
own research,her own testing, taken
her own pictures-a level of selfreliance and discipline that's both
enviable and a litde intimidating.
With The Food,of Portagal Jean
had created a kind of template for
intelligent and engaging food writing addressedto the intelligent and
engaged reader: Part I ses forth the
background and vocabulary of the
food and wine of the country, and
Part II the best of its cooking. Jean's
New German Cookboo&,co-written
with Hedy Wiirz and published in
Continaed.on page 6

accomplishments. The reader's eyes a fresh coat of paint and much of it
glaze over. I regret I haven't avoided veryfunny...."
Cantinuedfrom page I
Why do we say we like to read
the trap-the sheer range and numwhile othersreadnovels,
cookbooks,
logical
1993,follows much the same
bers are so impressive-without
touching on the seriousness,depth, say,or celebritybiographiesor ecoand user-friendly pattern.
has
done
a
number
and breadth of knowledge, the good nomic tracts?It's all about writing,
also
Jean
of "tools and techniques" books humor, charm, and curiosity that the unique voice. That's the reason
(Welcome, Luddites!), including makeJeansuch a first-rate writer and whyJeanAnderson'sbookswill ever
the Beard Award-winning Process historian. SaraMoulton's Foreword and alwaysbe on our bedsidetable.
Ali.son $lry is a retiredreference
Tltis!, aswell as such narrower-angle to LoueAffair With Southem Cooking
cookbooks as Cut the Calories,Jean refers to "superb scholarship and librarian at the The New YorkPublic
er
Anderson's Sin-Free Desserts,Green big flavor in equal measure," a nifty Library,whereshewasthebibliogra.pb
interest
Thumb Preseraing Gaide, and Half summing-up. She goeson to say,"It's for rulinaryhistorywith a special
menu
colleaion.
in
the
it
as
reading...all
of
smart
Paste,
and
Other
a Can of Tbmato
also great
Calinary Dilemmas: A Cookbook(with
Ruth Buchan). She'salso tackled the
enryclopedic, however, in the masVolumes I
sive DoubledayCookboo&,
and II (I974-7 5), the Na?, Doableday
(1985) (all with Elaine Hanna), and
Tbe Nutritian Bible (2007, with Bar- Alex Bullockwhile, working atThe Museum.As in the past,visitorswill
bara Deskins). The compendious Institute of Culinary Education, is preparedishesusing recipesfrom
TbeMost attendingNYU for aMasters'degree centuries-oldcookbooks.Carolina's
American Century Cookbook:
with open-fire cooking
20th
Centary in Food Studies:Culinary History experiences
Popular Recipesof tbe
(1997) is a larkyride down the bumpy and Culture. Her website www. werepublishedin the museum's2008
Memory Lane of American cooking, meetandeatonline.com describes Bulletin.
with a generous helping of historical "culinary adventuresin New York
City and beyond" and includes
analysis subdy slipped in.
About a decadeagoJeanreturned media, pop culture, and the fun Betty Fussell has been talking
fromNewYork, where she'slived for eventsthat occurwithin her kitchen. about RaisingStenks:The Life and
TimesofAmericanBeef.InNew York
manyyears and maintains many close
Though
ties, to her beloved South.
her Beard Award-winntng Loue fu a follow up and to expandon her
Affair with Southern Cooking Recipes book Ne?, Hampshire:FromFarm
and Recollections(2007) would by any to Kitchen,Helen Brody's newest
reckoningbe considered a crowning foray into local farming is www.
achievement, in characteristic fash- newhampshirefarms.net. One
ionJean is already planning the next categoryis womenfarmerswho repproject. And from her home basein resentthe fastestgrowingsegmentof
North Carolina, she'seasily reached U.S. farming.There arealsorecipes
at her website, www.jeananderson- using local farm products, a bit of
cooks.com, a lively mix of news, culinary history, a discussionboard
casual wisdom, friendly problem- and links to other sites.
solving (Ask the Recipe Doctor!),
and Mail Call.
When someone as prolific and For the third consecutiveyear,
versatile as Jean Anderson is the Carolina M. Capehart will conduct
subject of a profile, there's always her historic cookingseries"Fireside
the danger of compiling a mere cata- Feasts"during July and August at
logue of publications, awards, and Brooklyn's Wyckoff Farmhouse

Anderson

MemberNews

she appearedat Barnes& Noble
tibeca, The Coffee House, and
next fall will continue beef talk at
theJamesBeardllouse, the Institute
for AdvancedStudy in Princeton,
and the SchlesingerLibrary in
Cambridge.(Shewill be speakingto
CHNYonApril 15th).

