Appendix A

CAPITOL .XXVIIJ.e PER FER MERSEPA

Per fer mersepa, tu pendras les ametles e escaldar les as, e perrades 
rentar les as. E con sien rentades estendras les ab un drap sobre 
un guarbell e possar les as a l ayre ben .iij. o .iiij. jorns fins que
sien ben axutes. E apres pendras les de poc en poch ab un morter 
e picar les as, he muleras lo box ab un poc d aygua ros per tant 
que no fassa oli, e, com sera ben picat tot, en .j.a llr. de metles 
metras .j.a llr. de sucre. E tornar ho has picar he mesclar, e, com sera
picat, aureu neules de sucre he matreu de aquella pasta de sobre 
les dites neules en grux de mig dit, en forme que les dites neules 
sien cubertes. E apres aureu sucre ben molt he salguar le n ets 
demunt, e apres aureu unes leres o grexoneres ben netes e fregades 
he metreu les dedins, e portar les heu al forn he coguen un xich. 

http://www.staff.uni-marburg.de/~gloning/confits.htm
Appendix B

Fruit Made of Sugar [Marzipan]

Add one part of sieved sugar to one part of cleaned and pound almonds. Knead it all with rose water and roll your hand in almond oil and make with it whatever you want of all fruits and shapes, if God wishes.

http://www.daviddfriedman.com/Medieval/Cookbooks/Andalusian/Heading481
Appendix C

Cast Figures of Sugar

Throw on the sugar a like amount of water or rosewater and cook until its consistency is good. Empty it into the mould and make of it whatever shape is in the mold, the places of the "eyebrow" and the "eye" and what resembles the dish you want, because it comes out of the mould in the best way. Then decorate it with gilding and whatever you want of it. If you want to make a tree or a figure of a castle, cut it piece by piece. Then decorate it section by section and stick it together with mastic until you complete the figure you want, if God wills.

http://www.daviddfriedman.com/Medieval/Cookbooks/Andalusian/andalusian9.htm#Heading480
Appendix D

10. For a lofty entremet, that is a castle, there should be made for its base a fair large litter to be carried by four men, and in the said litter must be four towers to be put in each quarter of the said litter, and each tower should be fortified and machicolated; and each tower has crossbowmen and archers to defend the said fortress, and also in each tower is a candle or wax torch to illuminate; and they bear branches of all trees bearing all manner of flowers and fruit, and on the said branches all manner of birds. And in the lower court will be at the foot of each tower: in one of the towers, a boar's head armed and endored spitting fire; elsewhere a great pike, and this pike is cooked in three ways: the part of the pike toward the tail is fried, the middle part is boiled, and the head part is roasted on the grill; and the said pike is sitting at the foot of the other tower looking out from the beast spitting fire. One should take note of the sauces of the said pike with which it should be eaten, that is: the fried with oranges, the boiled with a good green sauce which should be made sour with a little vinegar, and the roast of the said pike should be eaten with green verjuice made of sorrel. At the foot of the other tower an endored piglet looking out and spitting fire; and at the foot of the other tower a swan which has been skinned and reclothed, also spitting fire. And in the middle of the four towers in the lower court a fountain of Love, from which fountain there should flow by a spout rosewater and clear wine; and above the said fountain are cages with doves and all flying birds. And on the heights of the said castle are standards, banners, and pennons; and beside the said fountain is a peacock which has been skinned and reclothed. And for this, I Chiquart have said before, I would like to teach to the said master who is to make it the art of the said peacock, and this to do courtesy and honor to his lord and master, that is to take a large fat goose, and spit it well and put it to roast well and cleanly and gaily [quickly?], and to recloth it in the plumage of the peacock and put it in the place where the peacock should be set, next to the fountain of love, with the wings extended; and make the tail spread, and to hold the neck raised high, as if it were alive, put a stick of wood inside the said neck which will make it hold straight. And for this the said cook must not flay the said peacock, but take the pinions to put on the goose and take the skin of the rump of the peacock where the feathers are held all together; and when it goes onto the goose, to make good skewers to make the said goose spread its tail as properly as the peacock if it were alive.
And on the battlements of the lower court should be chickens skinned and reclothed and endored, and endored hedgehogs, and endored apples made of meat, Spanish pots made of meat all endored; molded figures, that is: hares, brachets, deer, boars, the hunters with their horns, partridge, crayfish, dolphin, peas all molded and beans made all of molded meat. The curtains of the said castle which go all around the castle, should be so large hanging to the ground that one cannot see the bearers of the said castle. And the said curtains from the ground to two feet up should be painted with waves of water and large sea flowers; and among the said waves should be painted all sorts of fish, and above the said waters and waves should be galleys and ships full of people armed in all ways so that it seems they come to attack the said fortress and castle of Love, which appears to be on a great rock in the sea, of which people some are archers, crossbowmen, others are furnished with lances, others with ladders to lean against the said fortress, these climbing and those descending and pushing the others off, these divided and other things, these hard pressed and those in retreat, these being killed by arrows and those by stones.
And within the curtains should be three or four young children playing very well, one a rebec, another a lute, psaltery, or harp, and others who have good voices to sing appropriate, sweet, and pleasant songs so that one is aware that these are sirens in the sea by their clear singing.
And the peacock which is mentioned above, which by the advice of me, Chyquart, is the result of artifice, take it and clean it very well and then dry it well and properly, and spit it and put it to roast; and when it is nearly roasted stud it with good whole cloves well and properly; and if the surface is spoiled put it to roast again. And then let your lord know about your trick with the peacock and he can then arrange for what he wants done.

http://www.daviddfriedman.com/Medieval/Cookbooks/Du_Fait_de_Cuisine/Du_fait_de_Cuisine.html
Appendix E

CHASTLETES [1], XX.IX. IX.

