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8¢r Toby: Does not life consiat of the fovy elements?
34r Andrew: JFaith, so they say: dut I think 1% rather
oonliatl of eating and drinkins
{Twelfth Night, IX, 314, 11).

Pood and drink have alwaya been of major in-
terest to mankind, but a etudy of the literaturs of
Klisabethan ingland reveals an adbeorption that ie almost
unparalleled, However, the Britiah from the early days
of history have been distinguished for hearty appetites;
provisions in sixteenth century England were bdoth plentiful
and ohﬁap.l whioh faate in combination with the extra-
ordinary flourishing of a realietioc drams, may account
for the innumerable allusiona to eating and drinking.

1. H. D. Traill and J, 8. ¥eann, Social Sngland, London,
1902, Vel., 3, ps B41.

RWilliam 5, Davia, Life in Elissbethan Days,
York, 1930, p. ?9.



¥illiam Harrison in his Zlizabethan Englend,
published in 1577, thus naively socounts for the luaty
appetites of his ocountrymen:

The situation of our region, lying near unto the
north, deth ocsuae the heat of our stomachs %o be of
somewhat greater force: therefore our hodies 4o ofave
2 1ittle more ample nourishment than the inhabitants
of the hotter regions are scoustomed withal, whose
digeative force ie not altogether so vehement, because
their internal heat is not so satrong ax ours, whioh
is kept in by the coldness of the air that from time
to tims{eapecially in winter) doth environ our bodies,

It ia no marvel therefore that our tablea are
oftentimes more plentifully garnished than those of
other nations, and this trade hath ocontinued with us
even 8ince the vexy beginning.

Thomas Heywood in The English Traveller has

written along the same lines in the apeeoh of young Geral

dine:;

As I obaerve,
Eagh several olime, for object, fare, or unse,
Afforde within iteelf for all of thess
¥hat 1a most pleasing to the man there born:
Spain, that yields soant of food, affords the nation
A parsimonious etomach, whereas our appetites
Are not content but with the large exveas
0f & full table; where the pleasing’st fruite
Are found most frequent, there they bheat content;
Where plenty flowa, it aske adundant Leants;
Por 8o hath provident FHature dealt with all,

(1, 1, 168},

Love 0f food and drink was a heritage from the
S8axone, who were notoriously intemperatie at the teble,
It ie interesting %0 note that much of the food of

l. William Harrison, Elisabethan England, ILondon, 1876,
Po 84,




Elizsbethan England was 2istinoily medieval in character
and that many of the eame dishes had been eaten in ancient
Greece and Rome. Certainly the Romans on their aonguest
of Britain left their imprint for all time on %nglish
cookery. Such typloally ¥nglish dishes as roast bhoar,
roast pig, meat pies and puddinge were eaten in Greece and
Rome, Likewise porridge had dbeen & national aish of the
Romane until wheaten bread was introfuced from Athens,
Herba wore then as lavishly used for flavorings; vegetables
and meats were malireated in the sano fashion; &nd honey
dispensed in the Same unrestrained smounts as was gugar in
Elisabeth's time. Too numeroms %0 mention are other
aimilarities,

William the Congqueror, who was something of a
gourmet for his day, imported his entire kitohen staff and
oconsequently bequeathed to F¥nglish cookery some of the
refinements of Fremch aniainc% The Normans were n&turally
more tempsrate than the Saxone, but with the rapid
agsimnilation of the two pecples, this restraint soon 4is-
appeared, Throughout the medieval periocd feasting wsas
nothing less than gluttonoua,

During Tudor times there were & great many changes
in the diet, partioularly in that of the well-to-do Englieh-
man, In Henry VIII's Reign, =ngland, always more than
normally insular, had estadlished oontact with the continent,

and hence had become a new market for foreign products,

Elisabethan Englend was richer than ever before and there-

1, ¥. B. Synge, Social Life in England, New York, 1906,
P 66,




4

fore was able to enjoy the ocultivated luxuriea that come
with economio prosperity. The voyages of exploration and
discovery, the opening up of new trade routes, and the
general extension of fnglieh commeroce, all brought advances
in domessic refinement whioh cansed marked changes in the
social l1life of the paoplo.1

Tradesmen had been a 1little aslow in acoepting the
changed condition®, The firet foreign luxuries introduced
in the fifteenth century had been called ™unthrifty wares"
and 1t is recorded that a Welsh port refused to tske a
oarge of apples, "rubbish that would be wasted in a week,”
in exshange for broasdcoloth and wool, "the more durable
wares of the aanntry.'g

New extravagances found their way into the country,
strange foods from dietant lande, amongat which were ture
keys from Mexico, potatoes from Chili, apricots, lemons
and tomatoes, all of which contributed to the national menu.
8ince sn interest in travel had been atimulated, the returned
voyager brought home with him an scquired taste for foreign
foeds and new fashions whioh #et their mark on the social
1ife of the time,

hnd, naturslly the elderam, as has been customary
with eldere since time immemoriasl, looked unon these changes

and foared that a dsmoralisation of the national fidbre would

1. H. D. Treill 02:2&‘- p. 212,
2. Ibid, p. 21l. ’



cntun.l William Harrison warned that England would he

ruined by "the usnal sending of noblemen's and mesm
gentlenmen'’s sens into Italy, from whence they bring home
nothing but mere atheism, infidelity, vieious conversation,
and ambitious and proud behaviour, whereby it eometh to
page that they return far woree men than they went out, "%
Thomas Nashe in The Unfortunate Traveller olajims that "Italy
makef gur yonge master a ocourtier....he brings the art of
cpicuriiinso"a

The introduction of luxuries into Zngland and the
returned traveller with his Continental polish 414 not
egoape the satirio darts of the writere of the periocd. "The
follies of the fashienable had for years been jealouely
watohed by the Puritan., HNow the satirist and dramatist doth
turned to the attack, men whoae temper was that of the
middle clase Englishmen - Gresne, Nashe, Lodge, Chapman,
Hell, Dorme, Marston and Joneon,"*

3aid Ben Jonson of the traveller im Cynthia's

EOY‘;G&

He doth learn $0 make strange sauges, to eat
anchovies, nmaoBaroni.cvcecscsce
(1X, 3, 264),

The tooth-piok and fork in partiouler were
l. H. D. ?2&111, Ozgcita. Pe 502,

2. Rilliem Herrison, s Po 37,
3. Thomar Nashe, The Unfortunate Traveller, Boston and
Hew York, 1920, p. .

4. Charles Reed Baskerville, sh Elements in Joneon's
Early Comedy, Austin, Texas, . Pe 19.




singled out for all menner of ridieule. In those days,
when olesnliineas of body was as 1little thought of as was
the sanitary conditiong of the house, the advent of the
toothpiok was really & mark of sdvance in eivilization.
Tooth-ploks were otitentoatiously cuarried, Often they mere
muade of gold with jeweled cases, HSometimes they must have
been fastened with ribbons as in thie extract from Besumont
and Fletcher's The Women-iater:

Inojio: 1 would not have appeared tc you

thue ignorently attireda, without e toothpiek

in a ribband, (v, 1, 101},
To plok one'es teeth in public became as surely the mark of
2 pentlemsn a2 %o talk the rubbish £et in vogue by lyly's
Euphnna.‘l

In Monsjieuyr Thomes by Besumont and Fletcher,
Sebastian cries out in bitternesz against travel that has
caused his son to "eat with pieka."

Ky grand ourse

Hangs o'er the head thaet thue transform'd thee:
Travel! (I, 15, 431).

In Cynthia's Revels by Jonson there is this

sketch of a traveller:

He that is with him i& Amorphus,
A traveller....e 08 walin wost commonly
With a clove or tooth-piok in his mouth,
He speaks 2ll ocream-akimned{affected ).
(11, 1, 200},

1. Henry Thew Stephenson, Eliszabethan People, New York,
1912, p. 386,




Also in The Honest Man'a Fortune by Beaument end
Fletoher there is this indiotment of travel:

You have trevell'd like a fiddler to make faoces,

ind brought home nothing dut a case of tooth-

picke, (v, 114, 244),

It ie generally eupposed that one Thomas Coryas$
introduoesd the fork into England. In his Crudities, pub-
1ished in 1556, he gives an sccount of the use of the fork
in Italy. "The Italian cannot by any means to have his
d4igh of meat touched with Tingers, seeing that s1l men's
fingere ere not alike cleani{” Thom&s had to endure the
Jibes of his untravelled fellows when he used his fork, for
ewyen his friende conesidered it a foreign affectation, One
clergyman preached against the use of forke "as being an
insult to Providence mot to touch one's meat with one's
fingers!"t

In Massinger's The Great Duke of PFlorensce, Sansarro,
the duke's favorite, eays:

I have all that's requisite
To the making up of & aignior: my spruce ruff,
My hooded oloak, long stoecking, and paned hote,
My came of toothpiocks, and my silver fork,
To asonvey an olive neatly %o my mouth.

(111, 4, 486).

Ben Jonson also floute the "fork-sarving

foreigner,” in The Devil is an Ass. MHeersoraft, an salert
Blisebethan business-gan, inquires of Gilthead and Siledge:

1. Wm, J. Rolfe, Shakespears the Boy, New York, 1896,
P 65,



Have I deserved this from you? for sll
paing st Court, to get you each a patent,
Gilthead. JFor what?
Keerorafi, Upon my projeat of the forks,
Gilthead, Forks! What be they?
Meereraft. The laudable uee of forks,
Brouzht into custom here se they are in Italy
Ta the sparing of na?kina.
v’ 111' ua-u' ’.

in Yolpone by Jonson, Sir Polstiock-Would-Be gives
advice to Peregrine to:

sresaslilrn the use

And handling of your silver fork at meale,

The metal of your glass, These are main matters
¥ith your Italian,
(11, 11, 176).

In The gueen of Corinth by John Fletcher, the

Tutor says:

Your T besrd 1s the fashion

And twifold dotk expreas th' enamoured courtier

As full as your fork-esyving traveller,

(1v, 1, 136).

In spite of the lavish hospitality that {8 apparent
in the literaturs of Elizabeth'a time, the elders ueed %o
bemoan the paseing of the entertaimment of the old days,
"Phe wealthier countyry gentlemen of knightly rank and the
conéiderable funotionaries meintained, as is well known, &
style of housekeeping to which at present we have abeolutely
nothirng that bears the lesat resemblance. XEven in the
aneen's days, and not in the latest of them, the death of
Edward Farl of Derby was lamented 2# putting sn end to 'old

Englisk hospitality:' but from what we know of the way of
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those who survived him, thers was not much $o complain
of, "t

It is true that during the Tudor period some changes
had taken place., Perhap® s 1ittle of the magnificence, asm
well a8 the munifiocence, of the medieval tsble had passed
away. Seversl ineviteble causes had oontridbuted to the
change, not the leagt being the decay of feudalism, the
apread of the reridrieting and joyless spirit of Puritanism,
and perhapa the breaking-np of many home~kesping traditions,
when the adventurous Englishman sould no longer resist the
0all of the sea. The abolition of a large rumber of fasst
days after Henry VYIII'a separation from the Catholie church
had reduced festivity to some slight extent, bdut considering
that ferst days were still more than "seven and twenty.'a
Eliszsabeth'e England waa etill a merry land,

In apite of these fow restraining influences,
hompitality was continued on an unbalievably prodigal seals
by the wealthy families of the realm, with the Queen her-
self setting the exumpls, PFor Rlisabeth like her father was
pasgionately addfoted %o entertainment ani she enjoyed
nothing 8o much ae paying visita to her noblea,

The English love of eating snd drinking 18 no more
traditional than a fondness foy profuse hospitality. BSays
Ben Jonson in hie Postastay;

I had rathee want mea%, than want guects;

espacially if they be courily guests,

{(x, 1, 429),

1. He Do Tyalll 0&32&‘2 Pe 538,
2. Williem Karriaon. angégg.. P. 78,
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"Poreignere esllege that the Queen's subjects are
alweys glad of the leagt excuse for 'giving a feast to &
stranger.' 'They would rather (wrote s Venstian ambassador)
give five or six ducats to rrovide an entertainment for s
person, than give a groat to aseist him in any distress,’

In the country, everyone, high or low, was forever asking inmn
gueete to hias tadle, Humble~folk were constantly exchanging
1ittle presents of estables-a gake, a puldding, and the
11k0.caessOne very waklihy sguire in Nottingham had a sheer
passion for hoapitality. He began his Christmas on All
Hallows' Eve (October 3l-Rovember 1) and ocontinued it until
Candlemes (February second ), during whieh interval any man
wag permitted to stay and feast for three daye without being
asked ‘whenoce he oame or what he 18.' For each of the
twelve days before Christmas, the hospitadle squire allowed
hia guects & fet ox and other provisions in proportion.”l

This generous soul was like unto the hoat in Beaumont and

Pletcher's Rollo, or The Bloocdy Brother;

sessereccssf TOFal gentleman indeed,
He will make the ohimnies amosk!
(Y1, 11, 158).

Heywood has thus summed up the matitser in The
Bnglish Trevelley throngh the spessh of the logunacious

clown:

I'11 atand to 1%, that in good hoegpitality
there oan be nothing found that's 1ll: he
that'a a good house-keeper keepe 8 good tabdle,
8 good table is never without good mtoele,
good stools seldom witheut good guests, good
guests never without good ocheer, good cheery

l. W, 8, Davie, opecit., pp. 71-72,
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oannot be without good stomachs, good stomache
without good digestion, good digestion keeps
man in good health; and therefore all goed
poople that hear good minds, a8 you love good-
ness, be sure $o keep good meat and drink in
your houses, and you shall be called good

men, and nothing oan ocome on't hut good, I

warrant you,
‘I' i’., 165).

Massinger in The Unnatural Combat also has con-
sidered the sudject, with the warming that hospitality
should mot be abused;

Beaufort: I love & table furnish'd with full

plenty, ,
And atore of friende to eat 1%: but with this

eauntion
I wonld not &nvo my houss a common inn,

i';;;;';at have my board pester’'d with shadows,
without invitement.
(111, £, 168).

The term “shadows™” oan be underatood by referring
to Plutarch, who expleins that it was & mark of politeness
t0 let a guest know he wag at liberty to bring a friend
or two to meals: a permiseion sometimes abumed, These
friends the Romans oslled “shadows."}

Entertainment was mere feasible in the country than
in the oity, where living gquarters were not so ample or
provisions so sttainable, Some idea of the oulinary efforts
expesnded upon the souniry gentleman's meals oan be realixed
by reading The English Housswife by Gervase Markham, written
in the last yoari of the sixtsenth century. Markham des~

1. Philip Msseinger, Plays, London, 1815, note p. 165,
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eribes & "humble feast or an ordinary proportion which

any good man keep in his family for the entertaimment of

his true and worthy friemds.” The "humble feast or ordinary”
includes "sixteen 4ishes of meat that are of Bubatance and
not empty, or for uhéw.“ To these "sixteen full dighes "

he adds "salleta, frioasses, quelgue choee, and devised
paste, and many dishes more, whioh make the full servioce no
less fhan thirty-and-twe linhos.'l And this was 8 meal for
the oasual guest!

The setting of guch tables fell uwupon the shounlders
of the ocuntry housewife, "Por hospitality te all whe
chose to demand it, %o the lowest as well a® the highest
in the land wag the firat virtue %o be prasticed by the
country housewife., In the days whem there were few imns,
none in country places f£it for the accommodation of ladies,
when roads were bad and coaches heavy, and when seversl
nights had constantly to be spent in the couree of a single
Journey, a friend's houses was the natural halting plaocse,

And frienda were by no means the onl;‘vinitora.
Officials of all sorts, travelling the scountry in the course
of their duties, expested to be enterteined in the larger
houses, Suites of roomt were especislly buils for visitorse,
who, if they were people of any conasguence, brought inm
their train an immente number of servanis and rotning:l.'g

The visits that Queen Eligsabeth was wont to pay

1, Ress Bradley, The cann;g: Housewife of the 17%h and 18%th

Centuries, London, 1912, p. T4.
2. IEE. P tﬁo
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her oourtiers often entailed such eladorate preparations
as those at Elvethan prier to her stay with the Rarl of
Hertford, As she Barl's mantion was top small to house
the queen's retimme, the following buildinge were ersated
espesially for her Majesty:

A room of eatate for the nobles, with a withdraw-
ing place for her Majeaty: the sutsides all covered
with boughe, and olusters of ripe hesel muts, and in-
side with arras, the roof with works of ivy inavan,
the floors with sweet herbda and green rushea, Near
to this were the special offices: the sploery, lardery
ochandlery, wine-gellar, ewery, and pantry, all of uhlcﬁ
were tiled., There was also made a great common buttery;
a pitoher house; a large pastery, with five new ovene,
some of them fourtesn feet desp; A great kitohen, with
four ranges and a boiling place; another great kitchen
for all oomers; a boiling house for the great boiler;

a room for the soullery, end another for the oooks!
10dgingtecnccees I 3

Ben Jonson in an addrese to Penshurst thus eulogises
the scoomplished hostese whose house was kept perpetunally
at such a high atandard of perfection that the (ueen oounld
pay a surprise visit to her in her abasence and find every-
thing in order for royal entartainment:

Though she vas far: and every room wph dreet

Am if she had expeoted suoh & guess,

Beasides s oonstant supervision of the larder,
kitchens, and dining hall, the preserving of fruits,K making
of confections, drying and salting of meats, the meking of
wine and the brewing of ale, the souniry housewife attended

1. John Lyly, Complete Works,K Oxford, 1902, Vol. 1, pp.432-
433, '
g. RQIQ Bnale’, 02.61%.,!’. 660
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t0 the concooting of medioinal beverages furnished by the
bherd garden. Her 1life was a busy one.

Hoapitality was not alene reserved for the great
bonses. In the humdlest cottage, the people were willing teo
share their simple fure with friends, In The Witoh of
Edmonton, the work of Johm Ford, & yeoman speake:

When he oomes he shall be welecome to bread, beer,

and beef, yesoman's fare; we have no kickshaws:

full dishes, whole bellyfuliS.cesees
{1, 11, 187).

Margaret, ths keeper's daughter in Greene's Friar

Bagon and Priar Bunpay extends hospitality to Iaey:

well, 1if you chance to come by Freseingfleld,
Make but a atep into the Keeper's lodge;
And such poor fare ss woodmen oan afford,
Butter and cheesse, oream and fat venison
You shall have atore, and welconme thorouithal.
{1, 114, 241).

%hile the unbidden guest was always weloomed a$
meals, in earlier times 1t was the custom to bring & stoo0l

on acoount of the moareity of furniture., When a ohair is
offered $o the Duks of Brachian in The White Devil by

Webster, he says:

Forbear your kindness; an unbidden gueat
Should travel a8 Duteh women go to church,
Bear their stool with them,. ‘

{note p. 181-Massinger-The Umnatural Combat),

Likewise in The Unnstural Combat by Massinger:

eiessssassnssans.iike unbldden guests,
Bring their stools with them,
(111, 111, 181).
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The main room of the mansjion was usually the gresat
hall, whioch often aerved as dininge-roem, drawing-room and
a8 8 plaae of festivity. When meals were served, tablee
were brought in or else taken down from their places against
the walls, Theae tables consisted of leaves hinged together
and 1laid temporarily on trantlon.l In Romee and Juliet, shen
more room is needed for dancing, Capulet orders;

A hallf s halll give room, and foot i%, girls,

Mores 1ight, you Inavesnl and turn the tables up.

(1, v, 122),

The floors were carpeted with a &eep pile of
rushes which were ordinarily renewed only yearly. In summer
when the odor of new hay and fragrant bdoughs filled the hall,
such oarpeting must not have been unplessant, but in mid-
winter and early spring, whem a deposit of dust, grease,
deoayed food and all sorte of rubbish had joined the rushes,
the melange must have been most unsavory. Menials wielding
thav“voiains knife,” found the floeor a tempting and con-
venient disposition for tadle refuse.?

