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0. In tro duc tion
In the first chap ter of Scott’s “Ivan hoe” (1819), Wamba the jes ter in‐ 
forms his fel low Saxon the swi ne herd Gurth, and with him the rea‐
ders, about the clear- cut name dif fe rences bet ween li ving and co‐ 
oked ani mals in Anglo- Norman En gland, so me thing which will be‐ 
come an En glish trait from the Middle Ages on wards, e.g.: swine and
sow vs pork, ox vs beef, calf vs veal.

1

The Du rham re cipes also take us to that per iod, but in a Latin text.
Set down ca. 1160 to 1180, at least eight years after the wed ding of
Henry II Plan ta ge net to Elea nor of Aqui taine (18-5-1152) and pur po sed
to be the ol dest ex tant list of its kind in Me die val Wes tern Eu rope,
they consist, ac cor ding to the Uni ver si ty of Du rham web- page, of

2

(…) sauces to ac com pa ny mut ton, chi cken, duck, pork and beef. (…)
The sauces ty pi cal ly fea ture pars ley, sage, pep per, gar lic, mus tard
and co rian der (…). Ac cor ding to the text, one of the re cipes comes
from the Poi tou re gion (…). This proves in ter na tio nal tra vel lers to
Du rham brought re cipes with them. https://www.dur.ac.uk/news/
new si tem/?item no=17380.

This ac cep tance of food and cooking- related loans is not li mi ted to
food stuffs. The nouns kit chen (ca. 1000, WS stan dard, “Anglo Saxon
and Old En glish Vo ca bu la ry”), cook (ca. 1000, WS stan dard, “Anglo- 
Saxon Psal ter”) and, most ob vious ly, cui sine (1786, More, “Flo rio”) are
Latin and French loans. 1 As a mat ter of fact, the kit chen as a se pa rate
part of the house (the cu li na in a Roman domus) was unk nown in Nor‐ 
thern Eu rope; the long- house, the hall (OE heall = OS and OHG halla

3
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or ON hǫll, hall-) where hu mans and ani mals huddle to ge ther, has a
mere hole in the middle of the roof and ea ting and slee ping take place
around the cen tral fire wi thin a shal low pit in the ground …the clo‐ 
sest tech no lo gi cal ap proach of the Ger ma nia to the Roman hy po caus‐ 
tum!

0.1. Latin and Com mon Ger ma nic food
and co oking
If we consi der the Fla vian per iod, the end of the first cen tu ry AD,
with the sta bi li za tion both of the Em pire it self and of the limes
against the Ger ma nic tribes and com pare the meals des cri bed in the
Coena Tri mal chio nis of Pe tro nius’ “Sa ty ri con” (ar gua bly, end of the 1
cen tu ry AD) and Ta ci tus’ “De ori gine et situ ger ma no rum” (ca. 98 AD),
the contrast bet ween the sheer luxu rious ness of the dishes pre sen ted
to Tri mal chio’s guests and the pau ci ty and aus te ri ty of the trans- 
Rhenanian and trans- Danubian ea ting ha bits beg gars all des crip tion.
Since the pre sen ta tion of the Coena would re quire too much space,
let us re call what Ta ci tus has to say about the Ger ma nics: 2

4

st

To drink night and day wi thout in ter rup tion is not consi de red sha ‐
me ful. Quar rels, such as [ha bi tual] among drunks, are sel dom set tled
by in sults, more fre quent ly with deaths and wounds. (…) They drink a
li quid made from bar ley or wheat, which, once fer men ted, re sembles
wine; those near the river banks [of the Rhine or Da nube] also buy
wine. Their ea ting is simple: wild fruit, re cent ly fresh[ly killed] ve ni ‐
son or curd led milk; with no trap pings or fi ne ries they sate their
hun ger. On the contra ry, there is no tem pe rance when it comes to
quen ching their thirst. (Our trans la tion)

0.2. Anglo- Saxon food re fe rences

Scar ce ly any men tion is made of ac tual food in Anglo- Saxon li te ra‐ 
ture. In deed, in his pre sen ta tion of Anglo- Saxon culture, Mit chell’s
(1995 : 221) re fe rences to food, not even to co oking, merit one single
pa ra graph of six teen odd lines, in which he ba si cal ly lists the names
found in the “Col lo quy”.

5
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0.2.1. Poe try

0.2.1.1. “Beo wulf”

Beo wulf” (com po sed 975 to 1025) and Ger ma nic poe try in ge ne ral is
brim ming with drin king re fe rences; the no bi li ty sho wing off their
wealth and their ge ne ro si ty by pre sen ting drin king cups and go blets
to cho sen fol lo wers and/or fel low ca rou sers in the hall. 3 In the va ‐
rious ban quets found in“Beo wulf”, the only sub jects the scop sings
about are: drin king (verses 480, 485, 1016), spe ci fi cal ly beer drin king
(verses 495, 531, 2021), and killing so meone while drunk (verse 2179); 4

no thing is said about food and the only edible ani mal men tio ned is a
deer that is fleeing the hun ting dogs (verse 1369).

0.2.2. Prose

0.2.2.1. Bede

In the eWS (late 9  cen tu ry) trans la tion of Bede’s “His to ria Ec cle sias‐ 
ti ca Gen tis An glo rum”, we learn that the late 7  cen tu ry, would- be
first Old En glish re li gious al li te ra tive poet, Caed mon, leaves the ge‐ 
beors cipe, 5 the drin king party (co nuiuio in Bede’s ori gi nal), be cause he
can not sing to the ac com pa niment of the harp; no men tion is made
about what they were ea ting.

6 th

th

0.2.2.2. Ael fric

As we al rea dy said, in the “Col lo quy”, the tea cher in ter views his
would- be pu pils as part of a di dac tic role- play. Three of them re‐ 
present primary- sector wor kers: the hun ter (hunta), the fi sher (fis‐ 
cere) and the fow ler (fu ge lere). As ex pec ted, the list of the ani mals
men tio ned is al most pu re ly na tive West- Germanic: birds (fu ge las) and
hawk (havoc) by the ‘fow ler’; harts (heor tas), boar (bár), dogs (hun das),
horses (hors), roes (rann), she- roes (ræǵan) and hares (haran) by the
‘hun ter’; eels (ealas), pike(s) (hacod), min nows (mynas), eel pouts
(ælepútan), trout(s) (sceo tan), lam preys (lam pre dan), her ring(s) (he rinc‐ 
gas), sal mon (leax), dol phins (mere- swýn, li te ral ly “sea- swine”), stur‐ 
geons (sty rian), oys ters (os tran), crabs (crab ban), mus sels (mus lan),
per iwinkles (wi ne win clan), co ckles (sæćoc cas), plaice (fagc), flukes (flóc)

7
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and the fow ler (fu ge lere). As ex pec ted, the list of the ani mals men tio‐ 
ned is al most pu re ly na tive West- Germanic: birds (fu ge las) and hawk
(havoc) by the ‘fow ler’; harts (heor tas), boar (bár), dogs (hun das), horses
(hors), roes (rann), she- roes (ræǵan) and hares (haran) by the ‘hun ter’;
eels (ealas), pike(s) (hacod), min nows (mynas), eel pouts (ælepútan),
trout(s) (sceo tan), lam preys (lam pre dan), her ring(s) (he rinc gas), sal mon
(leax), dol phins (mere- swýn, li te ral ly “sea- swine”), stur geons (sty rian),
oys ters (os tran), crabs (crab ban), mus sels (mus lan), per iwinkles (wi ne‐ 
win clan), co ckles (sæćoc cas), plaice (fagc), flukes (flóc) and lobs ters (lo‐ 
pys tran) by the ‘fi sher man’. All in all: 24 edible ani mals, 18 of which are
fish or sea- food, one re fers to birds in ge ne ral and four to land mam‐ 
mals. The four Latin loans are men tio ned by the ‘fi sher man’; the sea
mam mal whale (hwal) is also named, but not as prey, since he thinks it
too dan ge rous to hunt.

