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      Chapter 1

      The Renaissance Kitchen and the Experience of Dining

      
         
         
         
         An Introduction

         
         
      

      
      This is the story of cooking and eating. It is about the experience of dining and
         the orchestration of a meal in Renaissance Italy. We’ll move from the kitchen, to
         the acquisition of goods, to food preparation and final presentation at the table,
         both in the city residence and the country estate. It is about how, what, and where
         people ate and what went into the preparation of a meal. We will look at the cast
         of characters who made it all happen—including the cook, the steward, and all those
         involved in creating and serving a meal—and explore just what their duties were. It
         was the steward, for example, who oversaw everything that happened in the kitchen
         including ordering supplies and creating the menu and controlling exactly how the
         meal was served; the head cook was the main figure in the kitchen, and he was in charge
         of his team of at least one undercook, helpers, and apprentices. We’ll examine letters,
         like those of Isabella d’Este (1474–1539), marchesa of Mantua; a prolific letter writer,
         she had a keen interest in food, acquiring recipes for favorite dishes, and seeking
         to hire the perfect cook. We’ll use household inventories, like those of Laura Pallavicina-Sanvitale
         (ca. 1495–1576) of Parma, to “walk” through the homes of the middle and upper classes
         to see their kitchens, pantries, wine cellars, and dining spaces and how they were
         stocked. We’ll read culinary treatises and contemporary cookbooks, like those of Cristoforo
         da Messisbugo, chief steward at the court of Ferrara in the early sixteenth century,
         and Bartolomeo Scappi, master cook for Pope Pius V in mid-sixteenth-century Rome.
         These books provide us with details about menus, meal planning, and specific meals
         and staffing. We’ll look at specific events, like the banquets hosted by such dignitaries
         as Cardinal Pietro Riario in Rome (1473), and we’ll see just how these grand meals
         were orchestrated, from planning the menu to decorating the tables and serving the
         many courses.
      

      
      Our story begins in the late-medieval kitchen, dating from the late fourteenth to
         the early fifteenth century (chapter 2), then turns its focus to the Renaissance,
         the late fifteenth through the sixteenth century (chapters 3, 4, and 5), and ends
         in the 1660s (chapter 6); the later seventeenth century and the eighteenth century
         witnessed many decisive changes in the evolution of cooking and are not part of our
         story.[1]  Naming historic periods like medieval or Renaissance is confusing at best. For one
         thing, the Middle Ages was a vast period spanning many centuries from the decades
         following the fall of the Roman Empire in the fifth century and the beginnings of
         Christianity to the birth of the Renaissance in fifteenth-century Italy.[2]  For art historians, the Italian Renaissance was defined by Leon Battista Alberti
         (1404–1472), whose treatise On Painting (Della Pittura, written 1435–1436) laid out the principles of perspective already in use for the
         painter; it was both a theoretical treatise and practitioner’s guide. Yet, for culinary
         historians, Alberti’s work falls in what they consider the late Middle Ages, and as
         Ken Albala has noted, Maestro Martino’s cookbook, Il libro de arte coquinaria or The Art of Cooking (1470) (figure 1.1), embedded within the work of Bartolomeo Sacchi (also known as
         Platina, 1421–1481), titled On Right Pleasure and Good Health, “was the last of the great medieval cookbooks, but points the way to the next period.”[3]  So for simplicity’s sake, I have chosen to use Maestro Martino and his work as the
         transitional marker from medieval to Renaissance. In some ways, Martino did for cooking
         what Alberti did for painting with his codification of linear perspective. Martino’s
         book reflects a radical transformation of medieval dietary and convivial customs just
         as Alberti’s work transformed the pictorial field of the canvas into a window onto
         the world, thus changing the way in which a painting was conceived, as we see in the
         painting attributed to Piero della Francesca, titled The Ideal City, painted circa 1450 (figure 1.2). Alberti was an architect and scholar, educated
         in Padua and Bologna. After accompanying Pope Eugenius IV (1383–1447) to Florence
         as his secretary, Alberti wrote in his preface to On Painting that, upon seeing the works of the architect Brunelleschi, the sculptor Donatello,
         and the painter Masaccio, the arts could be revived as they had been in antiquity.[4]  According to Alberti, then, these artists were the foundation of the Renaissance.
      