The family of Sir Thomas More was known for
startling innovations, The alary of Margery, daughter of
Sir Thomss, indiocates that the Mores were hygienleslly in
advanoce of moat of their countrymen. She wrote:

Gonellius ask's leave to See Evasmus, his signet
ring, whioh he handed down %to him. In paseing it back,
William, who was s¢ ocoupied in osrving & ovane, handed

it sce negligentlie, that it fell %o ye ground. I
never saw such a face as Eraamms made when 'twas ploked

1. Henry Thew Stephenson, Shakespeare's londen, Hew York,
1906 P 17.

2. Besumont & Fletoher, The Coxoomb, Edinburgh, 1812,
I, 3, p.34).




::t from yeo rushes. And yet oura ar! renewed alnqat
ylie, whish manie think over nice.

As it was 8 aign of special henour t¢ distinguished
vigsitors to renew rushes, green ruthes became proverbial
as a symbol of hosapitality to strangers. In Iyly's Euphues
and His Englend: "I am sorry Euphues, that we have no green
rushes, considering you have been 80 great a atrangor.'z

Beaumont and Fletoher in VYalentinian refer to this

ocuktom a8 follows:

Rushes, lsdies, rushes,
Ranhna as green az summer, for this stranger,
(11, v 410).

In John Webater's Weatward Hoe:

Here be rushes! (II, i1, 96).°

In the Elisabethan household, the head of the
family no longer sat upon a dsis, but at the end of a long
table. Sinos the Normen congque&t & bhuge 2alt cellar placed
mid~way of the table, served as & boundary of distinotion
in table auatina.‘ "Like a disposing angel at the Day of
Judgment, the salt dish separated the acoial sheep from the
sooial goats."® ibove the selt eat the family, the stewara,
the chaplein, the gentleman ushers and the ladies-in-waiting.

l, J« O, Andrews, Braak!hlt Dinner and Tea, viewed Clasei-

aal%;t ?eoinu raotioa ew York, 1869, p. 66,
2, Jo 1y t.,
5: ?nshea ar; a 80 xnzorrad tn in The Taming of a Shraléa
I, i1 ddlaton'a Women Beware Womem, {111,311,0 H
and’in Jﬁa mmn FIFYSHeY And SHOXEEpoare, (11,{,38 f

4. ¥, B. 3ynge, es Pe 80,
. ¥W. S. Dauvis, °2'°‘ ss Po T4.
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Below sat all the houte servants not oonscerned with the
serving of the meal, the tenants, eny wayfarere who olaimed
hospitality, or any poorer relations., Those below 414 not
presume to talk with thoas on the other side of the huge salt
dish. Neturally, there was a @ifference in the foold and
drink served on the opposites sides of the collur.l
There are several refarences in the plays to this

Horman custom of seating by the salt, In Oynthia's Revele

by Jonaon, Mersury says of & eourtier§

He never 4rinke below the salt,
(11, &, 289).

In The Honeat Whors by Dekker:

Plague him, net him beneath the aalt and
let him not touch a dite till every one
haa had his full eut,

{rart I, II, 1),

In The City Madsm by Messinger:

He sits beneath the salt, an object of
contempt.
(x, 8, 402).

Milea in Friar Bsoon and Friar Bungay says:

sesessstheir chesr ahall not be great, and
therefore what skills where the salt stand,
before or behind?

(111, 11, 272),

1. WQ s. Dﬂ'll, ae:eit.. p' 74.
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The great size of the sali-cellars at thia time
may be seen from the passage from Middleton's Your Mve
Gallanta;

0, my great bell-ssalt!

Did you not see a fellow about dgor with a
great silver ealt under hiz am

Also in The Coxcomb by Besumont and Fietcher:

sssnecscssfnd the great parcel salt,
(1v, 141, 86).

The term "parcel gilt™ whioch appears seversl times
in the plays, evidently signifies that only part of the
pisce of plate was gilt, From "part-gilt,” "parcel-gils”
must have besn evolved by cllipqit. Other pleces of plate
are referred to as "parcel-gilty” In Shakespeare's
Il Henry IV, the host reminds Falstaff:

Thou 4id aweay to me on & parcel-gilt godlet,

(X1, 1, 94).

A% the entertainment given to Elisabeth at
Kenilworth, "ths ohief table was sdorned with a 'salg,
ship~fashion, mads of mother-of-pearl, garnished with many
designe.'” Another salt was fsshioned of silver in the form
of & swan in full sail., A ajilver S5t. George mounted and
squipped was alsoc on the table; the horse's tail held a oase
of nives, while the breast of the dragon presented a similar

acoommodation for oyster knires.g

1. Beaumont and Fletcher, The Coxoomb, op.oit., p.86.

2, 8ir Walter Soots, 5‘&11‘03’5, Philadelphia, no date,
Pe. 424,
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The table of the countiry gentleman was govered with
a cloth often apoken of as a ocarpet. Napkine or towels
wore used for wiping the hands after eating with the fingers,
and in saddition, a basin and ewer wers passed to eid in
cleansing the hands at the beginning 2nd end of the meal,

Owing to & great plenty of silver after the Spanish
eonquests in Peru and Mexico, cupboards were plentifully
garnished with plate, with the addition of some pewter.l

In Remeo and Juliet, the first seyvant orders;

asss.TOmOVE the court cupbhoard

look to the
Fl‘t.. I. Y, M‘)

China dishes and plates were beginning to be used,
helped out with po-ter.z Venetian glass was a novelty
prized by the upper clssses, Beosuse of the cheapness of
ailver, "the gentility, as loathing the metals, silver and
gold, becaunse of the plenty, chose generally the Venioe
glasees,” writes aarrilon.a The poor people counld afford
an inferior home-made glass of fernm and dburned stone ¢

In addition, poor folk still used wooden dishes
or trenchers to a great extent, dut the well-to-do farmer
and trader was supplementing his wooden ware with pewter.

"Here was another extravagance which made the ohampions of

1. H. D. Traill, tn, Pe 543,

&, Mandell cr'ish on, !1;55 Life in Elisabeth's Reign,
Hew Yirkﬁalsiﬂ Pe . 90

3. William rrison 2!&& oy Po .

4. Ibid, p. 91. ’




20

the Good 0ld Times shake their heads; were not 'treen{ocarved
wooden jplattera good enough for averyhody while Merrie
England was still Merrie Englandt*l The “treen” dishes often
had proverbs carved or painted around the edges, which served
to instruot the eater, "For," eays Puttenhsm, in his Art of
English Poesie, “"our ancestors were careful to dole out in-
structions in many wayS........These aphorita we call posies,
and we do paint them now-s-dayes upon the back side of our
Lruite trencherSeecccec.."?

George, the servant, in The Honeet Whore by Dekker,

comments on the adages set Torth by the trenchers:

veesressofift Onie of our cheefa trsnchers saye very

learnedly,

A8 out of wormwood bees enck honey,

As from poor clients lawyere firk money,

Am parsley from & roasted coney:

30, though the day be ne-sr so funny,

If wivee will have it rein, dowm then it drives,

The oalmest husbands make the stormiest wives,
fPars I, V, 1, 170).

In Northward Hoe by Webater, Doll remsrks:

I'11 have you make twelve poaies for s dosen
of cheese trenchers,
(111, &, 216).

Philip Massinger in The 014 law refers to thie

oustom;

S8ave a few running sdmonitions
Upon chaefie trencherB...cceses

As hae been mentioned before, forke were in this

W. 8, Davis, op.cit., p.40.
g?‘ Philiy Eanainaor, on:oit., The 014 Law, p. 489.
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period considered sn affectation. It is said that Queen
Kligabeth was the first royal personage in England known %o
have owned a fork and that she war seldom seen to use it,
gince she preferred to feed herself with her fingera. In

her poasession were thres forks, one of "golde, one of ocorsll,
alightly garniched with golde, and one of orystal, garnished

nl It was not

with golde slightly, and sparcks of garnstis,
until the middle of the 17th oentury that forks were used even
by the highey classes, and zilver forks were not introduced vn-
$11 about 1814.% As late as 1700, people of the country dis-
triots were eating meat with tingerl.s
In 1663 tabls knives were juat coming into use, @o
ordinarily the knife worn at the belt was pressed into service
at meal time for slioing off portions from the common 4ishesa,
The dipping of knives into a common dish was not

without its dangers if the following from Maseinger's The
Unnaturel Combat be taken literally:

..;.o......-.u;.!ar ‘h’ir owm d'f‘ﬂ@',
At court shonld feed in guantlete; they may have
their fingers out elB0..ecnnne
(111, 114, 181),
In Westward Hoe by Webmter there is a feference
%o drawing a knife to eat.! ipemantus in Shakespesre's

Pimon of Athens apsaks of the carrying of knives to mesls:

1. J. 0. 4ndrews, op.oit., p. 31.
g. %, J. Rolfe, op.sit,., D. gg.
3, We 8, Davis, Q%aﬂi.ﬁ. Pe .

4, John Webster, Veatward Hoe, III, ii, 112,
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1 ‘wond-r men dare trust themselves with men:
momisir fher it AL e iy B
' {1, 35, p.924 ),

The Elizabethan period was not without its atteampts
8% proper $4ble etiquette. Perhaps the omrrent objeation te
sating with our knives ias due %o & survival of the rule
that a knife that once had gone into the individusl month
gould not with propriety go bask into the common ama.l
The uppor' clagses at this time rather prided themaselves upon
sheir tadle manners., ¥William Harrisen says: "I might here
talk somewhat of the great silence that is used at the tadlee
of the honourable and wiser asort generally over the realm-
(albeit that 400 muoh deserveth no commendation, for it
belongeth to guests neither to be muti nor logusces )......"8

The children of the upper strastum were strictly
admonished as regarda table manners:

Not amaoking thy lips as commonly 4o hogs,

Nor gnawing the bonea, as it were dogs

AR e
Just how the lower olasser conducted themselves at the table
will have to be left to the imsgimstion. And perhaps it is
better so.

The nobility, gentry, and students usually dined
at sleven or twelve, 2nd supped detwesn five and six, To
1. H, 7. Stephenson, Eligabethan People, op.oit., p. 385,

2. Willism Harrison, 9p,oi%., p. 95.
3. Wm. J. Rolfs, op.oit., p. 62.



take two meals only was the rule: none dut the young, the

siok, and the very early riser was thounght to0 need an early

morning repast, Idle lLondoners helped out the day hy &

half-pint of wins before dinner and a posset or night-oap
before bed.

Soattered throughout the plays of the period are

many references to meal hours., In Heywood's The English
Irayeller, Wincott, in speaking of bhis olown says:

This fellow’s my best glook,
He a%4ll strikes true to dinner,
Clown: And %o supper toe, sir: I know not how
the day goes with you, but my stomach hath
struck twelve,
I oan assurs you thesg,
(x, 1, 168).

In Besumont and Fletoher's The Womean Hater:

I run: but not ao fast ae your mouth will do on
the stroke of eleven,
(I, 11, 16),

The physiocian in Ben Jonson's, The Cese is Altered,

reconmends:

Eat when your stomach fervesa,
Bot at eleven and six,
{II’ 111’ 552 }.

Histreaz Frankfors, in 4 Woman Killed With Kindnesa

by John Heywood, orders her servant:

asssescses'Ti8 Bix o0'cloock already struok.
Go bid them spresd the oloth and aerve in

snpper. |
(1Iv, 111, 47).



In The Comedy of Errors, Dromic of Ephesus wailse
beasuse dinner ie late:;

Gogauuaatco‘yprﬁ.ﬂh'd too ht.:

The oapon burns, the pig falls from the spit,

The alook hath struoken twelve upon the bell;
(X, 11, 43).

It seemé to have been customary for the oook teo

strike the dresser as a signal for dinner. In Massinger's

The Upnatural Combat:

When the dresaer, the oook's drum, thunders,
Come on! (1¥1, 1, 166),

In Jonson's A Tale of A Tub there appears an ex-

pression, "Hed rung noon on your pato.“l This was® a pro-
verbial allusion to the custom of atriking the dresser at
noon,>

Hospitality was eagy because of the abundance of
servants. The great houses of the day awarmed with them,
8inoce wages were very chesp., A osountry gentleman of wealth
often had fifty servanta, It is recorded that when Elizabeth
fiined at Elvethan, there were 200 footmen on anty.s

In an age noted for feasting, naturally the cook
was an impor$ant personage. He was the supreme ruler of his
domaAn - the kitehen. As said Johm Rarle in hie Micro-

cosmographie, 1628, "The kitehen is his hell, and he the

l. Jonsen, A Tale of 4 Tud, (XY, &, 156).

2. Ibg%,notc Pe .
3, G. B, Harrison, An Zligabethan Journal, Hew York, 1981,
Pe 59,



devil in it.....chere he will domineer and rule the roast,
in spite of his master, and ourses is the very dialeot of
his ealliua.“l‘ He lorded it over th¢ soullions, threstem-

ing them with schopping knives and with other weapona euch

28 "a mest# of hot broth and soalding tnt-r.“a

The heat of the kitohen always gave hin a perpsinal
thirst, suoch a thirat that "a hissing pot of ale 8laked him
1ike water cast on a firebrend.”> In The Bloody Brother or
Rollo by Besumont and Fletsher,a acene laid in the servanis'
kall shows the thiraty cook oalling for some drink:

A hot day! & hot dayl! a vengeanos hot day, boys.
Give me some drink: this firve's a plaguy fretter!
Body of me. I am dry 8%1l1l] Give me the jack, hoy.
This wooden &kiff helde nothinge

(11, 34, 149),

The cook of the Elizabethan period has been given

high tribute. Im The Devil is an iAse, Jonson hae penned an
eulogy to the master aook - "She glory of the kitchen.”

A master-gcook! why, he's the man of men,

Yor a professor! he deaigna, he drawse,

He paints, he carves, he builda, he fortifies,
Makea citadels of curious fowl and fish,

Some he dry-dishes, some motes round with brothse;
¥ounta marrow-hones, outs fifty-angled onatards,
Rears bulwark pies, and for his outer works,

He raiseth ramparts of immorsal orust;

And teacheth all the taoctios, a% one 31nner:
What ranke, what filea, %o put his dishes in;
The whole art military, Then he knows

1. John Dover Wilson, Life in Shakespesre's Hngland,
Cambridge, 1920, p. 226.

2. 1b Fe R2ES.

5. . > Fl ﬁﬁ&o
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The influence of the stars upon his meats,
And all their seasons, tempers, gqualities,
And 80 to fit hiz relishes and sauces,
He has nature in a pot, 'bove all the ohymistse,
Or airy brethren of the Rotie-orose,
He is an architest, an engineer,
A soldier, a physieian, a phileeopher,
A general msthematieian,
(1v, ).

John Earle, in his Mero-coamographis, continues
his portreiture of the coek:

Hie ounning i2 not small in arohitecture, for he
builds strenge fabrics in paste, towers and castles,
which are offered to the asssult of valiant teeth,
and like Darius his pllace, in one banquet iz de~
molished, Hes is & pitileas murderer of innocents,
and he mangles poor fowls with unhgerd torstures, and
it 8 thought the marsyra' perasountions were devined
from hence; sure we ars Saint Lawrenoce his grid-irom
oame out of his kitochen. His heat faculty is at the
dressey, where he ssems to have great skill in the
tactios, ranging his dishes in order military and
placing witk great disoretion in the fore-~front meats
nore strong and hardy, and the more cold and cowardly
in the reay, as quaking tarts and guivering oustaréds,
and suoch milk-sop diahia which scape meny times the
fury of the enoounter,

After a glunce at the memus and recipes of the
period, one is inclined te think that no praiese of the
Elizadethan oook i8 too exgeamsive, No concoeiion in pastry,
custard or sugar scems to have bean beyond his power te
oreste, no oculinary miracle too fantaatic for him to achieve,
S8aith the oeok in Rolle, or The Bloody Brother by Besument
and Fletoher:

1f you would have the pasiy spesk:
'£4i8 in my power,
(11, 14, 1562),

l. John D. Wilseng op.oit., p. 227,
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French influenoce wae still felt in the ki tchen.
Harrison speaks of the cooks a3 being "musical-headed
Frenohmen and atranaera.'l The "kickahaws"™ that are spoken
of in the plays, oalled "pretty little tiny kiokshaws, ™ by
Justiee Shallow, wers unioudtedly a French conceetion, "kiok-
shaw" dbeing & corruption of quelgue chose."® "Kickehawa"
were made of a great many materials, Egse, oream, ocurrants,
cinmmamon, slovea, made, sals, ginger, spinach, endive,
and marigold flowers, %o whioh might be added the further
deliocaay, "pigge's pettitoes,™ well boiled, were all well
fried together with butter,d

In Thomas Dekker's The Belman of London, appears a
desoription of kitochen activity that mmet have been typiocal

of the average mansion-house oulinary regions before a feast,
Dekker writes that he went into the kitochen and saw there:

enseq much stirring, &a commonly is to be aeene in a
Booth, wpon the first day of the opening of s Fayre,
Some sate turning of apits, and the place bdeing all
smoaky, made mee thinke on hell, for the joynte of
meate i;: &8 if they had been broyling in the infernsll
fire; the turne-~apita{who wers poore tattered greasie
fellowse ) looking like s¢ many hee divels, Some were
basting and seemed like feindes powring soslding oyle
upon the dsmned; others ware mynoing of pye-meate, and
shewed like hangmen cutting up of quarters, whils
anothey whoso ejes glowed with the hatte of the fire,
83004 poeking in at the month of an Ovem,torurint
soules a8 it ware in the furmaos of Ipvaifer. There
was suoch ohopping of hearbes, such toseing of ladels,
such &colding, such laughing, such swearing, such
running too0 and fro, aa if Pluto had that day bidden
all his frisndes to a feast, and that these had been
the Cookes that drest ths dinner,

1, William Harrison, op.oit., p. 88,

2, F. W, Haokwood, &oag ‘§E¢z. New York, 1911, p. 115.
3. Rose Bradley, o ey Pe 9.

4. Thomas Dekker, ﬁo Belman of London, London, 1804,

PP. 78-79,
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In early days the work of turning the spit fell teo
& scullion, usually & lad, but in the fuéar periocd, dogs
were pressed into eervice in some houses., The dog was tref ned
to tuwn the spit by running around inside = caged revolving
wheel in the menner of a ocaptive squirrel., If the dog lagged
in his enthusissm, &8 hot coal was spplied to his heels, In
Ihe Witoh of Bdmonton by Dekker, there is this reference to a
dog turning the spit. Cuddy Banks in speaking %o the Dog
says;

Or if your stomaech 4id hetter like %o serve in

sone hoblemen's, knight's, or gentieman's

kitchen, 17 you could brook the wheel and turn

the api%....whon thﬁ have roast meat.....

Vv, 11, 466).

