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Acceptable Poultry Diet and Taste in La Framboisière's Gouvernement 

Necessaire À Chacun Pour Vivre Longuement En Santé (1600) 

I (DD) have sumbmitted on 21 November 2020 to Sir Sanjoy Bhattacharya,  

editor of the Medical History (Cambridge), Professor in the History of 

medicine and Director, Centre for Global Health Histories (CGHH), an 

article entitled "Fish, cancer and Paduan consilia in early modern 

time". Sir Sanjoy Bhattacharya answered on 23 November 2020 that he had 

already received from me on 8 August 2014 another article entitled 

"Cancer under the flag. Hemlock treatments in the French medical press 

of the Enlightenment". He added: "I (...) decided not to send one of 

your articles, not unrelated to what you sent me, out for full review".  

"So, please stop re-sending the same/similar articles to me again and 

again". I may understand that it is difficult to conceive that 

pre-history of research about cancer might need more than one and 

definitive approach. 

 

       Nicolas Abraham de La Framboisière (1560-1636), 

professor and dean of the Faculty of Medicine at Reims, 

introduced his Gouvernement necessaire à chacun pour vivre 

longuement en santé (1600) with this declaration: ‘our 

predecessors, writing to their most intimate friends, instead of 

kissing their hands, as is the practice today, used to beg the 

Creator, in their long letters, to give them a long and happy 

life in perfect health, as they could wish for nothing more 

precious and exquisite’ [2]. He explained that life is grounded 

on two principles: ‘natural heat, which is the main instrument 

of the soul, and the radical humour, which is used by the latter 

as food, as oil nourishes the flame of the lamp’. But our heat 

diminishes every day when it is used. We cannot repair what 

has been lost ‘to the same degree of perfection’ and ‘our heat, 

consuming the radical moisture, finally kills itself’. 

 

       Hence this ‘incredible desire’ to ‘retain our being’. 

Compared to this desire, what are ‘honour, fame, beauty and 

wealth’? Health alone can allow us to ‘conveniently conduct 

our personal affairs, deal with our workload, do our duty and 

live for our enjoyment’. To do this, ‘one must govern oneself 

as is required in the administration of things which are 

commonly called unnatural, although they are natural when 

we use them right’. Hippocrates and Galen defined them. They 

are six in number: air, drinking and eating, sleeping and 

staying awake, moving and resting, excreting the superfluities 

of the body, and controlling the passions of the soul [3]. 

Hence, La Framboisière will devote the largest part of his 

book to ways of using good food and avoiding as far as 

possible foods which are bad. 

 

       In this article, we shall concentrate on part of chapter 5, 

‘On flesh’, which must be understood as meaning ‘On meat’. 

Dealing with the matter as Galen does in the treatise On the 

Properties of Foodstuffs, La Framboisière first considers 

‘four-footed beasts’ and then deals with birds. Let us start by 

considering the first species of poultry that he mentions. 

 

From Chicken to Turkey 

 

        The classification of birds is based on five criteria: 

‘juice’, digestibility, the transversal factor of age, the degree 

of heat and the taste [4]. La Framboisière opens the chapter by 

considering birds which are ‘domestic’. In general, they 

‘occupy the first rank’ because ‘their juice in neither greasy 

nor thin, but moderate (moyen) and temperate’, as it is ‘neither 

excessively hot nor cold’. His compatriot Joseph du Chesne, 

also known as Quercetanus (1546-1609), confirms this 

statement with details in his Le pourtraict de la santé of 1627: 

‘By the term volaille, we usually understand dishes that are 

prepared using hens, chickens, or capons, which is the most 

ordinary and common food, and the best and healthiest one of 

all for the human body’ [5]. Du Chesne adds: it is especially 

good against diseases and for the ‘most feeble natures’ which 

they strengthen because ‘their flesh is the most temperate’ and 

‘does not easily turn into either phlegm, or black bile, or 

melancholy’ [6]. The latter will be characterized as ‘the most 

viscous of all the humours’ because ‘it is dry, cold and thick’ 

by John Macollo, in his XCIX canons, or rules learnedly 

describing an excellent method for practitioners in physic 

(1659): melancholy was a decisive element in the genesis of 

many diseases, especially cancer [7]. 