Ad di tio nal ly, the tea cher in ter views three secondary- sector crafts‐ 
men: a ‘sal ter’ (seal tere) —who un der lines the fact that salt was high ly
re com men dable for the pre ser va tion of food (cf. Tan na hill 1979 : 184
ff.)— a ‘baker’ (bæcere) and a ‘cook’ (cocc) and asks each one to tell the
rest “how thy skill be ne fits us” (hwæt ús fremaþ cræft þín). The ‘cook’
de clares that his craft would allow them to eat ve ge tables (wyrte)
which are not green (gréne), meat (flæśc met tas) that is not raw
(hréawe) 6 and rich (li te ral ly “fat”) soups (fæt́t broþ). In ter es tin gly en‐ 
ough, the tea cher re jects him, since a mo nas te ry is self- sufficient
and, as he says, can roast or fry (bræd́an) 7 its food with no help from
the out side.

8

As far as the mo nas tic kit chen is concer ned, we learn from one of the
no vices that the staple diet is ob vious ly non- carnivorous (so the Be‐ 
ne dic tine “Re gu la”: XXXIX, 11) and consists of ve ge tables (wyrta) eggs
(æígra), fish (fisc), beans (béana), cheese (cyse) and but ter (bu te ra); the
last two being CGmc OE Latin loans. This said, the “Re gu la” (XXXVI, 9
and XXXIX, 11) al lo wed mi nors and sick monks to eat meat and, while
Ælfric’s no vices can drink ale whe ne ver avai lable, monks (“Re gu la”:
XL) were also al lo wed to drink wine, es pe cial ly if they suf fe red from
any phy si cal weak ness.

9



Table vs. mete boord: Old French culinary terms and Germanic native vocabulary in two late Middle
English cookery books

Licence CC BY 4.0

2. Cor pus

2.1. Works

When it comes to me die val re cipes, one of the prin ci pal re fe rences is
Tirel’s “Le Vian dier”, com po sed bet ween 1340 and 1390. Wi thin the
Ibe rian Pe nin su la, Je wish and Ara bic co oking in fluen ced the “Llibre
de Sent Sovi” al rea dy, pu bli shed in 1324; but, in the main, Wes tern Eu‐ 
ro pean re cipe col lec tions begin to be writ ten in the ver na cu lar in the
se cond half of the 14  cen tu ry. Around 1350, we have the “Buch von
guter Spise” in Ger ma ny and “Le Grand Cui si nier de toute Cui sine” in
France. En gland sees “An cient Co oke ry” in 1381. Fi nal ly, “Le mé na gier
de Paris” (1392-1394) in cludes many of the “Vian dier” re cipes, and so
does the first of the two books in our cor pus (Pac zens ky & Dünnebier
1999 : 70 f.).

10

th

2.1.1. “The forme of cury”

The two books of our cor pus pivot around the first and last of the
Lan cas trian kings: Henry IV and Henry VI. Team- drafted by King Ri‐ 
chard II’s master- cooks in 1390, the year of his de po si tion by Henry
Bo ling broke, in the clo sing de cade of half a cen tu ry mar ked by the
Black Plague and the de mo gra phic, so cial and re li gious crises it trig‐ 
ge red off, the “Forme of Cury” (hen ce forth F) brings us 196 re cipes.
For our pur poses it is ground brea king, since it do cu ments 13 of the
first ci ta tions of the (me die val) French co oke ry loans in En glish. We
have used Constance B. Hieatt and Sha ron But ler’s EETS edi tion, pu‐ 
bli shed by the Ox ford Uni ver si ty Press in 1985.

11

2.1.2. Har leian MS 4016

Dated ca. 1450, in the middle of the tur moils that En gland suf fe red
under the weak- willed and men tal ly uns table Henry VI and a few
years be fore the onset of the Wars of the Roses, the Har leian MS 4016
(hen ce forth H) pre sents some 77 re cipes [with col la tions from the
Douce MS 55 (ca. 1450) and the Har leian 279 (ca. 1430), by the edi tor]
which may com ple ment or re state re cipes al rea dy given in the lat ter.
It first do cu ments two of the Gal li cisms and one of the Ger ma nic

12
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phra sal lexemes in our cor pus. We have used Tho mas Aus tin’s EETS
edi tion of 1888, re prin ted in Mil l wood (N.Y.) by Kraus Re prints in
1988. 8

2.2. Re cipes 9

I. Soups, sa lads and cold dishes13

salat (F, pg. 115), roo broth (F, pg. 101), sauce verte (H, pg. 77), ffe lettes in
ga len tyne (H, pg. 82).

14

II. Fish and sea- food15

gele of fyssh (F, pg. 121), caw del of mus kels (F, pg. 126 f.), stokf fissh in
sauce (H, pg. 100), pike boy led (H, pg. 101).

16

III. Meats: fowl and poul try, ve ni son and li ve stock17

chy kens in hoc chee (F, pg. 105), for to boile fe sauntes, par truches, ca‐ 
pons and cur lewes (F, pg. 106), hare in wortes (H, pg. 69), pigge or chi‐ 
kenn in sauge (H, pg. 72).

18

IV. Des serts19

blank maun ger (F, pg. 106), crème of al maundes (F, pg. 117), cus tarde (H,
pg. 74), payn pur deuz (H, pg. 83).

20

3. Ana lyses

3.1. Ger ma nic and Ro mance lexi cal dis ‐
tri bu tion

3.1.1. Nouns

3.1.1.1. Plants, ve ge tables, spices and condi ments

Some ma le volent Conti nen tals are of the opi nion that the En glish
love for sauces, condi ments and spices is the na tu ral conse quence of
their ut ter ly in si pid co oking. If so, the late Middle Ages must have
been a case- study of such mal adroit ness 10; though, to be fair, this
craze for spices was not pe cu liar to Bri tain: the Is land alone could not

21
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make the wealth of Ve nice. Out of 57 plant and ve ge table lexemes, 32
are spices, condi ments and sea so nings, with two WGmc lexemes
[gar lic (gar lec) and salt (salt)); 6 OE La ti nisms (beet (betus), fen nel
(fenel), hys sop (isoppe), mint (mintes, myntes), pars ley (par cel, par sel,
parsle, per sel, par cel ly), pep per (peper) and sa vo ry (saue rey) and 25
Gal li cisms (anise (aneys), avens (auens), be to ny (be ta ny, be tayn), bo rage
(bo rage), cin na mon (canel(l)), (spring) onions (chi bolles), cloves
(clo(u/w)es), flo wer of cin na mon (flour of canel), gin ger (g(i/y)nger),
maces (mac(e/y)s), mus tard (mus tarde), onions (oyno(u)ns), por rettes
(por retes), pow der (po(o/w)der, pow dour), pow der of gin ger (pow der of
gin ger), pow der douce (po(u/w)der/po dour douce), pow der fort (pow‐ 
dour fort), pow dring (pow dryng), rue (rew), ro se ma ry (ro se ma rye), saf‐ 
fron (saf( f)ro(u)n(n)), sauge (sa(u/w)ge), syrup (si rippe), ver juice (ver‐ 
geous, ve rious) and vi ne gar (vi ne gar, v(i/y)negre, vy ne gour)]. Such a
stark un ba lance might be ex plai ned in part be cause spices would
reach Bri tain through France, but let us bear in mind that many herbs
were both me di ci nal (of fi ci na lis) and cu li na ry and that the texts of re‐ 
fe rence were writ ten in Me die val Latin or else in Old French. As far as
the greens is concer ned, the dis tri bu tion is much more ba lan ced with
leeks (leek, lekes), and cresses (toun cres sis, li te ral ly “the one (of)
cresses”) on the one side, pa tience (pa cience), purs lane (purs la rye) and
the ge ne ric salad (salat) on the other, plus the CWGmc and OE Latin
loan beet (betus) as a sort of ‘ba lance poin ter’. As usual in this kind of
so cie ty, dou blets and tri plets will spring up, re gard less of ety mo lo gy.
We have, the OE-OE crop (croppe) and stalk (stalkes), the OE- ON-OF
wort (wort(e/y)s), cole (cole, colys) and herb (erbes), the OE-MF net tle
(netle) and pel li to ry (pe le ter) or the ONF-F dates (dates) and rai sins or
cur rants (ray souns de co rauns).

