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Lunch Menu
Fresh fruit, cheese, rolls, preserves & butter
Chicken stew
Squash soup
Beef tarts and Mushroom tarts (GF versions available from kitchen)
Apple cider or juice

Dinner Menu
First Course
Antipasti platters of various items (fresh cheese, dried & fresh fruits, olives, etc.)
White grape juice, Honey drink
Second Course
Roasted lemon-glazed chicken
Couscous (GF plain rice will be available)
Warm garlic & sage chickpea salad
Steamed green peas with marjoram & mint
Third Course
Slow-braised pepper-rubbed beef ribs
Fresh tagliatelle with Romano
Fresh cheese-filled tortellini and pork-filled anolini (GF versions will be available)
Parsley pesto sauce
Mashed kohlrabi with bacon
Sauteed broccoli
Fourth Course
Biscotti & applesauce

Note: None of the dishes contain any nuts, per the site’s policy.

Anise or Coriander Biscotti
Servings: 24
Book VI, Recipe 142. To prepare dainty morsels - that is, Milanese-style
mostaccioli
Get fifteen fresh eggs, beat them in a casserole pot and strain them with two and a
half pounds of fine, powdered sugar, half an ounce of raw aniseseed or else ground
coriander, and a grain or two of fine musk; with that put two and a half pounds of
flour. Beat everything for three-quarters of an hour so that the dough becomes like
fritter batter. Let it sit for a quarter of an hour, then beat it again. Then have
greased sheets of paper ready, made like lamps, or else high-sided tourte pans with,
on the bottom, wafers that have not been moistened with anything; then put the
batter into the lamps or tourte pans, bake them like tourtes. When that batter has
risen up and thoroughly dried out and is rather firm - that is, it should be like soft
foccaccia - take it out of the tourte pan or lamp. Right away with a broad, sharp
knife cut them up into slices two fingers wide and as long as you like, and put them
back into the oven on sheets of paper to bake again like biscuits, turning them over
often. The oven should not be as hot as before, though. When they have thoroughly
dried out, take them out and set them aside because they are always better the
second day than the first. They will last a month in their best state.
15 lg eggs
5 c sugar
2 tsps anise seeds or coriander seeds
10 c all-purpose flour
1 pinch kosher salt

Beat the eggs well, then mix with the sugar, sugar, and flour to make a thick batter-like dough. Grease or line a baking pan with
parchment paper, and bake for 20 to 25 minutes at 325 degrees. Remove from pan and cut crosswise into 1-inch thick slices. Raise
oven temperature to 375 degrees. Place cut side down on a baking lined or greased sheet and bake for another 10 minutes until
slightly browned. ©2010 Chris Adler-France
Per Serving (excluding unknown items): 392 Calories; 3g Fat (7.5% calories from fat); 9g Protein; 82g Carbohydrate; 1g Dietary Fiber; 117mg
Cholesterol; 41mg Sodium. Exchanges: 2 1/2 Grain(Starch); 1/2 Lean Meat; 1/2 Fat; 3 Other Carbohydrates.
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Antipasti & sideboard offerings
fresh cheese curds or mozzarella
fresh fruit: grapes and/or pomegranates
dried fruit: figs and/or dates
olives
salami or other dried sausage