It 18 ocurieus %0 note that in the olden days
oookery waas oonsidered &g a2 branch of medloine; in fact the
Latin verb guyrare meand %o "dress a dinner,” as well as "to
oure a dimsase.” Onf of the vary early eook-booke of England,
The Forme of Cury, written in 1890, at the time of Riochard II,
wes ocompiled “under the assent amd avisement of the masters
of physic and philosophy that dwslled in the king's court,"}

True to thia tradition, most of the best old cookery

books in English were written by eminent doctora. DPrs Tobias

Vennsr's Via Recta ad Vitam Longsm,  16R20; Dr. Theodare
Mayerne's Archimagixus Anglo-Galliouns, published in 1652,
several years after the good doator's death 2t the age of
eighty~-two yeers; and Dr. Kenelme Digby'es The Closet of the
Eminently Learned Sir Kenolme Digby, Kt., Cpened, written in

P. W. Hackwood, egzoit., pe. 236,



the early days of the 17th century, all gave mediocsal and
oulinary advice in equal dosee %0 inquiring haunnwivcs.1

In Pr. William King's The Art of Cookery, which was
written in imitation of Horace's Args of Poetry, semetime in
the 1Yth century, reference is still mede to this relation
betwesn dootpr and cook, '

«s.othe Cook must pass thro' all degrees,

And by his Ayt discordant Tempera plaagﬁ,

ind ministeyr to Heslth and to Disease,

Theas medical=-000kery manunals partionlarly
spesialized in recipes for the preparation of homa-made
medicinea. The gardent of the mensione furniched & huge
supply of herbs for the homeopathio brews and other oonooo-
tions that were religiously taken for all sorts of maladies
ranging from the plague to "inward bruiges.”

Of all the "herba" that were found in Elisabethan
gardens, let%tuce and onions ssem to have been the moat useful,
Aooording to John Gerard's Harball or General Historie of
Plantea, firat pAdlished in 1597, "lettuce ocooleth the heat
of the stomagke, orlled the heart-burning; and helpeth it
when 1t is troubled with choler; it guencheth thiret, end
caugeth 2108D.seeeoif taken bDefore meat it stirs up appetite;
and 1f eaten after supper it keepeth away drunkenveses whieh
commeth by the wine; and that is by reason that it atainth'
the vapours from rieing up inte the hesad.......lettuoe maketh

1. 3. W, H%Mo#, 0P oy Po 286,
2. Dr, William King, The Ar$ of Cookery, Londem, 1709, p. 85,




& pleasant sallad, being ezten rsw....hﬁt if it be boiled
1% 18 sooner digested, and nourisheth mnre.”l

Physioiane in Elisabethan Xngland feemed to have
used poultices of lettuce as gooling avpliocstions, as ie
evinoed by referencet %o "leitice oaps™ in several of the

playe. In Thierry end Theodoret by Beaumont and Fletcher, 1s
such &n allusion:

++ophysicians,....with lettice caps
An English déooctor wi%h a bunch of pot herbde....
, 11, 368),

In ongleur Thomas by Beaumont and Pletoher, the
physicianfor probably barber Jorders:

Bring in the lettioce cap, You muet dbe shaved,
8ir. (II, 111, 468).

Antonia, of Besumont and Fletoher's The Changes,
has been wounded and bdeing treated by dootors, complains of
the "sallads, green salves, and searches,” used by the
purliaians.g

Oniona ware oredited with many valuable properiies,
Gerard asserts that: |

The juioce of Unions amuffed ug into the nose,
purgeth the head, and drawethk forth raw rlagmatials
humors,. Stamped with Salt, Rue, and Honey, and 8o
applisd, they are good againsi the diting of s mad
Dog. Rosted in the embers end applied, they ripem
and breaks cold Apostumea, Biles, and cuoh 1ike,

The juice of Omions mixed with the decootion of
Ponni-royall, and anointed upon the goutie member
with a feather, or a ogloath wet therein, and epplied

1, John Gerard, leaves from Gerard's Herball, Boston and
New York, usi Pe 19,
£. Beaumont anﬂ Platohcr, Monsjeur Thomss, note p. 463.
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sassth the same very mmch. The julece anointed upon &
pild or bald head in the Sun, bringeth the haire againe
very &peedily.

The juioce taketh away the heat of socalding with
water or oile, as almo durning with fire and gun-pouder..

Onione #liced and dipped in the juice of Sorrel, and
given unte the Siocke of a tertian Ague, %0 oat, takes
away the fit, '

The Oniof, being eaten, yea though it be boliled,
cauteth head-ache, hurteth iho eyet, and maketh a man
dim-aighted, dulleth the sences, and pxgvokath overy-
much sleep, eozpecially being eaten raw,

Idkewise in Dekker's The Guls Hornbook-How a Gellant
is to Behave Himaelf Pansing through the City: "If you 2mell
a watch, and that you may easily 4o, for ocommonly they est
onione to keep them im sleeping, which they account & medioine
againat eeli.....”z

Beaumont and Fletcher in The Voman's Prise advise
that:

You mey eat oniens, They purge the blood,

(1v, 3, 354. ).

Among other valuable herbs mentioned are chevrill,
"good for old people that are dull and without uouraQO:"s
sorrell, "used in green saunce and for them that have sicke
and feeble Qtolnoksz........" the "long gourd Cuoumber which
being l1aid in the oradle of the yong infant whilet it is
1. :ou Gﬂﬂ.rd, o .y ”Q 177"‘1760
£, Thomas Dekker, The (mls Hormbook, op.cit., p. 65.

8. Jobn Gerard, op.sht., p. .
4. Ibid, p. 42. ’
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asleep and siok of an ague, it shall de very quickly made
whole:": and the leaves of the Bramble {or raspherry bush)
which boyled in water makes a decootion that faatneth the
teeth."® Phere were other herds in use to Moheereth the
hearte,™ to "keepe little doga from growing greats, ™ to
cure "over-much sighing,” and %o cure such as be Melancholike,
sad, pensive, and withent speech.”® One conld contimme to
1ist indefinitely the fasoinating virtues of these garden
herds cultivated so faithfully by the Elisabsthan housewife,
Whether these home-wrought remedies were effioscious or not,
a great deal of faith went into their meking.

Home entertainment was mors & part of country thanm
of oity living. In the towns, partioularly londem, the inne,
taverns, =nd ordinaries were the ocenters of sooial life, ass
were the coffee houses of & later date. William Harrison in
oomparing the differences in sountry and oity hospitality
writes:

In the oountry if the friends alse of the wealthier

sort come %o their housesa from far, they are commonly

80 welcoms till they depart as upon the first day of
their coming; whersas in good towns and oities, as London,
men oftentimes complain of 1ittle room, &and, in reward
of a fat capon or plenty of beef and mutton largely
beatowed upon them in the country, & oup of wine or beer
with & napkin to wipe their 1ips snd 'you are heartily
weloomel' is thonght t0 be a great entertainment; and
therefore the 0ld country clerks have framed this say-
ing in that bebalf upon the sntertaimment of townsmen and
Londonera after the day of their abode, in this manner;

'Primus Jucundus, tellerabilis estque secundusg,
Tertius est vanua, sed fatet guatriduanus,’

l. John Gerard, op.cit., p. 184,

£. Ibid Pe 26i. ’

S. ~ P 158.

4, William Harrison, op.cit., pp. 95-96.
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In oontrasting country plenty with oity stinting,
Pord in The Witoh of Edmonton says:

Should I d4iet three days at one of the slender
oittuaup?ar! you might send me to Barber-
Surgeons' hall the fourth dsy, to hang up for
an anztony{akeleton) ,
(1, 11, 187).

The oity dinners anmd ¢orporsatien feasts were an
exgeption, for these wore ocoasions of sumptuous aplendor
attended with a great consumption of food and drink.
Harrison remarks that the feasting of the sompanies of every
trade on their guarter days ars "nothing inferior to the
'nehility;”l Maseinger in The City ladam refers to the oisy
fennta;

Men mey talk of country-christmasses and oourt
glunttony,

Their thirty-pound buttered eggs, their ples
of aarp tongues,

Their pheasants drenched with ambergria, the
garcases

0f three fai wethers bruised for gravy,

To make Sauce for a single peacock; yet their
foante

Were fuste, ocompared with the oity's,

Tradewell: What dear dainty

¥Was 1%, thou murmur'st at?

There wers three suncking pigs served up in a dish,

Ta'en from the sow as soon as farrowed

A fortnight fed with dates, and muskadine,

That stood my master in twenty marks apiece,

Ané besides the puddinge in thelr belliea, made

0f I know what, - I dare awear the coock that
dressed it,

Vas the devil, disguised s a Dutohman,

(11, 1, 421).

1« William Harrison, Op.,oit., p. 9.



Also in The Mmid of Honour by Massinger, the lavish-
nege of the city feasts is clited:

The oity entertainmentl! A huge shoulder

0f glorious fat ram-mutton, seoonded

With a pair of tsme cats or conies, a orab-tart,

With worthy loin of veal, and valiant oapoR....

(11X, 41, 3434},

The ordinariea and taverns were the olubs of the
period, and here lLondoners, masouline for the moat part,
congregated to meet thelr fellows and disouss the news of the
day, In Maseinger's The City MNadam, this funotion of the
ordinary is ses forth by Imke:

Then aitting &t the table with

The graveries of the kingdom, you shall hear

QOocourrents from all corners of the world,

Of plots, the counsels, the designs of prinoces,

And freely ocensure them; the oity wite

Gried up, or decried, as their passions land them,

{11, 1, 424).

In Thomae Dekker's Plague Pamphlets is shown a
gathering of Londoners &%t an osrdinary "whers the Patte Host
telles Tales at the upper ende of the Table.”l It was the
habit of a1l the men about town to dine at the ordinary at
the table of the hoat, & term now sonverted to "table
d'hote,"®

Innumerable are the allusions to the well-known
taverns and ordinaries of the day. In Newes from Bartholomew
Fayre, author unknown, some of the meat famous eating and

drinking places are mentioned:

1. Thomee Dekker, The Plague Pamphlets, Oxford, 1925, p. 1.
2. Prederick Haokwood, op.cit., p. 138,
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There hath beene a great s2als and uttersnce of wine,
Besides beere and sle, and ipooras fine,
In every sountry, region, and natiom,
Chefely a$ Billingagate, at the Salutation,
4nd Bore's Head, neere Lomdon Stons;
The Swan at Dowgate, a taverns well knowne;
The Miter in Cheape; and then the Bull Head,
And many like places that make noses red;
The Bore's Head in 014 PFish Etreet, Three Crenes in
the Vintree,
And, now of late, 8¢. Martin'e in the Sentres;
And ®indmi1l in Lothbury, the Ship at the Exohenge,
King's Head in Bew Pish Streste, where roysters
do range;
The Nergeaid in Cornhill, Red Lion in the Strand,
Three Tans, Ba!aatn Narket, 014 Fish S4reet at
the Swan,

One of the moat famous of the taverns was Dunatan'e,
whiok later besame the Devil Taverm, whese sign was the devil
peeping over the shoulder of 3¢, Dunstan, Here was the famous
cludb over which Ben Jonson presided a8 perpetual chairman, md
at whioch Shakespeare, Besumont, Pletoher, Herrick snd other
literary lighte of the day assisted, The Apolle room of the
tavern was the permanent meeting pl&eo and 1% was barred te
all but members. Over the chimney, sngraved in marble and
gold, weres the "Convivial Iaws for the Tavern icsademy,"” drawn
up in Ben's most elegant Latin:

As the fund of our pleasure, let each pay his shot,
Exoept soma chance friend, whom & member bringe in,
Por henos be the sad, the lewd fop, and the sot;
For such have the plagves of good gsompany been,
Let the learned and witty, the Jovial and gay,

The generous and honest, compose our frae atate;

And the more to exalt our Aelight whilet we atay,
Lot none bde debarr'd from his choice female mate,

1. Besumont «né Fletcher, Wits without Money, note p. 43,
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Let no escent offensive the chanher infeat,
Let faney, nor cost prepare all our dishes,
Lat the ocaterer mind the taste of erch guess,

And the oook, in his é&ressing comply with their wishes,

Let's have no disturbance adbout taking places,
Toe show your nics hreeding, or out of vain pride,
Let the drawers be ready with wine and fresh glasses,

Let the waiters have eyes, though their tongues must be

t"dq

Let our wines without mixture of stum, be all fine,
Or oal 1 up the master, and break hia 4ull noodls,
Lot no sober digot here think 1t = ain,

To push on the chirping and modersats bottle,

Let the contest be rather of books than of wine,
Let the sompany bhe neither noisy nor mmte,

Let none of things serious, much lems of divine,
When belly and head's full, profanelydispute,

Let no ssuey fiddler presume to intrude,

Unlese he 18 sent for to vary our dlias,

With mirth, wit, and daneing, and singing oconolnde,
To regale evexry sense, with delight in excess,

Let raillery be without malice or heat.
Dull poema to read let none privilege take,
$o% no poetaster command or intreat
Another extempore verses to make,

It argument bear ne unmusioal sound,

No jJars 1atcr§:lu, saocred friendship to grieve,

For generous lovera let a ocorner be found,

Where they in soft sighs may theiy passiont relieve,

Iike the old lapithites, with the goblets to fight,
Our own 'mongat offences unpardon'd will rank

Or hreaking of windowa, or glasses, forxr &pight,
And spoiling the goods for a yskehelly preank.

¥hoever shall publish what's said, or what's done,
Be he banish'd for ever our assembly divine,

Let the fresdom we take be perveted hy nugo,

To make any guilty by drinking good wine,

The Mermaid Tavern, likewiase a popular meeting place
of the poete, is often referred %o in the literature of the

1. Ben Jonson, Works, London, 1816, pp. 85-86.
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day, Franocis Beaumont in his Lettor to 3en Jonsom speaks
of it:
In thie warm shine

I lie and dresm of your full Mermuild wine,1

The Mitre was another tavern widely patronized by
writers. Zvidently it wae known for good food, for in A Mad
World My Masters, am excellent meal 18 ealled "a right Mitre
supper."2

Taverns were identified by & bush. In The Maid's
Zragedy by Beaument and Fletcher ocours a reference to thie
oustom:

Good wine requires no bush, they say,.
(Prologue, p. 61).

Donald Lupton in bhis London &nd the Counirey
garbonadoed, 1638, writea:

If these houses (ale~houses) have a box-bush,
or an old post, 1t 18 enough $o0 show their profession.
But if they be graced w%th & 8ign complete, it's &
sign of a good onetom.”

Phe tavern could also be identifisd by & green or
red lattice, in use before the deye of glasa. In LI Hemry
1Y by Shakespeare, Falstaff's page eays:

AY oslle me e'sn now, my lord, through a red

lattioce, and T oould discern no part of his

face from the uinanst ;t 1;‘t I epiled his eyes,....
11, 1

l. Beaumont and Fleteher, Worke, op.cit., p. 433,
2. Jonaon, Every lan ont Hie Humonr, note pl 182,
8. Jobn Dover Wil ;
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Evidently this lattioce was used to afford the 4rinkers
within the tavern aome privsaoy.

‘ faverns were haunted by itinsrant musicians, very
appropriately referred to a& "one noise of fiddler or other,”
in Ben Jonson's The Silent Women, Their companies usually
consisted of three amd took their ntcmes from the leaders of

the little banda, Thus we hear of "Mr. Sneak's noise,” "Nr.
Oreak's noise," and of "Mr. Spindle's mnise."” “Thess names
were probably the imvention of Shakespears and other writers,
but they prove the exiatence of the eaatqu.'1
"~ It was the fashion of the period %o give names te

partioular rooms in the taverns. "The cuatom prevailed as
late as Goldamith who makes his pseudo-barmsid in She Stoops
1o Conguer say: ’Attend the Lion thexe; pipas and tobacee
for the Angel; the Lamb has been outragecus this half-hour.*s

In The Capiain by Beeumont and Fletoher, the tavern
boy 18 ordered to:

Take & gallon of sack, and a pint ofdlives to the

Unicorn.

Look into the Nag'a-hesad there.

Seore a gquart of glaret to the Bar:

ind a pound of ssusages into the Flower-pet.

And fetch tobdaaco for the Pescock.
{1v, 14, 211),

Pompey says in Shakeapeare'e Neasure for Messure:

‘$was in the Bunch of Grapes,
Where indeed you have 2 delight to s8it, have you
noty {xx, 3, 88},

1. Ben Jonmon, Epigoene, or The Silent Woman, op.olt., p.402,
£, Wm, J. Rolfs, Egaaura_gar Meabure, Hew York, 1898, note
164,




&9

Thomae Dekker in The Guls Hornbook gives advice on
"How 2 Gallant ghould behave himmelf in an Ordinary.”™ BHe

ingtruotn;

Xa inventorie of the Kitohen should he osalled for, for
it were mont Tailor-like, and to be surpested you were
in league with some Kitchen-wench, to desoend your
selfe, to offend your stomtch with the sight of the
Iarder, and happily to grease your icocoustirements,
Having therefoxe received thiz bill, you shall have
many Sallads &tand on your table, &% 1t were for blankes
$0 the other more servigeable dishes: and asccording %o
the time of year, vsry your fare, a8 Capon is &
stirring meate sometine, Oyaters are a swelling meats
sometimes, Trowt & tiekiing meate sometimes, greens
Goose, and Woodoook, & (slicate meste sozetimes, es-
paeiailr in a Taverne." ‘

Advioce i likewise given the young gallant as to
his choice of ligunor:

Ies not your Physitian oonfine you to any one
particular liquor: for as 4% is requisits that =
Gentleman 8hould nots alwalies he plodding in one Arg,
but rather bee a genersl Bcholler, (that is, %o have
& lioke at all sorts of learning, and away) ao 'tis
not fi1t%ing 2 man should trouble hia head with suok-
ing a$ one Graps, but that he may be able (mow there
18 genersll psace) to drink eny stranger drunks ia
hies own alumsn; of drinke, orx maore properly in his
own languale.”

I% waz & gnstom st this time to Send prasents of
wine from one room 0f the tavern to another. In Zhe lerry
Wives of Windsor, Bardelph informs Falstaff:

There's ene Master B3rook below would fain

Spesk with yon: and hath ssnt your worghlp

A morning's drsught of sack,
(11, 11, 62),

~¢§g§:as, ?ne uls Hornbook and The Belmen of
1

. » ) p.‘-ﬂ;
2. s pe BT,
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Thers were two expreesions in ocommon utsage whioh
referred to hospitality. "Jaeck Drum's entertainment was &
phrass aignifying 111l treatment or turhing an unweloome

guest sut-of-dcors. In The Wise Women of Hogeden by Dekker,

Senesr inquires:

ind, Taber, are you appointed %o give us Jack
Drum's entertainment?

(:I, 11’ 2?6 ,.
The other expression, "dining with Duke Humphray,"

mesnt not %o dine at all, In The Rape of Imcreos hy Feywood:

The beggar to the Bush, then mest
And with Bir Bnmphr37 dine,
II, v, 36b Je

4 vary good pioture of the idler's l1life in lLondon 18
sketohed in Davies's Epigrams:

Pirat, he doth rise st ten: and st eleven

He goes to Gyla', where he doth eat till one;

Then sees a play t11l six, and sups st seven:

And after augﬁer atraight to hed is gone:

And there till next day he doth remain,

And then he dines, snd sess a comedy,

And then he supe, and goes to bed agiin:

fhus round he runs without variety."

The Court of Queen Klizabeth was cheracterized by
formal and elaborate ceremony. Her love of intricate form
is well i1llustrated in am saocount by a German traveller,

Paul Henizner, of the serving of the (neen's dinner:

l. o D. Traill, ‘QE‘cGito, p. 780,
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A gentleman entered the room bearing a rod, and
along with him another who had & table oleth, which
after they had boih kneeled three times, with the ui-
most veneration, he apread, upon the table, and after
kneeling again, they both retired. Then same two
others, one wi;h the rod again, the other with a salsg-
ocsllar, a plate and bread; when they had kneeled, as
the othere bhad done, and plaged what was brought upon
$he tsble, they Soo retired, with the same ceremonies
performed by the Tirmt,

At last oame an unmarried lady (we were teld ahe
was a ocountess) and along with her a married one, bear-
ing & tasting knife; the former was dressed in white
#ilk, who, when she had prostrated herself three times
in the most gracefnl manneyr, approached the table, and
rabbed the plates with dread and salt, with as much osye
as if the Queeon were present; when they had waited there
8 1ittle time, the yooman of the guard entersd bare-
headed ocloathed in scarlet with a golden rose upen their
backs, bringing in at each turn & aourse of four and
twonty dishes, served in plate, most of it gils; these
dishes were received by a gentleman in the same order
they were brought, and placed upon the table, while the
lady taster gave to sach of the guard a mouthful to eat,
for fear of any pesison, DPuring the time that this guard,
which consists of the tallest and stoutest men that oan
be found in all England, being carefully selected for
this service, were bringing dinner, twelve trumpess and
two kettle-drume made the hall ring for half-an-hour
segether., At the and of this oceremenial, a number of
vamarried ladles appearsd, who, with partionlar solemnity,
1ifted the meat off the table, and conveyed it into the
Queen's inner and more private chamber, where after she
had chosen tai herself, and the reat goet to the ladies
of the Court.

