Will's Revenge 2006, a Period French Lunch
Shopping List

10 lb ground beef – 85%



($30)

10 bunch scallion




($5) ($5)

2 bags baby carrot




($5)

5 bunch parsley




($5)

5 big turnip





($5)

10 parsnip





($10)

oranges





($10)

apples






($10)

bottle white wine vinegar



($3)

15-20 long pepper (Mifflinburg market or my supply or black pepper)

1 box saffron





($5) – shire supply was out?

5 bag dried peas




($10)

5 t white pepper




($5) – shire supply?

10 t powder ginger




($5) – shire supply?

6 lb brie





($36)

8 stick butter





($8)

10 lb cream cheese




($15)

enough frozen dough for 75-100 little rolls

($20)

1 small thing of cheese squares for the marshals
($5)

1 loaf white bread (not wonder)


($2)

10-12 of Ciaran’s crust recipe



($10)

                                                                           ---------------

                                                                                $145 Guess at a price without the cheese goo

If cheese goo is going to be too expensive, what about the usual cheese cubes? 

Items in italics are for the cheese goo.

Pea Soup – 14th C French

Rinse then cook peas. Change the water. Cook again till done. Will take 1 hour. Make broth with carrots and other root veggies in small bits. Add in peas. Add long pepper, ginger, sprinkle with vinegar. Mix some broth with bread and break into crumbs. Add in. Mix some broth with saffron and grind in the threads. Add in. Add in parsley.

Beef tarts

1 lb ground beef – 85%
10 lb ground beef – 85%

½ bunch scallion chopped
5 bunch scallion chopped

Black pepper
pepper

Salt
salt

Ciaran’s crust
Tart cutters and crust

Each pound of beef makes 10 tarts. Mix beef and scallion and pepper and salt. Make crust. Make tarts. Poke steam hole in tops. Grease pan. Bake at 350 for 35 min or till meat temp is 150.

Cheese Goo – Yes, I know it's English not French


Original Recipe from The Closet of Sir Kenelm Digby Opened, published 

(posthumously) in 1669:

Digby p. 228/177

Cut pieces of quick, fat, rich, well tasted cheese, (as the best of 

Brye, Cheshire, &c. or sharp thick Cream-Cheese) into a dish of thick 

beaten melted Butter, that hath served for Sparages or the like, or 

pease, or other boiled Sallet, or ragout of meat, or gravy of Mutton: 

and, if you will, Chop some of the Asparages among it, or slices of 

Gambon of Bacon, or fresh-collops, or Onions, or Sibboulets, or 

Anchovis, and set all this to melt upon a Chafing-dish of Coals, and 

stir all well together, to Incorporate them; and when all is of an 

equal 

consistence, strew some gross White-Pepper on it, and eat it with tosts 

or crusts of White-bread. You may scorch it at the top with a hot 

Fire-Shovel.

How I made it:

Melt butter in a saucepan, and add all the cheese.  Stir continuously 

over low heat until the butter and cheese combine and melt.

Add the scallions or bacon, mix well.  mix in the pepper as well.

Spread on toast points/sippets and roast under a boiler (or use a 

blowtorch) until the cheese bubbles and just starts to color.

Bread

Buy frozen dough and rise/bake

Sources: Related things are highlighted.

Menagier

BEEF PASTIES. Have good young beef and remove all the fat, and the less good parts are cut in pieces to be used for stock, and then it is carried to the pastry-cook to be chopped up: and the grease with beef marrow.

The meat of a leg of beef is sliced up and put in pastry; and when the pastry is cooked, it is appropriate to throw a wild duck sauce into it.

MUTTON PASTIES. Chopped very small with scallions.

Chiquart  First white fish, pasties, green soup, and a king's bruet

Menagier

Item, you should know that it is unlikely for peas or beans or other soups to stick to the bottom of the pot, if the burning logs do not touch the underside of the pot while it is on the fire

cold sage soup
a green soup
thick soup of cress
sage and parsley for the cold soup

Three sorts of soup, whole capons in a white broth, a cauldron of [things dug up--root vegetables?(JH)], venison in soup, loach and eels cut lengthwise on top.

Soups, that is to say salmis of six becket [a fish (JH)] and six tench, green leek, and white herring, a quarter-pound: six freshwater eels salted the day before and three cod soaked overnight.

For the soups: almonds, six pounds; powdered ginger, half a pound; saffron, half an ounce; small spices, two ounces; powdered cinnamon, a quarter-pound, sugared almonds, half a pound.

that is to say thickeners for soups, such as bread, eggs, starch, flour, etc., and all binding agents for soups.

In soups, you must add spices very well ground and not sieved, and at their sharpest.