 

       Of course, chickens, which are ‘more delicate’ than hens 

and capons, have ‘a better juice than old roosters’ whose flesh 

is ‘nitrous and salted’. La Framboisière especially 

distinguishes the volaille d’Inde (the turkey), whose flesh is so 

friande (crumbly), but lacks taste to some extent. What recipes 

could season it? Let us consider what is proposed by an Italian 

cook such as Bartolomeo Stefani. His Arte di ben cucinare is 

supposed to have been written for a dinner given in 1655 by 

duke Ottavia Gonzaga for queen Christina of Sweden: his 

book became a classic of gastronomic literature. 

 

       In the first recipe, which might be called ‘turkey prepared 

the Swiss way’, along with the gallo d’India cooked on a spit, 

Stefani uses some mastice [8]. This word, which is now 

unknown, appears in the Diccionario della Crusca of 1612 

and refers to a fruit comparable with a ‘wild plum’ [9]. Other 

seasonings could be used to enhance the taste, such as cinnamon, 

salt and pepper, in wine. 

 

       In a second recipe, which we might also call the ‘four 

eagles dish’, Stefani puts mastice with the turkey to be cooked 
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in ‘a stone pot’ with another rather uncommon ingredient: 

garofani. Garofano corresponds to the plant now called dianthus 

or marigold and it is mentioned, in the Diccionario della 

Crusca, of 1612, along with many other condiments such as 

zettovàrio (an Indian plant of the genus curcuma), noce 

moscata, saffron, cardamom, etc., which are used ‘to warm up 

those who have a cold heart’ [10]. We learn that the French 

word for garofano was oeillet, another usual word for bétoine, 

(Engl. betony), a plant which gives off a fragrance of cloves 

[11]. 

 

       As with turkey alla Svizera, a wine can be used in the 

‘four eagles dish’: a malvasia, probably a light one, coming 

from northern Italy. It is also a high-quality dish that would 

receive its full enhancement with an eagle made of ‘paste of 

marzipan’. A final ingredient should be added to this recipe as 

well as to another dish, ‘meatloaves of turkey breast’: namely 

marrow. The recipe for turkey found here is it its full Italian 

version, with Parmesan cheese and ricotta [12].  

 

       For La Framboisière, the flesh of pheasant is ‘excellent, of 

good juice, easy to digest, and it generates good blood’. But its 

superior quality is perhaps to be ‘much more delicate’ than 

chicken and turkey [13]. Stefani recommends that the hunter 

who gets the pheasant ‘fat and young’, during winter, lets it 

stand for four days [14]. ‘It must be finely larded, roasted on a 

low fire with a royal dressing’. 

 

The Question of the Celebrated Royal Sauce 

 

       The recipe of this salsa reale raises many questions. On 

one side, Stefani provides the following recipe [15]. Take a 

cassolette that you fill with one ounce of cinnamon, half an 

ounce of garofani (with a fragrance of cloves?), three ounces 

of sugar, and one and a half glasses of vinegar. An ounce 

corresponds more or less to the quarter of a litre. The mixture 

must be put in the covered cassolette to boil on a low fire until 

it is half-cooked, so that it will be perfectly prepared. The 

sauce may be served with any type of roast. R. Laudan 

opportunely observes that ‘sauces, often with a sour base of 

verjuice or vinegar, had to be tempered with spices and sugar 

to ensure that they were balanced’, again in traditional 

accordance with humoral rules [16]. 

 

       The problem comes from the fact that a manuscript kept 

by the Library of the Royal Society is supposed to give, in 

1621, a recipe for Viande Royale. But it has been suggested 

that it was a transcription of another recipe taken from a 

cookery manuscript in the Arundel Collection, ‘reconstructed 

in the 19th- or early 20th century using elements from a 17th-

century notebook’ [17]. The manuscript is entitled Herbes to 

Season. Herbes to cure and it would have been copied by a 

woman named Grace Acton. This interesting recipe is 

intended to show how to make a viande royal (see photos 

below). It is transcribed and given as a genuine 17th century 

recipe in Stumbling into Historic Cookery [18]. Here is our 

transcription, where we introduce some punctuation: ‘Take a 

Greek or Rhenish wyne and clarifyde honie, mix them well 

with grounde rye & ginger, pepper cinnamon & cloves, 

saffron, sugar, mulberries and sandal-wood, boil the mixture 

and salt it and take care that it be thick’ [19]. Indian sandal 

wood produces an oil which is highly priced for its ‘distinctive 

fragrance, which has been valued for centuries’ and the fruit of 

one of its varieties, the quandong, is used for pies, chutneys, 

etc. 