3.1.1.2. Fish and sea food

In an in su lar so cie ty, ma rine and fresh water fish as well as sea- food
ought to be hou se hold names. And in deed, out of the nine lexemes
(three sea, five fre sh wa ter and the hy per nym fish pro per), two of the
fre sh wa ter ones (eels and pike) are found in OE and mus sel (mus kels)
is a Se cond Per iod OE Latin loan. Three of the four Gal li cisms: plaice
(plays), sal mon (sa mond) and tench (tenches), re place na tive Ger ma nic
lexemes (see 3.2.3. below) while tur bot (tur but) is a gap- filling loan.

22
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3.1.1.3. Meats

3.1.1.3.1. Fowl and Poul try

As with the fish names, most of the fowl and poul try lexemes are of
OE stock: the hy per nym fowl (fowle), but also goose (gose) and chi cken
(chi ken, chi kenns, chy kens, chy kenns); ad di tio nal ly, the three poultry- 
related names, OE yolk (yolkes) and (eyren) along side its cor re la tive
ON/re gio lec tic N eggs (egges), and the hy brid OE-ON white of eggs
(white of egges). The three Gal li cisms are capon (ca pouns), phea sant
(fe sauntes) and par tridge (par truches). The first one is a pre- Norman
Conquest (ca. 1000), ONF bor ro wing and the other two were first do‐ 
cu men ted in the late 13  cen tu ry: 1290 (N, (Du rham)) and ca. 1270-
1285 [SW (Wor ces ter?)] res pec ti ve ly.

23

th

3.1.1.3.2. Ve ni son and Li ve stock

The nine lexemes re fer ring to ve ni son and li ve stock are, as Wamba
said, ‘Saxon’ (i.e. OE) when the ani mal is alive and ‘Nor man’ (recte OF,
since all are first dated around 1300, ex cept veal which is do cu men‐ 
ted ante 1325) when dead, co oked and ser ved: boar (boor), hare (hare),
pig (pigge) and roe (roo) vs. beef (beef, beff), mut ton (mot tonn), pork
(pork(e)) and veal (vele). The re la ted noun milk [mylk(e)] is OE, but
pho ne ti cal ly in fluen ced ([łk] ins tead of [łʧ]!) by Old Norse.

24

3.1.1.4. Body parts

Even in such a mon grel lan guage as En glish, one of the most re si lient
lexi cal fields to bor ro wing is that of human or ani mal ana to my. No
sur prise, then, that, out of 19 lexemes, only five are Gal li cisms: quar‐ 
ters (quar ters) and its hy brid fore quar ter (fore quar ter), (fish) pouch
(pou(u)che), fee (fey) —which will dou blet with liver (lyuer) in ME—,
and grease (grece, grees).

25

3.1.1.5. Pro ces sed Foods

On the other ex treme, the Pro ces sed Foods group is the one with the
grea test num ber of Gal li cisms: 25 out of 35 lexemes. Ex cept for ale
(ale), bread (brede), broth (bro(th/þ)) and its ME near- synonym sew
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(brede), broth (bro(th/þ)) and its ME near- synonym sew (sewe), meal
(mele, which also meant “flour”), and the CGmc OE La ti nisms but ter
(butur) and wine (wyne), we only find Gal li cisms: caudle (caw del),
com fit (confyt), cream (crème), cus tard (cus tarde), fillet (ffe lettes), ga‐ 
lan tine (ga len tyne), jelly (gele), gravy (gra vey), † hachy (ho chee) 11, oil
(oile, oyle), pot tage (po tage), sauce (sauce) and sauce verte (sauce verte),
all of them do cu men ting the im por tance of French co oke ry in late
me die val En gland. Last but not least, let us un der line the ca. 1325 OF
loan word brawn (brawn) (in ME “boi led flesh”), which had evol ved
from CGmc *brádon (cf. G bra ten, Du. bra den) and was, thus, re la ted
to OE bræd́an.

3.1.1.6. Uten sils

Out of the 12 lexemes re la ted to co oking uten sils, there are only five
Gal li cisms: the large ser ving dish cal led char gour, cof fin (cof fin,
cof( f)yns), mor tar (mor ter) and strai ner (stray nour, streyn(o)ur). Worth
poin ting out are the CGmc OE La ti nism dish (dish, dishes, dysshes)
and the ON loan word knife (knyfe).

27

3.1.1.7. Others

To ge ther with the un mar ked verbs and the im mense ma jo ri ty of the
ad jec tives, this group is of lit tle in ter est, since it does not cor res pond
to the tech ni cal ter mi no lo gy of co oke ry: the cu li no lect. No ne the less,
six of the nine lexemes are OF loans: ME cury (“cui sine”) and leche
(long slice); but also pieces (peces, pecys), places (peces, pla cys), por tion
(por cioun), and quan ti ty (quan tite). Ger ma nic are the core- vocabulary
lexemes fire (fire, fyre) and water [water(e)], plus the abs tract noun
wise (wise) “way” (cf. G Weise).

28

3.1.2. Verbs

3.1.2.1. Un mar ked Verbs

We have 40 non- marked verbs in our cor pus, in clu ding se ve ral ON
loans which have en te red the common- core lan guage and abound in
all our re cipes: cast [cast(e)] (27 times) and once its phra sal cast out
(cast abrode), take [tak(e)] (48 times), plus three times its phra sal take
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up (take vppe). Gal li cisms are co lour (co lour), flo rissh (“gar nish”), press
(in the phra sal presse out) and serve (serue, se ruyst) —which, here, is
im pli cit ly cu li na ry, in a res tric ted sense first found ca. 1300 in the
SEM (Lon don) ro mance “Kyng Ali saun der”.

3.1.2.2. Co oke ry Verbs

With 20 Gal li cisms out of 31 lexemes, in third place after the Pro ces‐ 
sed Foods and the Plants Spices and Condi ments, the Co oke ry Verbs
group also un der lines the re le vance of French gas tro no my in me die‐ 
val En gland. Ba si cal ly as so cia ted with li quids or fats and ap plying heat
or not (boil and par boil, cole, fry, lave, skim, strain), these verbs also
cover the other ac tions upon so lids, ei ther in a pu re ly me cha ni cal
way (couch, carve, leche, scotch) or else through the ap pli ca tion of
heat (roast, scald). In a group apart, those re fer ring to the pre pa ra tion
of the dishes, e.g. alay (ac tual ly taken from metal- mixing), sea son; or
else, like ME mess, “wai ting the table”. Some, like bray “to crush small”
and mince (myce) will dou blet with OE verbs like grind (grinde,
grynd(e), yground) or pick (pyke), and cer tain ly, boil (boile, boyle, boi‐ 
leth, boy led, boy ling) is a re gu lar dou blet of the more frequent OE
seethe (seeþ, seeth(e), sod den, ysode). Pu re ly WGmc are bake (bake), be
en ough [spelt inogh, ynogh and ynow(e)] in the sense of “suf fice”, steep
(stepe), plus the near dou blets hew [hew(e)] and the ori gi nal ly MDu.
chop (choppe). Of unk nown ori gin is the de no mi nal verb nape, with
our H se lec tion do cu men ting its first cu li na ry entry: “to cut a fish’s
neck”.