I% ie interesting to remember in reading this
tedious ceremony of the serving of the Queen's dimner, that
ahe was not even within sight of all the ritual,

The reyal banqueta of Elizadbeth differed from those
of Henry VIII in that a pedantiec air chareacterized them,
olassioal fable and inventions of heathen mythology deing
l. FPrederick Hackwood, ogﬁt.. Pp. 187-128.

Also. Mary I. Curtis, nd of Seng and Story, New York,
1931, pp. 288-285.
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mized up in the pageantry of her feastings, "When she psid
& vianils to the honse of ons of her noblea, at the entering
of the hall she was saluted by the 'Penates’ and ocondunoted te
hor privy ohamber by 'Neroury.®
At dirmer selsot transformmiions of Ovid's
Mojsmorphones wsre exhibited iv the confectionery. The leing
of an imnmense 'plomb~oake,' would be embossed with a hasao-
relievo of the Fall of Troy,"* and mythological oreations
were constructed in sugar and oustard to meet the Quesn's
pleasure,
Nioholls records that he waa present at a banquet,
sfter a sumptuous supper, where the deasruation of Troy was
livelie desoribed in a marchpans pettarn: there was
also & goodlie aight of hunters, with full orie of
& keannel of hounds; Merourie and Iris descending and
asgending, from to & high place, the tempes
wherein it hailed small congoou. rained rosswaser,

&n8 spew an artificial kind of snow, all asrange,
marvellous, and abundant,

This extravagance was satiriseld by Beaumont and
Pletoher's The Bloody Brother, or Helle in the spesah of the

oook:

1'11 mske you & atanding lake of white-broth,
And pikes oome plowing up the plume hefore them:
Arion on & dolphin, playing lechrymae;
And s brave king herring with his oil and onion
Crown'd with 8 lemon pesl, hin way prepared
With his strong guaxd of pilchera,

1. Frederiock Haokwood, gp.oit., 128.
2. Ivid, p. 189, '
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I'1ll bring you in the lady-lion-o'~veal,

With the long love she bore the Prince of Orsnge:

A full vine bending like an arch, and under,

The blown god Bagehus, sitting on a hogshead,

Hia sltar here; befors thats, a plump vintner

Kneeling, and offering incense to his deisy

Which shall be only this, red aprats and piiohorl.
(11, 1%, 181). ‘
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In the days of (neen Elizabeth all were "mguare
oatarn‘l of 20134 food and "large tabling and belly cheer”
were oonsidered by foreigners as prevailing English |
characteristios.? wWilliem Harrison, however, notes a great
improvement in over-eating and drunkmanesf, and speaks of
the "moderate eating and 4rinking that is daily n.on.’s
Which t0 a twentieth~oentury reader seems a comparative
statement indeed!

Breakfasts were not eaten generally save by thoae
who aroae early. The majority of people were content with
a 1ittle bread and butter washed down with a pot of ale,
There are only a few refaraences $o0 breakfasis im the plays
of thia time, Lyre, the shoemaker in Dekker's The Shoe-

mker's Holidey, loudly oomplains:

Is't seven a oloock, and ny men's breaskfast not
ready? {11, 2131, 70).

In Green's Friar Bsoon and Friar Bungay, laey in-

1. Besumont and Fletoher, op.oit., Bondues, (II, i1, 50).
2. H. D, !mu. m.. Pe .
3. Willlam Harrison, op.oit., ». 59.
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quires of the keeper:

¥hat have you fit for breakfast?
(v, 1, 295).

Gircumatances in both inntances ssem to reveal
that those demanding dreakfast had risem &% an early hour,
Orédinarily s moming draught was oonsidered suffioient to
bridge the gap until dinner,

In Naseinger's The Gresy Duke of Floremce,

Petrucechio, servant to the duke, says:

Iet ue take then

Our morning draught, Suok an eat atore of heef,

Mutton, and espons, may pressrve their healths

With that thin composition oalled small besr,

As, '$is said, they do im kEngland.....

{YI, ii » 835 )Q

I% is recorded, however, that Queen Elisabeth 44d
o4t dreakfamt andé that her morning meal usnally consisted
of “"fire wheaten loaves and ocakes, ale, beer and wine,
pottage mede with mutton or beef, ohines of beef {probabdly
o0ld ), rabbits snd butter. In one of her progrearee through
the souniry, three oxen and one hmndred and forty geese
wore furnithed for the Sunday merning's breakfast for her
retizme.”* Neo mention 1s made of the faot, bus perhaps
Elizabeth and her ocourtiers had risen early too,

Dinner for the mpper classesr was the large meal of
the day. 1% generally consisted of three courses: first

meat; ths second, game; the third, sweets. The laat course,

le J. D, Andrews op 3011‘-. Pe 6o
2. Also W, 8, David, op.eit., p. 68.



oalled the banquet, was often served in an arbour or summey-
house, from which, after time apent in conversation, the
fanily adjourned until the supper hour.

The firet aourse of an elaborate dinner usually
began with a marshalling of the sallese in their proper

oraar;

The grand sallet, the green sallets, the doiled
tallets~ then some 0f the smaller compound ssllets,
Thon followad the Lrigassaes, oollops, rashers, ete,
The beiled meats which conme next in order are to de
agoompanied by the broshs, dosh simple and stewed,
The simpler kind was in faot the water in whiok the
Soint orx joints bad beean bolled with & handful of
herba added, while richer material of neas, ealves’
head or fish wonld be inoluded in the Stewsd broth,.
All sorss of roass meais would next be placed on the
$able, bdaginning with the inevitables chine of bee?f,
or a sirlein and lag of mution, leading on to veal,
& pig, Or eapona, & gooAs &nd & Awan,

Room on the table muss be found for the hot
baked menls, fallow-deer in a pusty, chisken or
ulvn';fu‘ ﬁ;{. also for the aold hnk:a m“;'ﬂu
firet course ooneludes oarbomadoes, hoth simple snd
sompound, Fresh water f£ish "aoused' was served with
the sallein, fried fLish with the fricaseses, fish
‘stewed hot, but dry,' smong the roast meats, sea
£Inh, among the moats, and broiled fish ameng
the oarbonadoss,”

The second course, another more than amply satis-
fying meel in itself, was to consist ohiefly of pomliry:

Fiest the lestesy wild fowl, mallard, teal, snipe,
etc., and than the lesser lamd Towl, pigeons, partridge,
reits, ohicken, young pes-hens, Then ecame tfm areat
wild fowl, bijSerm, orame, Pustard and the greaster land
fowls, pescock({whiah, howsver, were beginning te be
regarded as a decoration than a delieacy), pheasants
angd gulle, The eecond oourse olosed with hot baked pies

1. Rose Bradley, op,oiS., p. 78,
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snd tarts of marrow bons, (uince and other lusoious
material, and oold biked ples of r!l-aur. hare, gammon
of bagon, roe and wild boar, ete.” |

The third course or banquet usually consisted of
swesineats, narnelade, frult, and marchpanes or mersipan, s
mixture of sugay, ground almonda, and a 1ittle flour, flavored
with rosewater,

This feant desorided shove was nore of a state ban-
quet: For an ordinary dinner suitabls for & "family not tee
lnrge, Markham has #aid thag "sixteen dishes of meat and six-
toen d4dirzhes of salad and vegetables, wounld, if properly
dissributed, bhe suffioient,"d Kusurally, there were more
sinple menls served smongst the less wemklthy country gentlemen
and merchants, Harrison wrote:

- In number of dizhes and changes of geat the
nodility of England &0 most exaesd, No day paswes bug
they have not only bheef, mutton, veal, kid, pork, aonay
eapon, pig, Or so0 many of them as the season ylelds, m&
also fizh in variety, venisen, wild-fowl and sweet.”
He likewise mentions that gentlemen and meyshants contented
themselver with four, five or aix dishee, of there bhe no
gaeste, with three at aou.‘

The dinner that Young Lionel plans with his servansg,
Reignald, in Rhe inglieh Irsveller by Heywoed, is probadly
& iypieal example of the eoumtyy-gentleman's honme mid-day
1. Roae Bradley, op.ait., pp. 72-73.

2. Henry ¥. Etephenson, The Klisabethan People, op.cit.,
PP. 597-598.

8. William Herrison, op.oit., p. 88.
4. Ih‘g. P 88, ! ’




48

meal: , ;
A duck, & cspon, & turkey, green plover, snipe,
partridge, lark, oook, phesgant, a widgeon,

eaviare, aturgeon, anohoves, piokle-oystere,
and a potato pie. ‘
(I. &i. ]-67 ’.

Supper was unanally 8 1ighter repast. A very
molerate one might conalst of shoulder of mutton, fried
rabbit, bread, ale or unlimited beer, and for esach guest
present, & pint of mild olaret.’ In King Henry 1V, Part I,
the hill of reockeming found in FPalstaff's pooket shows
that he had esten for his supper:

a eapon 2s, 24

sauge 44

eank, two

gallens bs, B2

anchovies and

sask afier

gupper . 2s, 64

bread ob(half a penny).

(III. 1. ‘85 }C

- Justice Shallow in XKing Heary IV, Part 11, orders
that Williem, cook, prepars him for snpper:

Some pidgeons, & gouple of short-legged hens,

& joint of mutton, and any pretty little tiny

kiokahaws, (v, 1, 634},

If the nomms of the riek seem excessive, it must
b remembered thats in the halla of the nodility it was 8till
usual for the ohief servanis of the household to dine with
the family and guerts., The food that was left after the

serving-men and other domestioa had eaten, was given to

1., W, 8, m"’.‘, Q‘Ezczta, Pe 79.
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"the poor whioh lie ready at the gates in great numbers to
receive aamo.'l

At can be noted from the memus of the period, the
greater part of the diet of the upper classes coneisted of
flesh, By far the majority of references to food in the
literature of the period concern meat - "portly meat,
bearing, substantial stuff, and fit for bunger."® .in
amusing but 4readful desoription of the "masszagre of meag"
that took place at Young Liensl'a feast, is retailed by
Winoott's olown in The English Traveller.® Sueh s slaughter
of fowl, fish and flesh is sppelling to & modera reader,

Unfortunately, the fregh meat diet of the El&:ﬁboth-
ans was interrupted in wintor, aince it was impossible %o
put down enough fodder to keep cattle fat and derirable
from November until spring. Martlemas day{November 11th)
wad the day for the slaughter of animals., The beef was
'saltod and smoke~dried in the farmhouse shimneys for winter,
Countless are the allusiong to sousSed or piokled meat and
to dried or powdered neat 4 Says George in The Pinner of
Rakefield by Georpe-s-~Greasns;

Why then to honour George-a-Greene the more,

Vouchaafe & plece of beef at my poor house;

A plece of beef hung ng n;:go g:;%lcnn-....
| 4 h

1. ¥1lliam Harrison, og,a&% p. 88,
£, Baaumant end Plets ey, 5;5. op.oit., The Enight of the
:a__ tle, (II, iv,
z!ao . 1*., o Englieh Traveller, (IX, &, 178-177),
4. John !QBG%E »s The Weakest Goeth to th¢ wall,
(111, 11, 2691.
Also- Beaumont and Fletoher, The Sea Voyage, K (III, 1, 389).
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Chough in 4 PFaiyr Juarrel by Thomas Middleton says
$o Vapour:

You rusty pieae of Martlemas baoon!

{1Iv, 1, 260)

As William Harriaon has reoorded, bdeef, mmtton,
veal, lamd, kid, pork, ooney{radbis), oapon, pig, venisen,
and geese were All inoluded in the English diet. Pesf was
eaten with muatard in this period, for in The Taming of the
Shrew, Grumie queations Katharine:

What say you %o a plese of beelf and mustard?

(Iv, 141, 23},
The English love of mutton with capers extends baok to the
time of Shakeapears, for in Jwelfth Night Sir Andrew remarks:
Faith, I san out a osper,
Sir Toby: An I oan out the mutton to '%,
(1, iv,129 ).

‘Roast pig was a delioacy partiounlarly enjoyed at
St. Bertholomew's Fair, the scenea of whioch are desoribed
at length by Ben Jonson in his play of the same nam . There
pia "roasted with fire of juniper and rosemary branches,"
was the foed of the day. Veal, saten with "green ssuce"”
seemt to have been prised as a good dish, Allwit in A Chaste
Maid of Cheapajde “longs espeoislly for veal and green
sauce."} Green sauge is mentioned with other mesds:aa well,

It was made from sorrell, orushed gosseberries, wiun, Imiter,

1. Thomes Middleton, op.olt., (II, 41, 197).
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- and the ever~-present sngar.l

Roaat capon and schlsken were favorite supper
dishea, Both in Shakespears and Beaumont and 7letcher
playa, "short-legged hent" seem to have been preferred,
"Celd hen's a prevty meat, sir,” exelaimas Incube in love's
Pilpgrinnge by Besumont and Pleteher.Z 1In fact, when one
resde through the desaripiion of meals Both great and
snall and realises the place that meat held in the Emglish
diet of the 17th century, the words of Calipso in The
Gaardian appear to have been the expression of a natiomal
sentiment:

zo'§§'o:,?:§:ﬁ ::sfbii’n:t hefore you!

(11X, v, 2335, Massinger).

Cullie is & broth that ia mentioned a great many
$ines in the plays, Aceording te 2 note, "cullis was a
strong and savoury broth of boiled meat, strained, for
dedilitated persons, sometimes made with a piece of gold
amongst its ingredients.”® Probably this was the potent
brew that Purnaoce, eocok, mixed for his young master in 4

Hew Vay %o Pay 014 Debis dy Maszinger:

Purnto®: .eceecsessacsascesthe ingredionts are 00“151,
And this the true elixir; it hath bolled

Sinoce midnight for youn. 'P4e the gquinteasence

Of five aoceks of the game, ten dozen of sparrows
Knuokles of veal, potatoe-roots and marrow,

Coral and smbergriBececcns

l.George H. Ellwanger, The Pleasurea of the Table, Few York,
1902, p. 278,

2.Beavmont and FPletcher, love's Pilgrimage, (I, i, 312,
3.John Webater, op.oit., Vol. 2, p. 196.
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asseed warrant youo, though your journey's long,
You may ride on tic strength of this t1l1) to-~-

morrow morning.
{111, 311, 150).

Brewis was bread soasked in gravy. It waa probadly
uood &8 & meat extender by the poorer people. Petillus,
the Roman eaptais, 0alls the Bnglish soldiers in Bonduos:®

Yo eating rasosls whose goda are bee? anl

brevil? {1, 11, 22),

Fish is never spoken of with the #same ardor as
16 meat in Eliszabethan literature. In order to help the
national induatries, Lfishery was encoursged by the legis-~
iative enforcementa of fasts. Reocords in IThe Xlisabethan
Jourmals indicate that the oity futhers hed some aiffiemlty
in snforoing the statutes pro&ibiting the sals and use of
meat on fast ityc.s

In Queen Elizabeth’s time the papists were held
te be snemiss of the govermment, “Hemoce the proverbisl
phrass of *HEe's an honest man, and sate no fish,® to signify
that he's a friend to the government snd a protestant,”®

1. Also Msssinger Guardiay 198 ).

Boan-ant und rio e oY, Bondv ?I? 11, 84.)

| Ibid, 1t of the Bux m (11, 1v, 367).

2, Alse, Besument and Lot oh: T, fbo Erophe ess, (I, 111, 251)
Thomea nuktnr, fhe Shoemaker's Ho1lds S (¥, 111, 76 ).

- B &. B. Karri“n. A 560 Autmmm, al Rew York,
‘ 1’51 n 23 ol °

4. Besumont and Pletehar. ops9it., The Woman Hater,
note p. 9b6.

i
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In Xing Leay one of Xent's reasona for self-recommenda-
tion is that he "Pata no fish."l Julis in The Woman
Hater by Beaumont and Fletcher exilaims:
He ahould not have eaten under my roof fer
twonty pounds: and surely I 4id not like him

when he oall'd for fish,
‘III. 1. 56).

In The Dutch Courtessn by Marstom:

I trust I an none of the wigked that eat fish
a m‘.’o
A large number of dercgatory cemparisons using
fish are to be noticed in the plays, Says shosmaker Eyre
in The Shoemeker's Holiday by Dekker:

You soused gurne$i Away!
{IX, v, 24).

You dng-qksnurucaa rogue, pilcher, you
Poor~-John! | ! ’

In J Henry IV, Palstarff says to the Primoe;

sscanasnsesyOR MAy Py land now aa cheap as
stinking mackerel.
‘II. i', m’.

4 fant 4inner of ceremeny shows the wide variety
of fish available &t the time:

1. Shakeapeare §§ge égg; (x, 4iv y. 1089 ).
2. Besumont and "op.git., The ¥ Hater,

{”" P ”Q :
3. Beaumont and rlctchor,‘ggaﬁag Leve's Cure,(1I, 1, 67),



neas of negs.

Pirat Course

Oysters if in sesson
Butter and egse
Barley pottage

Stewed oynters
Buttered eggs on toast
Spinach sallet boil'a
Boil'd Roochet or Gurmet
A jule of Ling

Stewed Carp

Oyater chewits

Boil'*d Pike

Roaat Eels

Hadduoks and fresh Cod
or Whitings

Esel or Carp Ple

Made dish of Spinach
Salt Eels

Soua'd Turbut

8econd Course

Pried Soles

Stewed Oyaters in Soallop
Sheils

Pried Bmelss

Conger's Head boil'd.
Oyster pie of Potatoes

A Spitohoook of Eels
Qinee Pie or Tarts royal
Buttered Creds

Fried Flounders

10.Jales of Presh Sslmon
11.7ried Turbus

12.00ld Salmon Pise
18.7ried Skirrets

14 .B0uo0's Conger
15.kobater 1

Certainly there was ne dearth of a selsotion,

Doudbtleszs the English missed in fish the hearti-

They may have believed, as 41d Philip II

of Spain when he gave as a reason for not sating fish,

that "They are nothing but element congealed, or a jelly

ot \ntu."g

As fish was not highly esteemed and as it was

very cheap, it was the mainetay in the d4iet of the poor,
Stook-fiak ’(Aaﬁnﬁ eod-fish ) and poor-John (salted hake)
were eaten the year around,
Vegetables oooupied a very insignifioant place
in the Elizabethan menm, althoogh the use of "herba”

had inoreased sinoes the days of Henry VIII, when vege-

l. J. 0. Andrews, Op.cit., p. 98,

go Im' PQ 986



tadles were "supposed t0 be a food more £it for hogs and
savage beasts then for Christian nnu.'l They were mainly
used as “salleta” to supplement meata. Dekker in The
Suls Hernbook calls sallets “blankes %o the othnrknort
assrviceable dithnt.'g

Gardening, whioch had practiocally meased away sinoce
the Wars of the Rosea and the dissolution of the monasteries,
was being revived., Cabbages had reaaatlj come into Enslnnl"
from Holland; and oarrots, lettnce, rhmbard, nrtich#koa,
oanliflower, potatoes, and tomatoes had been imported sinoe
the beginning of the 1léth sentury.