…I shall draw up a list, though, of the things that can be served month to month, things normally eaten in Italy and particulary in
the City of Rome, with some antipasti and postpasti from the sideboard, the Steward's domain... I realize, Reverend Lord Don
Francesco, that, in order to put on the aforesaid formal meals, it is necessary that the sideboard - in addition to fine and coarse
cloths and towels, salt dishes, gold and silver knives, forks and spoons, several sorts of candlesticks, gold and silver dishes, basins
and jugs, along with dishes, bowls and cups of porcelain, majolica and other sorts of earthenware for salads, fruit and other cold
things - should be furnished with those things - that is, with all sorts of them whether confected, dried or in a syrup - with jellies,
viscola cherries, morello cherries, quince and quince paste, Neapolitan and Roman mostaccioli, several shapes of marzipan
creations, pinenut paste, pistachio paste, little goblets and other sugar confections, Pisan, Roman and other sorts of biscuits, always
rolled wafers and small ciambelle of raw dates, pistachios, pinenuts and Milanese almonds, dried figs of various sorts, white
confections, several sorts of olives and small capers, compote of fennel and other fruits, dried grapes - that is, ordinary raisins,
Slavonian raisins, passarina raisins, currants, muscatel raisins - fresh, preserved grapes, pomegranates, quince, sweet, semi-sweet and
bitter oranges, citrons, small Neapolitan lemons and juice lemons; caravello pears, papal pears, acciole pears, riccardo pears, rough
pears, bergamot pears, Florentine pears and others sorts of pear, red apples, pink apples, russet apples and other sorts of apple,
March cheese, Florentine raviggioli, Romangnola cheese, Roman cheese, Ligurian cheese, Majorcan cheese, fresh and dry
caciocavallo, March provatura and other sorts of cheese; in spring, summar and fall, milk curds, cream tops, fresh butter, ewe's milk
curd cheese, fresh mozzarella, milk-snow. For meat days, cold salami, -- that is, salsiccioni, mortadelle, proscuitto, sowbelly, salt ox
tongues, buffalo tongues, semi-salted cow meat, salted steer meat, sambudelli, salt pork belly and jowl. All of those salami have to be
cooked, atlhough salsiccioni and fat proscuitto are sometimes served uncooked in thin slices, and mortadella and giambudelle are
served hot or cold, whichever you like. Big cold pies of roe deer, wild boar, wild piglet and veal, and any other sort of domestic or
game quadruped that is normally eaten. Likewise, big cold pies of common peacocks and turkey cocks, cranes, pheasants, grey
partridge, wild quail, common pullets and turkey pullets, capons and other fowl. And pies of large cold salami, of proscuitto,
sowbelly, salsiccioni, mortadelle and barbaglia - that is, salt pork jowl.
For lean days, the sideboard should be furnished with salted tuna belly, smoked tuna belly, salted salmon, smoked herring and white
salmon, anchovies, large sardines, salted eels from any lake, salted sturgeon belly and back, mullet caviar and sturgeon caviar, pickled
gilthead and grey mullet, soused salmon carp, large trout and grey mullets - that is, smoked migliaccine-brown meagre, trout, sea
bass and any other fish in leaves, old giltheads and chunks of salmon marinated with royal marinade and served cold with muscatel
raisins over them, big cold pies of such sea fish as sturgeon, tuna, grey mullet, sea bass, brown meagre, corb, bonito, allis shad and
other sea fish. And the same big cold pies of large trout, salmon carp and pike, large eels, Slavonic jelly and other large fish done in
jelly. It will be furnished with fresh fruit according to the season: in April, strawberries, fresh little almonds, artichokes, Neapolitan
palm-leaves; in May, as well as the above fruit you can serve viscola cherries, palombino cherries, Roman cherries and muscatel
pears; in June, add apricots, mirabelle plums, mulberries and fresh hazelnuts; in July, add white and brown melons, cleaned fresh
figs, fresh grapes such as muscatel and others, and fresh walnuts that have been steeped in red wine; in August and September to
the July servings are added pears and apples of every variety, azaroles, roasted chestnuts, clingstone and freestone peaches, peeled
and unpeeled; from October to March, as well as the above, peeled truffles are served, and sorb apples; in November, ripe medlars.
-- f.327r (pg 42)
Per Serving (excluding unknown items): 0 Calories; 0g Fat (0.0% calories from fat); 0g Protein; 0g Carbohydrate; 0g Dietary Fiber; 0mg Cholesterol;
0mg Sodium. Exchanges: .
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Applesauce
Servings: 24
Book VI, Recipe 218. To prepare a thick soup of apples in any season
Peel apples, cut them up into four and particularly cut away the hard part inside.
Right away, so they will not lose their color or flavour, put them into an
earthenware or copper pot with enough clear water to cover them by three fingers,
along with enough fine sugar. When they have begun to boil, put in a sprig of dry
sweet fennel and cook them. They take at least three hours of cooking because they
have to boil slowly.
10 lbs apples
1 c sugar
1/4 tsp fennel seed

Core, peel, and chop the apples. Place in a large pot with the sugar with the fennel and 1 C water. Simmer over low heat until
softened and reduced to a smooth sauce. ©2010 Chris Adler-France
Per Serving (excluding unknown items): 135 Calories; 1g Fat (3.8% calories from fat); trace Protein; 35g Carbohydrate; 5g Dietary Fiber; 0mg
Cholesterol; trace Sodium. Exchanges: 0 Grain(Starch); 0 Lean Meat; 1 1/2 Fruit; 0 Fat; 1/2 Other Carbohydrates.
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Beef tarts
Servings: 12
Book VI, Recipe 113. To prepare little pies with beaten veal
Get veal, with the bones, gristle and skin removed, and boil it briefly in a pot with
some (broth of) other meat until it is sealed. Take it out and beat it small on a
table. Elsewhere beat a kidney fat without its membrane. Mix everything together,
along with either gooseberries or seeded verjuice grapes or raisins, depending upon the
season, and enough salt. Put all that into a small pastry shell made of fine flour,
eggs, and butter. When the pie is covered, bake it in an oven. When it is almost
done, through the hole in the top add in a little broth tinged with saffron, and a
little ground cinnamon if the Physician approved. Serve it hot. You can do wether
and goat-kid meat the same way, and raw breast of pheasant, hen, capon, and
partridge.
1 lb ground beef (85% lean)
1 c beef broth
1/4 c raisins
1 tsp salt
2 2-crust pie crust package