30

3.1.3. Ad jec tives

It is not easy to sub sti tute mo di fiers, nei ther the pu re ly phy si cal ones,
i.e. those re la ted to tem pe ra ture (colde, hote), co lours (grene, rede,
whyt) 12, size (faire, ful, grete, litul/lit tul, small), age (fresh, rawe, olde,
yonge) and tex ture (hard, styff) nor to cultu ral va lues like clean (clene)
—both “un ble mi shed” and “fully, to tal ly”— or good (gode/goode). There
are only four Gal li cisms, two of which are cu li na ry or can be as so cia‐
ted with co oking. The de ver bal blaun ched re fer red to “co oke ry whi te‐ 
ning”. As to round (rownde), it is re mar kable that the Ro mance mo di‐ 
fier will be ac cep ted in all Ger ma nic lan guages, to wit: Ger man Swe‐ 
dish and Da nish rund or Dutch rond.
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3.2. Loan ana lyses: bap tism, spe cia li za ‐
tion, re pla ce ment
When a fo rei gn lexeme en ters a lan guage, we ob serve a line of pro ce‐ 
dure si mi lar to that of co lo ni za tion in the course of his to ry: a) it oc‐ 
cu pies wil der ness b) it crams to ge ther with the pre vious dwel ler, sha‐ 
ring the space given c) it ex pels the prior in ha bi tant and ap pro priates
the en tire area. Thus, we could clas si fy three va rie ties of loan entry:
Type I would imply foun da tion or bap tism, Type II dia to pic/dis tra‐ 
tic/dia pha tic al lo ca tion or spe cia li za tion and Type III evic tion or re‐ 
pla ce ment. We shall now sub- classify them ac cor din gly.

32

3.2.1. Old En glish Latin loans

The OE Latin loans have been tra di tio nal ly di vi ded into three per iods,
va rious ly la bel led Conti nen tal or Zero Per iod; Cel tic, Set tle ment or
First Per iod (often as so cia ted with to po nyms); Chris tian or Se cond
Per iod. 13 The first and the third ones are present in the common- 
core terms of our cor pus. The Type I lexemes are gap- fillers, in cor‐ 
po ra ted along side with their phy si cal re fe rents and aug men ting the
given the sau rus. Conti nen tal, CGmc La ti nisms in our cor pus are:
betus (< beta), but ter (but tur), dissh (< dis cus), mintes (< menta,
menthe), mus kels (< mus cu la), peper (< piper) and wyne (< uinum). La‐ 
ti nisms of the Chris tian Per iod are betus (ca. 1000, WS stan dard,
“Anglo- Saxon Lee ch doms” béte < bēta) and isoppe (ca. 825, eMerc.
‘Ves pa sian Psal ter’ l. 9. [li. 7] < L hyssōpus < Gr. ὕσσωπος (hýssōpos), ul‐
ti ma te ly < Heb. 'ēzōb). Our ME par cel, par sel, parsle, per sel and par cel‐ 
ly re sult from a se cond bor ro wing, in which the OE Se cond Per iod
La ti nism pe ter si lian (ca. 950, eWS “Bald’s Leech book” < post- classical
Latin pre te si lium) is re pla ced by the Gal li cism (first ca. 1390, N (York),
“Pis tel of swete Susan” (Ver non) 107 per sel [v.rr. per cel, per cel, per cele,
per sile] < OF per sil). In the case of sa vo ry, the lME loan (ante 1400,
Mir field, “Si no no ma Bar tho lo mei” (1882) 37 sa ve rey < OF sa vo ree, do‐ 
cu men ted since the 13th cen tu ry.) also su per se ded an OE Se cond
Per iod La ti nism: saeþerige (< L sa tu reia) in the same text, the ca. 950,
eWS, “Bald’s Leech book” (Royal) (1865) iii. xii. 314.
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3.2.2. Old Norse and West Ger ma nic loans

The cor pus contains seven ON (plus the heads of two phra sal verbs)
and two WGmc, as cer tai ned or pro bable MDu. loans: to chop (dou blet
to hewe) and stock fish (stok fissh) (1290, Scots, “Chan ce ry Rolls in the
Pu blic Re cord Of fice” 249 stoc fihs) which spe ci fies one of the most
com mon ways (Tan na hill 1979 : 191) to pre serve fish like cod and had‐ 
dock in Nor thern Eu rope: hal ved and air- dried.

34

Type II.35

The noun skin (ON skinn) will dia pha ti cal ly spe ci fy both OE hýd and
fell as ap per tai ning to ani mals, even though in its first En glish ci ta tion
(in an Old En glish char ter of a gift made by Bi shop Leo fric to Exe ter
Ca the dral), re fe rence is made to a bear (bera scin), not to a per son.

36

Type III.37

The de no mi nal verb cast, taken from ON kasta, be gins to su per sede
OE weor pan (cf. G wer fen) from the late 12  cen tu ry, (MSS ca. 1230-
1250, SWM, (Wig more Abbey, He re ford shire) “An crene Riwle”/“An‐ 
crene Wisse” (Cleo. C.vi) (1972) 47 kas ten) and de fi ni te ly since 1513,
Dou glas’ trans la tion of the “Ӕneis” I. Pro logue 280 warp being the last
OED entry.

38

th

In ME, the noun cole (pro ba bly from ON kál) be gins to su per sede OE
cawel (ca. 1000, WS stan dard, “Anglo- Saxon Lee ch doms” II, 80), both
des cen ding from a CGmc La ti nism of cau lis; while cál will evolve to
PDE, main ly N (Scots), kale.

39

The geo lec tic, Da ne law noun egg (< ON egg), began to su per sede OE
ǽg as of lME (1376-1377, SWM, Lan gland, “Piers Plow man” B. xi. 343
egges). In our cor pus, the sub sti tu tion has not been fully achie ved yet
and we see it along side with its close re la tive, OE eyren. Sub sti tu tion
will take place, as fowl pro duct in 1486 (“Book of St. Al bans” A ij. a) and
as food pro duct in 1596 (Sha kes peare, “First Part of King Henry IV” II,
i, 164).

40

The noun gall (< ON gall) su per sedes, as of eME [(ca. 1200, SEM (Lon‐ 
don, with Essex traits)] “Vices and Vir tues” (1888) 119), the clo se ly re‐ 
la ted OE geal la.
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The noun knife (lOE cníf < ON knífr) be gins to su per sede OE seax (cf.
the tribe of the seax- wielding Conti nen tal Saxons!), in the ge ne ral
sense be fore 1100 and de fi ni te ly after 1298 (SW, Ro bert of Glou ces ter
“Chro nicles”). The noun sax would be al lo ca ted a very res tric ted,
tech no lec tic and re gio lec tic sense of “slate- chopper”, its last OED ci‐ 
ta tion being a West So mer set lexi co gra phic entry in 1866.

42

The verb take al rea dy do cu men ted in OE as tacan, will not de fi ni te ly
su per sede the OE niman until 1486 (“Book of St. Al bans” b iiij). In 1547
and his “Fyrst boke of the in tro duc tion of know ledge”, Boorde al lo‐ 
cates it as re gio lec tic Cor nish.

43

3.2.3. Old Nor thern French and Old French
loans 14

Type I.44

As in di ca ted above (see 2.1.), our cor pus contains 15 first ci ta tions: 13
in F and two in H, of which 12 are ab so lute first en tries and three cu li‐ 
na ry first en tries.

45

Ab so lute first ci ta tions in the ‘Forme of Cury” (1399) are: cole (vb.),
gravy, ME leche (vb.), mess (vb.), pow der of gin ger, pow der douce, pow‐ 
der fort, ro se ma ry, salad and sauce verte … al though this last one is
nei ther do cu men ted in OED nor in MED; and cus tard and fee in the
1450, Har leian 416. The cu li na ry first en tries are all found in the
“Forme of Cury”: cof fin, flou rish (vb.) and rai sins of Co rinth.

46

Among other first en tries we can list the fol lo wing:47

The noun blanc mange (< OF blanc- manger) is first do cu men ted ca.
1376-1377 SWM in Lan gland’s “Piers Plow man” B xiii, 91 as blanc man‐ 
gere.

48

The verb boil (< OF boillir) is first do cu men ted in eME (ante 1225, “Ju‐ 
lia na” 172) in the past par ti ciple form boili.