A glance at a memn for Christmes day as given by
Rober$ May in his book, The Ae ’ ox The A
and Msstery of Coekery, published for the third time in
1671, shows the unimportant role that vegetables played in
the dietayy of the period:

l. A ooller of Brawn

£, 3tewed Broth of Mutton marrow bones
8. A grand Ssallet

4, A pottage of saponets

8. A breast of veal in fleffade

6. A boild pariridge

Y. 4 chine of heef, or sirloin roast
8, Hinoced pies

9. A Jegote of mutton with anchove eauce
10.4A made d4inh of sweet breads

1li.A swan roasg

12.4 pasty of venison

l. ¥. 8. Davis, op
£. Thomas Dekker,
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18, A kid with a pudding in his belly

14. 4 steak pis

18. A hanch of venisen roasted

16. A turkey roast and atuock with cloves

17. A made dish of chiockens in puff pasie

18. Two brongeess roatted, One larded

19. Two large _capona, one larded

20, A onstarad

*Sallets” were of two types - simple and grand
or oompound. The simple kind was generally made of &
single "herd” or vegetabls, boiled and served with vinegar,
oil and sugar. A grand "sallet™ was a mixture of “young
Buds and knota of all manney of whileaowme Herbs at their
Tiret apringing,” mixed with red sage, mint, lettuee,
violets, marigolds, apinach, to which on gresat ocontions
wers added almonds, raiains, fian, sapers, olives, currants,
and slices of orenges snd lamona, Rose leaves were also
often used.Z Both typea of "sallets” were mors regarded as
decorations than foods for sexfeus eating.

In Bonduga, Besumont and Fletoher, Petillins in=

quires ssornfully:

Are sallads fit for soldiers?
' {1, 41, 26).

In Dekker's Nopthward Eos, Bellamont states:

sevssohe thet lives upon Snllades without
Mutton, Teeda like an Oxe {for hes eates
grasse, yom EnoW,ceeae

(I' 1' 1’ )'

1. Robert May, The Acoemplished Cook, London, 1671, p. 12-A.
0P 818, Pe P&,
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In The Sup’s Derling by John Ford:

Can you feed upon salade and tanajen?
Eat like an ass upon grass 03‘!’ day?

» ?

Oniona and gerlio appeayr to have beon the favourite
vegetebles of the period., Onions, culiivated in cottage
gardens in the reign of Henry IIY and commended by Plers
Plou-an,l wWers used in msny unyi other than as mediocine
and as seasoning. In Yolpene by Jonsor ocours s very
ourions passage, in whieh 8ir Politiok-Would-Bs tells of
his tests to determine whathey s ship newly arrived from
Syria be "guilty of the plague:”

sensasscesnnsssssnesceseBlid where they used
To 1lie out forty, fifiy days, sometimes,
About the Lagaretto, for their trial;
I'11 save that charge and loas unte the merchant,
And in an hour clear the &doudst.
.Q...d..lnc..“’..lt 'm “‘t ” tn Oniﬁll.
Some Shirty livres-one pound stsrling.
Besiles my waterworks; for this I do, eir,
Firsts I bring in your ship *twixt twe dbriok walls;
But those the state shall venturs. On the one
I strain me a faiy Sarpaunling, and in that
I stiock my ontena, out in halvoa, the other
Ia full of loopheles, out of which I thrust
The nos® of my bellowe; and those bellows
I keep, with wttar'erkn. in perpetual motion,
¥hioch & the easiast matter of a hundred,
How, 8ir, your oniom, whiech doith nsturally
Attraat thu infeotion, and your bsllows blowing
The air upom him, wili nhaw instantly,
"By his changed aolenr, if there be aontagion,
Or elre remain ag fair as At the first.

‘Iv’ 1’ ”’.

1. H. B. m:lll, w. Pe 489,
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Ohions seem to have been used in the theatre for
a resdy supply of teare, In The Tamjing of the Shrew;

IZ the boy have no$ a woman's gifh

To rain a shower of commanded tears

An onien will do well feor such a shiﬂ,

Which in a napkin deing elose convery'd

3hall Iin deapite enforos a watery eye.
{Induetion 11).

Also in Agthony snd Cleopatya:

eessasshe toars live in an onion that should
wateyr this serrow,
{x, 11, 176).

Evidently onions and garlic had the same potenoy

as now, for in J Bottom gives this

warning to his fellows;

sessescand most, deayr agtors, eat no oniens
nor garlis,
For we are to utier sweet breath,
- IV, 4, 162).

51y in John Webater's The Naloontent, indulges in
a 1ittle whimey: .

1 have an exoellent thought. If aome fifty of

the Greeians that were crammed in the horae's

®elly had eateon gerlie, 40 you not think the

frojans might have ameit out their knavery?
{1, 11, 148).

In Wessward Hoe by John Webater:

Doll to Bellamont: Jf you have a sweet breath,

“you may drew nearerx.

Bellamont: I sm no friend to garlie, madam,
(IH’ 1, 215’.
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An unknown poet in The Philosopher's Banguet, 1688,

grows facetious on the subjeot of oniens and garlio;

If Leekes you like, but de their amells dis-leeke,

Eat Onyons, sand you shall not smelle the Leeke; .

If you of onyons would the aeent expelle,

Eag aguin, that shall drowne the Onyona!
aSMMeLis,

Both onione and garlie appear %o have been eaten
raw along with bread or cheese. Siates Hotapur in I Henry
P

I had yather live
With oheese and garlie in a windmill, far,
Than feeod o0 08%08c00ccnce
(111, 1, 162},
Radishes with salt commonly ascompanied wine,

ay by Jonmon:

Ve will have a bunck of radish and salt te
tagte our wine,
‘xI’ 1' ‘O)I

William Harrison writea of the new vegetables
out of strange ecountries which the nobility “asdventure
upoN....t0me of whioch are dangerous and hurtful suoch as
mushrooms." Along the same line, Gerard's Herball quotes
Galen, who has affirmed that "meshrooms are all very oold
and moist, snd therefore t¢o approsch unto a venomous and
marthering faoultie, and ingender a olammy, pituitous, and
eold sutriment if they are eaten. To oonclude, fow of them

l. Georgs H, Ellwanger, op.cit., p. 106,
&, William Harrisom, &Tp. 26,
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are good to be eaten, aﬁa.most of shem 4o esuffocate and
strangle the ester. Therefore I give my advies untoe
those that love tuech strange and new fangled meates, %o
beware of liocking honey ameng thornea, least the swestnesse
of the one do not countsrvaile the sharpnesze and priocking
of the othor."l |

It gardening had been neglested before the time of
Elisabeth, fruit-growing in knglend had been encouraged.
Apples and pears grew in great variety, as 414 plums,
pecohes and cherries, During the Tuder period orchards were
supplied with aprieot, almond, peach, fig and ocornel trees,
and there were even afforts made to grow oranges and lemcnl.z
Fruite sre freguently mentioned in the plays, especially as
part of the sweet sourse at dinner,

In The Merry Wivea of ¥indaoy, Evans is made to
say:

I will mske an end of my dinner: there's pippine
and cheoss to ocome,
{1, 513, 389 ).

Apple=johns, & kind of apple that kept two years
but whiesh became wrinkled amd withered, are referred te
aoveral times. Says Falataff:

I am withered like am 014 apple-John
In ]I Henry IV, Shallow apeaks of theee apples:

eseWs will eat & last year's pippin....with
8 dish of oaraways, fV, 111, 147 Je

1. John Gerard, op.oit., p. 248,
2, William Harrison, og.eit.. Forewords, p. xxxiv.
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Prunes were not held in high esteem., Falstaf?
in ] Henry IV, says socusingly:

There 18 no more faith in thee than in a
stewed prune,. .
‘III. 111’ m ,0

For some reason, prunes wers always assoolated
with brothels in this period and often dishes of them were
placed in the windows, |

All food was highly seasoned with spices. Nutmegs,
cloves, ginger, oinnamen and many other kinds of splos were
oredited with medioinal value. In Gervame Markham's
il ] f_Cure h k3 L, sinnamon 18 named
as oomfortabls in all iaunré niaknnauaa.l Cloves he writes
are "very aomfortable to the inward parts."t

Hutmege were sometimes gilded and carried as love
philtres., In Jonaon's masque, The Gipsies Metamorphosed
Meg wails;

And ¥ have lost an enchanted nutmeg, all gilded

over, was enchantsed ad Oxford for me, %o put
in my sweet-heart's ale a! nnrninan.s

Mention of gilded nutmegs and ginger also occurs in The

Affegtionats Shepherd, 1694, and in other poems of the
peried 04

1, Gervase Markham, Markhem's Maister-pesce, Londom,
1681 ,662,

8. po m.

8. P. ‘0‘.
4, Ibi" .y ﬁﬂt‘. Pe 406,
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Merrythought of The Knight of the Burning Pestle
clains that:

Butmega, and ginger, oinnamon, and aloves,
Gave me this jolly red nose,
(1, 111, 171},

Of all the "made dizhes” on the Elisabathan table,
ples of all kinds were the most popular, Every creaturs
of the aky, the fes and the land appears to have been put
into orust., Not only was almost every specie of the animsl
kingdom made into & pasty, but the vegetable realm too was
well represented, After a reading of the Elisabethan ecookery
booka, one coneludes that besnides the inevitadble sugar and
spice, raigsins and dates were cusiomary ingredients in all

pies, In Bhakespeare's Trojlus and Cressida is an allusion
t0o the ever-preaent daate;

Ay, & minced man: and then t¢ be haked
With no date in the pie, for then the
man's date is out,
(I‘ i’-’ 8" ’.

Iady Capulet in Romee and Juliet oommands the

nurae;
Hold, take theas keya, end fetoh more spices,

nmrse,
Kuree;:; They oall for dates and quinces in the

pantry. (x, tv, 1).

When the pie arusid for the filling covered the
sides and the bottom of the dish as well as the top, the



pasty wae then called a "goffin." An 0ld reoips
gruesomely inatruote how to prepare a ohioken pie:

To bake a chicken pye, after you have truat
your shicken, then broken their legs, and bressg
bones, and reited your erust of the iut paste,
you shall lay them in the coffin close together,
with their bhodyes full of butter:; then lay upon
them, and underneath them, currents, gread
Rajisina, Prunes, Cinamon, Sugar, whole mace and
salt: them cover all with great store of Butter,
and so bake it: after powre into it the same
liguor you 4i& in your Narrow-bone pye, with
yolkes of two or thres _Eggs beaten amongst it,
and so serve it forth.l

The liquor refarred te is white wine, rose-water,
sugsr, oimpamon, and vinegsr mixed tegefher!
80 into the “goffins” went bird, deast and fish;

fruit, vegetables und custerd. In The Taming of the Shrew,
Poetruchio loeoks with disfaver upon Katharine's new ghapesu:

Why, thou say'st $rue: it is a paltry ecap,
A ouatard-goffin, a htnbhi a silken ple.

!"’ 1 1. 81).
In Titus indronjous is s more meoabre referenoe:
Titus; I'11 make & paste,

And of paste a soffin I will reay
And make two pagtiea of your shameful heads....
(v, 111, 188).
I% is eaid that the word goffip wes in 11l repute
under Zlisabeth:

1, 8ir Xenelm Digby, The Closet of the Eminently lLearned
8ir Xenelm Disby, Op ened, Londen, 1677, p. &b.




The good queen as the call for one teo inclose
the dearesst morsel of the earth beocame more preag-
ing, grew more solicitious %o exclude all thoughts
of 1t. She would ohide her lorde if they mentioned
the coffin of & pie before her, and wonld make them
say orust, for she loved not words of sad omen,

Tarts differed from pies or pasties in having a
top orust twiated into an open-work pattern, Petruchie in
oritieizing Xatharine's gown, sgoffs;

What's this2? 2 sleeve? ‘*tin like a demi-cannon:

What, up and down, oarved like &n apple-tart?

{Iv, 111, 66).

Queen Elizabeth wae often served with a large pie,
from which, when opened, flew & sovey of‘biril. Thus
1iterally snd hietorioally 414 the nursery rhyme of the
“four andé twenty blaock birds” some true. In Bessumont and

Fletoher's Re hor is proof that sneh

a pie existed;

sesenssnrraresnsesesnd & dosen of larks
Rise from the dish and aing &ll suppertime,
(11, 11, 181},

In an old M8 book of acookery has besn found &
novel and aimple method of leavening the "pye:"

And now gover the coffym, but save 8 littel
hole, to blow inte the soffyn, with thy mouth a
gode blmes; and sodenly atogpc, that the wynde
abyde withgano %0 ryee up the coffyn that it falle
nott dowm,

ls Ben Jonson, op.oit., The Devil is an Ase, note p. 209,
£, William Shakespeare, The Taming of The Shrew, ed. by W,
J« Rolfe, HNew York, 1898, note p. 163




And whet a fasoinating picture it mekes! A portly
Blizabethan cook, hie fat chesks purple with effort, as
he blows "a gode hlast"™ intc the pie to make the coffin
tryse upl”

A sommen oath of this period was the expression

"By cook snd pic."l Saye the page to Slender in The Nerxry
Wiy W e

By cook and pis! Jou shall not choose, sir,
{x, 111, 14).

Seme think that the oath had its origin in the magnificent
feasts of chivalyy when & roasted peaccek was praesented to
each knight who thenm mede his ohosen vow.Z Roasted pea~
oooke, used cften at feaste by the Normans and nobles of
the medleval period, were somparatively rare in Elizabethan
England save on very feative ocoessiona, it wAg onstomary
to remove the plumage from the bird before roasting.,. After-
wards, the skin ané reathers were sewsd baok on the cooked
bird and its comb wae gilded. Sometimes the peacock was
made inte a pio, at one ané of whioch the head appeared
above the orust in all its plumsge, its head richly gilded;
at the other end the gorgeous tail waes rampant. In the 16th
contury pioturss of the cook and pie were common signs for
ale hounses,

1. Shakeapears,
2. Wm. J. Rolfs, motes te The Tampest, p. 157.
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The aaying "to est mmble pie" appesrs te have
oeriginated from the practice of ocalling the liver, kidneye,
and other orpgant of the deor Ziumblss" - whickh portions always
foll %o the keeper, and hence were frequoently made into pile.

To eat humble pie them, was to eat not of the best but of the

inferior parte of the énr.l

Of all the etaggering wvariety of pies mentioned in

the plays, red-desr piﬂg, parsridge plﬂl,s oyster pin,"

b k4

pippin pies, warden (pear) pic!,‘ turkey ples, potate

p‘.lﬂ,a 1 711 pin,’ and even paﬂnxp-pia,wmrrins plie sosms to
bave heen & universel ¥avorite. The subjest of pies cannd
be dropped witheut & glance at & reaipe for herring pie

found in ¥he Acgompliehed Cook,

Take salt herrings, being watered; wash them
betwesn your hends, and you shall looss the fish
from the skin; take off the skin whole and lay them
in a dish; then have a pound of almond-paste, twe
of the nilu or roes, five or six dates, some
grated manchet, rugar, sack, rosewater and aaffron;
make the composition somewhat stiff, and £i11 the
skins; fﬂ butter in the bottem of ym ple, lay
on the herring, and on them dstes, goonebarries,
ocurrante, darberries, snd butter, cloge it up and
bake it; being baﬁﬁ lignor 1t with hutter, ver-
Juies, and sugar,

1. Robers Greene, op,cit., Friar Beoon and Frisr Bungay,
note p. 348,

z-. sh&k“p“". ;E.' e b off K ' ﬂf w 54 .. (I. 1 115 ’.
8. Beaumonst ana : oor, ‘mm;m ge, (V, 1, 109).
4. Jonson, Oynthia'a Revels, s 3

5. Beaumonf and Fletobl her, xi-, Elder atho , (111, 111, 430)
6. Shakespeare, Wintexr's Taks, (1Y, &,

7. Besumont a2nd ¥iet r, the Bepgar's oh (1v, v, 195),
8. Thomas Heywood, mum er, I, 11, 167 ).

9. Dekker, Jort Mx!

le.luﬂotm, Jml“ (I, 1, 121 ).

11.3'. oc LMM‘, PPeaO1lBey, Po ’a.
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A8 has bsen before stated, the bangquet or last
gourss of the dinner wes made up of sweet dishee. Gaspare
requests in The Witgh by Middleton:

Please you withdraw yourself to yong private parlour;
I'11 send you venison, custard, parsnip-pie

Por banqueting stuff, as suokets, jellies, sirups.
{x, &, 1z21).

In The Taming of the Shrew the funotion of the
banguet is pointed out:

Ky bangquet ia to oclose our atomaghs up
after our great good cheer,
‘v‘. ‘si. 9 "

In Dekker's W of Kdmenton:

Oh, sweet bita! bangueting stuff,
{111, 1, 428).

From A Chaate NMaid of Chespsije:

What store of sugay, bisouits, ocomfite, and caraways,
marmalade and marchpane, with 211 kinds of swoet
suckeds and superfluous dbangueting ctuffiicecee
{ Dekksr-Bachelor's B&nqnot)l
Everyone was extravagantly fond of augar as well as
meat, Klaborate pastries were features of large banquetis,
a8 well as marohpenes moulded into fantaatioc shapes, Nention
is made in Beaumont and Fletoher's Wi Without Money to the
"building of marchpanes,” Aotually many of them were

architeoctural achievements, Marohpane waa the prized oon-

1. Dekker, Bachelor's Banguet, note p. 211,
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feotion of the day. The mervants in Romeo and Juliet

spesk of it during preparastions for the banquet:

Good shou, save me a piece of marchpane,
‘I. " ”!

In The Great Duke of Florsuge by Massinger,
Petronslle says:

Here's a oastle
Cf maroh-pane, toe.
(1v, 14, 272.)

And in liddleson's Women Be sn there is & "golt of

lnruhpauo."l

Beajdes the marchpanes there were oustards of
every size, shape and kind, "fifty-angled” and plain,
In Beaumont and Fletcher's A Wife For a Month, appears a
gastle custard, a dish that was always part of the eelebra-
tion of triumph day:

With oantle-outiterdf.ecencscas

And thelir ‘ﬂlll.nucpqqoaqcu

{Prologue, p. 137).

Oastruceio in Beaumont and Fletcher's The Double
Marriage complaing of the meal preoferred him:

sesssN0 marshpanes, oustard-royals, subtilitiea?

Am I & plough-man,

That you pop me up with parriaio? Hang the
sooks} (111, v, 1.

1. Thomas Middleton, op.oit., Women Beware Women
(111, 11, 278)c ’ ’
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Subtilities, figures and devioces, originally
made of ansni or pastry, and later of painted sardboard,
wore a survival of the medieval dining table. They mersly
represented the deaire for color, whieh partly in Xlisabeth-
an times had its outlet in the colering of foed with saffren
and other dyesa,
Gustards wers customery at city feasts; and in
sarlier days when the City kept a fool, it was expected
that at publio entertaimments he leap inte an immense howl
of custard set for the purpose.
HEe may perchanee, in tail of a sheriff's &dinmer
Skip with s rh%::&:flzﬁg :;2:0; from New-nothing,

Anéd tuxn his A ha oustard,
{Jonson-The s, {1, 1, 14).