 

       The cookery manuscript in the Arundel Collection was 

printed by the Library of the Royal Society in 1890 and the 

model for the recipe is supposed to be n° 332, entitled At a 

Feeste Roiall Pecockees shall be dight on this manner. But 

nothing really corresponds to the Viande Royale, even if it is 

included in a series of sauces. Another book, previously 

published, also gives the recipe attributed to Grace Acton [20]. 

But a key to the problem is provided by modern research. A. 

Willan and M. Cherniavsky write: ‘Forme of Cury (Model of 

Cooking), which dates from around 1390 but did not appear in 

print until the late eighteenth century, records the recipes of 

the master cook (whose name is unknown) at the court of the 

flamboyant, ill-fated English king Richard II’. The document, 

which ‘outlines a jumble of meat, fish, poultry and game 

dishes in a primitive script that is hard to decipher’, mentions 

a ‘Vyannd Ryal (royal meat), a multipurpose sauce of Greek 

and Rhenish wine thickened with rice flour and flavored with 

honey, ginger, pepper, cinnamon, cloves, saffron, Cypress 

sugar, and mulberries’ [21]. 

 

       Let us observe that the supposedly fake recipe from 

Middle Ages to Renaissance includes at least one ingredient – 

‘Cypress sugar’ - which might correspond to one mentioned 

by Stefani - the product of ‘sandal-wood’. 

 

Pheasant, Peasant, Vulgar Cabbage and Ascetic Paintings 

 

       The indications given above about pheasant emphasize 

the high social status of the people who could order such a 

dish, with special and exotic condiments. Is it by chance that 

medieval physicians claimed that the pheasant, which is 

‘warm and moist in nature’, ‘was the ideal food for the dainty 

stomach of the leisured class, convalescents and the young and 

the old, but it was thought to be harmful to manual laborers 

whose digestive tracts needed coarser foods’? [22] Hence, it is 

no surprise to read what Stefani has to say concerning the bird: 

‘peasants in the countryside so disgratiatamente enjoy’ - that 

is to say ‘unfortunately, disgracefully’ – ‘such a hunting 

trophy, that they have dared (siano avisati) to cook it with 

cabbage, or pastry’. 

 

       Cabbage is well-known as one of the ordinary foods of 

‘the lowest of the common people’ and at the same time one 

of the most denigrated vegetables from a medical point of 

view [23]. If the latter ‘are little esteemed in Renaissance 

dietetics’, as J. Céard has stated, [24] cabbage occupied the 
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front line position, along with turnips, squash and cucumber, 

as legumina that must be avoided, whether raw or cooked. 

Galen, in the treatise On the Properties of Foodstuffs, set the 

tone for the evaluation of cabbage when he wrote that ‘it has a 

bad juice and a bad smell’ [25]. Simeon Seth, a Byzantine 

physician who in the eleventh century provided another 

treatise On the virtues of foods, repeated that cabbage, ‘a hot 

and dry’ vegetable, produced ‘a bad juice which induces 

melancholy’ [26]. He added that cucumbers generate in the 

stomach a similar ‘viscous pituita’ or phlegm that 

‘accumulates greasy humours’ [27]. Prospero Calano or 

Calanius (1480-15..), from Sarzana, who practised in Rome 

and Bologna, published in 1538 a Paraphrasis in librum 

Galeni De inaequal intemperitie from which was extracted a 

Traité excellent de l’entretenement de santé (or An Excellent 

Treatise for Maintaining Health, 1550). We read in the latter 

that ‘cabbages, mostly those grown in summer, generate a bad 

and melancholy juice, if they are cooked twice’ [28]. 

 

       La Framboisière simply follows Galen, Seth or Calano 

and states that ‘cabbages generate bad juice, are harmful for 

stomach and sight, and produce horrible dreams’ [29]. He also 

writes that squash is not ‘as pernicious’ as cucumbers if we 

‘correct their aqueous character with saffron, pepper or 

another aromatic powder’ [30]. Thus, the balance between 

moist and dry was observed. 

Is it by accident that the Spanish painter Juan Sánchez Cotán 

(1560-1627) brings together cabbage and cucumber in the Still 

Life with Game Fowl, Vegetables and Fruits and again in Still 

Life with Game Fowl? 