49

The noun fillet (< OF filet) is first do cu men ted as a cu li na ry term in
the Har leian MS 279 (1430).

50

The verb fry (OF frire) ap pears in 1290 in the no mi nal present par ti‐ 
ciple form fri jnge wi thin the SW (Wor ces ter), “South En glish le gen da‐ 
ry” 187/86.
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The noun jelly (< OF gelee) is first found in the lME (1393) Latin nar ra‐ 
tion of the Earl of Derby’s ex pe di tion.

52

The ME noun payn pur deuz ap pears ca. 1420 for the first time, in the
Har leian MS 279 as Payn pur- dew; it is an adap ta tion of OF pain perdu
(1384).

53

The verb par boil (< OF par bou lir) is first do cu men ted 1381 in the lME
“Diuer sa Ser vi cia”, in clu ded by Hieatt & But ler in their 1985 “Curye on
Yn glisch” edi tion.

54

The verb skim (pro ba bly de ri ved from OF es cu mer) is first do cu men‐ 
ted in the 1430 Har leian MS 279.

55

Type II.56

The ME verb blaun chen (< OF blan chir) as a cu li na ry term spe ci fies
OE hwi tan, which still meant “to whi ten” in ge ne ral.

57

The noun grease (< OF graisse, greisse, etc.) will re sult in a tech no lec‐ 
tic (not only as a co oke ry term) spe ci fi ca tion vs. WGmc fat.

58

The noun herb (< OF erbe), first found 1290 in the SW (Wor ces ter)
“South En glish le gen da ry” will, in eModE, im pose it self dia pha ti cal ly
to OE wort, which —in contrast, say, to G Würze— only re mains ex‐ 
tant in word- combinations and in very res tric ted senses.

59

Type III.60

The verb bray (< OF breier) be gins to su per sede OE cnu cian in the
lME trans la tion of the Bible un der ta ken by Wy cliff (1382, SEM, ‘The
First Book of Sa muel’ xxv, 18 brayid corn) 15.

61

The noun cream (in our cor pus as the adop tion crème) su per se ded
two OE nouns, flíete “cream, curds” (cf. Da. fløde) and réam “cream”
(cf. G. Rahm, Dutch room), first as “milk cream” in 1332 (“Do cu ment”
edi ted in Ro gers’ “Hist. Agric.”1 (http://quod.lib.umich.edu/cgi/m/mec/hyp-id

x?type=id&id=hyp.736.19991101T123123) 404� Creyme) and, in 1381 (Pegge (ed),
“Co oking Re cipes” (Dc 257) (http://quod.lib.umich.edu/cgi/m/mec/hyp-idx?ty

pe=id&id=hyp.810.19981211T105002) 103� crem of Al maun dys) as a cu li na ry
term.

62

The noun mus tard (< OF mo(u)starde) sub sti tutes, in 1298 and in a pri‐ 
vate hou se hold entry, the CGmc 16 OE La ti nism sen(e(a)p (< L sināpi <
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Gr. σίναπι (sínapi)).

The noun oil (< OF oile, olie) su per se ded the CGmc OE La ti nism ele
from the eME per iod on wards (its last MED entry is 1451 in the sense
of “holy oil”); in 1221, we find it in the hy brid Romance- Germanic and
artisan- derived sur names Vli ma ker and Hu li ma kiere.

64

The noun onion (< OF oi gnon) be gins to su per sede OE hwítléac (li te‐ 
ral ly “white leek”) in lME (1356-1357, N (Du rham), “Ex tracts Acct. Rolls
Abbey of Du rham” (1899) II 558 unyon) 17.

65

The noun phea sant (< ONF fai sant) su per se ded the OE com pounds
wildhænn (li te ral ly “wild- hen”) and wo rha na (li te ral ly “moor- cock”)
since ca. 1299, as do cu men ted in the nor thern “Ex tracts Acc. Rolls
Abbey of Du rham”, edi ted by J.T. Fow ler in 1888.

66

The ad jec tive round (rownde) su per se ded OE si ne weal(t/d) in the
phy si cal sense and the spi ri tual ful fre med “per fect” in the ha gio gra‐ 
phic “St. Ed mund Rich” of the ca. 1300, SW (Wor ces ter), “South En‐ 
glish le gen da ry” and Chau cer, ca. 1380, in the “Se cond nun’s tale” res‐ 
pec ti ve ly.

67

The noun saf fron (< OF sa fran) sub sti tutes OE croh in the eME, ca.
1200, SEM (Lon don and East An glia), “Tri ni ty Col lege ho mi lies”.

68

The noun sal mon (< OF sau mon) su per se ded (or geo lec ti cal ly spe ci‐ 
fied) OE leax (cf. G Lachs, Swed. lax and Da. laks) in the lME (ante 1387,
SW with Mid land traits) Tre vi sa trans la tion of Hig den’s “Po ly chro ni‐ 
con”. Today the OE noun re mains re gio lec tal and non- standard.

69

The noun tench (< OF tenche) began to su per sede OE slíw since the
lME (1390) Latin nar ra tion of Earl Derby’s 1390-1391 ex pe di tion.

70

The noun vi ne gar (< OF vyn egre) sub sti tutes the CGmc OE La ti nism
eced 18 to wards 1315, in Sho re ham’s Ken tish “Poems” I: fy negre. 19

71

4. Conclu sions
The hi ghest per cen tage of Gal li cisms is to be found in the Pro ces sed
Foods (71.42%) group, fol lo wed by the Plants, Spices and Condi ments
(69.64%) and by the Co oke ry Verbs (67.81%). Unex pec ted ly, 6 out of 9
(66.66%) of the Other groups are Gal li cisms. Then come the Fish
(55.55%) and the Ve ni son and Li ve stock groups (44 %), the Fowl and
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Ab bre via tions CEM Cen tral East Mid land

CGmc Com mon Ger ma nic

Poul try (37.50) and the Co oking Uten sils groups (36.36%) being al‐ 
most even. Un sur pri sin gly, Body Parts (30%), Un mar ked Verbs (10%)
and Ad jec tives (8.33%) close the list. In coun ter ba lance, of CGmc or
WGmc OE as cen dan cy are 95% of the Un mar ked Verbs, 91.66% of the
Ad jec tives, 70% of the Body Parts, 55.55% of the Meats in ge ne ral
62.50% of Fowl and Poul try 60% of the Fish, 55.55% of Ve ni son and
Li ve stock, 45.45% of the Co oking Uten sils, 33.33% of the Others, 25%
of the Co oke ry Verbs, 20% of the Pro ces sed Foods and 17.85% of the
Plants, Spices and Condi ments group. Of the OE Latin loans, those of
Plants, Spices and Condi ments are most si gni fi cant (12.50%), fol lo wed
by the Fish (11.11%), Co oking Uten sils (9%) and Pro ces sed Foods
(5.71%) ones. The ON loans re present 12.50% of the Fowl and Poul try
groups, 10% both of the Body Parts, and of the Un mar ked Verbs, 9%
of the Uten sils and 1.78% of the Plants, Spices and Condi ments. The
two MDu. loans re present 11.11% of the Fish and 3.5% of the Co oke ry
Verbs, in which last group, to nape, of unk nown ety mo lo gy, as said
above, per fects the ad di tion.

The re sults confirm the sen sible hy po the sis that the ma jo ri ty of the
Me die val French loans would cor res pond to the ter mi ni tech ni ci pro‐ 
per —among other rea sons al rea dy poin ted out, be cause many of the
re cipes were ver sions of pre vious French ones—, with a spe cial men‐ 
tion for plants, spices and condi ments, ei ther im por ted through
France or else found (see 3.1.1.1. above) in French phar ma ceu ti cal or
cu li na ry texts.

