Cooks’ Collegium Menu

“A Taste of Dutch Cuisine”
Welcome! Today’s sideboard are recipes taken from “Eenen seer schoonen ende excellenten Cocboeck,
” a Dutch cookbook written in 1593 by Carolus Battus.
 The first part of this pamphlet contains the translations from Medieval Dutch by Vrouw Odriana vander Brugghe and the second half contains the redactions of the recipes by Lady Illadore de Bedegrayne.

Sideboard Menu

Bread and butter will be served throughout the day.

Fruit

Dutch cheeses

Small Sausages

Onion Sop

How to Stew a Wether Penis/Venison Stew

Roasted Chicken with Bacon, Garlic and Raisins

Spinach and Apple Pie

Green Salad seasoned with oil and vinegar

Rolls of Flesh

Roast Beef to be served with two Dutch sauces

Roast Venison

Chicken braised with Orange Peels

Root Vegetables

To Make A Special Custard

Dornijpe Tart

Plums in wine sauce

Tenatively also on the menu:

Cloven nuns

Small Whore's Farts

Translations of Eenen seer schoonen ende excellenten Cocboeck 
By Odriana vander Brugghe

9 Om een sonderlinge pap te maken.

Neemt eenen pot soeten room, ses doyeren van eyeren, eenen croes roosewater, ses lepelen tarwenblomme ende suyckers genoech. Siedet dan tsamen, maer en latet niet aenbranden. Alst dicke genoech is, so rechtet in schotelen ende dienet op. Wildy, ghy meucht er oock canneel by doen.

9 To make a special custard.

One puts a jar of sweet cream, six yolks of eggs, a cruse of rosewater, six spoons of wheat flour and enough sugar. Then boil together and do not let it burn. When it is thick enough, so dress it in dishes and eat. If you wish, you might also put therewith cinnamon.

11 Om hoerendreetkens te maken.

Neemt geharst wittebroot, wijn, eyeren, gengeber ende suycker. Mengelet wel ondereen ende bact hier coecxkens af in de panne met boter ende schrabt er suycker op ende dientse op.

11 How to make small-whore's-farts.

Take roasted white bread, wine, eggs, ginger and sugar. Mix well together and bake hereof small cakes in the pan with butter and scrape thereon sugar and serve.

12 Om gecloven nonnen te maken.

Neemt herde eyeren ende doet de doyeren uut in eenen mortier. Doet er dan by gebraden appelen, canneel ende suycker. Stootet tsamen wel ende doet dese spijse in den witte van de eyeren ende backet in de bruyn boter. Strooyt er dan canneel ende suycker over ende dienet ter tafelen.

12 How to make cloven nuns.

Take hard boiled eggs and remove the yolks into a mortar. Then take roasted apples, cinnamon and sugar. Crush it together well and put this paste in the egg whites and bake in the brown butter. Then sprinkle on cinnamon and sugar and serve to the diners.

19 Om een ajuynsoppe te maken.

Neemt ajuyn, snijt die in schijven ende roost hem in olye met de corsten van de brooden. Als dit nu wat gesoden heeft, so doet er wat azijns by, wat byers, wat suyckers ende wat gengeberpoeder. Laet dit tesamen sieden totdat het begint dick te werden ende alsdan in de schotel ghedaen ende gegeten.

19 How to make onion sop.

Take onion, cut it in slices and roast it in oil with crusts of bread. When this now has cooked a while, so put therewith some vinegar, some beer, some sugar and some ginger powder. Leave this together to boil until it begins to become thick and then place it in the dish to be then eaten.

32  Om te maken een taerte die men noemt Dornijpe taerte.

Neemt appelen cleyngecapt ende doet erby doyeren van eyeren, caneel ende suycker soo veel u goet dunct ende gesmolten boter. Menget dit ondereen ende legghet in u deegh ende latet backen.

32 To make a tart one calls Dornijpe Tart

Take apples chopped small and put therewith eggs, cinnamon and sugar until you feel it is good, and melted butter. Mix it together and lay in your dough and let [it] bake.

52 Om pruymen van Damast te reeden.

Neemt u pruymen ende sietse in wijn ende doet er dan by wel suycker ende caneel ende laetse so stoven totdatse genoech zijn.

52 How to prepare Damson plums.

Take your plums and boil them in wine and put thereby sugar and cinnamon and leave so to stew until it is enough.

73 Om sausijskens te maken.

Neemt versch verckenvleesch van de hammen oft hespen dat niet te vet en is. Cappet cleyn ende doet er dan sout, peperpoeder ende venckelzaedt in. Mengelet dan onder den anderen ende vollet dan in de darmen ende hangtse dan te droogen in den roock.