Avenue of the Americas at 10th St,
from 6:30-8:00 p.m. The program
is free and open to the public. Reservations are necessary:programs@
wnba-nyc.org.

Harvey N. (Hank) Kornfeld, a
graduate of the Culinary Institute
of America and operations manager
for a USDA inspected cook-chill
operation forwhich he also tests and
"tweaks" recipes, recently received
a BA in Food History from Empire
College, State University of New
York. His greatest influence was Reay
Tannahill's book, Foodin History and
he is hopeful that he can locate a
signed first edition from a CHNY
book collector.

LastspringPatricia Gadsbypitched
in to start a new farmers'market in
Falmouthon CapeCod, for farmsin
Falmouthandneighboringcounties,
including Tomten Farm, Peachtree
Circle, Tony Andrews, Silverbrook
(NH) Shaker Museum historic
and Lucky Fields Organics.Duties
site. For more information: w-ww.
included handling paperworkand
Enfieldshakermuseum.org or 603publicity,aswell asunloadingtrucks
632-4346.
andwrangling tentson marketdays.
Shewrote a columnin the Falmoutb
Enterpriseabout seasonalproduce
(with recipes)and coveredlocal Judith Krall-Russo (www.teafood- Jacqueline Neumants newest cookfarm news and other issuessuch as history.com) has added "Tea and the book Cooking From China's Fujian
Telling Cup" to her seriesof culinary Proaince(Hippocrene Books, NY]
farmlandconservation.
history programs. This workshop
explores how tea and other foods
Two new books by Jo-Ann Hes- have been used to "tell the future"
lin, MA, RD, CDN, have recently throughout the ages.This program
been released.The Fat Counter7th is part lecture and part hands-on.
ed.(PocketBooks,2009),celebrat- Judith can be contacted at judith@
ing its 20th year in print, provides teafoodhistory.com.

backgroundon eatingthe right type
of fat and givesvaluesfor calories,
total fat. saturatedfat and trans fat.
The CompleteFoodCounter,3rd ed.
(PocketBooks,2009)offers a guide
to the calories,carbohydrates,fat,
cholesterol,fiber,andsodiumvalues
of over 20,000foods and has been
recommendedby the USDAs Food
& Nutrition Information Center.

Cathy Kaufrnan will be a panelist at a program sponsoredby the
Women's National Book Association on trends in food books.The
discussionwilltakeplaceonApril 15
at theJeffersonMarket Library,425

cameoutin the fall and she continues
to give lectures about this provincial
food. Her article on Dongbei, known
asManchuriawhen shewas growing
up, will appear in the May issue of
Gastronom.icn.

Marion Nestle blogs daily (almost)
on her new website. Come visit at
www. foodpolitics. com.

Saaeur magazine said Anne Mendelson's Milk: The Inspiring Story of
Milk Throagh th eAges"accomplishes
what only the best single-food histories... have done: it makes the Susan Mclellan Plaisted, Proprireader seewhat they eat in an entirely etressof lleart to Hearth Cookery is
embarking on a newventure with the
new light." In an NPR "Fresh Air"
inclusion
of "Dining with History"
of
a
interview Anne reminded us
time when milk was unhomogenized interactive, educational programs
and families fought over who got for restaurantsto add food history to
the cream on top. She will give a the dining room. Current programs
short presentation before answer- available in this format are: chocoing questions from dairy farmers late, l8th-century ice cream, Native
and other attendees in the Fall at American foodways, and Swedish
the CulinaryHistory Synposium in foodways. For more information
Continued.an page 8
the Great Stone Dwelling, Enfield

Member News
Continuedfrom page 7
on this endeavor see Susan'swebsite
www.hearttohearthcookery.com.

Lorna Sass has a new blog: www.
lornasassadarge.wordpress.com.
Her newest book is called Whole
Grains for Busy Peopleand the 20th
anniversaryedition of her book Coo&ing Under Pressurewill be published
next fall.