      
         Maestro Marino of Como, Frontispiece, Libro de arte coquinaria, 1470.
            

            Source: Commons.Wikimedia.org.
            

         

      

      
         Attributed to Piero della Francesca, The Ideal City, ca. 1450.
            

            Source: Commons.Wikimedia.org.
            

         

      

      By transforming Martino’s recipes into Latin, Platina, a humanist who was appointed
         Vatican Librarian by Pope Sixtus IV to whom he dedicated his Lives of the Popes, paid homage to Martino, whose book was the first cookbook deemed worthy of the printing
         press.[5]  Platina’s text is “the first systematic treatment of the art of cooking, dietetics,
         culinary hygiene, the ethics of eating and the pleasures of the table.”[6]  Martino’s extraordinarily important book is the cornerstone of Platina’s—all but
         ten of the 250 recipes in Platina’s book are Martino’s, and it is likely that the
         two knew each other. In 1461, Platina went to Rome with his student, the newly appointed
         Cardinal Francesco Gonzaga, who in June 1463 introduced Platina to the legendary household
         of the famous and powerful Ludovico Trevisan, patriarch of Aquileia, a political prelate
         in 1450s and 1460s Rome.[7]  Trevisan, born in Venice and educated in Padua, was well known and admired for his
         love of entertaining in his house near San Lorenzo in Damaso. He was obsessed with
         obtaining the finest and most unusual foods and wines for his guests. So it is no
         surprise that he sought the services of the greatest cook of his times, Maestro Martino
         di Rossi. Martino was born in the Blenio valley of Ticino (near Como); he served his
         culinary apprenticeship at the rectory of San Martino Viduale and worked first in
         Lombardy at the court of Francesco Sforza (1401–1466), duke of Milan, before coming
         into the employ of Trevisan (1458–1467) and moving to Rome. Martino’s work (probably
         written there, 1464–1465 and updated in subsequent versions) divides the history of
         cooking into two distinct epochs: before Martino and after Martino.[8]  His book continued to circulate until the middle of the sixteenth century. As a
         cook, Martino described each and every phase of the culinary process in some detail—it
         marks a genuine, qualitative leap from the past. He paved the way for future cooks
         like Bartolomeo Scappi, whose work was published 100 years after Martino’s (1570).
         Maestro Martino, to whom we will return in the next chapter, was not alone; many other
         writers throughout the centuries compiled culinary treatises and cookbooks.
      