And first a SOUP of OLD PEAS. It is appropriate to shell them, and to find out from the people the place the nature of the peas of the area (for commonly peas do not cook well in well-water: and in other places they cook well in spring-water and in river water, as in Paris, and in other places, they do not cook at all in spring-water, as at Besiers) and this known, it is appropriate to wash them in a pan with warm water, then put in a pot with warm water on the fire, and boil them until they burst. Then separate the liquid from the solid, and put the liquid aside, then fill the pea-pot with warm water and put on the fire and separate a second time, if you wish to have more liquid: and then put back without water, for they will produce enough. and boil in it; and it is not appropriate to put the spoon in the pot after the separating, but shake the pot and the peas together, and little by little feed them with warm water or a little more than warm but no cold, and boil and cook completely before you add anything except hot water, be it meat or anything else: do not add salt, nor bacon, nor absolutely anything whatsoever until they are fully cooked. You can add bacon water or meat stock, but you must not add any salt, nor even the tip of the spoon, until they are well cooked; you can always stir them by moving the whole pot.

When you have NEW PEAS, sometimes they are cooked on a meat day both in meat stock and with ground parsley, to make green soup, and this is on a meat day; and on a fish day, you cook them in milk, with ginger and saffron in them; and sometimes "a la cretonnee" of which I shall speak later.

With all these peas, whether old or new, you can force them through a sieve, or a fine or horsehair mesh; but the old peas must be yellowed with ground saffron of which the water may be put to boil with the peas and the saffron itself with the liquid from the peas.

There are other peas which are left in the pod with bacon added.

Item, cretonnee of new peas, you will find it in the next chapter.

The liquid from the peas on a meat day is of no account. On a fish day and in Lent, fry the onions as is told in the preceding chapter, and then put the oil in which the onions were fried and the onions in along with bread-crumbs, ginger, cloves and grain, ground: and sprinkle with vinegar and wine, and add a little saffron, then adorn the bowl with slices of bread.

Item, with the liquid make a broth on fish days. Do not stir it and take it soon from the fire, etc.

Item, mix the liquid with beet-leaves and it will be a very good soup, but do not add any more water; and this is for Lent

BEET SOUPS. There are three kinds of beet-leaf soups according to cooks who speak of them, white, green, and black.

White beet-leaves soup is so-called because it is made from the white part of the beet-leaves, with backbone, with sausages, and with ham, in the seasons of autumn and winter, on meat days; and know that no other fat than that of pork is good with it. And first you clean, wash, and mince them, and blanch them, that is in summer when the beet-leaves are young: but in winter, when the beet-leaves are older and tougher, they should be parboiled instead of blanched, and if it is a fish day, after the above you must put them in a pot with hot water and so cook them, and also cook minced onions, then fry the onions, and then fry the beet-leaves with the onions which have already been fried; then put all to cook in a pot with cow's milk, if it is a fish day not in Lent; and if it is Lent, use milk of almonds. And if it is a meat day, when the beet-leaves are blanched, or winter beet-leaves are parboiled as told above, put them in a pot to cook in salted water, with pork and bacon in it.

Note that never with beet-leaves, do you add bread.

Item, WHITE SOUP of Beet-Leaves is made as above in mutton and beef stock together, but not with pork; and on a fish day, with milk of almonds or cow's milk.

CRESS in Lent with Milk of Almonds. Take your cress and parboil it with a handful of chopped beet-leaves, and fry them in oil, then put to boil in milk of almonds; and when it is not Lent, fry in lard and butter until cooked, then moisten with meat stock or with cheese, and adjust it carefully, for it will brown. Anyway, if you add parsley, it does not have to be blanched.

A species of beet is called spinach and has longer leaves, slender and greener than common beet, and it is eaten at the beginning of Lent.

New and First Beet-Leaves [probably means spinach: JP] Clean it, and while cleaning it remove the coarse leaves as you do with cabbage, then put into simmering water without chopping, and have in a pot clear bubbling water, and salt, and put the leaves in this pot to cook, and then arrange them and add olive oil or verjuice to the bowl, and no parsley.

At other times and most often you fry the raw leaves, and when they are well fried, add a little water, as though making a stock from the oil.

Again, soup of new beet-leaves may be made with blanched beet-leaves in summer when they are young, or parboiled in winter when it is right for old beet-leaves, never mind how old they may be.

Soup from beet-leaves washed, then minced and parboiled, is greener that those which are first parboiled and then chopped. But the greenest and best is that which is cleaned, then washed and then minced very small, then blanched in cold water, then change the water and moisten in another water then squeeze out handfuls and put in a pot to boil in a stock of bacon and mutton; and when it has boiled a little and you wish to garnish it, put in a little cleaned parsley, washed and chopped, and a few yellow turnip-tops, and boil only till it bubbles.

Everything considered, the beet boiled least and not parboiled is the greenest, and parsley must not be boiled at all, however slightly, for in boiling it loses its flavor.

