
Layer 4. Dinner!  
Who doesn’t love a good meal! I decided that dinner would be a great final non 

sewing layer. So I did some digging and decided on a four course dinner.  A meal with a 
starter of sweet stewed figs, which are suggested as a dish for the beginning of the 
meal, but I think they are actually perfect over the torte bianca at the end. The funniest 
thing about this dish is when chilled they get very squeaky when you eat them. Like 
sneakers on a gym floor. Number two is a vegetable dish of cabbage with fennel and 
onions. I like this dish as it is not far from how I like to cook cabbage on the regular and 
is a nice salty compliment to the sweet chicken dish. Third comes a capon in orange 
sauce. This is a very sweet chicken dish and I have taken the liberty of modifying the 
rice dish to better work with the chicken. I used a whole chicken that I cut up myself and 
decided to remove the skin, since the idea of braised chicken skin did not sound even 
slightly appealing. The gentle stewing made for a really delicious and tender chicken. 
Fourth is the saffron rice is originally to be cooked into something more like a porridge. 
But I have chosen to make it with less broth than the original to make a fluffy rice, 
perfect for soaking up the orange sauce of the chicken. I got very lucky this fall to find 
saffron crocus bulbs at the local Lowes, so of course I bought a bunch and planted 
them. I got a fair amount of saffron from them this year and hope for more next year. 
The final dish is torte bianca, a ginger cheese pie. This was one of the first recipes I 
came across early in my SCA journey and I'm glad to finally have a reason to make it. 
Gingery, not too sweet, and the paest royall is an excellent crust with a texture a bit like 
shortbread. And I will be eating this for breakfast for the next several days because it is 
the size of a modern pie. Of course had I given more thought to the timing, like not 
finishing layer four before layer three was done, the pictures would have been better.  
 
Dish 1. French Figs. When one finds three pounds of dried figs for five bucks, you buy 
them and use them.  

Source: Libre Del Coch, Mestre Robert, cook to ‘don Ferrando de Napols’ 
Catalan, 15h century. 

To Eat Figs in the French Manner 
Take dried figs, the sweetest that you can get, black and white, and remove the 
stems and wash them with good white wine which is sweet; and when they are 
very well-cleaned, take an earthenware casserole which is big enough, which 
has a flat bottom, and cast them inside, stirring them a little; and then put this 
casserole upon the coals, and well-covered in a manner that it is stewed there. 
And when they are stewed, and they will have absorbed all of the moisture of the 
wine, stir them a little, and cast fine spice on top of them; and turn them, stirring 
in a manner that incorporates that spice in them; and then eat this food; and it is 
an elegant thing; and it should be eaten at the beginning of the meal. 

My version: 
8 oz. dried figs 
1 bottle of sweet white wine. 



½ tsp ginger powder 
½ tsp cinnamon  

Took the dried figs and gently simmered in wine for about an hour on the stove, 
adding cinnamon & ginger about half way through. Simmered until soft. Suggested as a 
course early in the meal, but I actually really liked it spooned over the Torte Bianca.  
 
Dish 2. Cabbage with Fennel and Apples.  

Source: The Original Mediterranean Cuisine. By Barbara Santich  
 

Green Cabbage 
Take the tips of cabbage, and boil them: then remove them and fry them in oil 

with sliced onions and the white part of fennel, and sliced apples: and add a little stock: 
then serve in bowls and sprinkle with spices. And you can also cook it with salted pork 
fat, with cheese and with poached eggs, and add spices; and offer it to your Lord.  
 
My Version:  
½ a Green Cabbage 
½ Fennel Bulb 
1 Red Onion 
1 Apple 
6 oz Uncured bacon 
 
Cook bacon until crisp, drain excess fat and cabbage, fennel and onion. Saute 5 
minutes, add sliced apples and cook until almost soft. Season with pepper and salt. 
 
Dish 3. Capon with Orange Sauce.  

Source: To the Queen’s Taste, by Lorna J. Sass 
Original: The Good Huswives Handmaid 

 
To Boyle a Capon with Orenges after Mistress Dufflefds Way. Take a capon and boyle it 
with Veale, or with a marie bone or what your fancy is. Then take a good quantity of that 
broth, and put it in an earthen pot by it selfe, adn put thereto a good handful of Currans, 
and as manie Prunes, and a few whole maces, and some marie, and put to this broth a 
good quantity of white Wine or of Clarret, and so let them seeth sotflye together: Then 
take your Orenges, thinne, and have upon the fire readie a skillet of faire seething 
water, and put your sliced Orenges into the water adn when that water is bitter, have 
more readie, and so change them still as long as you can find the great bitterness in the 
water, which will be five or seven times, or more. If you find need: then take them from 
the water, and let that runne cleane from them: then put close orenges into your potte 
with your broth, and so let them stew together till your capon be readie. Then make 
make your sops with this broth, and cast on a little Sinamon, Ginger, and Sugar, and 
upon this lay your Capon, and some of your oranges upon it, and some of your Marie, 
and towarde the end of the boyling of your broth, put in a little Vergious, if you think 
best.  
 