      
      Culinary Treatises, Cookbooks, and Their Authors

      
      Printed cookbooks and culinary treatises became fairly common in the sixteenth century.
         Some of the most ambitious and comprehensive cookbooks and dining manuals were published
         during this period, and all but one of the ones considered here were written by stewards—Cristoforo
         da Messisbugo of Ferrara, Giovanni Battista Rossetti of Ferrara, and Domenico Romoli
         (called Il Panunto) of Florence, for example—and they usually dedicated their works
         to their illustrious employers. Messisbugo’s book is dedicated to Cardinal Ippolito
         d’Este, while Rossetti’s is dedicated to Lucrezia d’Este, duchess of Urbino; Bartolomeo
         Scappi, master cook to Pope Pius V, dedicated his book to his immediate superior,
         the pope’s chief steward, Francisco Reinoso, for whom he had a great affection. These
         books were meant for the use of individuals who were superior to the cook, such as
         the chief steward, as an aid in deciding on dishes and planning menus for the master.[9]  Cookbooks were documents that helped to preserve for posterity a record of how the
         master lived and his achievements in gracious living. Today, these works are valuable
         sources of information, providing the modern reader with insights into the workings
         of the kitchen, staffing, meal planning, menus, eating habits, and dining practices.
         There is literature on banquet management and the duties of the steward written by
         Giovanni Battista Rossetti, Cesare Evitascandalo, and Vittorio Lancelotti. As well,
         Vincenzo Cervio (d. ca. 1582) wrote about the duties of the carver in his Il trinciante (the carver), first published in Venice in 1581 by Francesco Tramezzino and then
         again in Rome in 1593.[10]  Cervio worked first for Guidobaldo II of Urbino, but by the 1540s he was the trinciante (carver) for Cardinal Alessandro Farnese (1520–1589) in Rome. Cervio gives specific
         details about carving all kinds of meats, birds, fish, fruit, and vegetables (seventy
         separate instructions), much of it done at the credenza or at the table—for show, as a kind of entertainment. Interspersed with the text
         are woodcuts, such as the carver’s two-pronged fork and slender tapered blade. Cervio’s
         text is exhaustive with whole pages devoted to a single item.[11]  Reale Fusoritto da Narni, who took over Cervio’s position with Farnese, enlarged
         the original manuscript to include a dialogue with his colleague Cesare Pandini, Farnese’s
         maestro di casa (housemaster), as well as descriptions of banquets, observations on carving, and
         information on various household offices. He included, for instance, the banquet hosted
         by Pope Clement VIII (1593), complete with a description of the setting, the guests
         who attended, and the menu, in this case, an elaborate, seven-course meal. Fusoritto
         drew on a larger and more detailed manuscript by another friend and colleague, Cesare
         Evitascandalo.
      

      
      Each of the books under consideration here is unique in terms of content, organization,
         and presentation. Messisbugo’s Banchetti, composizioni di vivande e apparecchio generale or Banquets, Composition of Dishes and General Presentation (1549) lists all the furnishings, provisions, and equipment needed for a banquet and
         the necessary spices and ingredients, household supplies, and personnel along with
         illustrations. He then outlines and describes actual meals that took place at Ferrara
         along with their menus and all the entertainments, and he concludes the book with
         recipes (we will return to Messisbugo in the next section).
      

      
      Born of a noble Ferrarese family, Giovanni Battista Rossetti was the chief steward
         to Lucrezia d’Este, duchess of Urbino, and author of Dello scalco (1584). In their introductions, both Rossetti and his publisher, Domenico Mammarello,
         praised Messisbugo and Scappi but pointed out that Rossetti covered material not dealt
         with by either one, looking at menus and provisioning them from the point of view
         of the organizer rather than the cook and kitchen staff. Rossetti’s treatise starts
         with household stewardship and the art of organizing services associated with cooking
         and dining, followed by extensive menus for specific events, which he devised and
         then handed over to the cook to prepare. Rossetti does not include recipes; rather,
         he is interested in planning the menus, which could be adapted depending on the number
         of guests. A menu was created as a plan to be followed and later used as a list that
         could be checked as the work was completed.
      

      
      Domenico Romoli (La singolare dottrina or The Singular Doctrine, 1560), by contrast, separates professional skills and problems of staffing from
         the calendar of seasonal products and provides relevant information on the quality
         of ingredients. Romoli divides his work into twelve books. In Book I, he outlines
         the broad array of responsibilities assigned to household officials: the purchasing
         agent, the master’s personal cook, the sideboard attendant, the wine steward, among
         others[12]; and as chief steward to Pope Julius III (and a cardinal prior to that appointment),
         he was expected to take care of the pope’s dining requirements. Romoli’s La singolare dottrina aspires toward the kind of elegant, erudite expression appropriate to persons of
         good breeding. A Florentine gentleman from a distinguished family, Romoli started
         his career as a cook, which explains his nickname, Panunto, meaning oiled bread. In
         Book IV, Romoli refers to meals for the entire year whose menus he drew up in 1546–1547,
         and he includes 150 recipes in Book V. Book IX is devoted to dietary concerns with
         special reference to nutritional variety and complexity, where taking responsibility
         for an individual’s health is the objective; the real focus is not food, but rather
         the body of a nobleman or prelate, and it is this aspect of Romoli’s book that recalls
         Platina’s concerns about diet and health. La singolare dottrina, then, is a health book written for stewards whose primary responsibility was the
         health, welfare, comfort, and pleasure of their master.[13] 
      