ILikewise in A

chidea Parolles with having “run into his displeasure:”

You have made shift to run inte '$, boots snd spurs
and al1l, 1ikxe him that leaped into the custard,
(xx, v, 39).
Besides the marohpanes and custards, there were

wet and dry suckets or sweetneats, kissing oomfits, (evidently
perfuamed swestimeats of some sort(} jellies, marmalades, all
sorts of disouits and fruits, and often sliced oranges and
lemone %o make up the awest gourse of the meal,

4% the mershante' great feasts, Harrison notes

that the disheg of the banguet "inolude jellies of all
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colours, mixed with a variety in the representation of
sundry flowere, herbs, trees, forms of deasts, fish, fowls,
and fruits, and thereunte marchpsne wrought with no small
curiosity, tarts of diveras hues, and sundry denominations,
conkerves of ¢9ld fruits, foreign snd home~bred, suckets,

codinacs, marmalades, marchpans, sugar-bread, florentines,...

Qta.“l

It is nesensary o quote a desoription of a dan-
guet served to the Queen at Elvethan to give a olear pleture
of the magnificence of hoepitalisty offered by her nobles,

After supper, the two delights prepared were
curious fireworks and s sumptuout banguet, During
the time these fireworks were being watched from
the pond, two hundred of the Earl's gentlemen
served the banguet, all in glasae and ailver, every
one eoarrying e¢ many 4ishes that the whole number
amounted to s thousand: and there were to light them
in their way s bundrsd torehers. The d4ishes in the
banquet were:«The Queen's arms and the arms of the
Eobility in sugar work; men, women, casiles, forts,
ordnance, drnmmere, trumpeters, soldiers of all
aoris, lionn, unicorns, bears, horses, damsels,
bulls, rama, deogs, tizeras, elephants, antelopes,
dromedaries, apes, and all the other beasts: eagles,
faloone, coranes, instarat, herenshaws, Dbitterns,
pheasante, partridges, quails, darks, sparrows
pigeons, ococks, owls and all ﬁirﬁt; snifkes adiort,
vipers, froge, toeds, and all kinds of worms; mer-
maids, whales, delphins, congera, aturgeons, pikes,
carps, breams, snd all sorts of fishes, Al o2
thege were in sugay work, asome in standing dishes,
gome in flat work. There were alao in flat sugar
work and maychpanes, grapes, oyatere, muscels
cookles, periwinklse, orsbs, lobsters, as well aas
applef, pearts and plums of all kinds, preserves,
aucgsta, ajoll.tcs, leaches, marmeladed, pastes, and
comfite,

l. ¥illiam Harrisonm, cg,c%t.. P 92,
2, John Lyly, uﬂtg. op.cit.,pp. 487-8,
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In the plenty of the Zlisabethan age, poor men
were beginning to look Tor iore meat, snd te expeot a
greater variety than before., In the past 2 serving man was
wall content with a piece »f besf to 1a3¢t the whole week
long, 1f there was sufficient bread and heer to fill out
the vacanoies, ZEvarywhere, the poor made the greater parst
of their soanty nmeals on poor-Johnm and other salt fish,

For the countrymen, fowls, pigeons, and all sorts
of game wag chea&p and easlly obtained. Milk, butter, and
cheese, which were known a8 white meats, "were went to be
agoounted one of t: e chief stays throughout the islana,
and are now,™ Harrison writes, "reputed as food only for
the inferior sort.® liany poor shepherds lived on nothing
but dresd, “milk, souy milk, and lht:."l

Robert (reene, Aloon, a poor man whose oow is about to be

taken fyom him by the usurer, aries:

Why,sir, alag, my oow i a commonwgalth to me!
for rirat air, she allnwu me, my wife, and son,
for %e hanquot surselves withal butter, ahooac,
whey, milk and butter-milk,

gir! alag, that word 'no cow' goes as
oold te ny ﬁenrt a8 & draught of small beer in a
froaty meyning! ‘No ocow,' sir! alas, alas, Master
Usurer, what shall beoome of me, my wifb, and ny
poor ohildy (1, 111, 98 ).

Plowmen and artisans on Thursday and Sunday

nighte sometimen had cheap neeks and points of beef on their

k, B. B, Traill, eﬂgﬁi‘n, p. B23,
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table, but the remainder of the time their diet con-
sisted of fish, "white meat,” snd & 11ttle baoon.}

Neasinger in The Qity Madam speaks of folk in like oir-
oums tanoe:

sseeahis family fed on roota and livers,
And neoks of beof on SundaYEaieeces
(1, 3, 408),

A8 contrasted with the fine wheaten bread or
mancheta of the upper classes, the loaves of the poor oon-
sisted of barley and rye, often asupplemented when times
wares hard, by beans, peas, oate xnd even asorns, Some-
times these loasves wore referred to as "horsebread” e£ince
horses at this time were ofton given their provendsr made
into bread., Sayas Harrison: "Sometimes the poer labour-
ing man is drivem to0 content himself wit& hor 88 corm,
beans, peag, oats, tares, amnd lentila, and therefore it is
a trus proverb thet 'Hunger setteth his first foot inte the
horse-menger.’'"® Ben Jonson, in his Soréjde, makes reference
to:

You thread-bars, horse-hread-sating rasoals....

{I1Y, 11, 188},

Sometimes the bread of the poor was called
"sheate." The Esrl of Oxford in writing of the labouring
man said:

The manchet fins falles not unto his share,
On coarser cheat his hungry stomaske feeds B

1 W. S. B“’iﬂ 9 0 t. PQ 810
a: Ben Jon:on.’?ﬂb Hhsgée of sugurs, note p. 433,
a‘ I!! [y P. 4550
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Also in Whitney's Emblems, 1586, is an allusion of the
same tym:

The manche$ fine, on high eatates heatowe,

The aoarser ehu&o, the haser aort must pmn.l

“The very poor, if they had an sore of ground
wherein to set oabbages, parsnips, radishes, oarrots,
melons, pumpkina, lived on such-like stuff as their prin-
sipal f00d."® It is interesting to note that the poor
man's dilet, consisting as it 414 of milk products, vege-
tables and coarse graine, was much better balanced from a
miritional standpoint that that of the rich man, If
records were available, a8 fasoinating atudy could be made
by oomparing the afY¥lictione that beset the too-amply
fourished with the diseases visited upom those of more
neager fare,

The more prosperéms country folk enjoyed such
buaolie desserts as those in Jonson'm The S5ad Shepherd:

Fall to your cheete-gakes, ocurds, and cleuted

:&Z‘z;n, your flawns.

(1, 1, 278).

Fools were goossherries boiled and eaten with oream; while
flawns wers oustards. Gingerbresd, or “ecomfortable"”

bread was also an unsephistioated couniry aatc.a

1. Ben Jonson, The Masque of Augurs, note p. 433.
Do 03 DOV e
» (II. 1’ *9 ’.



That's meat and drink to mel
(As You Like I$, V, &, 11).

In an age when men's thoughts dwelt so stesdily
on the creaturs comforts of 1ife, it is to be expeoted
that many of the proverbial expressions of the day concerned
food. So filled is the literature with thease diverting
and pertinent oolloquisliams, that it is exceedingly hard
to piek and choose. Sometimesa the mayings are topical,
with the meaning odacure, but more often the allusions are
amusingly self-evident.

Sinoce roast beef was bsloved by the Enjlish, it ®
naturel %0 find it represzented in the commoen expresaions
of the day. "0Oh, my sweet bdeefl"™ say: Palataff to the

hoatess of the Boar's nud.l

"Parwell, and ory not roast
beef," whioh means %0 boast of anything you have so as
that another shell take it from you, is found in Beaumont
and Fletoher's The Little Fremoh I & *Yom oivil aish
of sliced beef!” 12 used by Sebastian in Monsieur Thomas,
Besumont and Fletoher, in speaking to his son.®

Sinoe chicken was a dish held in high favor,
Wohioken™ used in referring to a person is & temm of

affeoction. "Bes vexy merry, chicken,” says Tony in A Wife
w.‘ "ilas, poor ehiekenl”™ in w.s

1. Shakespeare, %_,__gm_}_’{,_ (111, 311, 198).
2. (IX, 143, 1647, ’

5. 1V, :’. 819 ).
4. 3eau-eut and Fletoher, o t., (111, 311, 194).

5. Ibid, Bendwes, {II, 1i,
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Terms involving fish were generally ineulting.
"You dog-akin-faced rogue, pilcher, you Poor-John! "%
"You souced conger."® *0 poor shrimp!"S- "Efes like tw
Kentish eystnxn;“ "As ready for & reward as an oyster
for a fresh tiﬂa;" and "I'1l make no more consoience to
undo thee than to unde sn oyater," were expressions
dealing with ses foods,

Eggs and dsairxy produote are well ropresented,
"I*11l walk on egge thia paoo;”‘ "Will you taks eggs for
mnoney?™ or "Will you let yourself %e Aupql?"’ and "To
have egga on the spit!"® which meana to have tusiness to
attend to, écncluao the egg group of phrases. "1 know
what's what., I know on which aide my bread i buttered,”
appears in John Ford's The Iady's Trisl, "%o sweat like a
butterbox,"? was a‘eonnan expression, as was "an honeat
butterbmx.“lo meaning & Dutohman, "I looked pale as a new

cheess to see him{"ll gays Sybil in The Shoemsker's Holidey,
and "You Banbury sheens!"12 gries Palstaff to Slender in

;k. mn aévu ﬂg w;& g!.

1. Beaument and,Flatoherz 0p.ait., Love's e, (II, 41, 416),
2. Dekker, The Shoemaker iﬁ}l!gr s {1, 1v,

8. John Webs! ’t. *s"fl,a.. ZAL 8 31ir __% Wa_ P25,
4. Thomas Nashe, 4131zz£r1rvmnmi&2x11tor. Pe o8,

6. Greene, James the Foursih s Y3 Je

6. Heywood, A Wemen Killed with Xindness, K (IV, v, 52),

¥. Shakespeare, Winler's Tale, L, 61 )

8. Ben Jonson, mmm s Humonr, (III, vi, 47).

9., Beaument and Fletsher, 4 ?!,‘ for a Month, (II, vi, 179).
10.*‘““’, Westwayrd Hoe, | ¥ » o .

1l.Dekxer, Th » {11, v, 24),
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Woodoock was a popular term used for & person
utterly bﬂiulu:,l &8 wag "You oustard patef{ to indicate
s fool.® Those with "Wits as thiok as Tewkeabury mustard,"d
would also not be known &8 %00 intelligent., "Herse's an
almond for a patrotl"‘ which meant a trifle for the asmse~
ment of & sllly person, appears several times in the plays,

Says Slipper in Greene's Jmmes the Fourth: "A good
word...is 1ike s warm geudle %o & cold stomach,"d

"Mashroom™ was used to indieate s newly and gquiokly
made gontleman. "That we ghould 4toep to such a mushroomi™b

i found in Massingsr's Puke of Milan, Other expressions of
aoorn for counterfoit gentlemen oeounr in Webater's The

Duchess of Malfi: "A couni! he's a mere atiok of sugar
oandy!"T- and in A Faix cuarrel by Middletem: "Thou outaide
of man! thom cimnamon tres, that but they bark hast nothing
good about theel*d

Other expresaioens for unmmnly gentlemen include:
"You quailing grape!"® from Jekn Pord's The Broken Heart;
"Thou milk-sop: Thou men of marohpanel™ from The Knight of
Nalta: and "He melts like marsaladel 10

1. &h‘k“m’.' g R - S A “Iv 5, 88 ).
£, Beaumont and ¥ 8, (111, 18% ).

3. Shakespeare, II Henzy 1V, (11, iv, 262).

“ mmr. a3y 1AROE m Al 'y 11’ 1” }‘

g- ?;':‘ﬂ‘,’ MST! RS 111, 1, 89).

v. (11f, 1, 2o02).
« (111 11, 249).
9. (1v, 311 158).
10,Beaumont " and Fletoher, The Changes, (IX, 115, 47).



Phrases used to exprete an involvement of sffeirs
are: "My hand wae in the pie, my lard."l aays Orlando
to the Duke in Dekker's Hones$ Whore. Vows FPenelope
Whorehound in the same play: "I was never in this pickle
before.”® "What a eold piakle, and that none of the
sweoteet, do I find my poor self inl" complains Malfort
in Besument and Pletcher's The Lovers' Progress.’

"You need not be 80 orustie; you are not #¢ hard
b&k‘t." declares Silena of Mother Bomble by John Lyly.
"You pasty footed raseali”® from Borthward Hoe degoridbes a
petty rogue. "My brains will work without berm,"S frem

Baym was the old word for yeast,

rv' 11' 8’4 ’.

4. John Lyly, Mother Bombie, (IX ua 190).
5. John Webster, Northwar {1,

“Hoe,

zvi“ RS

» 183),
6. Beaumont and ¥1 Lieutens







In this prodigal day of fessting in England, tea
and corffes were unknown, but wine flowed inte the country
from all Europe. Thers were over a hundred varieties on
the market - Greek, Italiah, Rhenish - but the greater
part came from Franes, with Spain a oclose second, William
Harrison records that from 20,000 teo 30,000 tuns of wine
were imported yesrly to quench the thirst of his fellow
evanirymen, This included claret, white, red, Prench,
ete., whish amounted te fifty-six sorte, asoording to the
regiona whence they came; also thirty kinds of Italian,
Greolian, Hpanish, Canarian, eto., “whereof vernage, ocate-
pument, raspiz, mmsoadell, romnis, bastard lire, esy capri,
clary, and mslimessy, are not least of all aom;uptu of,

beorude of theiy sirengih and 1‘10“!.'1

Also mixturee such as meath or metheglin, hipoeras,

and other beversages were brewed in the home in addition %o

l. Williem Harriason, 9p.cil.. p. 93.
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ale made from malt, which might be termed the national
drink, However, sinae early in the century when the use
of hops was introduced from Flanders, adding a distinotive
tang and flaver unknown sarlier, the improved liquor was
sometimen mown as beer, Some of this particulsr mixture
brewed in March and used at nodblemen's tables, was oalled

"Harsh beer. vl

I'11l send thee a 00ld capon a-field and

& bottle of March beer, 2

(v, 133, 536 ).

Ale brewing was slmost as oommon an activity of
the household as the bhaking of bread, Harrison aleng with
his wife's recipe for the family ale, gives the gquantity
nade -~ thres hogaheads or tem score gallons or more - whieh
indiocatea the predigious amount consumed in the ordinery
home. Ale was freely given to young children, although
wine wag rigorousiy kept from them,

Keath was probadly mede from a‘ reoipe similar to
the one found in Sir Xenelm Dighy's ocokbook, The Closet

Take three gallons of water, a quart of honey,
1 1t be not atreng enoungh you may add more; boil 1t

1. Jamss Shirley, The lady
Beaumont and Pletaher, The
2, Besumont and Hctahu’,

Tentle,

4 .ﬂi to » (I 1 296 ’c
ize, IV, 11, 357 Jo
5% the’ Burning




apacs an hour and soum it very slean; then take it
off, and set it & working at zuech ”at ae you set
Bnr; with good yeast; them put it in & rundler

and at three days end draw it out in store bottles,
inte every ome put a piece of Limon-pesl, and twe
Cloves., I% is only put inte the rundler while it
worketh, to aveid the breaking of the bottles.l

Hipoeras, often used as 8 &rink st weddinge, 1
mentioned in Beaument and Fletcher's The Seornful Iady:

Were the rosemary branches dipp'd and all
The hippoeras and cakes ate and drenk of?

Gervane Markham in ZThe

recipe for making "Ipoorea:”

Te maks Iﬁ«n take 8 pottle of wine; two ounoes
of Cinsmen, bhalf an ounes of Ginger, nine Cloves, six
Pepper-qorns, and atlutmes, and druise them, and put
them inte tm wine with some Rosamary flowers and o
le% them 8t all night, and then put in Sugar a
pound at least, ané when 1t 18 well setled, let it
run throngh & mnu bhag made f.or the pnrpuo; thus
if yeur uint be Glazet, the I s will be red, if
white, then of that ocolouy alse,

Markham's reoipe is praotiocslly the same as that
given in Arneld's Chyoniglet The flannel dag

used as the straimer was oalled "Hippoorates's sleeve."

There i# = wogolen bag so oalled, used by the apotheocarios
$0 strain eyrupa and decostions for olarification.’

1. Dr. Keneln Dighy, W‘m Xondon, 1677,
”. 49"50

Jouaen, Gynthia's Revels fI. 1, 242)

L THY Ronsewi fe Pﬂntod 8t the
31@ of tho Mblo on Imdgate HIIL, London, 1683{9th
printing}, p. 88,

3. Beaumont and Pletocher, 9p.ght., The Seornful Lady,
note p. 146,
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kine was naturally a more aristooratio drink
than ale or beey., "G004 quiockening wine that will make
you oaper,"l was served in the loving oups at the greag

banquess, In The 3 Llday, wine a% banqueds is

mentioneds

Pirk: Come, my fine shoemakers, let’s t¢ onr master's,
the new lord mayoer, and there swagger this Shrove-
Tuesday. I1'11 promise you wine emough.

v, 343, 76).

Among wines mentioned in the plays are Imprimus,
oharnico, Leatsos,® meat Allegant,® muskndine,® ant wumms-

wine® or branty. In Reywood's The Paiy Maid of the West,
Glem, the vintner's apprentiocs, offers a variety of wines
to his oustomers;

You are wsloome, gentSleman, ¥What wine will you
drink? Clare$, metheglin, or musoadene? Cider,
or perry %o u&o Jou merxyy? Arageosa, or peter-ass,
Canary, or charnioes. Bu¥, by your nose, sir, yom
should love & oup of malmsey: you shall have a oup
of the best in Cornwall, :

IL you prefer the Frenchman bhefore the Spaniard,
Jou shall have eithar her of the deep red grape, or
the pallid white., You are a preatty tall gentlemen:
you should love high sountry wine: none bt olerks and
sextona love Graves wine,
{1I1, iv, 119-120%.

¥Wine was often seasoned with ambergris. In Zhe

1. Beaumont and Fletcher, 90p,ait., A Wife for a Wensh,

(v, 111, 242).
2,Dekker, The Honest Whore, (II, IV, 311, 262).

mre for A Unokpld, (IIX, i, 69).
' p o ¢ - L8 SN0 RISE1 08 (I’ iii; zl,.
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Suatom of the Country by Bessumont and FPletcher:

The wines be lusty, high, and full of spirit,
And amber'd sll.
(11x, 11, 828).

Lamb'a wool wan made of ale with sugar, nutmeg
and the pulp of & roasted apple, usually a orab-apple.
The name of this popular drink was derived from the "fluffy
looking pulp of the spple, which came hursting through the
skin during the roasting process,™t

The origin of lamb's wool was in the snoient
Celtic practios of celebrating a feast oalled la-mas Ubhal,
the day of th§ apple fruit, when rosated apples were bruised
and mixed in ale, milk, or wine,®

Lq, a orad in the fire to roast for lamb's wool,
014 ¥wives Tals-George Pedl(no aot or sceme,p.25)

When roasted orabs hiss inm the bowl,
Then nl htly Iil’l the staring owl,

W. (v, 11, 934).

ind sometime lurk I in a goeseip's bdowl,
In very likeness of a roasted orad,
And when ake drinks, against her 1lips I bod

‘.ddtnt-ola&oﬂ‘.¢¢Qo.¢ta.ua..n.-t»o.otn
' . | P "

(II 1' 300).

Sack iz mentiened frequently. It was properly
& 4ry sweet wine from Spain or the Canariea., It was
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ususally served im a oup nearly half full of sugar, so
that the adrinker partook of a kxind of heady syrup, Often
it wags heated and seasoned with apices,

We'll 4rink & onp of sack together

Phyaloiane say 1% doth prepare the appetite
Angd otﬁnuch agn&nst aianar.
: alish Travellep-(11X, iv, 178},

In II Henry IV, Palataeff discoursea at length on
the noble qualities of sack; onding with the statement:

If I had a thousand sons, the first humans

prineiple

I would teach them should be,

To forswear thin posations an& te addios

thenselves to saok,
(Iv, 111, 148).