73 How to make small sausages.

Take fresh pork from the thighs or other [ham] that is not too fat. Chop it small and then add salt, pepper-powder and fennel-seed. Then mix with the other and then fill in the intestines and then hang to dry on the rack.

75 Om rollekens oft clootgens van vlees te maken.

Neemt verckensvleesch van de hammen ofte hespen, siedet wel morwe, doet dan het vleesch ende vet uut ende stampet wel cleyn in eenen mortier ende doet daerin vier of vijf doyeren van rau eyeren. Doet daerby canneel, gengeber, wat nagelpoeder, het meeste galigaen, wat saffraens ende suycker. Dit altsamen ondereen gemengt ende maeckt hier clootgens af ghelijck doyeren van eyeren. Neemt dan witten wijn ende cruymen van wittebroot daerin gedaen ende tsamen opt vyer geset. Latet weycken en doet erby galigaen, gengeber, canneel, wat saffraen ende suycker. Doetet dan tsamen door eenen stromijn dat van passe dic is ende latet tsamen op tsamen opsieden. Doet er dan de clootgens in ende laetse mede wat opsieden ende dientse dan voorts warm ter tafelen, vijf of ses in een schotel.

75 How to make small rolls or small balls of flesh.

Take the flesh of pork [also could be"hams"], boil very tender, then remove the flesh and fat and pound very small in a mortar and put therein four or five raw eggs. Put therewith cinnamon, ginger, some clove powder, most of the galingale, some saffron and sugar. This [is] all mixed together and make here small balls the size of egg yolks. Then take white wine and crumbs of white bread and set together on the fire. Let soak and do put galingale, ginger, cinnamon, some saffron and sugar. Put then together [and] pass through a sieve by one [or once] passed through a sieve or sieve cloth . Then add the small balls and to bring to the boil a bit with and then serve warm to the tables, five or six in a dish.

79 Om eenen capoen te smoren met arangeschellen.

Neemt den capoen, braet hem bycans morwe, trect hem dan van den spit ende neemt arangeschellen in quartieren gesneden, sietse in water morwe. Neemt dan Rijnschen wijn in eenen schoonen pot ende doet de arangeschellen daerin ende suycker tot dattet soet genoech is. Doet dan den capoen daerby, latet tsamen stoven tot dattet genoech is. Doet dan den capoen in de schotel ende ende giet de schellen met het sop daerover, strooyt er canneel op ende dienet ter tafelen.

79 How to braise a capon with orange peels.

Take the capon, roast it almost tender, then pull it on the spit and take orange peels in quarters, boil it in water [until] tender. Then take Rhenish wine in a clean pot and put the orange-peels therein and sugar until it is sweet enough. Then put the capon therewith, leave together to stew until it is enough. Then put the capon in the dish and pour the peels with the broth thereover, strew there cinnamon and serve to the diners.

85 Om eenen capoen te braden op het Spaensche.

Neemt een half pont rozijnen ende soveel versch speck alst u belieft ende soveel loocx als ghy wilt. Cappet ooc met het speck wel cleyn, mengelet dan met de rozijnen ende steket tsamen in den capoen. Steeckt den capoen dan aen den spitte ende droopt hem wel met boter ende dienet ter tafelen.

85 How to roast a capon in the Spanish [manner].

Take a half pound of raisins and as much fresh bacon as you please and as much garlic as you want. Chop it together with the bacon very small, then mix with the raisins and put it in the capon. Then put the capon on the spit and baste it well with butter and serve to the diners.

104 Een sausse te maken om op vleesch te dienen.

Neemt hamelensop, een weynich saffraens, gengeberpoeder, boter ende verjuys. Laet dit tsamen opsieden, doet cruymen van wittebroot in doyeren van eyeren, cloptse wel ondereen ende roertse dan int sop. Latet tsamen sieden tot dattet genoech is ende doetet op vleesch ofte in schotelen ende dienet.

104 To make a sauce to serve on flesh.

Take wether-broth, a bit of saffron, ginger-powder, butter and verjuice. Leave this together to boil, put crumbs of white-bread in egg yolks, beat it well together and then stir it in the broth. Leave together to boil until it is enough and put on flesh or in dishes and serve.

107 Om sausse te maken tot veel vleesch.

Neemt geharst wittebroot met hamelensop ende wat azijns, doetet door eenen stromijn. Neemt cleyngesneden speck met aiuyn met goet gheschorven groen cruyt. Siedet tsamen ende doetet over u vleesch ende dienet.