73

One fact does re main in dis pu table. For 400 years, the culture of the
En glish court had been French: not only had the En glish kings sys te‐ 
ma ti cal ly (minor ex cep tions would be Be ren ga ria of Na varre wife to
Ri chard Lion heart, Elea nor of Castile- Leon first wife to Ed ward I and
Anne of Bo he mia wife to Ri chard II) mar ried French no ble wo men up
until the Wars of the Roses; but, from William the Conque ror (1066-
1087) on wards, we shall have to wait until Henry V (1413-1422) to find a
mo narch ca pable of spea king the En glish ver na cu lar fluent ly.
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CWGmc Com mon West Ger ma nic

Da. Da nish

Du. Dutch

eME early Middle En glish

eMerc. early Mer cian

eModE early Mo dern En glish

eOE early Old En glish

eWS early West Saxon

F French

G Ger man

Gr. Greek

Heb. He brew

It. Ita lian

L Latin

lME late Middle En glish

lOE late Old En glish

MDu. Middle Dutch

ME Middle En glish

MED “Middle En glish Dic tio na ry”

MF Middle French

N Nor thern re gio lect

OE Old En glish

OED “Ox ford En glish Dic tio na ry”

OF Old French

OHG Old High Ger man

ON Old Norse

ONF Old Nor thern French

OS Old Saxon

OSp. Old Spa nish

PDE Present- day En glish

S Sou thern (also cal led Sou th west) re‐ 
gio lect

SE South Eas tern (and Ken tish) re gio‐ 
lect

SEM South East Mid land re gio lect

SW Sou th west (also cal led Sou thern)
re gio lect

Swed. Swe dish

SWM South West Mid land re gio lect

WGmc West Ger ma nic

WS West Saxon
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http://quod.lib.umich.edu/c/cme/CookBk?rgn=main;view=fulltext
http://sourcebooks.fordham.edu/halsall/basis/bede-book4.asp
http://www.hs-augsburg.de/~harsch/Chronologia/Lspost06/Benedictus/ben_reg0.html
https://www.dur.ac.uk/news/newsitem/?itemno=17380
http://www.intratext.com/IXT/LAT0046/_PM.HTM
http://www.angelfire.com/md3/openhearthcooking/aaCookbooks.html
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I. SOUPS, SA LADS AND COLD DISHES a

SALAT. (F)

2.2. Co oking and food ‐
stuffs in his to ry

Pac zens ky, Gert von / Dünnebier,
Anna, Kul tur ges chichte des Es sens und
Trin kens, (Ge neh migte Son de raus gabe).
München : Orbis Ver lag, 1999.

Tan na hill, Reay, Kul tur ges chichte des
Es sens von der letz ten Eis zeit bis heute,
(Ger man trans la tion of Food in his to ry
by Joa chim A. Frank), München :
Deutsche Ta schen buch Ver lag, 1979.

3. Dic tio na ries,
glos sa ries and
other lexi co gra phi ‐
cal re fe rences
Bos worth, Jo seph / Tol ler, Tho mas
Nor th cote, An Anglo- Saxon dic tio na ry,
“Sup ple ment” by Tho mas Nor th cote
Tol ler. “En lar ged ad den da and cor ri‐ 
gen da” by Alis tair Camp bell. Ox ford : At
the Cla ren don Press, 1972. Also avai lable
on- line at :

http://www.ling.upenn.edu/~ku ri su t
o/ger ma nic/oe_bos wor th tol ler_about.
html

Bod mer, Fre de rick, Die Spra chen der
Welt. Ges chichte – Gram ma tik - Wort‐ 

schatz in ver glei chen der Dars tel lung,
Herr sching : Man fred Paw lak Ver lag‐ 
sge sell schaft mbH, 1955.

Dros dows ki, Günther / Grebe, Paul,
Der Grosse Duden 7.
Herkunftswörterbuch. Die Ety mo lo gie
der deut schen Sprache, Mann heim,
Wien und Zürich : Bi blio gra phisches
Ins ti tut AG Du den ver lag, 1963.

Encyclopædia Bri tan ni ca in 32 vo lumes.
Chi ca go: Encyclopædia Bri tan ni ca Inc.,
1985.

Glos sa ry of me die val co oking terms.
Avai lable on- line at :

http://www.go de coo ke ry.com/glos sa r
y/glos sa ry.htm. Last re trie ved 27-02-
2017.

Middle En glish Dic tio na ry. Elec tro nic
edi tion avai lable at :

http://quod.lib.umich.edu/m/med/
Last re trie ved 26-3-2017.

Ox ford En glish Dic tio na ry. Avai lable on- 
line at: http://www.oed.com/ Last re‐ 
trie ved 26-3-2017.

Pol ling ton, Ste phen, Word craft. Word‐ 
hoard and Word lists. Concise New En‐ 
glish to Old En glish Dic tio na ry and The‐ 
sau rus, (re prin ted 1996 with ad di tions),
Fri th garth. Thet ford Fo rest Park
Hockwold- cum-Wilton (Nor folk) :
Anglo- Saxon Books, 1993.

http://www.ling.upenn.edu/~kurisuto/germanic/oe_bosworthtoller_about.html
http://www.godecookery.com/glossary/glossary.htm
http://quod.lib.umich.edu/m/med/
http://www.oed.com/
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Take per sel, sawge, grene gar lec, chi bolles, oy nouns, leek, bo rage, myntes,
por retes, fenel and toun cres sis, rew, ro se ma rye, purs la rye, laue and
waische hem clene. Pike hem. Pluk hem small wiþ þyn honed, and myng
hem wel with rawe oile. lay on vy ne ger and salt, and serue it forth.

ROO [1] BROTH. (F)

Take the lire of the boor oþer of the roo, per boile it. Smyte it on smale
peces; seeþ it wel half in water and half in wyne. Take brede and bray it wiþ
the self broth and drawe blode þerto, and lat it seeth to gydre with pow dour
fort: of gyn ger oþer of ca nell and macys, with a grete por cioun of vy ne ger,
with ray souns of co rauns.

SAUCE VERTE. (H)

Take parcely, Mintes, Be ta ny, Pe le ter, and grinde hem smale ; And take faire
brede, and stepe hit in vi negre, and drawe it thorgℏ a strey nour, and cast
the re to pou der of peper, salt, and serue it fortℏ.

FFE LETTES IN GA LEN TYNE. (H)

Take faire porke of þe fore quar ter, and take of the skyn̄, and put þe pork on
a faire spitte, and roste it half ynogℏ ; and take hit of, and smyte hit in
peces, and cast hit in a faire potte ; and þen̄ take oy nons, and shred and pul
hem, not to smaƚƚ, and fry hem in a pan̄ with faire grece, And then̄ caste
hem to þe porke into þe potte ; And then̄ take good brotℏ of beef or Mot ton̄,
and cast the re to, and set hit on̄ þe fire, and caste to pou der of Peper, Canel,
Cloues & Maces, and lete boile wel to gi dur ; and þen̄ take faire brede and vi‐ 
ne gre, and stepe the brede with a lituƚƚ of þe same brotℏ, and streyne hit
thorgℏ a strey nour, and blode with aƚƚ ; or elles take Saundres and colour hit
the re with, and late hem boile to gi dur, and cast the re to Saf fron̄ and salt, and
serue hit forth.

II. FISH

GELE OF FYSSH. (F)

Take tenches, pykes, eelys, tur bot, and plays, kerue hem to pecys. Scalde
hem & waische hem clene; drye hem with a cloth. Do hem in a panne; do
þerto half vy ne ger & half wyne & seeþ it wel, & take the fysshe and pike it
clene. Cole the broth thurgh a cloth into an er then panne; do þerto pow‐ 
dour of peper and sa froun ynowh. Lat it seeþ & skym it wel. Whan it is
ysode dof grees clene; cowche fisshe on char gours & cole the sewe tho row
a cloth ono ward, & serue it forth colde.
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CAW DEL OF MUS KELS. (F)

Take and seeþ mus kels; pyke hem clene, and waisshe hem clene in wyne.
Take al maundes & bray hem. Take somme of the mus kels and grynde hem, &
some hewe smale; drawe the mus kels yground with the self broth. Wryng
the al maundes with faire water. Do alle þise to gi der; do þerto ve rious and
vy ne ger. Take whyte of lekes & per boile hem wel; wryng oute the water and
hewe hem smale. Cast oile þerto, with oy nouns per boi led & myn ced smale;
do þerto pow dour fort, sa froun and salt a lytel. Seeþ it not to to ston dyng, &
messe it forth.