Sack was often made inte a possat, a 4rink similay
to our Christmms egg nog. It seema to have been popunlarly
uneed as s night oap. lady Maocheth drugged the possets of
the grooms on the night of the murder of Bnnaan.i Falstaff
in The Merry Wives of Windsor orders s pottle of sack
brewsd finely:

Bard: With eggs, sirx?
Falstaff: Simple ot’ ftaelf; 1I'l11 no pullet-
- sperm in my brewage. How now!
{11, v, 81}).
A recipe for a Sack-Pomszet from A True Gentle~-

man's Delighy is quoted by Stsunton:

1. Shakespeare, Magbeth, op,ois,, (II, 11, 6).



To Nake a Saok-Posset-fake twe (narts of pure
good Cream snd s Quarter of & Pound of the best
ilmonds, Stamp them in the Oream and beyl, with
Amber and Musk therein, Then take & Pint of Sack
in a basin, and sst it on a Chafing-dish %111 it
be blood warm; then take the Yolks of Twelve Eggs,
with four of them Whites, and beat Shem well to-
gether, and se put the Eggs into the Sack, Then
stir all togather over the soals, t1ll 1t he a8
thick as you would have 1%, %¥ you now take soms
Amber and Musk and grind the same quite amall with
augay, and strew this on tep of your Pesset, I
promise yon thli 1t will have a most delioate and
pleasant taste,

Ale remained the great sommeon drink. In Vebster's

Ihe Weakest Gosth to the Wal), Barnadby Bunch, a batoher-
fmender of 014 clothes }-aings the praises of ale:

Well fsres England, whers the poor may have a
pos of ake for a mi fresh ale, fiwm &le,
Bappy sle, nippitate als, irregular, seoular
ai:, eouragecus, contagicus ale, aloumistiosl

als,
Oh! for one pet of mother BDanch's ale, ny own
mother'a ale to wash my throat this nin‘t;
morning! I% would clear my sight, comfert my
hoart, and stuff my veinsi,......

(I. 11' ax’ ).

Khen the poorest olasses could not afford ale,
whig made from whey was used, In ZThe English Iraveller:

Reignald, servent: Adien, good shesse and
onions; atuff thyseslf with speck and barley-
pudding for digestiom,
Drink whig and sour milk, whilst I rinse ny
threat with Bordeaux and oanary.

(x, 11, 162),

The age of Elisabeth was no fresr from chicanery

l. Shakesapeare, The IQF m%a of Windsor, ed. by Wm, J,
Rblﬁ, Hew !atl‘., ’ ”c - e



than is today. Iime or soap was sometimes surreptitiously
put into the bottom of 3 tankard as a trick of tapsters,
in order $0 make 012 ligquor foam when drawn. In I Henry 7V,
Paletasff shouts:

You rogue, there's lime in this sack,

(11, iv, 137).

A sharp customer counld outwit the triasky tapatar by "watche-
ing his opportunity and rubbing the inside of his tankard
with the skim of a red berring."l

An amusing seenme ooccurs in ¥riaxr Bacon snd Friar
Bungay by Greene, wherein Niles inquires of the devil is
there be not good tippling houses in hell,

Miles: May not a man have a lusty fire thers,

& pot of good ale, = g:}x%puok) of oards, a

swinging piece of chalk, and s brown toast

that will olap & white waintoocat on & ouwp of

good drink? |

Dewvil: All this you may have there.

Hiles: I kmow hell is a hot place, and men

are marvellous dry, and much drink is spent

there; I would be & tapater,

Devil: Thou shalt,

(v, i1, 297).

Whieh aoene wonld indioate that RElisabethan
England oould not fanoy s satisfaatoxy after-life without
arink,

Many oustoms were observed as & part of drinking

in this period. Gellants were partiomlarly extravagant in

1; Shakespeare, I Henry Iv, ed. by Wm. J. Rolfe, New York,
1910, note p. 188, Cotgrave's Wita Interpreter,




their tossting of friends and mistreases,

A %0as8! here's to your wenoh!
{ Besument and Pletcher, The Co v)
{x, v,
Prioking a2 vein and drinking the blood aleng with
the wine wap considered very fushionable., This custom oocours

in A Trjek %9 Catoh The 014 One by Middleton:

veooftabbing the aryms for a common mietress,.,
(v, 1%, 81).

In Green's Iy Quogue:

esenscsracdPOn 8 volin to 4rink a full health to
you.  (mete p. 360, Cymthia's Revels, Jensom).

A1s0 in Crathia's Bevels by Jensenm:

Prom stabbing of arms, flupdragons
healths, whiffa, and all susk awaggering humours,
Good Mersury defend us!
{v, 111, 880).

Flapdragons or snapdragons refer te an o0ld drink-
ing rite snpposad te have originated in Holland, wherein
plums or rajsins plseed in a shallow dish filled with
1ighted spirite, wers dextrously snatched with the mouth,
Gallants frequently naed %o toaat their mistresses in this

wmy,

Give me that Llap-dragonl
{Dekker, Zhe.lHanasl Xbare,I, Vv, ii, 182),



Palstaff, apeaking of the gay habdits of Prinee
Henry and Poins, refere t¢ this custom of:

Drinking of? unuo-mh for flap-dragens,....
(IX_Henry IV, (11, iv, 67),

Alse says Costard in love's labor's Losi:

Theu are sasier snl}am:'a ’than a flap-dragon,
, .

Alseo in Mon % by Beaument and Fletcher:

Caroute her health in eandle-ands,
{11, 13, 446).

To drink super-nagulum, according %o & note from
Nashe's Pisre

S86, wat %o use s "devise of 4rinking
new gome out of Franos: whioh, ies after a man hath turned
up the dottom of the oup, to 4rep it on his nails, and
make 2 pearl with what is left; whieh if it slide, and he
oannos make it stand on, by reason ther's too much, he
mes drink again for his ymn."l

In Dekker‘s The Honsst Whoye, I, reference is made

%o this ocuntom:

«o'ha' dgne you right on my thumd naile.
‘I' 1' gz).

Another type of 4rinking rite was upsy-freeay or
upsoe~freess, which appears to have been & msnner of tippling

1. Measinger, The Virgin Mariyr, note pl 304,



88

imported from Holland. In 3h
Brutus says:

Ig10z608 by Heywood,

Thou hast$ been in the Germean wers; if thom
lovest me 4rink upses-fresse.
(111, 184, 373).

Ixr by Philip Meeninger:

Bacohus god of brewed wine, upsy-freesy
tiprlers &nd super-naculum takers,
‘Ix. 1’ PP u'”’.

And snother reference from Ihe Rape of Imorege:

Bagshms the god of hrewed wine and sugar, grand
patron of robepets, upsy~fraeeay tipplers end
super-neoulnm takers; this Baachus who is head
warden to Vintera'-hall, ale sonner, mayer to
all vietnalling-houses,

(11, 1’ “ ’G

In generaz]l the term was used as an eupheniem for tipeiness
and ies ofter nsed to mean hard 4drinking.
Often gallants knelt in drinking pledges. In

Nestwaxd Hoe by Dekker:

¥y magter and 8ir Goulin are guseling:
They are dabdbling together fathom deep. The
knight has
Drank 80 muoch healths to the gentlemen yonger,
on his knees
That he hath almost lost the use of his legs,
{Besaumont &nd Fletoher, The Coxeomb,

nots p. B4,)

Again ip Marmion'e Antiguary:
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Bwunk to your heslth, whole nighte in Hippoerass,
gln ny knee, with naro religion
¥ e'er I said ny prayers, Heaven forgive nefl

In The Honeat Whore by Dekxker, Bails asks:

Will you fall on yeour marrew bones to 4rink
this health?
(1V, 1141, 264),

The wassalil-bowl mentioned im many of the plays,
particnlarly in the drinking songs, wee a loving oup that
was passed in drinking bhealths, Originally, waseail meant
a pledge drunk between friends, The word is now applied
generally, to s festive cccasien or meeting where drinking
and toasting are the oner afvtho heur sand also te the
liquor used thereat, The wassailsbowl was 2lac used st
weddinga, a8 in The Fangl 8 &y John Ford:

The wassailpbowll]
Hark, the wedding-julliiy!
With a bride-oske om my 1life to greaoe
the muptialal
‘I. 113 ’O

Sometimes the bowl waa of silver, but mors often

it wag made of maple and was oszlled s mager,

God Lyssus, ever-young,
Ever-honoured, ever sung,

8%ained with Blood of lusty 5::935,
In a thonsand Insty ashapes,

Dance upen the maser’s brim,

In the erimson liquor swim;

From thy plenteous hand aigino,

Let & river run with wine,

1. Beaument and Fletcher, The Goxa§%g, note p. 24,
2, Ibid, W (V, viii, 496).
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As we find expressions involving food in the play,
there are also terms involving drink, Among the many term
for intoxioation was "fo pluek & hair of the same wolf
today," & proverbial phrase implying sucoeszive drunkengess

1

with the same ligmor.,” "Fried"” was alee a term for intoxi-

oation; as in Beaumont and Fletcher's Wit Without Money:

You've fried me soundly.
{v, i1, 113 |

"Parcel-drunk” meant half-drunk, s term whioch las deen ex-
plained in oconneotion with the pareel-gilt salt oellars,
John Fletcher has used this expresaion in The Chances;

She is parcel-@runk,
‘I" i!’-‘ ”’.

Also in the same play:

She is a 1ittle gilded over,
{Iv, 112, 92).

Alonso in The Tempeat says:

And Trinoulo is reeling ripe; where should they
Find this m?vuguo:a )thﬂ hath gilded them?
» ] *

o ha"Toxed"™ also meant t0 be drunk, In The
Fajr Naid of the Imn by Beaumont and Fletcher:

1. Ben Jonson, op.oit., Bartholomew ¥air, note p. 19.
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Your Dutohman is foxed,
{1y, 111, 482).

The commen invitation meaning to "have a drink"
was "orush a pottle of ale with nn'l- or "goms and orush
a eup of wine.”® ind needless to say, these phrases are
 found with great frequemoy.

A moat graphio desoription of a feast with ite
atSendant oarcusing is givem by Young Geraldine in The

English Sravelles:

In the height of their earousing, all their drains
Warmed with the heat of wine, dlscourse was offered
Of ships and storms at aea: when suddenly

Out of hie giddy wildneszs, one conoeives

The room whersin they quaffed % de a pinnage,
Noving and fleating: and the confused noise

To be the mursuring winds, gusts, mariners:

That their unateadfast footing 4id proceed

Prom rooking of the vessel: this coneelived,

Each one begins %o nyprehoaﬁ the aansor

And %o look out fTor safety. 'Fly.’ aalt& ene,

‘Up %o the muain-top, and discover:§ he

Climbs by the besd-post %o the tester, thers

Reporte a turdulent sea and tempent towards,

And wills them 1f they'll save their skip and lives,
To easast their lading overboard; at thias

All fall to work, and hoist into the atreet,

As %o the sea, what next come to their bhand-

Stools, %ables, Sewstles, trenchers, hedateads, ocups,
Pots, plate, and alaasnn here a fellow whistles
They take hﬂn for the beatn-aia- one lies sirm iing
Upon the floor, as he swum for 112e:

A third takes the hass-viol for the asockboat,

3its in the belly on's, ladours and rows,

Hie oar the stick with whioch the tl(llaw played;

1. Robert Greene, The
1’“ Pe b.

2, Shakeapears, Romeo and Julies, (I, 111, 86).

sengey, London,
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A fourth bestridea his fellows thinking to soape
As 414 Axien on the d40lphin's baok,
5%111 fumbling on a gittern.

{11, 1, PP.175-177).

| Thomas Hashe in Piers Penmiless, His Suppliestion
%o sthe Devil, 1592, haa classified the 41ffersnt typea of

drunkards of his day:

Nor have we one or two kinda of drunkards only,
but eight kinde., The first is aps drunk, and he leam
and eings and hollows and danceth for the heavens;
the secend is lion drunk, snd he flings the pots
about the houss, oalls his hoateass whore, breaks the
glaas windows 'ith his dagger, and is apt te quarrel
with any man that sapeaks t0 him; the third is ewine
drunk, heavy, lumpish and sleepy and ories for a
1ittle more 4rink anid a few more olothes: the fourth
ie shesp drunk, wise in his own conoeit, when he
camnot bring forth the right word; the fifth is
maudlin drunk, when a fellow will wesp for kindness
in the midss of his ale, and kias you, saying, "By
God, Captain, I leve thee; go thy ways, thou 3»03
noet think so0 often of me a8 I 40 of thee, I wounléd-
(12 1t Yluu God) I oould mot love thes 2o well
as I d6l® and than he puta his finger in his eye
and ories: the aixth ia mertin drunk {like s scurri-
lous Puritan pamphletesr ), when a man is drunk and
drinks himself sober sre he atir; the aseventh is
goas drunk, when in his drunkemmesas he hath ne mind
but on lechery; the eight is fex drunk, when he ia
orafty drunk, as many of the Dutchmen be, that will
never bargain dnt when they are drumk. All these
spsaies and more I have aecen prastioced in one ocom-
pany at one aitting, when I have been permitted to
:‘?u aim amongst them, only %0 note their several

onrs .

'As sn 8id to the tippler, there appeared in 15%
in Flatt's Jewe)l House of Nature, & aimple recips for
thwarting drunkenness: "The person is adviseth to drink s
g00d large draught of salad oil, for that will fieet

1. G, B, Rarrison, England im Shakespeare's Day, op.oit.,
Pp. 130-131.



upon the wine whioch you shall drink and suppress the
spirits frem ascending inte thg,hrain.“l

Throughout the plays are songe in praise of the
"aut brown ale"” oy the more fashionable wine, and there is
no doubt that real roistererz making merry in real taverns
and resl gountyy folk at play lifted theiry voloes in these
refrains, Most of these jolly versnes are schoes of the
happy, well-nourished life of the working olagses, but on
coossion 8 geantlemsn breaks into seng. Por the tavern was
a demooratic plege and drink & leveling institution,

The apprentioces in The Shoemake Holiday by
Dekker sing The Shoemskerd! Song in honoy of St. Hugh:

Geld's the wind, and wet's the rain,
Saint Hugh bde ovr good speed:

I11 is the westher that brinmgeth no gain,
Hor helps gvod heayds in need,

frowli{pass) the bowl, ths jelly mut-brown dbowl,
And here, kind nste, to thee:

Let's sing & dirge for Saint Hugh's soul,
And down 1% merrily}

Roan a down, hey down a dowm
Hey derxry derry, down & down;
"He well done: %o me let comel )
Ring, compass, gentls joy.

In The Enight of Nalta® the scldiers sing:

81, soldiers, 8it =nd sing, the round is clear,
And sook-a-lo0dle-1l00 tells us the day is near,
Eaoh toss his osn, until his throat be mellow
Drink, laugh, and sing; the soldler has no foileu!

1. 6. B. Harrison, The Elisabethan Journal,6 op.oit., pp371+E,

2, Dpkker, op.ait.,(V, iv, 78).
8, Beaumont and Fletoher, op.eit., (III, 1, 314-318).




To thee a full pot, my little lance-prisade,
And when thon hast done, & pipe of Trinddado!
Our glass of life runs wine, the vintner skinks it,
Whilet with his wife the frolio roldier drinks i%.

The drums best, ensigns wave and cannons thump 1t;
Our game ie yuffe, and the heat hears doth trump it:
Eaeh toss hie can, until his throet he mellow ,
Drink, lsugh, and sing; the soldier has no fellow.

I1'1] pledge thee, my corporal, wers it a flagon;
AZter, watoh fieroey then George 414 the dragonm;
What Dlood we lose 1f th' town, we gain 1' th' tuns:
Furr'd gowna and flat hate, give the wall to guns,
Each toas his oan, until his throat de mellow
Drink, luugh, and sing; the soldisr haa no follow,

ng by John Ford is Folly's
Song, after sach verse of whioch it was oustommry to arinl::]'

Gastaway gare; he that lcvea sorrow
Lenghent not & day, nor oan buy to-norrow:
Money is tyash; and he that will spend it,
Les drink merrily, Portune will send it.
K’ml{' mexrily, merrily, O, hol

Play 1% of? atifhy, we may not pars so,

Wine iz a sharm, it heats the blood $o0;
Cowards 1t will arm, 1f the wine be good too;
Quiokens the wit, and makas the dack able;
Sporns to mubmit to the watoh or constable,

{Chorus, merrily, merrily, eto.)

Pots fly sbout, give us more ligquor.

Brothers of a reut, our brains will flow quicker;
Eugty the oask; soors up, we eare not:

Fi1l all the pois again; drink en, and spare not,

(Chorus, merrily, merrily, ete.)

1. :‘hﬂ r@!’d, glaﬁit., (xv’ s-. ’O mz;‘
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g by Jolm Fletcher is a song

by the curate's nsighhora;

roefrain:

Let the bells ring, and let the boys sing,
She young laszes :nglml play;

Let the oups go round, till round goes the ground,
Our learned ¢ld vicar will stay,

Let the pig turn merrily, merrily, ak,
And lat the fat geese swimg

Por verily, verily, verily, ah
Our vioar this day shall io trim,

The stewed cock shall orow, sosk-aloedle-loo,
& loud qook-a~leodle ghall he “"iu

Phe &uok and the drake shall ewim in a .
0f oniens and olaret bdslow,

Cur wives £hall be neag, to bring in our meat
Te thee our most nodle sdviser;

Ahd pains shall be great, and bottles chall sweat,
And we ocurselves uix be wiser,

¥We'll labour and awink, we'll kiss and we'll drink,
And tithes shall oome thioker and thisker;

¥elll fzll te¢ our pldughk and get children _enow,
And thou shalt be learned old vicar,l

her ocontains a yeoman's

Come, Fortune's a whore, I sare not who tell her,
Would offer So asrangle a page of the eellar,

That should by his oath, $e sny man's thinking
And plage, have had a defence for hias drinking;
But thus she does 8%11l when she pleases %o palter
Inatead of his wages, she gives him a halter,

1. Beaumont and Pletcher, op,eit., {IIX, i1, pp. 279=280).



Chorus;: Three merry boys, and three nerry boys,
And three merry boys are we
As ever 414 awing in hempen strinz
tinder the gallows treell

The eook in this same play is also not silent in
his drinking: |

Drink today and drown all sorrow,

You shall psrhaps not do 1t tomerrow
But while you have 1t uae your breath:;
Thers is ne &rinking after deathl

Wine worke the heart up, wake# the wig,
Thers in ne oure 'gainst age bmd it.

It belpa the head-ach, cough and ptisie,
And 1% 1g for all diseames physie,

Then let us swill, boye, for our health;
Who drinks well, {oves the commonweslth
And he that will to bad go aober 2
Palls with the leaf, £8111 in Oafober!

Praise is mang t0 the "nut-brown ale” in vertes
&¥tributed to Maraton:

The nut-bhyown ale, the nut-brown ale
Puts down all drink when 1% is stalel
The toamt, the nutmeg, and the ginger
Will msake a sighing man a singer.
Ale given & buffet in the head,
But gicger under-props the brain;
When ale would strike a strong mandilend
Then mutmeg tempers it again,
The nut-brown ale, the nut-bromm ale
Puta down all 4rink when it is ntalci”

1. Besumont and Fletsher, op,o0is., (IIX, i1, 190)

-3 é%;g, {11, 11, 158).
3. orge Reuben Potter, Elisabethan Verss and Fross,
New York, 1928, p. 168,
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One of the most rollicking of the songs is a
pattern after which many of onr Kentusky mountain dallads

are made;

Baock and side go bare, go hare,
Both feot and hand go oold:

But, belly, God send thee goei ale enough,
¥hether it be new or eld,

I oannot eat hut little meats,
My stomaoh is not good;

But sure I think that I oan drink
%ith him that wears the hood,
Though I go hare, take ye no eare,

I am nothing a-~oold
I stuff ay skin so full within
0f jolly good ale and ola.

