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various writings in medieval Latin.
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Monthly Medieval Meal 

Take and parboile Oynouns presse out þe 
water & hewe hem smale. take brede & bray it 
in a morter. and temper it up with Ayren. do 
þerto butter, safroun and salt. & raisouns 
corauns. & a litel sugur with powdour douce. 
and bake it in a trape. & serue it forth


Modern English Translation


Take and parboil onions and herbs and press 
out the water and chop them small. Take 
bread and pound it in a mortar and temper it 
with egg, do thereto butter, saffron and salt 
and raisins Corinth and a little sugar with 
Powder-Douce and bake it in a shell and 
serve it forth.


Middle English: Pegge, Samuel. 1780. The 
Forme Of Cury, A Roll Of Ancient English 
Cookery. London: Printed by J. Nichols, 
printer to the Society of antiquaries.


Modern English from http://
www.medievalcuisine.com/Euriol/recipe-
index/tart-in-ymber-day, edited by Baylee 
Woodley


Image: British Library, Stowe 17, fol.176r.

MSCU: Upcoming Events 

Game Night: On March 22 we are hosting a 
game night with medieval games, board 
games, and Xena. Stay tuned on our 
Facebook page and Twitter for time and 
location! 


End of Semester Movie Night: We will be 
hosting a final movie night before the 
semester is out so keep checking back for 
voting poles and final details. 


Hope to see you there! 

Summer Registration!  

Registration for Summer courses opens on 
March 21 2016! We are incredibly excited for our 
Medieval Studies 360 course “Books and 
Beasts: fantastic beasts and where to find them” 
taught by Dr. Jamie Kemp, and would love for 
you to join us! 


Image: Henri de Ferrieres. Livre du roi 
Modus et de la reine Ratio, 1379 
Paris, BnF, ms fr. 12399
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A Wonderful MediFest!

Colophon 
This issue of Florilegium was made by 
Baylee Woodley. Special thanks to editors 
Sheila Adams and Dr. Hélène Cazes, and to 
Dr. Jamie Kemp for her contributions.  
Comments and contributions are welcome 
and can be sent to 
woodley.baylee@gmail.com
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