Renaissance Food and Recipes

Many foods of our time have been discovered, developed or introduced since the Renaissance. Indeed, the Renaissance did bring many new foods to Europe, but it took considerable time for many of these things to become generally accepted and known. Here is a list of some of the foods which did not come into use until late or after the Renaissance.

· Allspice - a New World food item, also called Jamaican Pepper. 

· Artichokes 

· Bananas - known about, but still a foreign fruit and considered exotic. 

· Broccoli 

· Chili Peppers 

· Chocolate - New World discovery. 

· Cocoa - New World. 

· Coffee - did not reach Europe until after the Middle Ages. 

· Cranberries 

· Green Beans 

· Green Peppers 

· Iceberg Lettuce - modern development of the lettuce 

· Indian corn -our modern corn, the large cobs with yellow, white, or brown kernels. 

· Kiwi fruit. 

· Margarine - an invention of the modern food-chemistry industry. 

· Peanuts 

· Pineapple 

· Pizza

· Potatoes - despite their association with Ireland, potatoes originally came from South America made popular late in the Renaissance. 

· Red Peppers (capsicums) 

· Yellow Peppers 

· Rhubarb - like the banana, possibly known about but never used. 

· Shortening - an invention of the modern food-chemistry industry. 

· Tea - did not reach Europe until after the Middle Ages. 

· Turkey - Turkey is a New World food that reached Asia Minor only after 1500 and did not come into general use in Europe until well after the Renaissance. 

· Tomatoes - a member of the Nightshade family, it was considered inedible or poisonous. 

· Vanilla Bean 

· Yams - New World. 

The most popular Renaissance food:

· Birds such as chickens, peacocks, swans, cranes, pheasants and herons

· Fried chestnuts

· Root Vegetables 

· Carrots 

· Caraway

· Parsnips 

· Asparagus

· Salad Greens

· Endives

· Chicory

· Lettuce

· Watercress

· Corn

·  Fruit

· Cheeses

· String Beans

· Tomatoes

· Red peppers

· Potatoes and lima beans

Recipes:
Gingerbread

· 1 c honey 

· 1 c breadcrumbs 

· 1 t ginger 

· 1/4 t pepper 

· 1/4 t saunders 

· 1 T sugar 

· 30-40 whole cloves (~ 1 t) (or 5 t sugar, pinch powdered cloves) 

Bring honey to a boil, simmer two or three minute, stir in breadcrumbs with a spatula until uniformly mixed. Remove from heat, stir in ginger, pepper, and saunders. When it is cool enough to handle, knead it to get spices thoroughly mixed. Put it in a box (I used a square corning-ware container with a lid), squish it flat and thin, sprinkle with sugar and put cloves ornamentally around the edge. Leave it to let the clove flavor sink in; do not eat the cloves. An alternative way of doing it is to roll into small balls, roll in sugar mixed with a pinch of cloves, then flatten them a little. This is suitable if you are making them today and eating them tomorrow. 

Light Almond Milk Custard Recipe
Blanc Manger…This now typically contemporary French dessert was first created during the Renaissance! No wonder it's stuck around for so long… it's just so good!!! A Blanc Manger is a light, dreamy, almond flavored custard… definitely one of the stars of renaissance desserts! Enjoy!

Preparation Time: 40 minutes 
Refrigeration Time: at least 4 hours 

Ingredients:

1/2 cup Granulated Sugar
Additional 2/3 cup Granulated Sugar
6 oz. Ground Almond Powder
1 tbsp. Kirsch (or other cherry flavored liqueur)
1 drop Unsweetened Almond Essence
2 oz. Whipped Cream (use heavy cream and beat until it "whips")
8 Gelatin Sheets
Mint Leaves to decorate (optional)

How to Make It:

1. Make the almond milk by bringing 1 cup of water to boil with the sugar. Once boils, take off heat and stir in almond powder and kirsch. Put in a mixer or blender and mix until homogenous. Using a very fine strainer, drain excess water. Stir in almond essence and reserve.
2. Put the gelatin sheets in a bowl of cold water and let soak for 10 minutes. Remove for water and gently dry with a paper towel.
3. Once almond milk has cooled, pour about one quarter of almond milk into a separate bowl and add the gelatin sheets. Stir well. Pour this mixture back into the bowl with the rest of the almond milk and stir well.
4. Add remaining 2/3 cup sugar and stir until the sugar has melted. Let cool off while you make the whipped cream.
5. Once you have made the whipped cream, gently stir into the cooled off almond milk mixture. Pour contents into a cake mold (ribbed edges are best!) and refrigerate for at least 4 hours. Flip cake mold over onto a serving dish… decorate with mint if you wish… and serve!
Voilà!

Variations:

If you want to add different essences, such as vanilla, or orange blossom, you certainly can! Just cut out the almond essence called for in the recipe above and make sure that you limit yourself to one essence at a time, otherwise you will over power the very delicate and delicious taste!

Of course, you can also decorate the top of your blanc manger with berries, such as currents or raspberries.

Serving Ideas:

Renaissance desserts are known for their newfound elegance compared to many of the former medieval desserts… so, don't hesitate to serve this stunning and delicious dessert on a tiered dessert server or other elegant serving dish.

This renaissance dessert can also be prepared in individual ramekins.

Apple and Pear Renaissance Pie Recipe


Tourte aux Pommes et aux Poires… This classic renaissance dessert is most likely what led to our contemporary version of an apple pie! A warm, sumptuous after dinner treat!

Preparation Time: 25 minutes (+ 10 minutes if making your own crust)
Cooking Time: about 40 minutes 

Ingredients:

1/2 lb. Apples
1/2 lb. Pears
2 oz. Butter 
4 tbsp. Granulated Sugar
2 tbsp. Rose Water (if you can't find rose water, use white wine)
Additional Butter for baking dish

2 Pie Crusts (see recipe below or use a good pre-made crust)

How to Make It:
Preheat oven to 375°F
1. Put crust in refrigerator. Peel apples and Pears and cut into medium-thick slices.
2. Sauté fruit in the butter over a medium flame until tender. Stir in 2 tbsp. sugar. Then, take off heat and let cool off completely.
3. Butter baking dish. Take crusts out of refrigerator and roll out one crust so that it is about 2 inches larger than the pie dish. Fit crust into dish, so that edges are evenly overhanging. Fill with cooled apples and pears. Roll out second crust and cover the fruit. Fold over the edges and pinch to form a "crown". Put in oven and bake for 35 to 40 minutes.
4. Mix rose water and 2 tbsp. sugar. Take pie out of oven and cover top with rose water mixture. Put back in oven for a few minutes, until the top shimmers!
Voilà!

Variations:
If you would like, you can sprinkle the bottom of the pie with a couple of tablespoons of ground almond powder. A favorite ingredient of renaissance desserts and often used in pies and tartes.

You can also make this same recipe by substituting the pears with peaches.

Last but not least, you can also soak 1/4 cup raisins in rose water for 30 minutes and then add the fruits right after stirring in the sugar. 

Ice cream was invented during the renaissance by Italian chefs… so feel free to serve alongside this luscious pie!

Crust Recipe for Apple Pear Pie

Ingredients for Crust:
Preparation Time: 10 minutes
Refrigeration Time: 30 minutes

2 2/3 cup Flour
4 Eggs
8 oz. Butter (chilled!)
2 tbsp. Granulated Sugar
2 tbsp. Ground Almond Powder (optional) Pinch of Salt

How to Make Crust:
1. Mix salt, sugar, and flour.
2. Cut chilled butter into small pieces and mix into flour with finger tips. Stop working batter once it looks like "sand".
3. Make a well and pour in eggs. Incorporate into flour using your fingers and a spatula.
4. Once homogenous, form a ball, place on a floured surface and knead for 10 seconds. Divide in half, form two separate balls. Wrap each one in plastic, or put in separate plastic bags. Refrigerate for 30 minutes or more.
Voilà!