Brown and drain the beef. Mince the raisins with the salt, garlic, and cinnamon, then add to the beef with enough broth to moisten.
Roll out pie crusts until about 1/8-inch thick, cut into 4-inch circles or squares. Place 1 rounded tablespoon of meat filling on half of
each crust, wet edges with water, fold over edge, and pinch to seal.
Bake at 350 degrees for 15 to 20 minutes until golden. ©2010 Krista Crosby & Pam Scholl
Wegmans Pie Crusts, 9 Inch (2 crusts)
Enriched Bleached Flour (Wheat Flour, Niacin, Iron, Thiamin Mononitrate [Vitamin B1], Riboflavin [Vitamin B2], Folic Acid),
Wheat Starch, Lard and Hydrogenated Lard with BHT Added to Protect Flavor, Water, Sugar, Contains 2% or Less of each of the
Following: Salt, Xanthan Gum, Colored With (Yellow 5, Red 40), Citric Acid and Sodium Propionate and Potassium Sorbate Added
to Retard Spoilage, Soy Flour.
*Gluten-Free Pantry Perfect Pie Crust Mix (4 crusts)
White Rice Flour, Potato Starch, Corn Starch, Guar Gum, Granulated Honey, Salt.
[when made into crusts]: 1/4 tsp baking powder; 2 tbs sugar; 10 tbs cold, unsalted butter, in small pieces; 10 tbs vegetable
shortening, in small pieces; 2 eggs, beaten; 2 tbs cold water; 3 tsp cider vinegar.
Yield: 2 dz
Per Serving (excluding unknown items): 14 Calories; trace Fat (0.8% calories from fat); 1g Protein; 3g Carbohydrate; trace Dietary Fiber; 0mg
Cholesterol; 285mg Sodium. Exchanges: 0 Lean Meat; 0 Fruit.
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Braised pepper-rubbed beef ribs
Servings: 8
Book II, Recipe 6. To spit-roast a rack of beef ribs.
Although it is not usual to put such meat on a spit, I nevertheless find that it can be
roasted, and especially when it is of a mature age. You take the rack, then, and cut
it up into pieces which are no bigger than four pounds. Put each of those into a press
for four hours with ground salt, fennel or coriander, crushed pepper and a little
beaten garlic. Then mount them on the spit without blanching or larding them. It is
up to you if you wish to put some sprigs of rosemary among the pieces...

5 lbs beef short ribs
1 tb kosher salt
2 tb whole black pepper
1 tsp fresh rosemary
2 tb coriander seeds
1/4 c olive oil
homemade beef broth (beef, carrots, celery, salt, pepper)

Grind together the spices and pat evenly into the ribs. Let sit overnight.
Heat the oil to high heat, then brown ribs on all sides. stack evenly in an electric roaster, add water or homemade beef broth to
reach halfway up the sides of the ribs, and cook at 250 degrees for four to five hours until falling off the bone. Serve with the
reduced juice. ©2010 Chris Adler-France
NOTE: If this were a summer camping site, I would have slow-grilled these ribs.
Per Serving (excluding unknown items): 1164 Calories; 110g Fat (85.6% calories from fat); 41g Protein; 1g Carbohydrate; trace Dietary Fiber; 216mg
Cholesterol; 374mg Sodium. Exchanges: 0 Grain(Starch); 6 Lean Meat; 15 1/2 Fat.
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Chicken stew
Servings: 10
Book II, Recipe 119. To stew every sort of capon and domestic hen
Capons and domestic hens, once plucked and drawn, can be stuffed with the
mixture outlined in Recipe 116. When they are so stuffed, you put them in a
stewing pot with a pound of sliced prosciutto, half an ounce of whole cinnamon, a
quarter-ounce of ginger, half a nutmeg, enough saffron, two-thirds of a litre of white
wine, a beaker of verjuice, four ounces of plums and viscola cherries together, and
four additional ounces of raisins and muscatel raisins together. Into the pot put
enough water to cover the capon. Cook it in the pot covered and sealed so nothing
can leak out. When it is cooked, serve it with its mixture over top. If that capon is
not extremely old, it will have cooked after boiling for an hour and a half.
(Stuffing from 116: One pound of grated old cheese, six ounces of creamy cheese
that is not too salted, three ounces of shelled walnuts ground in a mortar, two ounces
of breadcrumb soaked in meat broth and ground in a mortar, three ounces of beef
marrow cut up small or else fresh butter, three ounces of cleaned raisins, half an
ounce of pepper and cinnamon combined, and sufficient saffron. Combine everything
together with eight eggs so that the mixture is neither too runny nor too thick.)
3 1/2 lbs boneless, skinless chicken thighs
6 ozs prosciutto
1/4 oz ginger root
1 whole nutmeg
1 pinch saffron
2 c chicken broth
1 c white wine
1 c white grape juice (or more broth)
2 ozs plums
2 ozs cherries

Soak the dried fruits in water for a few minutes to moisten, then dice.
Saute the prosciutto, drain the fat, then add the chicken thighs to brown them, then add the broth, wine, juice, fruit, and a
cheescloth containing the ginger root and nutmeg. Bring to a boil, then reduce the heat and simmer until the chicken flakes, adding
more liquid as needed. Remove and shred the chicken, then return to the soup. ©2010 Krista Crosby & Pam Scholl

Per Serving (excluding unknown items): 67 Calories; 2g Fat (35.9% calories from fat); 6g Protein; 2g Carbohydrate; trace Dietary Fiber; 12mg
Cholesterol; 613mg Sodium. Exchanges: 0 Grain(Starch); 1 Lean Meat; 0 Vegetable; 0 Fruit; 0 Fat.