My Version: 



1 whole chicken 
3 Tbsp butter 
¾ c. chicken broth  
½ c. dry white wine 
1 ½ c. orange juice 
2 Tbsp grated orange peel 
½ tsp Mace 
¼ tsp ground rosemary 
½ tsp cinnamon 
½ tsp ground ginger 
1 c. chopped prunes 
½ c. currents 
Flour for dredging.  
 
Cut a chicken into pieces, remove skin, dredge in flour and fry pieces in lard to brown 
the chicken, set aside to drain. In a large pot, add the rest of the ingredients to the pot 
and bring to a boil. Add chicken pieces and reduce to simmer until sauce reduces and 
chicken is tender. Serve over rice.  
 
 
Dish 4. Saffron Rice 

Source: www.medievalcuisine.com 
Original Recipe:  Forme of Curye, ab. 1390 A.D. 

 
Ryse of Fleyshe 
Take rys & Waiſhe hē clene. & do hē ī an erthen pot wiþ gode broth and lete hem seeþ 
wel. afťward take alman̄d mylke & do þ̛ rto and colõ hit w t safron̄ & salt hit and meſſe it 
forth 
 
My Version:  
2 c. rice 
I c. almond milk 
2 c. broth 
Pinch of Saffron 
 
Bloom saffron in a little of the warm broth, then add all together and cook until done and 
fluff with a fork.  
 
 
Dish 5. Torte Bianca 

Source: www.medievalcuisine.com 
Original recipe:  Libro de arte coquinaria by Maestro Martino de Como, 15th 

century 

Original Recipe: 



Torta Bianca: Piglia una libra et meza di bono cascio frescho, et taglialo menuto, et 
pistalo molto bene, et piglia dodici o quindici albume o bianchi d’ova, et macinali molto 
bene con questo cascio, agiogendovi meza libra di zuccharo, et meza oncia di 
zenzevero del più biancho che possi havere, similemente meza libra di strutto di porcho 
bello et biancho, o in loco di strutto altretanto botiro bono et frescho, item de lo lacte 
competentemente, quanto basti, che serà asai un terzo di bocchale. Poi farrai la pasta 
overo crosta in la padella, sottile come vole essere, et mectiraila a cocere dandoli il 
focho a bell’agio di sotto et di sopra; et farai che sia di sopra un pocho colorita per el 
caldo del focho; et quando ti pare cotta, cacciala fore de la padella, et di sopra vi 
metterai del zuccharo fino et di bona acqua rosata. 

Translation: from The Art of Cooking: The First Modern Cookery Book 

Take a libra and a half of good fresh cheese and cut it up fine, and pound it very well; 
take twelve of fifteen egg whites and blend them very well with this cheese, adding half 
a libra of sugar and half an oncia of the whitest ginger you can find, as well as a half 
libra of good, white pork lard, or instead of lard, good, fresh butter, and some milk, as 
much as needed; this will be a good third of a boccale. Then make the pastry, or crust, 
into the pan, as thin as it ought to be, and cook it nicely with fire both below and above; 
and make sure that the top is a little colored from the heat of the fire; and when it seems 
cooked, remove it from the pan and put fine sugar and good rose water on top. 

My Version: 

Beat in cheese and eggs together until smooth. Add ginger, milk and butter to the egg 
and cheese mixture and mix well. Pour the mixture into the pie crust and bake at 350°F 
for 50-55 minutes. Just after the torta comes out of the oven sprinkle with rosewater and 
fine sugar. 

15 oz. ricotta cheese 
3 oz labna cheese 

 

6 large egg whites  
2 Tbsp. powdered ginger  
⅓ cup milk 
¾  cup sugar 
¾ cup butter 
1 Tbsp Rosewater 

 

1 pie crust (see recipe for 
Paest Royall) 

 

http://www.medievalcuisine.com/Euriol/recipe-index/paest-royall


Paest Royall 
                   Source: www.medievalcuisine.com 
                  Original Recipe: A Proper Newe Booke of Cokerye, (of the sixteenth 
century) (page 19) edited by Edited by Catherine Frances Frere, found in A 
Collection of Medieval and Renaissance Cookbooks compiled by Duke Cariadoc of 
the Bow and Duchessa Diana Alena: 

To Make Pyes .... yf you wyll have paest royall, take butter and yolkes of egges and 
so tempre the flowre to make the paeste. 

My Version: 

1 c. white flour 
4 Tbsp cold, salted butter 
2 egg yolks 
2 to 2 ½ Tbsp water as needed 

Cut butter and egg yolks into flour until crumbly, add water and knead mixture until it 
forms a ball of dough. Roll out dough then place into pie pan. Blind bake for about 5 
minutes at 350 degrees. It helps it set a bit before adding a liquid filling.  

http://www.medievalcuisine.com/


 

 