In January, Francine Segan was
named food and home editor for
Betty Confi dential, (http://www.bettyconfidential.com) and welcomes
members interested in writing for
the online magazine to contact her
(Fsegan@verizon.net).Francine will
alsobe giving severaltalks this spring
including one on the history of entertaining in Italy at the Westchester
Italian Cultural Center on Tiresdav.
April21.

free to CHNYmembers.) He is currendy writing a companion volume,
Drinking Histo\, about which, he
reports, requires considerablehands
on samplings of appropriate beverages-for professional reasons, of
course. (Below,oneof the book'smnny
illustrations.)
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Andrew E Smith will teach a Professional Food Writing class at the
New School in the June and July,
and a fifteen week class on American Culinary History beginning in
September. His next book, Eating
History : 30 Ti.nning Pointsin Ameri cnn
Cuisine(Columbia University Press),
has been completed and the release
party is scheduled for September
14th at the National Arts Club. (It is

chc!

ilr. Quai(r Oa.r
!:rt.'
r(c.r',r'
qidL}r
.,, r',:..
r srril.1r',rd\'*.jc*iil$ly
n*i-th.
i',i
n rilr{
prcL.$
cxch 12.cir
,uci
rbr"!
il ,,.a.1 tr
fl,ro.

Pat*.C

Toni Silber-Delerive is an artist
with a focus on painting with the
unique approach of aerial landscapes.
She had two shows in New York last
year and has been in several group
shows.To learn more aboutherwork
go to ww-w.tonisart.com.
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Susan Yager is currendy researching
and writing Tbe Handred YearDiet:
Americn's VoraciousAppetitefor Losing
Weight. This narrative cultural history tracing our nation's preoccupation with diet and weight loss will be
oublished bv Rodale in 2010.

Food, Wine, and Song
Cuntinuedfrompage1
Duke Philip the Good of Burgundy
held an enormous feast to raise
funds to launch a new crusadeto
the Orient; the previousyear Constantinoplehad fallen to the Tirrks.
The raisond'etretor the party, which
cameto be knownasThe Feastofthe
Pheasant,may have been a solemn
and holy cause,but the event was
unashamedlylavish and exuberant,
with musicprovidedby many of the
most famous musiciansof the day.
To quote the contemporarywriter
Olivier de La Marche: "....the second table had a pie in which there
were 28 live people who played
musicalinstruments.The fourth was
a barrel (-ith) a finely dressedfigure
holdingin his handa noticesayrngHelp Yourself."The writer goeson
to tell of al2-year-old boywho rode
in on a stagand sangthe upper part
of a song,Je ne uis onqaes)
by Gilles
Binchois,and it is likely that songs
by Europe'spre-eminentcomposet
Guillaume Dufay, would havebeen
featured.
A different perspectiveon Burgundian parties is provided by an
anonymous composer. Having
attended a particularly fabulous
event,the only possiblereactionwas
to rush home and commemorateit
in song! "Fine dishes"were served,
while instrumentsandvoicesplayed
and sangso loudly that "they could
be heardaroundMetz,."Afine party
indeed,giventhatMetzwassome25
miles from the venueof the party in
Cambrai!
Songsfrom evenearlier periods
further our image of social eating
in thesetimes.fu early as 1230an
anonyrnouscomposerhappily states
that "by the hearthin the coldmonth
ofJanuaryI want to eatsaltmeatand
fat capons"and noteswith certainty

that "French winessurpassRhenish
wines." And the late l3th-century
song Prendsl'arbre by Adam de La
Halle invokesthe folklore figuresof
Robin and Marion to illustrate the
pleasuresof picnicsin the countryside.(For more information on this
and other areasunder discussionin
this article, seethe excellentarticle
by SusanE Weissin "Medieval and
Renaissance
Wedding Banquetsand
Other Feasts"in Food.andEating in
Medieaal Europe,editedby M. Carlin
and J. T Rosenthal,Hambledon,
1998.)
The Orlando Consort has also
identified a number of songsthat
could be said to comment on how
all the food ingredientsmight have
been cooked.An anonymous15thcennrryItalian song,De Ia miafarina,
statesfrom the outsetthat the singer
is going to usehis/her flour to make
lasagne.Sad\a we will never know
how the story would have continued-the loss of all but the first
verse of this song is typical of the
frustrationsthat musicologistsface.
More can be learned from Loyset
Compdre'ssetnngof Unfranc archi er.
The yokel-soldier,offto fight for the
Duke of Burgundy,needsa suitable
diet to preparehim for batde. His
choice?"For his lunch he hasto have
a fricass6e,good tripe that hasbeen
well seasoned;
for his supper,onion
soup."
Our favourite song in this categoryis the remarkablyinformative
(over-informative?)
songby the mid16th-century German composer
MatthiasGreiter entided simplyVon