6

Couscous
Servings: 8
Book II, Recipe 153. To prepare a dish of hard wheat with various other
ingredients, in the Moorish style, called Succussu
Get white Regno hard wheat that does not smell badly and is clean of dust. Put it
through a fine colander or a fine sieve. For every pound of sieved semolina get six
ounces of fine flour in another pot. Put the semolina into an amply large wooden
vessel; stir it around there with the palm of your hand, splashing it by means of a
small brush with warm water tinged with saffron, and sprinkling it occasionally
with flour. Repeat this until the flour is used up and the semolina has turned into
granules like millet or foxtail millet. Sieve those granules through a fine colander
into another wooden vessel which is much larger and shallower; let them sit there for
an hour and a half. Then grease the palm of your hand with a good-smelling oil of
sweet almonds or olives, lightly stirring the granules until they become as shiny as
millet…Get another pot which has holes from the middle down like a colander, and
put the granules of semolina into it. Seal up the pot with its lid so it cannot breathe
and put that holed pot with the semolina into the top of one with broth. They need,
though, to be on the heat at least two hours…

2 c whole-grain couscous
3 c water
1/2 tsp kosher salt
1 tb olive oil

Bring the water and salt to a boil in a pot, then add the couscous and stir thoroughly. Cover, remove from the heat, and let sit for 20
minutes. Once the water is all absorbed, drizzle with some olive oil and fluff with a fork. ©2010 Chris Adler-France
NOTE: Plain rice, prepared the same way, will be available for the celiacs.
Per Serving (excluding unknown items): 239 Calories; 27g Fat (100.0% calories from fat); 0g Protein; 0g Carbohydrate; 0g Dietary Fiber; 0mg
Cholesterol; 120mg Sodium. Exchanges: 5 1/2 Fat.
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Fresh cheese tortellini
Book II, Recipe 179. To prepare a thick, Lombard-style soup with herb tortellini
Get chard or spinach, chop it up small and wash it in several changes of water.
Press the water out of it, saute it in fresh butter and set it to boil with a handful of
fresh herbs. Take that out and put it in an earthenware or tinned copper pot,
adding in grated Parmesan cheese and a creamy cheese in the same amount, pepper,
cinnamon, cloves, saffron, raisins and enough raw eggs. If that mixture is too moist,
put in some grated bread; if too dry, a little butter. Have a sheet of dough made up
the way that is directed in Recipe 177, and make tortellini of various sizes, cooking
them in good meat broth. Serve them garnished with cheese, sugar, and cinnamon.
1 c spinach or chard
1 tb butter
1 tb fresh parsley
1 tb fresh oregano
1 tsp cinnamon
1/2 tsp ground cloves
2 lbs ricotta
1/2 c Reggiano Parmesan, grated
1 pinch sugar
4 c all-purpose flour
3 lg eggs

Drain the ricotta for an hour. Wash, chop, and saute the chard or spinach in the butter. Let cool slightly, then mix gently with the
ricotta, cheese, eggs, and seasonings.
Break three eggs into the well and mix together, then knead the dough until smooth. Divide into three pieces, wrap two in plastic
wrap, then roll out third piece thinly (I use a manual pasta rolling machine). Place 1 tsp of filling on one side of long sheet every two
inches, then fold over the sheet lengthwise and cut into tortellini, crimping sides. Repeat with rest of dough. Let tortellini dry on
clean towels on baking sheets for an hour.
Bring a large pot of water to boil, and cook tortellini for 3 minutes. Drain and toss with more cheese, sugar, and a dash of
cinnamon. ©2010 Chris Adler-France
NOTE: For the "handful of fresh herbs" here, I chose oregano since Scully lists that as one of the herbs available to Scappi and it
goes well with ricotta and spinach or chard.
Per Serving (excluding unknown items): 2864 Calories; 111g Fat (35.1% calories from fat); 71g Protein; 390g Carbohydrate; 17g Dietary Fiber;
809mg Cholesterol; 1150mg Sodium. Exchanges: 25 Grain(Starch); 2 1/2 Lean Meat; 1/2 Vegetable; 19 1/2 Fat; 0 Other Carbohydrates.
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Fresh pork anolini
Servings: 8
Book II, Recipe 178. To prepare tortellini, popularly called anolini, with pork belly
and other ingredients
Get four pounds of fresh pork belly, without its skin, and boil it so it well done.
Take it out of the broth and let it cool. Beat it small with knives, watching that
there are no bones or skin in it. Get the same amount again of well cooked calfs
udder and beat it with the other, along with a pound and a half of lean young pork
half-roasted on a spit or else boiled with the belly. When everything is beaten
together, add to it a pound of grated Parmesan cheese, another of a creamy cheese,
six ounces of provatura or of some other fresh cheese - grated and not to salty - eight
ounces of sugar, one ounce of ground cinnamon, three-quarters of an ounce of
pepper, another three-quarters of cloves and nutmeg together, six ounces of very clean
currant raisins, ten ounces of elecampane root - first cooked under the coals or
boiled, then cleaned and ground in a mortar - eight beaten, fresh eggs and enough
saffron. When the mixture is made up, get a sheet of dough made as above and with
it make tiny anolini like haricot beans or chickpeas, with their little edges
overlapping so they look like cappelletti. When they are made up, let them sit
awhile. Cook them in a good meat broth. Serve them with cheese, sugar and
cinnamon over them. In winter those tortellini can be kept for a month or more or
less, depending upon the warmth and dampness of the location.