STOK FISSH IN SAUCE. (H)

Take faire brotℏ of elys, or pike, or elles of fressℏ sa mond, And streyn hit
thorgℏ a strey nour ; and take faire parcelly, And hewe hem smaƚƚ, And putte
the brotℏ and þe parcelly into an̄ er then̄ potte, And cast þerto pou der gin‐ 
ger, and a litul ver geous, And lete hem boyle to- gidre ; and þen̄ take faire
sod den̛ stok fissℏ, and ley hit in hote water; and whan̄ þou wilt serue it forth,
take þe fissℏ fro þe water, and ley hit in a dissℏ, And caste the sauce al hote
there-on̄, and serue it fortℏ.

PIKE BOY LED. (H)

Take and make sauce of faire water, salt, and a lituƚƚ Ale and parcelly ; and
þen̄ take a pike, and nape him, and drawe him in þe bely, And slytte him
thorgℏ the bely, bak, and hede and taile, witℏ a knyfe in to peces; and smyte
þe sides in quar ters, and wassℏ hem clene ; And if thou wilt have him
rownde, schoche him by þe hede in þe backe, And drawe him there, And
skoche him in two or iij. Peces [Douce MS pla cys] in þe bak, but noȝt thorgh
; And slyt the pouuche, And kepe the fey or the lyuer, and kutte awey the
gaƚƚ. And whan̄ þe sauce bi gin neth to boyle, skem̄ hit, And wassℏ þe pike,
and cast him þere-in, And caste þe pouche and fey there-to, And lete hem
boyle to gidre ; And þen̄ make the sauce thus: myce the pouche and fey, [in.
Douce MS and Harl.] a litul gra vey of þe pike, And cast þere-to pou der of
ginger, vergeous, mus tarde, and salt, And serue him fortℏ hote.

III. MEAT: FOWL AND POUL TRY, VE NI SON AND LI VE STOCK

CHY KENS IN HOC CHEE (F)

Take chy kenns and scald hem. Take par sel and sawge, with[oute eny oþere]
erbes; take gar lec & grapes, and stoppe the chi ke nus ful, and seeþ hem in
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gode broth, so þat þey may esely be boy led þerinne. Messe hem & cast þerto
pow dour dowce.

FOR TO BOILE FE SAUNTES. PER TRUCHES. CA POUNS AND CUR LEWES. (F)

Take gode broth and do þerto the fowle, and do þerto hool peper and flour
of canel a gode quan tite, and lat hem seeþ þerwith; and messe it forth, and
cast þeron pow dour dowce.

HARE IN WORTES. (H)

Take Colys, and stripe hem faire fro the stalkes. Take Betus and Bo rage,
auens, Vio lette, Mal vis, parsle, be tayn̄, pa cience, þe white of the lekes, and
þe croppe of þe netle ; parboile, presse out the water, hew hem smaƚƚ, And
do there-to mele. Take goode brotℏ of ffressℏ beef, or other goode flessℏ
and mary bones ; do it in a potte, set on þe fire ; choppe the hare in peces,
And, if þou wil, wassℏ hir in þe same brotℏ, and then̄ drawe it thorgℏ A
strey nour with the blode, And þen̄ put aƚƚ on̄ the fire. And if she be an̄ olde
hare, lete hire boile weƚƚ, or þou cast in thi wortes ; if she be yonge, cast in
aƚƚ to gidre at ones ; And lete hem boyle til þei be ynogℏ, and ceson̄ hem
witℏ salt. And serue hem forth. The same wise thou may make wortes of A
Gose of a niȝt, pow dryng of beef, or eny other fressℏ flessℏ.

PIGGE OR CHI KEN̄ IN SAUGE. (H)

Take a pigge, Draw him, smyte of his hede, kutte him in .iiij. quar ters, boyle
him til he be ynow, take him vppe, and lete cole, smyte him in peces; take an̄
hon de fuƚƚ. or .ij. of Sauge, wassℏ hit, grynde it in a mor ter with hard yolkes
of egges ; then̄ drawe hit vppe with goode vi negre, but make hit not to thyn̄ ;
then̄ seson̄ hit with pow der of Peper, gin ger, and salt ; then̄ cowche thi
pigge in disshes, and caste þe si rippe þer- vppon̄, and serue it forthe.

IV. DES SERTS

BLANK MAUN GER. (F)

Take ca pouns and seeþ hem, þenne take hem vp; take al maundes blaun‐ 
ched, grynd hem & alay hem vp with the same broth. Cast the mylk in a pot.
Waisshe rys and do þerto, and lat it seeth; þanne take brawn of þe ca pouns;
teere it small and do þerto. Take white grece, sugur and salt, and cast
þerinne. Lat it seeþ; þenne messe it forth and flo rissh it with aneys in
confyt, rede oþer whyt.,and with al maundes fryed in oyle, and serue it forth.

CRÈME OF AL MAUNDES. (F)



Table vs. mete boord: Old French culinary terms and Germanic native vocabulary in two late Middle
English cookery books

Licence CC BY 4.0

Take Al maundes blaun ched, grynde hem and drawe hem up thykke, set hem
ouer the fyre & boile hem. set hem adoun and spryng hem wicii Vy ne ger,
cast hem abrode uppon a cloth and cast uppon hem sugur. whan it is colde
gadre it to gydre and leshe it in dysshes.

CUS TARDE. (H)

Take Vele, and smyte hit in lituƚƚ peces, and wassℏ it clene ; put hit into a
faire potte with faire water, and lete hit boyle to gidre ; þen̄ take parcel ly,
Sauge, Isoppe, Saue rey, wassℏ hem, hewe hem, And cast hem into flessℏ
whan hit boi leth ; then̄ take pow der of peper, canel, Clowes, Maces, Saf fron̄,
salt, and lete hem boyle to gidre, and a goode dele of wyne witℏ aƚƚ, And
whan̄ the flessℏ is boy led, take it vppe fro þe brotℏ, And lete the broth kele.
Whan̄ hit is colde, streyne yolkes and white of egges thorgh a strey nour,
and put hem to the brotℏ, so many that the broth be styff ynowe, And make
faire co fyns, and couche iij. or iiij. peces of the flessℏ in þe Cof fyns ; then
take Dates, prunes, and kutte hem ; cast the re to pow der of Gyn ger and a
lituƚƚ Ver geous, and put to the brotℏ, and salt ; then̄ lete the cof fyn̄ and the
flessℏ bake a lituƚƚ; And þen put the brotℏ in the cof fyns, And lete hem bake
till they be ynogℏ.

PAYN̄ PUR DEUZ. (H)

Take faire yolkes of eyren̄, and try hem fro the white, and drawe hem þorgh
a strey nour; and then take salte, and caste the re to; And then take man ged
brede*. [Douce MS. maynche brede. Man chet.] or payn̄man̄, and kutte hit in
leches; and þen̄ take faire but tur, and cla re fy hit, or elles take fressℏ grece
and put hit yn̛ [folio 12b.] a faire pan̄, and make hit hote; And then̄ wete þe
brede weƚƚ there in þe yolkes of eyren̄, and then ley hit on̄ the batur in þe
pan̄, whan̄ þe but tur is al hote; And then̄ whan̄ hit is fried ynowe, take sugur
ynowe, and caste there- to whan̄ hit is in þe dissℏ, And so serue hit fortℏ.

1  Da ting is given in ac cor dance with the OED, the MED and, ul ti ma te ly, A.
Tay lor at http://www.ling.upenn.edu/~atay lor/txt- dadi-htm, a non- extant
li te ra ture web- page. A table of ab bre via tions is in clu ded im me dia te ly be fore
Annex I: the cor pus.