Eyrm (lrbout Eggs). Part One tells
of the variety of eggs available for
nourishment and good health: hens,
goose, ducks, crabs, pigeons, nest,
herdsmens,long, cuckoos,peacocks,
hares, ostrich, calves, and-yes, it
had to happen-the pair of eggs
that can be found between the legs
of the farmer! PartTro recounts the
manner inwhich eggscan be cooked:
with butter on top, boiled, fried,
baked,spangled(over-easyl),stuffed,
and cooked in lard. Our attention
has subsequently been drawn to
the magnificently titled recipe for
"Orange Omelette for Pimps and
Harlots" by the German-bornJohn
of Bockenheim (quoted by Redon,
Sabban, and Servenn in The Meilieual Kitchen, IJniversity of Chicago
Press,1998),chef to Pope Martin V
in 1430, and thus a contemporury of
Guillaume Dufay, who also spent a
period in Rome. Clearly, eggs were
much respected in renaissanceGermany.
Before this article degenerates
further, we can extend the area of
information gleaned from early
music in one more unexpecteddirection. Si qais amat is another round,
this time from an early 15th-century
English manuscript now at Cambridge University. The text appears
to be an extract from an extensive
section on table etiquette for children in a collection known as The
BabeesBook. The book touches on,
amongst other issues,the importance
ofwashing fingers frequendy during
a meal, desisting from nose-picking
at table, and avoiding using a napkin
forwiping teeth clean.The complete
text used for the song states,"If anyone enjoys slandering the lives of the
abseng let him know that this table
is not fitting for him." English music
and cuisine may both have fallen
from the great respect accorded
Continaed,onpage 10

Food, Wine, and Song
Continaedfrom page 1
by international commentators in
the 15th century but the importance attached to good manners has
remained constant.
The opportuniry to combine
imagesof food and sexwasirresistible
for medievaland renaissancecomposers - why should they be any different
from modern writers and film-makers? Examples abound from all over
Europe, but if there is somevariety in
approach (faint allusion/blatant vulg irty or prudish colmess/unabashed
coarseness),it may be something of a
surprise today that quite possibly the
most enthusiastic audience for the
most unsubde, overt d.oublemtmdres
was to be found in the very home of
the Renaissance,Florence.The Canti
is a collection of songs
Carnascialeschi
thatwould havebeensung during the
celebrations of the Carnival seasons:
the first beganjust before Lent, while
the second lasted from May Day to
the celebrations for San Giovanni on
24June. The organized eventswere
at their most elaborate during the
reign of theMedici Duke Lorenzo the
Magnifi cent (ruled | 469-1492) when
decorationsand costumeswere added
to the poetry and music performed in
torch-lit street possessions.
On first inspection, the Canto di
dsnne maestredi far caciois a charming song about dairy-maids: "We
are ladies born in Chianti, we have
masteredcheese-makingat its best."
The text details how it is important
to "take the cows one at a time": how
the legs mustbe opened and the teats
squeezed;how the curdled milk must
be kneaded and moulded: and how
crucial it is that the cheesemust be
the right si2s-"nql too short, long,
wide or narrow." These are just some
of the details:there are a dozenverses
to this song. Yet the Florentine audi-

H

encewould havebeen with the same care that he tends to
abundantly aware human souls. The song may even
that the author of have been written while the Saint was
the text, Jacopo da still alive. Guillaume deMachaut, the
Bientina (who French composer of the beautiful
was clearly not 14th-century songr Nes qu'on pore mb a rra s s e d roit, wrote of his pride in the piece:
to be named), "it is a long time since I have done
wa s ma k in g anything so good. It is as sweet as
a blindingly unsalted gruel!" Can we infer from
obvious play this that this substancewas enjoyed
on the words more in the Middle Ages than in the
cncio (cheese) era of Charles Dickens? And finally,
and cazzo thewords of Guillaume Dufayonhis
(the coarse departure from France for Italy in
term for the 1426:"I depart all weighed down by
male organ). my load of walnuts, for I cannot find
One could beans or peas [seerecipe next page],
be tempted at which I feel constant annoyance
to think that in my heart." A frivolous thought?
this is mere Listen to the heart-rending music
that goes with this text and it will
coincidence.
Flowever, many other Carnival causefurther evaluation of this seemsongs display this same technique, ingly bland statement-what exacdy
including rhe Canto di cardone(text is intended by this comment? These
by Lorenzo di Filippo Strozzi). are precisely the kind of intriguing
"Ladies, we are master growers of questions that research into the
cardoons...thereare somewho plant juxtaposition of medieval music and
it face down...we always like the big medieval food can prompt.
Angus Smitb is afoandermember
mout-hfi,rls"and so on, for verse after
joke
is not so of theaward-winning Orlando Consort,
verse. This time the
much aplay onwords asthe allusion a British a capella aocal quartet. Tbe
to the shape of the cardoon (Cynara Consort'sCD "Food, Wine and Song"
cardunculus), a relation of the globe (IIMU 907314) combinesmusic with
artichoke. As obsceneasthis maybe, recipesbasedon the songsfo, amongst
the song does end with a genuinely others,Clarissa Dickson Wright, Jeanfunny and original (unique?) sign- ChrisopheNoaelli, RoseGray, and Ruth
off: "Eating a cardoon without salt Rogers.
is about as much firn as going to the
carnival with your own husband."
To restore balance and good
taste,it is worth noting that religious
music and songs of courdy love can
also shed their own light, if more
indirect, on the subject of food in
this period. There is only space
here for three examples. A haunting solo song from the early 13th
century tells of St Francis's labors in
the field, tending vines and fig trees
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websitesof Interestto culinaryHistorians
www.uwrn.edu/ - carlin/

