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To the King's Taste: Richard II's Feasts and Recipes Adapted for Modern Cooking

The culinary world has always been influenced by the tastes and preferences of those in power, with royal
kitchens often setting the trend for food and dining. One of the most notable figures in medieval English
cuisine is King Richard II, who ruled from 1377 to 1399. His reign is well-documented in the culinary
manuscript known as The Forme of Cury, a collection of recipes that showcases the opulence of royal
feasting. This article explores the extravagant feasts of Richard Il and provides adapted recipes that modern

cooks can recreate at home.

Understanding Richard II's Culinary Landscape

Richard II's feasts were not just meals; they were grand events that showcased wealth and status. The
king's table featured an array of dishes that highlighted the best of medieval cuisine, with an emphasis on
fresh ingredients, spices, and intricate presentations. The food was often symbolic, representing power and

prosperity.

The Ingredients of Royal Banquets

The ingredients used in Richard II's time varied widely, reflecting the trade routes and agricultural

practices of the period. Here are some key components of the royal diet:

Meats: Game birds (like peacock and swan), beef, and lamb were common, often roasted or stewed.

Fish: Freshwater and saltwater fish, including salmon and herring, were popular, especially during

religious fasting periods.

Spices: Spices such as cinnamon, cloves, and nutmeg were highly prized and used liberally in many

dishes.

Fruits and Vegetables: Seasonal produce, including apples, pears, and root vegetables, were often

featured in pies and tarts.

¢ Grains: Bread and porridge were staples, with wheat being the most preferred grain.



Feasts Fit for a King

Richard II's banquets were extravagant affairs, often lasting for several hours and featuring numerous

courses. A typical feast could include:

1. First Course: A selection of pottages (thick soups) and broths, often made with meat or fish.
2. Main Course: Roasted meats, such as swan or peacock, served with rich sauces.

3. Desserts: Sweet dishes made from fruits, nuts, and honey, along with pastries and tarts.

Each course was a spectacle, often accompanied by entertainment and music, making the dining experience

as important as the food itself.

Highlighted Dishes from Richard II's Era

Several dishes from Richard II's reign have stood the test of time and can be adapted for modern palates.

Here are a few standout recipes inspired by The Forme of Cury.

Modern Adaptations of Royal Recipes

1. Roast Game Hen with Spiced Honey Glaze

This dish pays homage to the roasted game birds that were a staple at Richard II's feasts.

Ingredients:

¢ 4 game hens

e 1/2 cup honey



1/4 cup white wine vinegar

1 teaspoon ground cinnamon

1/2 teaspoon ground cloves

Salt and pepper to taste

Instructions:

1. Preheat your oven to 375°F (190°C).

2. In a small saucepan, combine honey, vinegar, cinnamon, and cloves. Heat over medium heat until
blended.

3. Season the game hens with salt and pepper. Place them in a roasting pan.

4. Brush the honey mixture over the hens, reserving some for basting.

5. Roast for 50-60 minutes, basting every 15 minutes, until the internal temperature reaches 165°F (75°C).

6. Let rest for 10 minutes before serving.

2. Medieval Vegetable Pottage

Pottages were common in medieval kitchens and can easily be adapted to include modern vegetables.

Ingredients:

2 tablespoons olive oil

1 onion, chopped

2 carrots, diced

2 parsnips, diced

e 2 cups vegetable broth

1 cup chopped kale or spinach

1 teaspoon dried thyme

Salt and pepper to taste



Instructions:
1. Heat olive oil in a large pot over medium heat. Add onion, carrots, and parsnips; sauté until softened.
2. Pour in the vegetable broth and bring to a boil.

3. Stir in the kale, thyme, salt, and pepper. Reduce heat and simmer for 20 minutes.

4. Serve hot, garnished with fresh herbs if desired.

3. Apple and Pear Tart

This dessert reflects the sweet offerings enjoyed at royal banquets.

Ingredients:

1 pre-made pie crust

3 apples, peeled and sliced

o 3 pears, peeled and sliced

1/4 cup sugar

1 teaspoon cinnamon

1 tablespoon butter, melted

Instructions:

1. Preheat the oven to 350°F (175°C).

2. Roll out the pie crust and fit it into a tart pan.

3. In a large bowl, combine apples, pears, sugar, and cinnamon. Toss to coat.
4. Arrange the fruit mixture in the tart shell and drizzle with melted butter.

5. Bake for 30-35 minutes or until the fruit is tender and the crust is golden brown.

Conclusion

To the King's Taste: Richard II's Feasts and Recipes Adapted for Modern Cooking not only illuminates the

opulence of medieval dining but also allows us to appreciate the rich culinary heritage that has shaped



modern cuisine. By adapting these historical recipes, home cooks can experience a taste of royal feasting,
bringing a slice of history into their kitchens. Whether hosting a dinner party or enjoying a quiet meal at

home, these dishes remind us of the shared joy of food across generations.

Frequently Asked Questions

What is the main focus of "To the King's Taste: Richard II's Feasts and
Recipes Adapted for Modern Cooking'?

The book focuses on recreating the lavish feasts of King Richard II's court by adapting medieval recipes for

contemporary cooking techniques and ingredients.

How does the book approach the historical context of the recipes?

The book provides historical background on the meals served during Richard II's reign, offering insights

into the culinary practices and social customs of the time.

Are the recipes in 'To the King's Taste' suitable for modern dietary

preferences?

Yes, the recipes have been adapted to accommodate modern dietary preferences and restrictions, including

vegetarian and gluten-free options.

‘What types of dishes can readers expect to find in the book?

Readers can expect to find a variety of dishes, including meats, pastries, soups, and desserts, all inspired by

the opulent feasts of the medieval era.

Who is the target audience for "To the King's Taste'?

The target audience includes food enthusiasts, history buffs, and home cooks interested in exploring

historical cuisine through modern adaptations.

Does the book include any tips for hosting a medieval-themed feast?

Yes, the book provides tips on how to create an authentic medieval dining experience, including table

settings, serving styles, and drink pairings.
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