GREEN BEET SOUP on a fish day. Have it cleaned, chopped, then washed in cold water without parboiling, then cook in verjuice and a little water, and add salt, and let it boil and thicken without clarifying it, then put in, at the bottom of the bowl, under the soup, butter either salted or fresh as you will, or cheese, or soft cheese or [or "with"] old verjuice.

Chopped beet-leaves are in season, from January to Easter, and after.

And note that to make beet soup using milk of almonds, the milk should not be strained; and for other soups or for drinking, it should.

BLACK BEET SOUP is made with bacon riblets; that is to say, the beet-leaves are cleaned, washed, then chopped and blanched in boiling water, then fried in bacon grease; and then hot simmering water is added to them (and some say who wash them with cold water, that they will be more ugly and black), then you should put on each bowl two strips of bacon.

UNPREPARED SOUP. Have parsley and fry it in butter, then throw boiling water on it and make it boil: and add salt, and garnish as any soup.

Again, if you have cold beef, cut it very small, then grind a little bread dampened with verjuice and put through a strainer; put on a dish with powdered spices on top. Heat over the coals. It is enough for three people.

Again, on a fish day, take water and make it simmer with almonds in it; then skin the almonds and grind them and moisten with warm water, strain and put to boil with powdered ginger and saffron, and arrange in bowls; and in each bowl, a piece of fried fish.

Other Soups With Spices But No Thickeners

GOURDS.[60] Let the rind be peeled, for that is best: and always if you want the insides, let the seeds be removed, though it is said that the rind is worth more, then cut up the rind in pieces, then parboil, then chop lengthways, then put to cook in beef fat: almost at the end yellow it with saffron or throw saffron thread by thread, one here, another there; this is what cooks call 'fringed with saffron'.

NEW BEANS. Boil till they split, then take plenty of parsley and a little sage and hyssop, and grind very fine; and after this grind up some bread, and a handful of these same beans which should be peeled and ground with the bread for thickening, then put through a sieve: then fry the rest of your beans in bacon fat, if this is a meat day, or in oil or butter, if this is a fish day; then put your beans in meat stock, if this is a meat day, or in the water from the beans, if this is a fish day.

CRETONNEE of New Peas or new beans. Cook them almost to a puree, then remove from the liquid, and take fresh cow's milk, and tell her who sells it to you that she will be in trouble if she has added water to it, for very often they extend their milk thus, and if it is not quite fresh or has water in it, it will turn, And first boil this milk before you put anything in it, for it still could turn: then first grind ginger to give appetite, and saffron to yellow: it is said that if you want to make a liaison with egg-yolks poured gently in from above, these yolks will yellow it enough and also make the liaison, but milk curdles quicker with egg-yolks than with a liaison of bread and with saffron to color it, And for this purpose, if you use bread, it should be white unleavened bread, and moisten it in a bowl with milk or meat stock, then grind and put through a sieve; and when your bread is sieved and your spices have not been sieved, put it all to boil with your peas; and when it is all cooked, then add your milk and saffron. You can make still another liaison, which is with the same peas or beans ground then strained; use whichever you please. As for liaison with egg-yolks, they must be beaten, strained through a sieve, and poured slowly from above into the milk,after it has boiled well and has been drawn to the back of the fire with the new peas or new beans and spices, The surest way is to take a little of the milk, and mix with the eggs in the bowl, and then a little more, and again, until the yolks are well mixed with a spoon and plenty of milk, then put into the pot which is away from the fire, and the soup will not curdle. And if the soup is thick, thin with a little meat stock. This done, you should have quartered chicks, veal, or small goose cooked then fried, and in each bowl put two or three morsels and the soup over them,

George Soup, Parsley-laced Soup. Take poultry cut into quarters, veal or whatever meat you wish cut into pieces, and put to boil with bacon: and to one side have a pot, with blood, finely minced onions which you should cook and fry in it. Have also bread browned on the grill, then moisten it with stock from your meat and wine, then grind ginger, cinnamon, long pepper, saffron, clove and grain and the livers, and grind them up so well that there is no need to sift them: and moisten with verjuice, wine and vinegar. And when the spices are removed from the mortar, grind your bread, and mix with what it was moistened with, and put it through the sieve, and add spices and leafy parsley if you wish, all boiled with the blood and the onions, and then fry your meat. And this soup should be brown as blood and thick like 'soringue'.

Note that always you must grind the spices first; and with soups, you do not sift the spices, and afterwards you grind and sieve the bread.

(I don't think wine and vinegar are necessary.)

Subtle Broth from England. Take cooked peeled sweet chestnuts, and as many or more hard-boiled egg yolks and pork liver: grind all together, mix with warm water, then put through a sieve; then grind ginger, cinnamon, clove, grain, long pepper, galingale and saffron to give it color and set to boil together.

