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Our websites: 
 
Mestra Rafaella’s website: 
http://www.fridayvalentine.com/ 
 
Lady Eulalia’s website: 
http://www.geocities.com/shadowdryad/SCA/sca.html 
 
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *  
Discussion lists (most on yahoogroups): 
 
DMCooks, sca-cooks, sca-bakers, SCA_Subtleties, MedievalRecipe, SCAFoodAndFeasts, SCA_AuthenticCooks, 
sca-vegetarian, sca-recipes, AnTirianCooks 
 
Madrone Culinary Guild (they also have a discussion list) 
http://www.liripipe.com/mcg/ 
 
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *  
Cookbooks/Recipe collections: 
 
Beebe, Ruth Anne. Sallets, Humbles & Shrewsbery Cakes: a collection of Elizabethan recipes adapted for the 
Modern kitchen. Boston: David R. Godine Publisher, 1976. 
 
Black, Maggie. The Medieval Cookbook. New York: Thames and Hudson, 1997. 
 
Carroll-Mann, Robin (writing as Brighid ni Chiarain (trans.)) An English translation of Ruperto de 
Nola's "Libre del Coch" 
http://www.florilegium.org/files/FOOD-MANUSCRIPTS/Guisados1-art.html 
http://www.florilegium.org/files/FOOD-MANUSCRIPTS/Guisados2-art.html 
 
Forme of Cury, online version: 
http://www.pbm.com/~lindahl/foc/ 
 
Goodman of Paris (Le Managier de Paris), trans. Eileen Powers, ed. New York: Harcourt, Brace, 1928. 
 
Hieatt, Constance B. Brenda Hosington and Sharon Butler. Pleyn delit: medieval cookery for modern 
cooks. (2nd ed.) Toronto: University of Toronto Press, 1997. 
 
Lorwin, Madge. Dining with William Shakespeare. New York: Atheneum, 1976. 
 
Le Menagier de Paris. online version of an 1844 English translation: 
http://www.best.com/~ddfr/Medieval/Cookbooks/Menagier/Menagier.html 
 
Prescott, James (translator). Le Viandier de Taillevent. Eugene, OR: Alfarhaugr Publishing 
Society, 1989. 
 
Redon, Odile, Françoise Sabban, Silvano Serventi. translated by Edward Schneider. The medieval 
kitchen: recipes from France and Italy. Chicago : University of Chicago Press, 1998. 
 
Renfrow, Cindy and Elise Fleming [writing as Sincgiefu Waerfaest and Alys Katharine]. “The Colorful Cook” 
The Compleat Anachronist #109. Milpitas, CA: The Society of Creative Anachronism, 2000. 
 
Santich, Barbara. The original Mediterranean cuisine: medieval recipes for today. Chicago, Ill. : Chicago 
Review Press, 1995. 



 
Sass, Lorna J. To the King's taste : Richard II's book of feasts and recipes adapted for modern cooking. 
[New York] : Metropolitan Museum of Art, [1975] 
 
Sass, Lorna J. To the queen's taste : Elizabethan feasts and recipes adapted for modern cooking. 
[New York] : Metropolitan Museum of Art, 1976. 
 
Scully, D. Eleanor and Terence Scully. Early French Cookery: sources, history, original recipes and modern 
adaptations. Ann Arbor, MI: University of Michigan Press, 2002. 
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Medieval food & culture (may contain some recipes): 
 
A Cookery Bibliography 
http://www.whirlwind-design.com/madbaker/biblio.html 
 
Dalby, Andrew. Dangerous Tastes: The Story of Spices. Berkeley: University of California Press, 2000. 
 
Gernot Katzer's Spice Pages  
http://www-ang.kfunigraz.ac.at/~katzer/engl/ 
An overview on Herbs and Spices, history, origin, what it looks like, etc. (pictures included, this is 
fabulous!)  
 
Hammond, P.A. Food And Feast In Medieval England. Alan Sutton. 2003.   
 