107 How to make sauce for many [kinds of] flesh.

Take roasted white bread with wether broth and some vinegar, put through a sieve. Take small slices of bacon with onion with good chopped green herbs. Boil together and put over your flesh and eat.

165 Om eenen hamelenbout te stoven.

Neemt den hamelenbout, volt hem tusschen vel ende vleesch - ghy moet onderaen den dunnen lap beginnen - ende so voorts opwaerts. Het volsel moet: zijn jonge peterselie, thymus, eel margeleyn wel cleyngestooten, stoot er een hert ey onder ende een goede schijve boters. Doet er dan by suycker, gengeberpoeder, wat canneelpoeder ende corinten of dat ghy begeert ende vollet so in den bout. Doet hem dan te vyere met wat souts ende schuymt hem schoon, laet hem sieden totdat hy morwe is. Neemt dan wat van den claersten sope ende vet daer dan bout in gesoden is ende wat verjuys, nagelen, peper, gengeber, canneelpoeder, pruymen ende corinten ende lamoenen wildy. Laet dit tsamen wel stoven totdat de pruymen ende de lamoenen bycans genoech zijn, doet er dan den bout by. Latet voorts stoven totdat het genoech is ende dienet dan. Ist dat ghy den bout heel wit stoven wilt met de pruymen ende cruyt, so laet peper ende nagelen daeruut, siet de pruymen alleen in wat van hetselve sop, doetse over in den schotel als den bout gestooft is. Ghy meucht den bout ooc stoven met heet cruyt te weten met foeylie of noten, gengeber, canneel, peper, lymoenen ende wat suyckers ende stooft hem so tot perfectie. Dan en meucht ghy hem niet vollen met groen cruyt om geheel wit te stoven. Als ghy hem bruyn stooft, so meucht ghy oock wel bastaert daerin doen.

165 How to stew a wether-penis.

Take the wether penis, fill it between skin and flesh, you should begin near the thin flat-piece, and so additionally onwards. The filling should be: young parsley, thyme, noble marjoram very well ground, crush therewith a hard boiled egg and a good slice of butter. Then put therewith sugar, ginger powder, some cinnamon powder and currants or what you want and so fill in the penis. Then put it on the fire with some salt and skim it clean, leave it to boil until it is tender. Then take some of the clearest broth and fat that the penis is boiled in and some verjuice, cloves, pepper, ginger, cinnamon-powder, plums and currants and lemons if you wish. Leave this together to stew well until the plums and the lemons are almost enough, then put therewith the penis. Leave additionally to stew until it is enough and then serve. If you wish to stew the penis entirely white with the plums and herbs, then leave pepper and cloves thereout, boil the plums alone in some of its own broth, put over in the dish where the braised penis is. You might also stew the penis with hot herbs [such as] mace or nutmeg, ginger, cinnamon, pepper, lemons and some sugar and stuff it so until perfect. Then you might not fill it with green herbs to stew entirely white. When you stuff it brown, so might you add also much bastard <daerin doen>.

205 Om spinagie te stoven.

Neempt spinagie ende sietse morwe. Dout dan t'water schoon uut. Neemt dan geschelde appelen. Captse wel cleyn met de spinagie. Setse tesamen te stoven met wijn ende een weynich verjuys, suycker, gengheber ende boter. Laet dit tsamen stoven totdat ghenoech is. Rechtet dan in schotelkens ende stroyt er gengeber over. Dientse dan dese spijse. Ghy moecht oock ronde taertkens backen ofte ronde coecxkens in de boter gefruyt.

205 To stew spinach.

Take spinach and boil it soft. Then remove the clean water. Then take peeled apples. Chop very small with the spinach. Set together to stew with wine and a bit of verjuice, sugar, ginger and butter. Let this stew together until is enough. Dress it then in small dishes and strew thereover ginger. Then serve this food. You might also bake small round tarts, or small round cakes fried in butter.

This translation into English is copyright (c) 2004 by Jennifer Strobel.

Recipes 
By Illadore de Bedegrayne

Small Whore's Farts (A sweet pancake made with wine.)

5 pieces of bread, turned into breadcrumbs

1/2 cup of white wine

1/2 cup of sugar

2 eggs

pinch of ginger

Mix everything together to make a batter. Fry up very small pancakes in butter. Serve hot, dusted with sugar.

Chicken with Raisins, Garlic and Bacon

1 whole chicken, clean

4 strips of cooked bacon

3 strips of uncooked bacon

1/2 cup of raisins

4 cloves of garlic, chopped

4 cloves of garlic, cleaned and left whole

Take the cooked bacon, the raisin and the chopped garlic and mix together. Use the mixture to stuff the chicken. Place chicken in roasting pan and cut the skin in several places. Take the whole cloves of garlic and shove under the skin. Place uncooked bacon on top of chicken. Cook at 375 for 1 hour or until done. Serve.