 

 
 

Juan Sánchez Cotán, Still Life with Game Fowl, Vegetables 

and Fruits, 

1602, Madrid, Museo del Prado. – CC0 Public Domain 

Designation 

 

 
 

Juan Sánchez Cotán, Still Life with Game Fowl, 1600-1603, 

Chicago, Art Institute. – CC0 Public Domain Designation 

 

       It has been argued that these still life paintings, by a 

man who, after his career as an artist, entered the Carthusian 

monastery of Santa Maria of El Paular, embodied a retreat 

from the world and its pleasures [31]. In this way, they 

might also constitute an invitation to restrict oneself to the 

worst foods as a form of self-mortification. A. Willan and 

M. Cherniavsky have rightly stressed an ascetism that 

‘strongly influenced the monastic orders established in later 

centuries’ – and a more general Christian diet – which had 

condemned the ‘over-enjoyment of rare and succulent 

dishes’, since the time of Joannes Cassanius or John the 

Hermit [32]. 

       This asceticism would not be implausible in a time and 

a culture which cultivated – apart from the luxurious 

lifestyle of high society – the criticism of the ‘industrious 

artifice’ which, especially due to the French influence, 

contaminated the Italian cooking of the Renaissance. A. 

Gazzoni has outlined this austere appraisal of banquets 

where meats were served in gold or silver dishes, and he 

notices that, ‘symbolically, it was properly big game, which 

lived closest to rough ground, which was the most 

extravagantly coated, dressed up and stylized in the most 

refined images’ [33]. 

 

       Earlier, we mentioned turnip, along with cabbage, as 

some of the worst vegetables which must be rejected. G. 

Ruozzi refers to the Bolognese Giovanni Sabadino Arienti 

(c. 1445-1510) and his collection of short stories Le 

porretane (1483) for another socio-cultural observation 

[34]. When the peasant Zuco Padella takes food belonging 

to the noble Lippo Ghisilieri, he does not commit ‘an 

occasional theft due to need or hunger’, but his act is ‘a true 

and real defiance, systematic and repeated, of the privilege 

of class’. ‘At the end of the struggle which opposes the 

losing peasant to the winning lord, the latter gives the other 

precise warnings on the social hierarchy of the fruits coming 
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from trees and ground: Next time, leave the fruits of my 

peers and eat those of yours, which are turnips, garlic, 

leeks, onions and shallots with sorghum bread’. 

 

       R. Laudan stresses the fact that ‘root vegetables and 

legumes’, ‘dry and cold’, were ‘better suited to the coarse 

constitutions of peasants than the delicate stomach of 

nobles’, so that ‘a chef who decided to serve them 

nonetheless would make sure they were stewed to add 

warmth and moisture’ [35]. Thus, all those leafy vegetables 

such as ‘chard, marrow and onions’, which came from the 

ground and were wet and cold, ‘could be redeemed by 

frying’. Laudan adds: ‘Not surprisingly, an observer noted 

that in the reign of Henry VIII, Englishmen either ignored 

vegetables or treated them as a food more meet for hogs and 

savage beasts to feed upon than mankind’. 

 

       More specifically, M. W. Adamson took as the best 

example of the regimen of ‘common people’ the pages 

written by Jacques Dubois or Sylvius (1478-1555) ‘for the 

poor and for plague and famine victims’ [36]. ‘Dubois 

follows medieval medical doctrine with his statement that 

people engaged in heavy physical labor have different 

dietary needs from those with a more sedentary lifestyle, in 

which category he counts the nobility and intellectuals’. 

‘The cookery of the poor, according to the sixteenth-century 

author, consists mainly of gruel, soups, and ragouts whose 

main ingredient is bread. Cheaper types of bread included 

barley, rye, and oats breads, and in time of famine breads 

from ground rice, beans, millet, chestnuts, bran, or any other 

edible plant. The bread is cooked in water with butter, stock, 

cow’s milk, cider, cabbage, or beer’, etc. 

 

From Partridge, Woodcock and Quail to Lark, Dove and 

Pigeon 

 

       According to La Framboisière, these birds are supposed 

to share four of the same five qualities: good juice, easy 

digestibility, age and taste [37]. 

 

       Partridges exceed all the others in good taste and 

delicacy. ‘Judging from the three recipes contained in the 

cookbook of Apicius, and in the Middle Ages’, this ‘warm 

and moist bird’ was regarded ‘as the healthiest of all the 

game birds’, ‘especially when the bird was not cooked 

immediately after it had been killed, but several days 

later’[38]. Young partridges are even better, but woodcocks 

are less so, and their flesh ‘is not so delicious and of such 

good digestion’. 