2  Diem noc temque conti nuare po tan do nulli pro brum. Cre brae, ut inter vi‐ 
no len tos, rixae raro convi ciis, sae pius caede et vul ne ri bus tran si gun tur. (22�
2-3). Potui umor ex hor deo aut fru men to, in quan dam si mi li tu di nem vini

http://www.ling.upenn.edu/ataylor/txt-dadi-htm
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cor rup tus: proxi mi ripae et vinum mer can tur. Cibi sim plices, agres tia poma,
re cens fera aut lac concre tum: sine ap pa ra tu, sine blan di men tis ex pel lunt
famem. Ad ver sus sitim non eadem tem pe ran tia. (23�1) http://www.in tra text.
com/IXT/LAT0046/_PM.HTM

3  Note that Schenk “cup- bearer” (cf. OE scenc “cup”, “draught”), Schenke
“ta vern”, schen ken “serve drink” (cf. OE scen can), “give pre sents” and Schen‐ 
kung or Ges chenk “present, gift” are ety mo lo gi cal ly and se man ti cal ly re la ted
in Ger man, ap pa rent ly de ri ving from IE *[s]keng “askew”, “bent”, “slan ting”
(Dros dows ki & Grebe 1963 : 600).

4  Anglo- Saxons spe ci fied three types of drunks or drun ken ness: ealugál
“beer- drunk”, meodugál “mead- drunk” and wíngál “wine- drunk” (Pol ling ton
1996 : 159).

5  Since this paper’s rea der ship is un de ter mi ned, we have mo der ni zed
some OE and ME spel lings and, fol lo wing the OED conven tions, have avoi‐ 
ded both the spe ci fic let ters (ʒ, ɲ, ɼ, ſ, σ, ȝ) and the rune wynn (ƿ). Like the
OED and Bos worth & Tol ler, we have also sub sti tu ted the ma crons by acute
ac cents.

6  The Gal li cism cru di tés is first loa ned in 1960 by E. David, “French Pro‐ 
vinc. Co oking” 133 (hea ding) Les cru di tés. Raw ve ge tables.

7  WGmc bræd́an “roast”, “fry” (cf. G bra ten) would be sub sti tu ted by fry,
since 1290 [SW (Wor ces ter), “South En glish le gen da ry”: I 187/86] and by
broil (< OF bru ler)in Chau cer’s 1386 Pro logue to “The Can ter bu ry Tales”, it
pre vious ly ha ving meant “to burn” as in French, since 1375 in Bar bour’s Scots
poem “The Bruce”, IV 151.

8  Four of the Har leian MS 4016 re cipes: Hare in wortes, Pigge or chi kenn in
sauge, Payn̄ pur deuz and Cus tarde were in clu ded in Fernández, Fus ter and
Calvo’s an tho lo gy (2001 : 119 f.).

9  While me die val ‘menus’ did not fol low any fore- ordained se quence (Tan‐ 
na hill 1979 : 195 f.), we have or ga ni zed the re cipes in the usual, present- day
‘order’ as orien ta tion.

10  Aus tin argues: “Our fo re fa thers, pos si bly from ha ving stron ger sto machs,
for ti fied by out door life, evi dent ly liked their dishes stron gly sea so ned and
pi quant…” (1888 : viii). Tan na hill (1979 : 192) thinks it was a way to at least
coun ter ba lance the taste of the salt used for pre ser va tion. Pac zens ky &
Dünnebier (1999 : 107) share that opi nion and hy po the size the mas king ef‐ 
fect of spices upon not so fresh food.

http://www.intratext.com/IXT/LAT0046/_PM.HTM
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11  The ety mo lo gy is un clear. Hieatt & But ler argue an OF hous sié (“with
pars ley”).

12  The names of co lours that were de fi ni te ly mo di fied like azure (1330),
gules (ca. 1386), sable (1352) and up to the tardy —green was as so cia ted with
envy, the Devil and other omi nous re fe rents— vert (?1507), were re la ted to
he ral dry: an en ti re ly new ter mi no lo gy of an im por ted auxi lia ry science, ini‐ 
tia ted in France in the 12  to 13  cen tu ries (En cy clo pae dia Bri tan ni ca vol.
20� 576).

13  See, i.a. Baugh & Cable 1993 : 77-90, Strang 1970 : 388 ff., Fus ter & Calvo
2012 : 44 f. The re fe rence to Set tle ment Per iod to po ny mic La ti nisms is
found in Baugh & Cable 1993 : 80.

14  Since the loan ana lyses of the 111 Gal li cisms would sur pass by far the
present ar ticle, we shall limit them to one third: 37.

15  The “Vul gate” says sata po len ta, the An gli can, so- called “Au tho ri sed Ver‐ 
sion” or “King James Bible” (1611) gives par ched corn.

16  So Da. sen nep, Swed. senap and G (with Se cond Vowel Shift /p/ > /f/)
Senf, but not Du. mos terd.

17  cf. Swed. lök and Da. løg, but not G Zwie bel which de rives in di rect ly from
L ci pol la.

18  From L ace tum; cf. OSp. acedo and It. aceto. Among the other Ger ma nic
lan guages, G Essig would be an in di rect des cen dant of ace tum through a
double me ta the tic *ate cum; but see also Du. azijn, Swed. ättika and Da.
edikke.

19  Ob serve the ty pi cal ly S and SE un voi cing of the la bio den tal fri ca tive /v/
> /f/.

a  Hea dings and their ca pi tals are our de ci sion. Conve nient edi to rial foot‐ 
notes are given bet ween square bra ckets.

English

th th
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In Ælfric’s “Col loquy”, (ca. 1000, WS stand ard), the novices play the roles of a
hunter and a fish er man, a fowler, a salter, a baker and a cook and the
teacher makes them de scribe their lives. The an im als men tioned and the
cooking- related terms used are al most purely Ger manic, ex cept for some
Latin loans. Be gin ning with the Nor man Con quest (1066-1071), even earlier
in single in stances like “capon” or “rue”, (Me di eval) French pro gress ively
sub sti tuted tra di tional cook ery terms and many of the words used for the
food stuffs, though not the com mon ref er ences to liv ing an im als.
With the “Col loquy” as an ante cedent, the present paper lists, ety mo lo gic‐ 
ally traces and ana lyses the nat ive OE, the loaned ON or MDu and es pe cially,
the Ro mance loan vocab u lary in six teen salads, soups and starters, fish,
meat, and dessert re cipes, taken from two lME cook ery books: the “Forme
of Cury” (1390) and the Har leian MS 4016 (ca. 1450).

Français
Dans le «Col lo quy» d'Ælfric, les no vices jouent les rôles de chas seur, de pê‐ 
cheur, d'oi se leur, de sa leur, de bou lan ger et de cui si nier et l'en sei gnant leur
de mande de dé crire leur vie. Les ani maux men tion nés et les termes de cui‐ 
sine uti li sés sont presque ex clu si ve ment ger ma niques, à l'ex cep tion de
quelques em prunts la tins. Com men çant par la Conquête nor mande (1066-
1071) et même avant dans des cas iso lés comme «capon» ou «rue», le fran‐ 
çais (mé dié val) a pro gres si ve ment rem pla cé les termes de cui sine tra di tion‐ 
nels et beau coup de mots uti li sés pour les ali ments, mais pas les ré fé rences
ha bi tuelles aux ani maux vi vants.
Avec le pré cé dent du «Col lo quy», l’ar ticle énu mère, re trace l’éty mo lo gie et
ana lyse les termes pro ve nant du vieil an glais, les em prunts à l’an cien scan‐
di nave ou au moyen néer lan dais et sur tout, le vo ca bu laire roman em prun té,
dans seize re cettes de sa lades, po tages et hors- d'œuvre, pois sons, viandes
et des serts, ti rées de deux livres de cui sine du moyen an glais tar dif  : le
«Forme of Cury» (1390) et le Har leian MS 4016 (ré di gé vers 1450).
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