Onion Sop

4 onions, peeled and sliced

breadcrusts from 4 pieces of bread

1/2 cup vegetable oil

1 bottle of beer

1/4 cup of sugar

1/4 tsp powdered ginger

1/4 tsp white wine vinegar

Fry onions and the bread crumbs in the bottom of a stew pot in the oil until onions are transulcent. Pour in beer. Add the other ingredients and simmer for 15 minutes. Serve.

Doormik Pie

6 apples, peeled and chopped small

6 egg yolks, beaten

1/2 cup sugar

1 tsp cinnamon

1/2 cup of melted butter

1 pie shell

Beat the egg yolks, butter, sugar and cinnamon together. Pour the apples into the mixture. Pour the mixture into an unbaked pie shell and bake at 350 degrees for 45 minutes or until golden brown.

Faux Wether Penis (Venison Stew)
3-4 pounds of cut up venison roast
6 eggs, hardboiled and chopped
parsley, fistful, roughly cut
1 tsp thyme
4 tsp marjorum
1 tsp ginger
1 tsp cinnamon
1/2 raisins (the recipe calls for currants but raisins are cheaper)

Put all of these ingredients into a crockpot on low for 8 hours. 

Add:
1 cup of beef broth
pinch of ground cloves
1/2 tsp of white wine vinegar
6 plums, cut up
1 lemon, sliced

Cook on high for another hour or until the plums and lemons look done. Serve.

Balls of Flesh

3 pounds of ground pork
2 egg yolks
2 tsp cinnamon
1 tsp ginger
1 pinch of ground gloves
1 tsp galingale
1/2 cup of sugar
1/2 cup of wheat breadcrumbs

Mix everything together well (smoosh your meat!) and then roll into small golf-ball sized balls. Bake at 375 for 45 minutes.

Then take: 
2 cups of white wine 
1 cup of water
1/4 cup of breadcrumbs
1 tsp galingale
1 tsp ginger
1 tsp cinnamon
1/2 cup sugar

Mix together and then simmer until thickened. This is your sauce. Pour your meatballs into the sauce and simmer for 20 minutes. Serve hot.

Spinach Pie with Apples

1 bunch of spinach

2 peeled apples, chopped

1tsp white wine vinegar

½ cup of white wine

1 pinch of ginger

1 tsp butter

1 unbaked pie shell

Boil all of the ingredients together (except the pie shell) until the spinach is cooked. Drain. Place the spinach mixture into the pie shell and bake at 375 degrees or until golden brown.

Chicken with Orange Peels

4 pounds of chicken thighs and legs

2 cups of white wine

¼ cup of sugar

2 oranges

Roast the chicken thighs and legs in a roaster until almost done. Take the orange peels of the two oranges (make sure not to use the white pith) and boil them in water until tender and then drain the peels. Add sugar and wine to the peels and then boil for 20 minutes. Bast the chicken with the wine and orange peels and cook until done. 

Cloven Nuns

6 eggs

2 apples, chopped

2 tsp cinnamon

¼ cup of sugar

butter

Cut the hard boiled eggs in half and put the yolks into a mortar. Fry the apples in butter and cinnamon. Take the apple mixture and the egg yolks and mix together. Paste this into the egg whites and then bake the eggs in brown butter for 20 minutes at 375. Sprinkle with sugar and cinnamon and serve. 

Two Dutch Sauces for Meat

Broth

Saffron

Ginger

Butter

Wine Vinegar

Breadcrumbs

Egg Yolks

Boil the first five ingredients together and then add the breadcrumbs and egg yolks for thickening. 

Broth

Breadcrumbs

Wine vinegar

Bacon

Thyme

Marjoram

Boil everything together and serve.

These recipes are copyright (c) 2004 by Monica Gaudio.

� Willebrands, Marleen, Alle recepten uit drie Nederlandstalige kookboeken van 1500 tot 1700. 2002.  � HYPERLINK "http://www.kookhistorie.com/" ��http://www.kookhistorie.com/� 


� “An Analysis and Overview of Translating Eenen seer schoonen ende excellenten Cocboeck (Carolus Battus).” Vrouw Odriana vander Brugghe (aka Jennifer Strobel), 2004. � HYPERLINK "http://medievalcooking.org/" ��http://medievalcooking.org/� 


� Illadore would like to make it very clear that Odriana did the research and has translated the recipes from the medieval Dutch and all Illadore did was cook. Illadore also wrote the footnotes. :)
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