 

       Among quails, which are more appreciated in autumn 

because they are fattier, the young ones are also better. 

Stefani distinguishes partridge and beccasico (snipe) as ‘the 

most delicate and esteemed’. Partridges have ‘their season’ 

– from November to February – and the figlioli, or young, 

which are called pernigoncelli, must be eaten earlier, from 

August to October. Woodcocks are also better during 

summer, in August and September. 

 

       Was English cooking different from the continental sort, 

as concerns poultry? Willan and Cherniavsky write that, ‘at 

the start of the XVIth century, English cooking, like that 

elsewhere in Europe, followed medieval traditions’[39]. 

But, as the century progressed, ‘to a degree, the English 

compensated for their conservatism with a variety of meats 

and fish that could not be matched on the continent. 

Venison, partridge, grouse, pheasant, duck, and rabbit were 

commonplace, as elsewhere, but British cookbooks added 

teal, woodcock, heron, gull, bittern, larks, thrush, and more, 

some caught by the popular sport of falcony’. 

 

       What were the appropriate recipes using partridge, 

woodcock and quail? They must be roasted, and the cook 

will be careful to cook the woodcock over high heat ‘and 

turn the spit with alacrity. A difference separates partridge 

and quail with regard to the larding: it is recommended for 

partridge, allowing for the royal sauce described above, but 

Stefani does not like quail larded with slices of bacon 

because the flesh goes to pieces and dries out. 

 

       As a ‘very hot food’, quail will be accompanied, in a 

recipe provided by one of the most famous Italian authors of 

gastronomic literature, Bartolomeo Scappi (1500-1577), by 

an ingredient which has similar qualities: namely, fennel 

[40]. Adamson observes that fennel, classified by medieval 

physicians as dry and warm, had been used since Antiquity, 

as stalk, in stews and pickles and that it was ‘recommended 

for cold complexions and climates’[41]. ‘Quails are hardly 

mentioned in medieval cookbooks and dietetic texts’ 

because it is suspected of being harmful, as they ‘fed on 

poisonous plants such as hellebore’ [42]. ‘Pomegranates, 

nuts, and cinnamon supposedly help prevent any negative 

side effects the consumption of quails may have." 

 

       The quail recipe given by Scappi could be used for 

other birds as well: woodcock, swift, ortolan, goldcrest, 

lark, dove, thrush, and blackbird [43]. We pause here to 

consider only the lark, dove and pigeon. 

 

a) Larks  

 

       Could we have here a variation in cooking culture 

between two books of recipes which are provided for 

different regional areas such as Rome and Mantua? In 

Scappi (Rome, 16th cent.), could it be that the lark, like the 

thrush and the blackbird, can perhaps be cooked in a more 

medieval way, ‘with a laurel leaf, and a slice of bacon, or 

with sausage’? [44] As in so many Renaissance recipes, it 

will be served ‘with bitter orange sugar, and salt as well’ 

[45]. In Stefani, a century later and in Lombardy, the 

preparation seems at the same time closer to the natural taste 

of the flesh and more embellished [46]. Lark must be 
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roasted ‘anointed with butter, with a layer of salt, sugar, 

cinnamon and crushed bread, and sage leaves’. It will be 

served with crushed eggs and lemon, and covered with ‘a 

very delicately cut pastry’ [47].  

 

b) Doves 

 

       However, some ingredients are reversed in the respective 

recipes for dove [48]. That provided by Scappi may seem 

closer to the original taste of the flesh, with its pastry of fine 

flour, sugar, salt and some fennel as with quails. Dove is 

‘especially delicate’ in Stefani’s receipt, where a piece of 

bacon – as in more rustic cooking – is still added, the bird 

being roasted ‘with oil, or butter, or wrapped in paper’ [49].  

 

c) Pigeons  

 

       For La Framboisière, these constitute the worst variety 

of the ‘hot’ birds. In fact, they are ‘bien chauds’ so that they 

‘easily light the fire in the blood’, with two consequences: 

they are harmful for ‘people whose body is inclined to fever 

and leprosy’; and they excite the libido. Moreover, if young 

pigeons compensate for the heat by having a flesh which is 

‘still moist and tender’, that of old birds is ‘dry and hard’. 

 

       How can cooking remedy these defects? Stefani has a 

specific solution: the minestrone and suppa of pigeon. The 

first mixes the pigeon's flesh, rubbed with a piece of bacon, 

with many ingredients: bread crumbs, cheese, pine nuts, 

three ounces of marzipan, pepper, nutmeg, cinnamon, 

betony (garofani, see above) and petroscemolo. This last 

word corresponds to the modern prezzemolo (parsley) [50]. 