      
      The book penned by our master cook, Bartolomeo Scappi, perhaps the most comprehensive
         of all, encompasses all the major concerns: the cook, the kitchen, the quality of
         supplies and provisions, curing and preserving food, and a precise inventory of all
         the pertinent household equipment. There are lists of banquets and dinner and lunch
         menus for every day of the year, taking into account the seasons and the requirements
         of religious observance (fast days versus feast days), and recipes (more than one
         thousand) arranged according to ingredients and culinary preparation. A more in-depth
         look at Scappi follows in the next section.
      

      
      Works like those discussed above continued to be published well into the seventeenth
         century and later; however, the three books by Cesare Evitascandalo (Dialogo del trinciante, Il maestro di casa, and Libro dello scalco), while published in the early seventeenth century, were written in the 1570s and
         continue the traditions of Rossetti and others. With Vittorio Lancelotti’s Lo scalco prattico, published in 1627, we see a change. No longer do we see the profusion of dishes
         on the table; he streamlined the banquet.[14]  Lancelotti reduced the number of dishes from twelve or sixteen to six or sometimes
         even three to a course. Unlike previously, when a simple sauce would do, Lancelotti
         called for several garnishes with the intent to focus the attention on the lavish
         ingredients of the dish. Many of the culinary works that we will be looking at were
         directed toward the professional and were meant as guidebooks for the household manager
         or the head steward. This is certainly the case with Mattia Geigher’s Li tre trattati, published in 1639, and Francesco Liberati’s Il perfetto maestro di casa, first published in 1658. One writer, Giovan Battista Crisci, whose Lucrena de corteggiani was published in Naples in 1634, provides the first extensive list of the food products
         and specialties from Abruzzo to Puglia, the Campania (Naples), Basilicata, Calabria,
         and extending into Sicily. These culinary writers and the seventeenth century are
         the subject of chapter 6; for now, two of the most significant books and their authors
         deserve special attention.
      

      
      A Cook and a Steward

      
      Ironically, one of the most important cookbooks of the sixteenth century was written
         by a master cook, Bartolomeo Scappi (d. 1577), rather than by a steward. Much of what
         we know of Scappi’s life is gleaned from a close reading of his text, L’arte et prudenza d’un maestro cuoco (The Art and Craft of a Master Cook) (1570; figure 1.3), combined with a few documentary details found in his will and
         death notice. Whereas, in the case of the high-born steward, Cristoforo da Messisbugo
         (1500–1548), the archives yield far more factual information, yet what is missing
         in his life story, which is based (as is Scappi’s) on financial documents and menus,
         is his personal voice, an account of his formation as steward, courtier, and author.
      

      
         Portrait of Bartolomeo Scappi from The Opera of Bartolomeo Scappi (1570): L’arte et prudenza d’un maestro cuoco (2008), p. 96. Translated and with commentary by Terence Scully.
            

            Source: Photo courtesy of the author.
            