Henisch, Bridget. Fast and Feast: food in medieval society. University Park, PA : Pennsylvania State 
University Press, 1999. 
 
Jadwiga Zajaczkowa’s Herbalism webpage (herbs, spices, etc.) [mka Jennifer A. Heise] 
http://www.lehigh.edu/%7Ejahb/herbs/herbs.html 
I thought I was the spice nut until I saw her pages. Highly recommended. See booklists and other 
resources. 
 
Jaelle’s food and cooking bibliography 
http://www.pbm.com/~lindahl/articles/food_bibliography.html 
 
Kurlansky, Mark. Salt: A World History. New York: Walker & Co., 2002. 
 
McGee, Harold. On Food and Cooking: The Science and Lore of the Kitchen. New York: Macmillan, 1988. 
 
Medieval and Renaissance Food Homepage 
http://www.pbm.com/~lindahl/food.html 
 
Scully, Terence. The Art Of Cookery In The Middle Ages. The Boydell Press. 1995.  
 
Spencer, Colin. The Heretic’s Feast. University Press of New England. Hanover, NH. 1995. 
 
Tannahill, Reay. Food in History. New York, Stein and Day, 1973. 
 
Troy, Phillip W. (writing as Gideanus Tacitus Adamatius) “On Spices & Substitutions” in Tournaments 
Illuminated, Issue 93 Winter A.S. XXIV (1989) 
 
Wheaton, Barbara K. Savoring the Past: the French kitchen and table from 1300 to 1789. New York: 
Scribner, 1996. 
 
Wilson, C. Anne. Food and drink in Britain : from the Stone Age to the 19th century. Chicago : Academy 
Chicago Publishers, 1991. 
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Shopping Recommendations: 
 
Wild Oats / Whole Foods / New Seasons / Freddy’s / Costco/ Winco / Trader Joes 
Halal markets (Rose’s Market, Corner of Hall & Murray in Beaverton) 
Limbo 
 
Bob’s Red Mill 
5209 SE International Way • Milwaukie, OR 97222.  
THE place to get various grains, rice, and almond meal. Bob's Red Mill also makes Scottish Oatmeal, real, stone-
ground oats. 
 
Foodbooks.com 
Cookbook vendor, medieval section. 
http://www.foodbooks.com/medieval.htm 
 
Francesco Sirene, Spicer 
SCA spice vendor in Canada. 
http://www.silk.net/sirene/ 
Sells grains of paradise *in the husk* and they are a lot of work to remove. Get the decorticated (sans 
husk) if you can. Francesco is in British Columbia so there's the "Canadian discount" should you see it 
that way. His "Spice chest" page which lists spice documentation from cookbooks is most excellent. 
  
Indian Food World (bulk spices: cumin, coriander,  cinnamon, etc.) 
10195 SW Beaverton-Hillsdale Hwy., Beaverton, OR 97005 (near Western Ave.) 
(503) 350-3966 
 
Jessica’s Biscuit/ecookbooks.com 
http://www.ecookbooks.com/ 
 
Mountain Rose Herbs 
P.O. Box 50220, Eugene, OR 97405 
(800) 879-3337 
http://www.mountainroseherbs.com 
 
Pistol River Mushrooms 
http://www.pistolrivermushrooms.com/index.htm 
 
Poison Pen Press: Cookery section 
SCA Book vendor's cooking section. 
http://www.poisonpenpress.com/cookery.html 
  
Strider’s India Imports 
11945 SW Pacific Hwy, Suite 216, Tigard, OR (corner of Hall & 99W in the JoAnne’s center) 
(503) 620-8665 
 
World Spice Merchants 
SCA-friendly spice merchant in Seattle. Owner is  affectionately called "Tony the Spice Guy" (Tony 
Hill). They stock cubebs, long pepper, and grains of paradise. Can email order. Tell them you're SCA. 
1509 Western Ave., Seattle, WA 98101-1521 
(206) 682-7274 
http://www.worldspice.com/ 
 
 
 
 