Take and make a foyle of gode past with a roller of a foot brode. &

lyngur[2] by cumpas. make iiii Coffyns of þe self past uppon þe

rolleres þe gretnesse of þe smale of þyn Arme. of vi ynche depnesse.

make þe gretust [3] in þe myddell. fasten þe foile in þe mouth

upwarde. & fasten þee [4] oþere foure in euery syde. kerue out

keyntlich kyrnels [5] above in þe manere of bataiwyng [6] and drye

hem harde in an Ovene. oþer in þe Sunne. In þe myddel Coffyn do a

fars of Pork with gode Pork & ayrenn rawe wiþ salt. & colour it wiþ

safroun and do in anoþer Creme of Almandes. and helde [7] it in

anoþer [8] creme of Cowe mylke with ayrenn. colour it with saundres.

anoþur manur. Fars of Fygur. of raysouns. of Apples. of Peeres. &

holde it in broun [9].

anoþer manere. do fars as to frytours blanched. and colour it with

grene. put þis to þe ovene & bake it wel. & serue it forth with ew

ardaunt [10].

[1] Chastelets. Litlle castles, as is evident from the

    kernelling and the battlements mentioned. _Castles of jelly

    templewise made._ Lel. Coll. IV. p. 227.

[2] lynger. longer.

[3] gretust. greatest.

[4] þee, i. e. thou.

[5] kyrnels. Battlements. V. Gloss. Keyntlich, quaintly, curiously. V.

    Gloss.

[6] bataiwyng. embatteling.

[7] helde. put, cast.

[8] another. As the middle one and only two more are provided for,

    the two remaining were to be filled, I presume, in the same manner

    alternately.

[9] holde it broun. make it brown.

[10] ew ardaunt. hot water. _Eau_, water; anciently written _eue_.

http://www.ibiblio.org/pub/docs/books/gutenberg/etext05/8cury10.txt
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Appendix G

From Le Menagier de Paris, trans. by Janet Hinson:


"TO MAKE ROSE WATER WITHOUT A LEAD ALEMBIC, take a barber's basin, and fold a kerchief longwise across the opening like a drum, and then put your roses on the kerchief, and over the roses set the bottom of another basin containing hot ashes and live coals. 

TO MAKE ROSE WATER WITHOUT ALEMBIC OR FIRE, take two glass bowls, and do as said earlier, and in place of ashes and coals, put it all out in the sun: and the heat of the sun will make the rosewater form. 

TO MAKE DAMASK ROSEWATER, add mashed roses to the rose petals. Or thus: pour the first distillation of rosewater into the second and the third and the fourth; and thus, having gone through four times, it will be red. 

TO MAKE RED ROSEWATER. Take a glass flask and half fill it with good rosewater then fill it up with red roses, that is petals of young roses from which the white bit at the end has been cut away, and leave nine days in the sun and at night too, and then strain it." 

http://www.gallowglass.org/jadwiga/herbs/rosewater.html
Appendix H

203. A tower.

If you wish to make a tower covered with linen dyed as if it were masonry, have 4 windows at the 4 corners of the tower. Have a likeness of Saracens and Moors seeming to fire at a wild man who would assail them. To make the wild man have a handsome man, tall and upright, clothed in a linen robe, hose and shoes all joined together, with the robe covered with [strands of] painted hemp. In the tower you need the figure of a young valet disguised as a wild boy. He should have some leather balls full of wadding or carded wool, dyed to resemble stones, for throwing at the wild man.

http://www.telusplanet.net/public/prescotj/data/viandier/viandier465.html
Appendix I

180. Parma tarts.

Take mutton, veal or pork meat, cook it, chop it appropriately, spice it extremely reasonably with Fine Powder, and fry it in lard. Afterwards, have large uncovered pies the size of little platters, with pastry sides higher than for other pies, and made in the manner of crenellations. The pastry should be strong so that it can hold the meat. If you wish, mix some pine nut paste and currants with the meat, and crumble some sugar on top. Take some boiled and quartered chicken, and in each pie put 3 or 4 chicken quarters in which to fix the banners of France and of the lords who will be in the [royal] presence. Gild them with sprinkled saffron to be more attractive.

If you do not wish to depend so much on chicken, you need only make some flat pieces of roasted or boiled pork or mutton. When the pies are full of their meat, glaze the top of the meat with a little egg yolk and egg white beaten together, so that the meat will hold together more firmly for inserting the banners. Have some gold, silver, or tin leaf for gilding the pies in front of the banners.

http://www.telusplanet.net/public/prescotj/data/viandier/viandier457.html