4 c all-purpose flour
4 lg eggs
1/2 lb pork tenderloin
1/2 tsp ground cloves
1/2 tsp ground nutmeg
2 tb raisins
1 pinch saffron
1 pinch kosher salt

Infuse the saffron in 1 tablespoon of warm water. Dice the raisins. Finely chop the pork, then gently mix with the spices, saffron,
raisins, cheese, and egg. Cover and set filling aside.
Place flour in a mound on work surface and make a well in the center. Break three eggs into the well and mix together, then knead
the dough until smooth. Divide into three pieces, wrap two in plastic wrap, then roll out third piece thinly (I use a manual pasta
rolling machine). Place 1 tsp of filling on one side of long sheet every two inches, then fold over the sheet lengthwise and cut into
tortellini, crimping sides. Repeat with rest of dough.
Let tortellini dry on clean towels on baking sheets for an hour. Bring a large pot of water to boil, and cook tortellini for 3 minutes.
Drain and serve with herb pesto. ©2010 Chris Adler-France
NOTE: I omitted the cheeses from this recipe so that one of the pastas would be lactose free.
Per Serving (excluding unknown items): 404 Calories; 4g Fat (8.9% calories from fat); 16g Protein; 77g Carbohydrate; 3g Dietary Fiber; 112mg
Cholesterol; 63mg Sodium. Exchanges: 3 Grain(Starch); 1 Lean Meat; 2 Fruit; 0 Fat.
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Fresh tagliatelle with Romano
Servings: 8
Book II, Recipe 173. To prepare a thick soup of tagliatelli
Work two pounds of flour, three eggs and warm water into a dough, kneading it on
a table for a quarter of an hour. Roll it out thin with a pin and let the sheet of
dough dry out a little. With a cutting wheel trim away the irregular parts, the
fringes. When it has dried, though not too much because it would break up,
sprinkle it with flour through the sifter so it will not stick. Then take the rolling pin
and, beginning at one end, wrap the whole sheet loosely onto the pin, draw the pin
out and cut the rolled-up dough crosswise with a broad, thin knife. Let them dry out
a little and, when they are dry, filter of the excess flour through a sieve… Serve
them hot with cheese, sugar and cinnamon.
4 c all-purpose flour
3 lg eggs
2 tb Romano cheese, grated
2 tb butter

Place flour in a mound on work surface and make a well in the center. Break three eggs into the well and mix together, then knead
the dough until smooth.
Divide into three pieces, wrap two in plastic wrap, then roll out third piece thinly (I use a manual pasta rolling machine) and slice
into thin strips. Repeat with other two pieces.
Let tagliatelle dry on clean towels on baking sheets for an hour. Bring a large pot of water to boil, and cook noodles for 3 minutes.
Drain and toss with butter and cheese. ©2010 Chris Adler-France
Per Serving (excluding unknown items): 455 Calories; 25g Fat (50.1% calories from fat); 9g Protein; 48g Carbohydrate; 2g Dietary Fiber; 132mg
Cholesterol; 256mg Sodium. Exchanges: 3 Grain(Starch); 1/2 Lean Meat; 5 Fat.
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Honey drink
Servings: 16
Book VI, Recipe 206. To prepare oxymel
Get ten pounds of honey, twenty of water and four of vinegar, and mix them
together with six egg whites beaten without any water. Cook it and put it through a
filter cone the way the honey is done above. When it has been filtered put it back
into a casserole pot and boil it slowly, skimming it as it cooks. That liquid needs to
be boiled slowly because of the vinegar. Whether the sweet or bitter dominates is up
to you. If the honey is Spanish it will always be better than our domestic honey.
10 lbs honey
2 1/2 gals water
64 ozs vinegar
6 egg whites

Beat the egg whites until frothy. Over medium-low heat, simmer together the honey, water, vinegar, and egg whites in a very large
pot (to prevent boil overs) for about 15 minutes. Remove and pour through a cheesecloth-lined sieve.
Return to the pot and continue simmering for about 30 minutes, skimming any scum that rises to the top.
Cool before serving. ©2010 Chris Adler-France
Per Serving (excluding unknown items): 885 Calories; 0g Fat (0.0% calories from fat); 2g Protein; 241g Carbohydrate; 1g Dietary Fiber; 0mg
Cholesterol; 51mg Sodium. Exchanges: 0 Lean Meat; 16 Other Carbohydrates.

11

Mashed kohlrabi with bacon
Servings: 8
Book II, Recipe 194. To prepare a thick soup of kohlrabi in meat broth with other
ingredients, cooking it in various ways
Get kohlrabi between April and the end of May, during which time it is more
tender, although it is available up to the end of October. Clean off its bulb, cut it
into bits and put them into an earthenware or copper pot with some broth that is
not too salty, along with beaten pork fat, cut-up pork belly and salted pork tongue.
Cook everything together, it being optional if you want to put in some leaves of that
kohlrabi. When it is done, if you have not put the leaves into it, put in a handful of
beaten herbs with a little pepper. Serve them hot with the other ingredients on it…

2 lg kohlrabi roots
4 slice bacon
1 tb fresh parsley
1 leaf bay leaf
1 tsp ground black pepper
1 pinch kosher salt

Cook the bacon, drain, and chop, reserving the bacon fat. Peel and chop the kohlrabi. Wash and mince the parsley.
Bring a large pot of water to boil, add the bay leaf, and cook the kolhrabi for 15 minutes until tender.
Drain the kohlrabi for a minute (removing the bay leaf), then put into the pan with the bacon fat, pepper, and parsley, and turn on
heat to low. Toss to incorporate the melted fat, then turn out into a bowl and mash to desired consistency. Stir in the bacon bits.
©2010 Chris Adler-France
NOTE: For the "beaten herbs" in this recipe, I opted to stick with just fresh parsley and let the bacon be the main flavor. Because,
you know, it's bacon!
Per Serving (excluding unknown items): 22 Calories; 2g Fat (66.0% calories from fat); 1g Protein; 1g Carbohydrate; trace Dietary Fiber; 3mg
Cholesterol; 70mg Sodium. Exchanges: 0 Grain(Starch); 0 Lean Meat; 0 Vegetable; 0 Fat.
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Mushroom tarts
Servings: 12
Book V, Recipe 223. To prepare a tourte of fresh funghi
Get morels or else the mushroom that grows in the woods at the foot of the chestnut
trees and briar bushes, which is round and firm and tends toward an orange color.
The safest thing is to bring them to a boil in water, though they are much more
flavorful raw. In any case, whether raw or cooked, peel them carefully, beat them
small with a knife, and sauté them in oil. Then get those ingredients used above in
Recipe 222, adding in beaten and sautéed spring onions or else a small clove of
garlic. Make up a tourte with them in the way outlined in the above recipe.
(Tourte recipe: Add in beaten mint, marjoram, and burnet, raisins, seeded muscatel
raisins, old nuts ground in a mortar along with caviar and water-soaked
breadcrumb, and pepper, cinnamon, sugar, and a little sautéed spring onion; the
amount of each is at the cook's discretion. Have a tourte pan oiled and prepared
with a rather thick sheet of dough; put the filling into it. Cover the tourte with
another sheet of dough made like a jalousie or rippled. Bake it in an oven or braise
it. When it is almost done, give it a glazing with sugar. Serve hot.)
1/2 lb white mushrooms
1/2 lb portabella mushrooms
2 leaves fresh mint
1 sprig fresh marjoram
1/4 c fresh parsley
1 tsp black pepper
1 tb garlic, minced
2 crust pie crust
1 tb olive oil

Clean and chop mushrooms. Wash and mince herbs. Mince the raisins. Saute garlic and herbs in oil until fragrant. Add mushrooms
and raisins, saute until soft and browned. Roll out pie crusts until about 1/8-inch thick, cut into 4-inch circles or squares. Place 1
rounded tablespoon of meat filling on half of each, wet edges with water, fold over, and pinch to seal. Bake at 350 degrees for 15-20
minutes. ©2010 Krista Crosby & Pam Scholl
Wegmans Pie Crusts, 9 Inch (2 crusts): Enriched Bleached Flour (Wheat Flour, Niacin, Iron, Thiamin Mononitrate [Vitamin B1],
Riboflavin [Vitamin B2], Folic Acid), Wheat Starch, Lard and Hydrogenated Lard with BHT Added to Protect Flavor, Water, Sugar,
Contains 2% or Less of each of the Following: Salt, Xanthan Gum, Colored With (Yellow 5, Red 40), Citric Acid and Sodium
Propionate and Potassium Sorbate Added to Retard Spoilage, Soy Flour.
*Gluten-Free Pantry Perfect Pie Crust Mix (4 crusts): White Rice Flour, Potato Starch, Corn Starch, Guar Gum, Granulated Honey,
Salt. [When made into crusts]: 1/4 tsp baking powder; 2 tbs sugar; 10 tbs cold, unsalted butter, in small pieces; 10 tbs vegetable
shortening, in small pieces; 2 eggs, beaten; 2 tbs cold water; 3 tsp cider vinegar.
Yield: 2 dz
Per Serving (excluding unknown items): 294 Calories; 26g Fat (78.9% calories from fat); 2g Protein; 14g Carbohydrate; 1g Dietary Fiber; 0mg
Cholesterol; 196mg Sodium. Exchanges: 1 Grain(Starch); 0 Vegetable; 5 Fat.
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Parsley pesto
Servings: 8
Book II, Recipe 272. To prepare green sauce
Get parsley, spinach tips, sorrel, burnet, rocket and a little mint; chop them up
small and grind them in a mortar with thin slices of toast. It is optional whether you
put in almonds or hazelnuts, though for the sauce to be greener you should not.
When that is ground up, put in pepper and salt, moistening it with vinegar. If it is
thoroughly ground up, there is no need to strain it. It can be made in the same way
with vine sprouts - that is, grape-vine tendrils.

1 c fresh parsley
1 c fresh spinach
1/2 c fresh mint
1 c fresh arugula
1 slice whole-grain bread
1 Tb ground black pepper
1 Tb kosher salt
1 Tb balsamic vinegar

Wash and mince the herbs. Toast the bread, then grind in a food processor until it is fine bread crumbs, then add everything else
but the vinegar and process until thoroughly mixed.
Add vinegar to taste and desired texture. Serve with the anolini. ©2010 Chris Adler-France

Per Serving (excluding unknown items): 26 Calories; trace Fat (10.2% calories from fat); 1g Protein; 6g Carbohydrate; 1g Dietary Fiber; 0mg
Cholesterol; 272mg Sodium. Exchanges: 0 Grain(Starch); 0 Vegetable; 0 Fruit; 0 Fat.
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Roasted lemon-glazed chicken
Servings: 8
Book II, Recipe 138. To spit-roast and otherwise cook a rock partridge, old
common grey partridge and francolin
…If you wish to spit-roast the bird, follow the directions for the pheasant in the
previous recipe. After it is done on the spit, make a cut along the breast of each one
and two cuts on the thighs near the joints, and set them to stew for a quarter of an
hour in a mixture of orange juice, lemon juice, sugar, rosewater, white salt, seedless
muscatel raisin, cinnamon and cloves; stew them over hot coals. Serve them hot with
that sauce over them. You can also do them roasted and cut up, serving them with
capers, sugar and cinnamon on them, or else with lemon slices and sugar over them.
In the same way you can do a common pullet and a turkey pullet…
5 lbs chicken breasts and thighs
1/4 c olive oil
3 lg lemons
1 tsp sugar
1 tsp rosewater
1 tsp kosher salt
1 tb raisins
1 tb capers

Slice one lemon and set aside. Zest the other lemons, roll them, and squeeze the juice them, reserving juice. Mix with the juice with
the rosewater and sugar.
Preheat oven to 450 degrees. Oil a roasting pan and place the chicken in one layer in the pan. Coat the chicken parts on both sides
with olive oil. Sprinkle the juice mixture, zest, salt, raisins, and capers over the chicken. Cover and roast until the chicken is golden,
about 30 minutes.
Uncover, top with the lemon slices, reduce the heat to 400 degrees, and cook for another 15 minutes until the sauce has reduced.
©2010 Chris Adler-France
Note: If this were a warm-weather event at a site with outdoor grilling facilities, I would have roasted the chicken before braising it.
Due to the frequency of cinnamon and cloves in Scappi's recipes, I decided to omit them from this one.
Per Serving (excluding unknown items): 121 Calories; 7g Fat (46.3% calories from fat); 1g Protein; 17g Carbohydrate; 1g Dietary Fiber; 0mg
Cholesterol; 277mg Sodium. Exchanges: 1 Fruit; 1 1/2 Fat; 0 Other Carbohydrates.
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Sauteed broccoli
Servings: 8
Book III, Recipe 237. To cook dry broccoli
Get broccoli between February and the end of March, with its leaves removed. Take
the tenderest part of it that has not flowered. Boil salted water. With the broccoli
done up into little bunches, put it into that boiling water. Do not overcook it but
take it out and put it into dishes. Then get boiling oil and drip it hot with a spoon
over the broccoli, adding orange juice, pepper and a little of the broth in which it was
cooked. Serve it hot because otherwise it is no good.
1 lb broccoli
2 tb olive oil
1 lg orange
1 tsp black pepper
1 pinch salt

Wash the orange and zest it. Roll it, halve it and squeeze the juice.
Wash the broccoli and cut it into florets. Bring a large pot of salted water to boiling, add the broccoli and parboil for 2 minutes.
Remove and drain in a colander.
Heat a saute pan on high heat, add the oil, and heat until it is almost smoking. Add the broccoli and saute until it starts to get
browned. Add the orange juice, salt, and pepper, lower the heat, and cook for 2 to 4 more minutes until the juice reduces. Garnish
with the zest. ©2010 Chris Adler-France
Per Serving (excluding unknown items): 495 Calories; 54g Fat (96.0% calories from fat); 1g Protein; 4g Carbohydrate; 2g Dietary Fiber; 0mg
Cholesterol; 26mg Sodium. Exchanges: 0 Grain(Starch); 1/2 Vegetable; 0 Fruit; 11 Fat.
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Squash soup
Servings: 8
Book III, Recipe 224. To prepare a thick soup of common squash during Lent
Take a squash, scrape it and dice it. Put some finely chopped onions with it and
put them into an earthenware or copper pot with oil and no water. Sauté them
gently, stirring, because they will produce water on their own. When they have
reduced, add in enough water to cover them by two fingers, along with pepper,
cinnamon, saffron, and enough salt. Boil that. When it is almost cooked, put in
gooseberries or verjuice grapes, and beaten fresh herbs; finish cooking it. Serve it in
dishes with pepper and cinnamon on top.
3 1/2 lbs squash
1 lg onion
1 1/2 tsps black pepper
1 tsp cinnamon
1 tb salt
1/4 c gooseberry preserves (or white grape preserves)
1 tb fresh herbs
1 pinch saffron threads
1 tb olive oil

Peel and dice the squash. Peel and dice the onion. Saute together with the oil until the squash is tender and the onion is translucent.
Add the spices and enough water to cover by 2 inches.
When the squash is soft, add the preserves and herbs, then simmer until the flavors meld. Puree until smooth. ©2010 Krista Crosby
& Pam Scholl
Per Serving (excluding unknown items): 284 Calories; 27g Fat (83.2% calories from fat); 2g Protein; 10g Carbohydrate; 4g Dietary Fiber; 0mg
Cholesterol; 272mg Sodium. Exchanges: 0 Grain(Starch); 1 1/2 Vegetable; 5 1/2 Fat.

17

Steamed green peas with herbs
Servings: 16
Book II, Recipe 190. To stew unshelled peas
Get the tenderest peas, as I said before, and with their stem removed put them into
an earthenware or copper pot containing beaten, melted pork fat and saute them
slowly, stirring them around from time to time. Then add in a meat broth mixed
with pepper, saffron and cinnamon. Boil them in that broth, stirring rapidly. As
they finish cooking, throw in a handful of beaten fresh herbs. When they are done,
serve them with their broth over them. If you want to make a salad of them, all they
need is to be cooked in the broth and served dry with pepper and vinegar over top.
1 lb frozen peas
1 tb fresh parsley
1 tb fresh marjoram
1 tb fresh mint
1 tsp cinnamon
2 tb homemade vegetarian broth (carrots, celery, pepper, salt, bay)
1 tb balsamic vinegar
1/2 tsp kosher salt

Defrost the peas, then steam with the broth, herbs, and spices for about 10 minutes. Drain, toss with the vinegar, adjust the
seasonings, and serve. ©2010 Chris Adler-France
NOTE: I omitted the pork fat (bacon) from this recipe so that it would be vegetarian. For the herbs, I opted for marjoram and
mint, since Scully lists those and they go well with peas.
Per Serving (excluding unknown items): 26 Calories; trace Fat (4.5% calories from fat); 2g Protein; 5g Carbohydrate; 2g Dietary Fiber; 0mg Cholesterol;
93mg Sodium. Exchanges: 1/2 Grain(Starch); 0 Vegetable; 0 Fruit; 0 Fat.
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Warm garlic & sage chickpea salad
Servings: 16
Book III, Recipe 250. To prepare a thick soup of brown chickpeas
Get brown chickpeas that have been cleaned up any dirt and put them to soak in a
clear lye that is not too strong or in warm water with a little wood ash in a cloth; let
them soak in a warm place for six hours. Then take them out and wash them in
clear water, being careful that the lye is not too strong, as was said, because the skin
of the chickpeas would burst and they would take on the taste of that lye. Then take
them out of that and wash them in warm water and put them in a pot with oil, salt
and a little flour mixed up with a spoon, and enough water to cover them by four
fingers or more. Cook them with sprigs of rosemary and sage, whole garlic cloves and
pepper. Serve them in bowls. If you want them without flour or oil, put finely
chopped herbs with them just before serving.

1 lb dried chickpeas
3 tb olive oil
1 tsp fresh sage
1 tb garlic, minced
1/2 tsp kosher salt
1/2 tsp ground black pepper
1 whole bay leaf

Soak chickpeas for overnight in water, then drain. Wash and mince the sage. Place 2 cups of beans in a pressure cooker over
medium heat. Add 6 cups of water, the bay leaf, and a squirt of olive oil (to prevent foaming). Bring to pressure, reduce to a simmer
and cook the chickpeas for 18 minutes. Remove from the heat and place the pressure cooker in the sink, then run cold water over
the sides of the pot for a minute until the pressure fully releases. Open the pot, drain the chickpeas, and toss with the oil, salt,
pepper, sage, and garlic. (Repeat procedure twice more with the other 4 cups of chickpeas and 12 cups of water.) Garnish with sage
leaves. ©2010 Chris Adler-France
NOTE: 1 pound dried chickpeas equals 6 cups chickpeas after soaking. I omitted the rosemary since it is one of the main flavors of
the beef ribs, and the sage works well with the garlic in this recipe.
Per Serving (excluding unknown items): 358 Calories; 41g Fat (99.9% calories from fat); trace Protein; trace Carbohydrate; trace Dietary Fiber; 0mg
Cholesterol; 59mg Sodium. Exchanges: 0 Grain(Starch); 8 Fat.
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