1 love ne roast but a muit~brown toass,
And a oyad laid im the fire;

A 1ittle bread shall 40 me stead
Muoh bread £:mdi desire

Nor frest mor smow, mor wind 1 trow,
Can burt me 1f I wold

I am 80 wraps, and thoroughly lapt,
Of Jolly good ale and eld.

And TAd my wife that aa her 1ife
Loveth well geod ale to sesk,

Pull oft arinks she, $ill yeo may see
The tearxs run down her cheeks,

Even 4otk she trowl to ma the howl
Byen as & muliwerm shold; _

And saith, '"Sweetheart, I took my part
Of $his jolly geod ale and old.

aAnd let them drink, till they nod and blink
Even a& good felleows should de

and they shall not miss to have the Dliss
Go0d ale doth bring men %o

And all poory souls that have soour'd howls,
Or have them lustily twowled,

S04 save the livea of them and their wives
Whether they be young or old,!
($3311(?) or Stevenson(?).)

1. George Reuben Potter, op.oit., p. 160,
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With all the feasating of the 17th century,
obesity muat have been generxal, but thers is little on
resord to show that it caused any undue comment. However,
"In a new book 0f Nr. Thomas Lodge entitled A Fig for Momus,
being sundry satires, eocologues, and epistles,....there is
an epistle to & lady shat wrote to him aaking both the
osuse and the remedy of purainess and fat, Giveth this

remedy:

Muoh sitting, snd long abatinence from oare,
Drinking of oily wines our fat prepare;
Egge, white meat, pottage, 40 inorease the same
And dring the waxing dody out of frame.

Let therefore men grown fat by glutteny

{For to the rest uwo mediocine I apply)
Opan & vein; or if that seem too sure
Use ouppings, and oft rubdings evermore.
Live in that air whioch is both hot and dry,
Watoh muoh, and sleeping little, hardly lie,
Walk msmoh, and toas, and tumble in the sun,
Delight ¢e ride, %o hawk, to hunt, to ran;
Drink litsle, gargarise, fly groaser food,
Or if some &eom & hare or partridge good,
Food modestly thereen, and if he hath
Some orowns to spend, go often to the Bathll

Bevertheless, he is of an opinion that fatneas is
no deformity, for fa$, elick, fair and full, is better lik'd
"
than lean, lank, spars and dull,®

In this same atrain is the sontiment expressed in

Q14 Fortunstus by Dekker:

l. G, B, Harrison, 4 Second Elisabethan Journal,
) $., . 28,
2. Pe 23.




indeloaia: +s.8 loan 4iet makes & fat wit,
Shadow{servant ). I had rathar de a fool and
wear & fat pair of schesks]
{r, 11, 305).
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Prozperity, leng periods of pesce, excitement
ereated by the discovery of new lands across the sea, and
the rapid changet oaused by inoreasing contaet and trade
with other nations all contributed to the joyoue, ocare-
free 8pirit that characterised the time. A fesling of
Jole de vivre permeated the entire country, from the
poorest to the noblest citisen. A%t no time since this
period has life in England heen 20 gay. No later age has
erowded 20 many holidayes and celebrationa into the calender,

Along with the regular ohurch holidays wers festi-
vala that had come down from pagan times., These added to
" the ordinary feaats such &8s aoccompanied weddings, ohristen-
ings, and other oelebrations formed & consideradble number,

One particularly interesting holiday was Shrove
Tuesday, known as Pancake Dey, which marked the beginning
of Lent. During Elisabeth's time, the religious aspeot of
the holiday loat i%ts importance, dut it remained a great
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gcoagion especially for school-boys and apprentices,

The eating of pansskes probably beoame a custom
of Shrove Tuesday because it waz necessary for every house-
hold $o0 use all the grease and drippings on hand before the
beginning of Lenten fasting. Therefore psncakes reigned
suprene, They ware always turned by tosaing them in the
air and oatohing them in the pan with the unoooked side
downward. There was great rivalyy ag %o vhg could moat
adroitly toas them,

This old oustom s£till survives in some of the
schools of England. Doye selected from every form try to
catoh & pancske that the schoel ogook tosser over a bar in
the schoelroom. The boy retrieving it unbroken is given a
prize by the school hatt.l

~ In Dekker's The Shoemaker's Holiday, the shoemaker
apprentices hear with joy the ringing of the paneake bell:

All; The panoake~bell rings, the pan-oake belll]

Trilill, my hearts!

ks thbrtvtz Oh aweet belll O delicate pan-
oakes

Open the doors, my hearts, and shut up the windows!

keep in the house, let out the panoakes §

The apprentiocee hasten te the new great hall where
the new lord mayor is giving a feast. Pirk continues %o
exult:

anéE:§§: %§§°§:;§3§:f§§1§°rggﬁ;fe:: 3:;j::i%::2

a8 ny lord-mayor; we may shmt up our shops,
and make holiday,
{" 11' 7‘ ,l

1. William 8, Walsh, Curiosities of Popular Customs,
Philadelphia, 1897, p. 884,
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In antiocipation of the feast that iz awajiting
them at the Lord liayor's feast, Firk gloats:

0 musical bell, atilll......There's cheer
for the heavens; venison-pasties walk up and
down piping hot, like sergesnts; besf and
brewiss ocons marching in in 4dry-vags, fritters
and panealkes oome trowling in in wheel-barrows,

~ hena and oranges hopping portersa‘-baskets,
eollopa and eggs in sonttles, and tarts and
custards ocomes gquavering in melt-shovels,
‘v' 1:. " )O

John Taylor, the Water Poet, in his Jack-a-Leng,
1630, vigorously attagks Pancake Day:

Commonly before nine there 18 a bell rung oalled
the Pangake~bell, ths sound whereof makes thousands
of people dintracted snd forgetful either of manners
or humanitie, Then there im a thing osl’d wheat'n
flowre, which the sulphory, neoromsnticks oookes doe
mingle with water, eggs :ziu. and other tragioall,
magioall inchantments, and them they put it litth
by 1listle into a frying-pan of boyling auet, whers it
makes & sonfused dismal hissing-~-like the ILernesn
snakes in the reeda of Acheron, 8%tix, or Phegeton-
until at laat, by the akill of the oooke it is trans-
formed into the forme of a flap-isek, whioh in our
translation is ocall'd a paneake, which omnious in-
santation the ignorsnd ﬁ:oylo doe devours very
BMil,‘tcn'h‘r“m their wits forsake th‘, and
they runne atarke mad, assembling in routs and throngs,
numberlesss_of ungovernable numbars, with unoivil
commotions .l

Pangakes are also mentioned in All's Well that
Znds Well in the answer of the olown:

£i% an
A panoake for Shrove-Tuesday,
(11, 11, 26),

1. ¥. 3, Walsh, op.cit,, p. 884,
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Sheep-shearing day, partiasnlsarly ir southern
England, was the ocoasien for muoch feasting. After the
shearing & plentiful dinner wae provided for the shearerse,
theiy briends snd the villagers. In Tuaser's Five Hundred

2eoints of Husbandry, under "The Ploughman's P ant-days,™

are the following linee referring to the feativity:

¥ife, make us a dinner, sSpere flesh neither ocorne, |
Make wafers and cakee, for our sheepe must be shorne; |
A% sheeps shesring, neighbors none other things erave
But good cheere and welaome like neighbours to have.l

The olown in The Winter's Tale lists the supplies
that are to be bhought for the theep-shearing feast:

Iet m» see; what am I te buy for cur sheep-
shesring feast?

Three pound of sugear, five pound of currants,
rice, -

¥hat wiil this sister of mine do with rice?

Bt my father hath made her gistress of the
foast, and

8he lays it on, Ste hath made me four and
Swenty nossgays

For the shearsrs, three-man-song-men all, and
very good ones,

L E SR E R RN ¥ N

T muat have saffron to aolour the warden piles;
maoe and daten?-

None, that's out of my note; nutmegs, seven;
& rage or two of ginger,

But that I may beg; four pound of prunee, and

Af many raisins o' the sun,

{Iv, 111, 86).

Christenings were always sttended with muod
fensting, and it apmara to have been the onstom for the

1. John Brand, Observations on the Popular Antiguities of
~ Grest Britain, London, 5333. Pe 4.
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women %0 carry sway as many of the confeotions as they

pleaged. In The Batchellor'a Banmua§, Dekker:

What oost and troudble it will bde to have all
things fine againat the Christening Day; what store
of sugar, biskets, ocomfita, and carawaysd, marmalet,
and marchpane, wﬁh all kinds of sweet suockers and
saperfluous banqueting stuff, with s hundred other
odd and needless trifles, whioh nl that time musat
£111 the pookets of Gainty damer,

It was ofSen ocustomary at ohristenings %o present
the baby with a&poons, umuliy apostle spoons, 80 called be-
cause of the figures of the Twelve Apoatles carved on the
tope, Since spoons snd oaundle ocups formed almont the ondy
artiolea of plate posssssed by the middle olasees, they
weres coneidersd handeome presenta. In The Nagnetio Iady
by Jonazon, Compase cays:

I come to invite ﬁur ladyship

To be & witness; 1 will your partner 2
Anéd give 1% a horn-spoon, and a trm-dish.

4nd in Bartholomew Faly:

And 81l this for the hope of two apoatle-
aApoons,
‘I. i. m’.

Bride~alss, from which the word bdridal is
derived, are wedding celedrations mentioned in many of the
plays., Cakes and wine were hrought to ghe church and played

1. H. 7. St‘?h@ﬂﬂﬂﬂ, Eliuh“thm 390210. 0 g“’it., p.?.BQ.
2. Jonson, The Magnetic lLedy, (IV, iii, 93).




108

& part in the wedding eeremony. In The Fanoies Chaste snd
Hoble by Ford appeers the following:

Bark the wedding-jellity!
¥ith a2 dride-oake, on my life %o agraee the

mptialal
{11, 11, 400

And in Jonson's ZThe Magnetie lady:

A man that'e bid te a bdride-ale, if he have
eake
And 4rink snough, he need not wear his stakas,
(x' 1’ 153’#

Beme osaks, known as sops, wes immersed in wine,
and the oup passed to the bride, te the groom and to the
rest of the company immediately after the ceremeny. 7The
allusions to this custom sre numercus., In The Taming of

She Shrew, Gremio desorides the wedding of Petruchie and
Katharine:

But after many osremonies acnc'

He oalls for wine: ‘A healthl' quoth he, ap if

He had bean aboard, oarousing %o his mates

After = storm: quaff'd off the mmsoadel

And threw the sope all in the sexten's faoe,
(III' 11, 171 )Q

And in Beaumont and Pletcher's The Sscornful Iady:

If ny wedding-smook were on
Were the gloves brought and given, the licence oome,
iere the rosemary branchets 4ip%, and all
The hippooras and oakes c?; a:a’drank off,
] p e
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In Dekker's 3gtire-Nastix;

S— S

Christmas wag the great day of the year for feast-
ing., All classes mixed in the merry-meking and hospitaliy
wag universal over the land., An HEnglish sountry gentlemsn
of the 15th and 16th ocenturies always held opem house, and
from daybreal his tenants and neighbors filled the hall,

The dinner was served "with especial sumptousness,
‘with groat attention peid to the 'dishes for show,' as
Gervase Markham oalls them, namely, faney dishes represent-
ing objeocta got up with great elaboration, but net meant
to be eaten,"®

Insepayable from the Chriastmas fesst was the doar's
head, served mpon a great platter garnished with rosemary
and bay leaves. neon's College, Oxford, has 8till msin-
tained the old oustom along with the singing of the ancient
oarol thst has acoompanied the bringing in of the hoar's
head for countleaz generations;

The boar's head in hand bhear I,

Bedeok'd with days and rosemary;

And I pray you, my masters, be merry,

ot entit in convivioe,

Caput Apri defere
Reddens laudes Domine.

John Brand gg,eggo p. 136,
He 2. Stepﬁanaoa, oﬁ,ogg.. p. 169,
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The boar's-heac, as I undesrstang,
is the rarest afsh in all thie lena,
Whioh thus bedeok®d with a gay geriand
Let ue rervire asantice,
Caput Apri deferv
Reddeng lsuder Domino.

Our steward hath provided this
In honour of the King of Blise,
Whieh en this day to be serv'd is
In reginensi atrie
Gapunt Apri defero 1
Reddmns laudss Domino.

Ben Jonson's Masqu introduces some

of the traditionmal ocomponenis of Christmas feasting,

"Minoced Pye” 1s present, as is thes "Wassel” or loving-cup,
"drest with ribands and rosemary." Usually the bowl held
lamb's wool and ag it passed from hand o hand, each drinker
shounted out "Naseaill™ Eating and 4rinking continued until
far into the night, and 1% ie reoorded that many of the

guosts were found among the rushes in the morning,

1, William Walsh, op.ods,, p.13%,
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CORCIIITON

The important rele played by food and arink in
Elisabethan literature was probably a refleotion of
national interest in the sudjeet stimulated by importa-
tions of new edibles, genersl prosperity, and s pericd of
pesce in whioh the aitisenry had time for thought upoen
domeatic matiera. In addistion, a well-nourished literary
eirsle, whose poetie flighte were never unsceompanied by the
eonsideration of creature comforis, played an important part.

In Shie peried thore are few records of starving
writers of any importance, In faot, aome prebably suffered
from t00 muoch feanting as 414 Ban Jonson, who hecame ohess
and gouty from over-induigonce. Zvan Robers Greene, whose
1life was one of vicissitudes, is said $0 have died of a sur-
feit of red~-herring and Rhenish wine., Perhaps there is a
stronger conneotion than we oan guess hetween the fLlawerirg of
the realistic drame in the 16th oentury and national plemiy,
Perhaps aome graine of truth lie in the worde of a wodern
writer that: "The Muser must be fed generously. Good meais
and aound winee fire and invigoyate the brain, They heat the
imsgination inte sending forth dasxsling and gli ttering heans,
An ascetio diet oramp® and ohilla a post's temper; it is a
fross to the fanoy, and nips the flower of postry in the
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bud. The sustained inapiratsion necessary %o f cadenss
of divine poetry is often found in *twp mttonoahojpl wolle-
peppered' and a hogahead of camry«um.""

In the same Stemper wrote Johm Taylor, the Water
Poes, in 1630;

A Poet by Water oan never be fired;

By the juiee of the grape the m. is inspired:

ot iy Saadng ot Tt Sorrens Some'rreiler "

Whatevey be she relation hetween th.v”eupcnnltnnaﬁ
atommoh and a flourishing of literature, i% is svident that
the general aly of joie 4e vivye that is the pervading
characteriatia of the comedies of this time, eould sgarcely
have existed under the reign of the Purilans, The “ess,
4rink and bde merry” philosophy of the Kligabethan period
would undoubtedly have heen chilled by the astitude toward
1ife sxpressed in Nrs, Cromwell's pronouncement that "the
kingdom of God 18 not meat and drink bhut righteocusness and
pense.” A generation saturated with "mute-brown” ale oounld
inconoeivably have derived any non-alehhélic cheer from M2,
Cromwell's punado, a prohibitien beverage conocostod from
toast, watey, and a fow ocurrsnis, |

The many saenes in the imna, in the taverns, and

1. Byron Steel, O Rare Ben Jensen, New York, 1928, p. 118,
2, m P 118,
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the many sonversations about eating and drinking all

gave an aotuality and versimilitude that makes the drama of
this period e faithful plieture of manners. "Infinitely
useful from & dramatie point of view ia familiar reference,
the sweeping up into the boly of the dialogue of the every-
ﬁay’realitita of the RElizadethan daskground, Food and
drink and furniture of Shakespeare's plays (amd even more
80 the work of many of his ocontemporaries), are all
Elisabethan, Titanis fleept on & bank of wild thyme,
o'eroanopied with English woodland flowers; Juliet's corpas
is atrewn with rosemary, like any properly coffined English
majden's; and the gardeners in Richard II bind up that
Tudor newcomer of fruits, 'the dangling apricost.'”l

In A loeking @ » for london and England, Adem
at Nineveh, brushing shoulders with Osesas, the Prophet,
chats of ale and red-~herring with mustard. In The Honest
Nhore, locale Nilan, we £ind cheess trenohers ensoribed with
poesies; asnd in ZThe Rape of Ingrece, in Roms are taverns
called the Mitre, the King's Head, and the Star; and the
ories 0of the oity inclnde suoh an anglioism as:

Bread and meak, bread and meat, for the

tander prisoners of Newgate,

True t0 the traditien of English ocomedy sinoe the

days when the first bhumorous charscter appesred in the oraft

1. Barley Granville-Barker, A4 Companion $0 Shakespeare
Studiea, New York, 1954, p. 198,
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playa, and when there was recorded one of the first
referencea %o British food in drame,

g:rzz Harstow, (hearest thou) bo, 71 Ther

podyng {pudding) in the pot.

it is the humble folk that are portrayed the more real- |
istically. 1t is iha servants - the pantlers, the cooks,
and the waiting~gpen ~ the foldiera, the apprantioces, the
yoomen and the tradespeople whose sonversatien so often
tumes to the engrossing subjest of eating and arinking. OFY
it is characters of the parsaite tyms, taken over from the
oommodia d'e)l arti - Greedy of Mascinger's A Hew Way to

Iy 014 Debis, Inoude of Beaumont and Pleicher's Love's
2ilarimage, Slipper of Oreene's James the Fourth, Calipee
in Massinger's, The Guardiss and Iasarillo of The Womean-
hater by Besumont and Fletoher and others - who never riae
sbowe the thought of a laden tadle,

"It 18 intereating te note for "the detail that

enables us %0 reareate the Elisabethan soene we go to a

dosen of other writers than Shekespeare.....Ffhere the ordinary
Elizsbethan writer is toplecal in the sitnation, oharacter-
isation and dislogue of an entire scene, Shakespeare is
topical only out of his superfluity in an aside, 2 simile,

an image, a flourish, & jest, Whereas the sontemporansous

1. Jesepk (Quinoy Adans, ehiof Pro-&hskass, ean Drap

. Hew York, 1924, p. 9% bel, G ovarl ot
Wakefleld, .

-1
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is of the very body of such a writer as Ben Jonson (also
Dekker, Heywoed, and others ), it is with Shakespeers largely
& matter of sepuradle incident,"}

In Dekker's Th fday 18 a detajiled

pioture of life among the journeymen andéd apprentices on
Panoake Day. In Shakespeare, Shrove Tuesday is merely men-
tioned in a aimile: "PFit as a peneake for Shrove Tuesday."
In taking the work of Shakespare ae & whole, there is little
evidense of muoh interest in food and 4drink, save on the part
of the gourmend Faletaff, Perhaps ShakeSpeare spoke of hime
8elf in the words of Longaville, a loxd of Navarre, in love's

Labour's Loes:

Ny mind ahall benguet, though the dedy pine:

Fat paunnches have lean pates, and deinty bitis

Make rioh the ribs, but hmkx\gt quite the witael
‘I. 1. ).

Henge in reconstructing the guatatork 1 1life of
Eligabethan England, we turn less often to Shakeapears than
to aome of his contemporsries -« writers who have given us 2o
"faithful & pioture of the manners of the day that their
value ag artiste 1a distinotly seaond teo their value ag sooisl

doouments, n2

It 48 %0 their wide use of the oontemporary ‘
1diom of 1life and their recurrent reference te food and drink
and oustoms pertaining therste, that we are indebted for a
priceleas insight into a part of the social life of 16tk

century England,

1. Harley Granville-Barker, op,oit., p. 187,
2. Ih;ﬂ, Pe 187.
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