purpose of the ResearchCentre has
been: the promotion of research
in the history of food and drink in
Australasian and global contexts;
the study of the production and
consumption of food and drink, of
www.ccsf. edu / Libr ary /a lice/
their relationship to national and
archives.html
international politics, sociery and
The purposeof this gurde,provided economy, environment and health;
by the Alice Statler Library of the to explore the cultural meaning and
City College of SanFrancisco,is to significance of food and drinlg and
give studentsa starting point when to support scholarship in the above
searchingfor information on the areasofresearch.

Medieval socialand economichistory, with a focus on English urban
history and archaeology,food and
diet, and householdtechnologies

plants or the dried spices.Names
of spicesappearin 50 differentlanguages.
www.foodmuseum.com/
Food history) news, featuresand
temporaryexhibits.

httpz/ / aggie-horticulture.tamu.
edu/plantanswers/pu
blications/
vegetabletravelers/

The original publication of this article
about the origins of vegetablesused
history of food and drink.
in the United States appeared in
www.uni-graz.at/ - kiau:er
/
the August 1949 issue of Nationnl
www.hss.a delaide.edu.au/
engl/index.html
Geographic magazine. Features inforcentrefooddrinV
Gernot Katzer'sSpicePages.Empha- mation about over 30 vegetables,
In 1997 the Departmentof His- sisis on theirusage in ethnic cuisines, including carrots, corn, okra, peas,
tory at The University of Adelaide particularly in Asia; their history potatoes, tomatoes (also known as
supportedthe establishmentof the chemical constituents, and the ety- "love apples"), and watermelon.
ResearchCentre for the History mology of their names. There are From the Texas A&M Horticulture
of Food and Drink. The Drimarv numerous photos featuring the live Nemrork.
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Stayin Touch!
WEDNESDAY, APRIL 15
DeBragga& Spider(seeMemberNews,page6)
BetryFussell,Rnisin
g Steaks,
"Betty Fussellusesher skillsasa journalistandculturalhistorianto
examinehow and why steakbecameso central to Americandiets.
From cowboysin theWest to celebritychefsin the East,shereveals
the humansideof beefproduction,marketing,and consumption."
-Michael Pollan, author of In Defense
ofFood
Dilemma
Tlt
Omniu
ore's
and e
MAY KathleenCollins, "WatchingWhatWe Eat The Evolution ofTelevision Cooking Shows"
JUNE: KrishnenduRay,history of ethnic restaurants.

DrcnvrnnR CHNY EvnNr AT THENerroNar, Anrs CLus
"The Raw Milk Wars"

Aboae,speakerAnne Mendelsonsigning her
recmtlyreleasedbookMilkThe SurprisingStory
of Milk through the Ages.Below,CHNY WebntesterHolly Atkinson (right) with nsu menaber
LeabKim.
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Spe.vrnrocrnns
If you want to receiveorganization
news, spam blockers must accept
CHI{Y program announcements
from Carolyn Vaughan (TFOX2@
nyc.rr.com) and CHNY newsletter
announcementsfrom Helen Brody
(helen@helenbrody.
com).
Connncr E-MArLeoonnss?
CHNY members receive numerous announcementsby e-mail, not
only about our own programs,but
also about other eventsof culinary
interest, including talks, tours, and
tastings.Pleasesend new address
changes to www.culinaryhistoriansny.orglcontact.
Pnocneu REGrsrRArroNNEws
You cannow registerfor CHNY programsonline, through Brown Paper
Tickets (www.brownpapertickets.
com). Brown PaperTickets accepts
MasterCard,Visa,andDiscover.No
more scramblingfor a stampand an
envelope!Of course,we will continue to acceptregistrationsthrough
the mail for thosewho prefer it.