Other Thickened Soups Without Meat

Green Broth of Eggs and Cheese. Take parsley and a little cheese and sage and a very small amount of saffron, moistened bread, and mix with water left from cooking peas, or stock, grind and strain: and have ground ginger mixed with wine, and put on to boil; then add cheese and eggs poached in water, and let it be a bright green. Item, some do not add bread, but instead of bread use bacon.

German Broth of Eggs Poached in Oil.[66] Then take almonds and peel them, grind and sieve: slice up onions, and let them be cooked in water, then fry in oil, and put all to boil; then grind ginger, cinnamon, clove and a little saffron mixed with verjuice, and finally add your spices to the soup, and boil till it bubbles, and let it be very thick and not too yellow.

Egg Broth. Poach eggs in oil, then have onions sliced and cooked, and fry them in the oil, then put on to boil in wine, verjuice and vinegar, and make it all boil together; then put in each bowl three or four eggs, and pour your broth over, and let it not be thick.

Sops in Mustard. Take some of the oil in which you poached your eggs, wine, water, and boil it all together in an iron skillet: then take crusts of bread and brown them on the grill, then cut into cubes, and put on to boil; then take them out, and put in a dish to drain: and in the bouillon put mustard, and make it boil. Then put your sops in bowls, and pour your liquid over them.

Thickened Cow' Milk. Let the milk be carefully chosen, as is told above in the chapter on thickened meat soups, and let it be boiled to a simmer, then remove from the fire: then pour slowly into it through a sieve a great quantity of egg yolks, and then grind a handful of ginger and saffron, and put them in, and keep it hot by the fire; then have eggs poached in water and put two or three poached eggs in each bowl, and the milk over them.

MILLET. Wash it in three changes of water and then put in an iron skillet to dry over the fire, and shake it well, so that it does not burn; and then put it in simmering cow's milk, and do not let the spoon touch it until it has boiled well, and then take it off the fire, and beat it with the back of the spoon[68] until it is very thick.

Note that after the great heat of June, spice soups come into season, and after Saint Remy's Day [October 1], broths of veal, hare, oysters, etc.

Chiquart's Spinach-Parsley Almond Cream Soup

69a. And if it happens that the doctor does not want to give the said
green puree to the sick person, let the said spinach and parsley be
prepared well and properly as is said above up to when he puts them in
the pot, [wash and stem] then take very good almonds as are necessary to
him and let him clean, blanch, and wash them very well and put them to be
brayed in a mortar--and that should neither smell nor taste of garlic:
[Latin phrase having to do with the medical qualities of garlic and other
things]--and let him bray them very well and moisten them with fair fresh
water and pass them through a good and clean strainer; and make milk of
them and put it in a fair pot. Then let him put it to boil very gently on
a fair clear fire or good coals and put in a little bit of salt, and when
the said milk boils put in the said spinach and a little almond oil and
cook it well and properly. And when they are well cooked do as was said
above to let the doctor know.

69. Again, a green purée for the sick made of spinach and parsley: and to give understanding to him who will make it let him arrange that he has good and fair spinach and parsley according to the quantity which he ought to make of the said purée and let him clean and wash them very well, then put them to boil; and, being boiled enough, let him draw them out onto fair and clean boards and chop them very small and drain them well; and then he should have a fair, clear, and clean pot and put them in to sauté in a little salt and as much good almond oil as is needed. And, if he has none of the said almond oil made, take a great quantity of good and sweet almonds and clean them very well and wash them in three or four changes of lukewarm water and then put them to drain and dry out on a fair and clean table; and when they are well dried, take them to be ground on the fair stones on which one makes nut oils and have oil made from the said almonds; and, being done, put it in a very fair and good flask in which he keeps it, and then have the said spinach sautéed well and gently. And when it is ready let the doctor know, then let it be served to the lord.

½ bag Dried peas �
5 bag dried peas�
�
Hand of baby Carrot, ½ big turnip, 1 parsnip all chopped�
2 bags baby carrot, 5 big turnip, 10 parsnip all chopped�
�
4 long pepper�
15-20 long pepper�
�
1 t salt�
10+ t salt�
�
3 t Ginger�
7-10 T powder ginger�
�
Saffron�
½-1 box saffron�
�
Vinegar – 2 t�
6 T white wine vinegar�
�
Bread slice – de-crusted�
10 slice white bread (not wonder)�
�
½ bunch chopped parsley�
5 bunch parsley�
�



1 lbs. Brie with rind�
6 lb brie�
�
1 lbs. cream cheese�
10 lb cream cheese�
�
1 stick of butter�
8 stick butter�
�
1/2 bunch of scallions�
5 bunch scallion�
�
1/2 tsp. white pepper�
5 t white pepper�
�






