
Layer 4 
Dinner!  I invited a Spanish friend of mine over for dinner as the final element to 
compliment my dress.  There is only one surviving Portuguese cookbook from my period 
in time which dates from the late 15th and early 16th century so would have been used 
around the time of Joana.  It is called Um tradado da cozinha portuguesa do século XV or 
O Livro de Cozinha da Infanta D. Maria de Portugal.  Both are modern titles attached to 
a book of recipes that was written around the turn of the 16th century and then taken by 
Maria, the niece of the Portuguese King João to Naples when she married Alexander 
Farnese.  I got the recipe for Moorish Chicken and the custard tart recipe from this 
book.  I was excited about cooking original Portuguese custard tarts!!   
Unfortunately it is a fairly limited range of recipes with a focus on meat dishes and 
sweets so vegetable options were limited.  I therefore decided to use the 1520 Libre del 
Coch by Robert da Nola.  This is a Spanish book rather than Portuguese but allowed me 
to keep an Iberian flavour to my dinner.  The date of 1520 is contemporaneous with 
Joana too.  My guest for the evening has a Spanish persona so this was a nice way to 
acknowledge her too.  I got the eggplant and the onion recipes from this book.   
Both the Portugese and Spanish recipes can be accessed via the Medieval Cookery 
website - http://medievalcookery.com/etexts.html. 
I also included a salad of herbs and lettuce as part of the meal.  Similar sallets of herbs 
are seen in later 16th century English cookbooks, including Thomas Dawson’s “A Good 
Huswifes Jewell”.  I found it to be a good way to add a fresh element to the plate and use 
the left over herbs from the chicken.  The bread I used was a ciabatta loaf from the 
supermarket. 
Galinha mourisca 
Tome uma galinhacrua e faça-a em pedaços.  Em seguida prepara-se um refogado com 
duas colheres de manteiga e uma pequena fatia detoucinho. Deita-se dentro agalinha e 
deixa-a corar. Cubra-se a galinha comágua suficiente para cozê-la, pois não se há de 
deitar-lhe outra. Estando agalinha quase cozida, tome-se cebola verde, salsa, coentro e 
hortelã, pica-setudo bem miudinho e deita-se na panela, com um pouco de caldo de 
limão. Acabe decozinhar a galinha muito bem.  Tome entãofatias de pão e disponha-as 
no fundo de uma terrina, e derrame sobre elas agalinha.Cubra com gemas escalfadas e 
polvilhe com canela. 

Moorish Chicken 

Take a raw chicken and cut it into pieces.  Then prepare a saute with 2 spoons of 
butter and a small slice of bacon.  Add the chicken and let brown.  Cover the 
chicken with enough water to cook it, for you will not add more during the 
cooking.  When the chicken is almost cooked, take green onion, parsley, cilantro 
and mint.  Mince them all well and add to the pot, with a little lemon 
juice.  Continue cooking until well done.  Then take slices of bread and line the 



bottom of a clay pot with them and pour the chicken over them.  Cover with 
coddled yolks and sprinkle with cinnamon. 

Accessed from: http://www.medievalcookery.com/notes/tratado.html 
 
My redaction: 
Serves 4  
 
Ingredients 
 
700gm chicken breast 
1T Butter 
100gm bacon 
2 cups chicken stock 
3 spring onion 
¼ cup parsley 
¼ cup  mint 
1t lemon juice 
Bread 
 
Method 

1. Brown chicken with bacon and butter 
2. Add stock 
3. Cook chicken for 20 mins 
4. Finely chop the herbs and spring onion 
5. Add herbs to chicken with lemon juice.  Add salt and pepper to season 
6. To serve: put bread slices at bottom of serving dish 
7. Pour chicken and sauce over 

 
You could also carefully poach 4 egg yolks and put on top of the dish with a sprinkling of 
sugar 
 
Variations from original: 
I chose to use chicken stock rather than water to add more flavour to my dish.  I also did 
not include coriander as my guest strongly dislikes it.  I also didn’t put the egg yolks or 
cinnamon on top; the yolks because I ran out of eggs and the cinnamon because I didn’t 
feel it was necessary. I am interested by the reference to caldo de limão which suggests a 
lemon broth rather than straight lemon juice 
 
46.    POTTAGE OF ONIONS THAT IS CALLED CEBOLLADA 
               POTAJE DE CEBOLLAS QUE DICEN CEBOLLADA 
  
You will take onions, peeled and well-washed and cleaned and cut them in large pieces; and cast 
them in a pot of water that is boiling; and when they have boiled once or twice in the pot, remove 



them from the pot and squeeze them between two wooden chopping blocks; and then gently fry 
them with melted good fatty bacon or with bacon grease, moving them about with a spatula, and 
stirring them in the frying pan with said spatula which is of wood.  And if the onions become at all 
dry, cast in good fatty mutton broth until the onions are well-cooked.  And then take almonds 
which are well-peeled and blanched.  And grind them well in a mortar, and then mix them with 
good mutton broth and strain them through a woolen cloth.  And then cast the almond milk in the 
pot with the onions.  And mix it well.   And then cook them well until the onions are cooked with 
the almond milk.  And cast into the pot some good cheese of Aragon, grated, and mix them well 
with a haravillo as if they were gourds.  And when they are well-mixed with the cheese, and you 
see that it is cooked, prepare dishes, first casting into the pot a pair of egg yolks for each dish; and 
if you wish, cast sugar and cinnamon on the dishes, and it is good. 
  
Accessed from: http://www.florilegium.org/files/FOOD-MANUSCRIPTS/Guisados1-art.html 
  
My redaction 
Serves 6 as a side dish 
  
Ingredients: 
6 medium sized onions 
100gm bacon 
½ cup of ground almonds 
2 cups of lamb stock 
1 cup of grated cheese (I chose a cheddar) 
2 egg yolks 
  
Method: 

1. Peel and quarter onions 
2. Boil the onions in a pot of water until they have softened 
3. Drain the onions.  I am guessing the instruction about pressing them between two chopping 

boards is to fully drain them.  I just left them to sit over the sink in a colander and that 
seemed to work well. 

4. Make up an almond milk using the ground almonds and lamb stock.  Mix together and leave 
to sit for half an hour.  I then put the mixture through a sieve to remove any almond grit. 

5. Fry the bacon and onions together until the onions get some colour on them. 
6. Pour in the almond milk and bring to boil. 
7. Reduce heat.   I separated two eggs to get the yolks and then tempered these in a few 

tablespoons of the almond milk around the onion before adding to the pot. 
8. Add in the cheese towards the end of the cook and give it a good mix. 
9. You should get lovely pieces of onion in a reasonably thick pale coloured sauce.  It is 

delicious 
10. You could sprinkle some sugar and cinnamon over the top at the end.  I chose not to. 

  
Variations from the original: 



 I was unsure what type of cheese was ‘Aragon cheese’ and a quick Google search showed many 
traditional varieties of cheese from the region.  It may possibly have been a soft cheese however I 
chose to use a higher end pre-grated cheddar which I thought would compliment the onions well 
and it did!  I was unsure how the egg yolks were supposed to work in this dish so I chose to use 
them as a thickening agent. 
 
52.       MOORISH EGGPLANT 
            BERENJENAS A LA MORISCA 
  
Peel the eggplants and quarter them, and their skins having been peeled, set them to cook; and 
when they are well-cooked, remove them from the fire, and then squeeze them between two 
wooden chopping blocks, so they do not retain water. And then chop them with a knife.  And let 
them go to the pot and let them be gently fried, very well, with good bacon or with sweet oil, 
because the Moors do not eat bacon.  And when they are gently fried, set them to cook in a pot and 
cast in good fatty broth, and the fat of meat, and grated cheese which is fine, and above all, ground 
coriander; and then stir it with a haravillo like gourds; and when they are nearly cooked, put in egg 
yolks beaten with verjuice, as if they were gourds. 
  
Accessed from: http://www.florilegium.org/files/FOOD-MANUSCRIPTS/Guisados1-art.html 
  
My redaction 
Serves 4 as a side dish 
 
Ingredients: 
2 good sized eggplants 
100gm bacon 
2 cups of lamb stock 
½ cup of grated cheese 
1t ground coriander 
2 egg yolks 
1 T verjuice 
 
Method: 

1. Peel and quarter the eggplants 
2. Bake in a 200oC oven until they are soft 
3. I tried the method of squashing between a heavy chopping board and a pot.  It 

didn’t do much but if you boiled rather than baked your eggplant it would help 
remove the extra water. 

4. Chop the eggplant in to bite sized pieces 
5. Fry the bacon and eggplant together until the bacon is cooked.  I used a cast iron 

skillet for this dish and it worked well. 
6. Pour the stock over the eggplant and bring to boil.  Cook away some of the liquid 
7. Add in cheese and coriander and continue to cook down 



8. Separate two eggs and mix the egg yolks with verjuice 
9. Add this to the pan and continue until the mixture thickens 

 
Variations from original: 
I used the same cheddar cheese as the onion as I had it on hand.  You don’t get much 
cheese taste but it does give a depth to the dish and helps thicken up the liquid.  It is 
likely, given the instruction to press the eggplant, that the recipe is suggesting you boil it 
for the first cooking.  I preferred to bake it as it meant that it didn’t become watery in 
flavour.   
 
This was my favourite dish of the night! 
Pastéis de leite 
Leve-se ao fogo,a ferver, um tacho com 230 gramas de água. Assim que levantar fervura 
deitem-se nessa água 230 gramas de leite e230 de açúcar. Em seguida bate-se uma dúzia 
de ovos, claras e gemas separadas,adicionando-lheum pouquinho de farinha de trigo, só 
para dar liga.  Dissolva-se essa mistura num pouco de leite,de modo que fique uma 
pasta.  Derrame-seentão tudo naquela calda, que deve estar fervendo. 
Tira-se do fogologo que cozinhe.  Faz-se uma massa para pastel, queleve açúcar, duas 
gemas e um pouco de manteiga. Depois de bem sovada fazem-seos pastéis em formas 
apropriadas e levam-se ao forno, que fiquem não muitoassados. Retiram-se logo as 
formas de dentro dos pastéis, recheando-se estescom o doce de ovos. Em seguida os 
pastéis são besuntados de manteiga, indonovamente ao forno, para acabar de 
assar.  Esta receita dá para 6 pastelões. 

Milk pastries 

Boil 230g of water in a pot.  As soon as it reaches a boil, add 230g of milk 
and 230g of sugar.  Next beat a dozen eggs, whites and yolks separately, 
adding a little wheat flour, just enough to make it hold together.  Disolvethis 
mixture in a little milk, to make a paste. Then pour everything into the boiling 
broth.  Remove it as soon as it's cooked.  Make a  pastry dough with sugar, 2 
egg yolks and a little butter.  After it's well kneaded make the pastries in 
appropriate shapes and take them to the oven, not letting them bake 
completely.  Remove the molds from inside the pastries, filling the pastries 
with the sweet egg filling.  Next, brush the pastries with butter and put them 
back in the oven to finish baking. This recipe makes 6 large pastries 

Accessed from: http://www.medievalcookery.com/notes/tratado.html 

My redaction 
Will make enough filling to 6 good sized pies 
 
Ingredients 
2 cups water 



2 cups milk 
2 cups sugar 
12 eggs 
¼ cup  flour 
1 T melted butter 

1. Make up equal parts of water, milk and sugar.  Boil water then add milk and 
sugar.  Cook this at a low temperature until sugar is dissolved 

2. Separate eggs.  Beat whites until stiff.  Mix yolks together.  Combine back 
together and add 1 T flour.  I did this using a mixer.  You want to get the egg 
whites fairly firm as this gives the custard its body 

3. Add the egg mix to the milk,water and sugar 
4. Cook this and keep stirring it as it cooks otherwise it will go lumpy.   You 

will know it is cooked when it thickens to a good custard consistency 
5.  Either use a sweet short crust pastry or make one.  Parbake your pastry with 

rice or baking beads 
6. Once the pastry is par-baked pour the custard on to it 
7. Brush the top with melted butter 
8. Cook until you start to get some colour on the tops.  I put the grill on for a 

few minutes to help with this. 

Variations from the original:  I did not add the extra milk to the eggs before putting 
them with the liquid.  They didn’t need it.  I bought sweet short crust pastry as my 
attempts to make pastry usually end in tears and flour on most surfaces.  As tit 
stands this recipe makes a lot of custard.  You can easily pare it back for smaller 
servings but keep the amount of water, milk and sugar even.   

Final comments: 

The food was all delicious and was very pleased with how it turned out.  The 
eggplant was my favourite, the onion my husband’s and my guest liked the sauce 
from the chicken on the bread.  The custard tarts were everyone’s favourite! 

 