The Diccionario della Crusca compares the petrosellino to 

celery: both plants were called apium (Ital. apio) by Pliny 

the Elder [51]. Pigeon soup’ compensates for the dryness in 

a different way [52]. The bird is cooked in a mixture of milk 

and wine called malvasia, which is left to cool. One must 

put inside the pigeon some pane di Spagna (bread of Spain), 

soaked in the same wine, sugar and cinnamon. The bird will 

also be covered with ‘pistachio milk’ and pine nuts. 

 

       The sophistication of the meal and its peculiar 

components are highlighted by a last touch of presentation 

final presentational touch: on the dish, the cook will arrange 

un Rebesco di fiori, that is to say probably an arabesco of 

flowers ‘made of a paste of marzipan icing' which forms ‘a 

delicate cover of sugar’…[53] Obviously, pigeon could be a 

distinguished food for distinguished people. G. Ruozzi 

mentions another case of ‘theatrical and princely 

scenography’ among Stefani’s recipes: strawberries in white 

wine are served with birds in marzipan that seem to want to 

catch them [54]. M. W. Adamson recalls that pigeons and 

doves, ‘warm and moist in nature’, ‘praised as excellent 

food’ and full of dietetic qualities, were already, in the 

Middle Ages,. ‘upper-class fare, often served roasted or in 

the form of pies ’ [55]. 

       If pigeons are ‘hot’ and bad birds for La Framboisière, 

Du Chesne subjects them to an absolutely different medical 

scrutiny. ‘They are a very good food, generate good blood, 

and warm and strengthen the stomach’ [56]. They especially 

benefit old people and those who are subject to diseases 

'caused by cold'. 

 

 

Porn-Food: Goose and Duck 

 

       In general, La Framboisière writes, the animals which 

live in ‘aquatic places’ have a flesh that is moist, viscous, 

loaded with excrements and more difficult to digest’, unlike 

those living in mountains, whose drier air gives them ‘a 

harder flesh, with less or no grease’, which allows them to 

be ‘kept for more days without corruption’ [57]. Among 

these ‘aquatic’ animals, geese, ducks, cranes and storks are 

birds which are bad to different degrees [58]’. The last two 

are the worst, having ‘hard flesh’, and a ‘greasy and 

melancholic juice.’ Geese are also hard to cook but their 

wings ‘are not worse than others’. If some of the ‘best 

tables’ appreciate them ‘freshly salted’, Du Chesne writes, 

the old ones, cooked with cabbage to make ‘a white, heavy 

and good soup’, are ‘commonly eaten by villagers and poor 

people’ [59]. 

 

       The Diccionario della Crusca of 1612 says the anitra 

(duck), also generates ‘greasy humours’ [60]. Stefani 

agrees: this food ‘fills the body with much moisture’ when 

one eats too much of it [61] But the flesh can be ‘very 

delicate’ and ‘please all’, especially if it is roasted, ‘full of 

fragrant herbs, with bacon and other ingredients such as 

brogne’. This word does not appear in the Diccionario della 

Crusca, but it corresponds to the modern prugne 

‘plums’[62]. Damsons were the best, followed by those of 

Lombardy. Let us make space, finally, for a special recipe. 

Lancelot de Casteau, in his Ouverture de cuisine written for 

several prince-bishops of Liège of the 16th – 17th centuries, 

wrote: ‘Take a duck which is garnished with small lardoons 

and put it to boil with Spanish wine; when it is almost 

cooked, take slices of fresh lemon and chestnuts, cooked 

and peeled, nutmeg, cinnamon and sugar, and steam them 

well. Then take small stems of sage and wet them in a 

porridge made of white flowers and egg yolks, fricassee the 

sage in unsalted butter, and throw everything on the duck in 

a dish’. You may serve it in this way or, if, on tasting, it 

does not have enough flavour, you can sprinkle – or stitchî 

as they say in Liège – some extra sugar [63]. There is no 

doubt that such a preparation could conceal in the best way 

recommended by Galen the ‘greasy humours’ and the 

‘moisture’ that porn-food required. We may wager that the 

prince-bishops’ subjects were accustomed to another type of 

‘coarse food’, often reduced to gruel spiced with sage, one 

of the herbs most commonly used in dishes eaten by the 

poor [64]. 
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