         

      

      Scappi’s career lasted thirty years, beginning in 1536, the year Cardinal Lorenzo
         Campeggio (1474–1539) hosted a banquet in honor of Holy Roman Emperor Charles V at
         his home in Trastevere (Rome, April 1536; see the section titled “In Search of a Menu”
         in chapter 4)—a meal Scappi records in Book IV, where he stated in the preamble that
         it was one “that I have made.”[15]  From this and his close reading of Scappi’s text, Terence Scully has suggested that
         Scappi was established enough as a master cook to be employed by Campeggio, a position
         lasting until the cardinal’s death in Rome in July 1539.[16]  After Campeggio’s death, Scappi came into the employ of Cardinal Marino Grimani
         (cardinal from 1527 until his death on September 28, 1546) in Venice; Scappi’s text
         reflects his extensive knowledge of Venetian cuisine. By the end of the 1540s, Scappi
         was again in Rome and he attended the 1549 conclave as the master cook to Cardinal
         Rodolfo Pio di Carpi.[17]  Scappi refers to Carpi twice in his Opera: Book I opens with mention of Carpi and the latter’s wish that Scappi take Giovanni
         (to whom this book is addressed) as his apprentice, and then again in the preamble
         to Book VI, Scappi declares he served Rodolfo Pio as cook and that Giovanni was part
         of the household. He remained there until Pio’s death in 1564.[18]  The year 1564 was a milestone in Scappi’s life—Scappi moved from serving cardinals
         to serving a pope, Pope Pius IV, for whom Scappi prepared frogs in the way he liked
         them and for whom he often made barley gruel. The year 1566 witnessed the solemn festivities
         celebrating the coronation of Pope Pius V (died 1572), and Scappi became his personal
         cook as he states on the frontispiece of his Opera. At the peak of his career in the 1560s, Scappi was likely compiling his book while
         he was training Giovanni as a cook. Bartolomeo Scappi was not merely a cook; rather,
         he had achieved some standing at the papal court. By 1571, Scappi had received such
         honors as a Lateran count and macebearer.[19]  And in 1572, Pope Gregory XIII had appointed him steward of his household (maestro di casa). Scappi died in Rome on April 13, 1577, and the following day he was buried in the
         church of Sts. Vincenzo and Anastasio alla Regola, where the guild chapel of the brotherhood
         of cooks and pastry men was located.[20]  
      

      
      While Scappi was master cook for three cardinals and two popes, Cristoforo da Messisbugo
         (1500–1548) served the Este family of Ferrara from 1524 until his death; his Banchetti was published a year later (figure 1.4). Not only was Messisbugo the chief steward,
         but also the superintendent (1543) of the duke’s estates and administrator of provisions
         and salaries for the entire court.[21]  He was a rich and influential man, distinguished enough to invite Duke Ercole d’Este
         (1508–1559) to dine at his home on the feast of St. Anthony on January 17, 1543—a
         private dinner for twenty consisting of seven courses without veal or capons.[22]  Messisbugo was a personality of high profile, traveling extensively as Alfonso d’Este’s
         ambassador to Milan, Bologna, and Venice, and his appointment as the “under-bursar
         of the duke” and the title of Palatine count conferred on him by Emperor Charles V
         mark significant events and landmarks in his life.[23]  His role as the financial manager to the duke enhanced the value of his menus and
         recipes in the light of his role as an organizer of celebrations and banquets. Ercole’s
         younger brother, Cardinal Ippolito d’Este (1509–1572), for whom Messisbugo also worked,
         was a close friend of Ridolfo Campeggio, son of Cardinal Lorenzo Campeggio, for whom
         Scappi was already working in 1536—Scappi never mentions Messisbugo or his work, but
         could they have known of each other?
      

      
         Cristoforo da Messisbugo, Frontispiece, Banchetti composizioni di vivande e apparecchio generale, Ferrara, 1549.
            

            Source: Commons.Wikimedia.org.
            

         

      

      Messisbugo introduces his Banchetti with a short preface listing all the necessary items to assemble when a visiting
         prince comes to stay, when the court goes on a journey, or whenever a banquet or wedding
         is planned; the list is comprehensive, noting furniture, kitchen utensils, food, items
         with which to entertain the courtiers, and the servants needed. He also describes
         in some detail various festivities that he himself organized: ten banquets, three
         lunches, and an evening party. Messisbugo provides us with a tangible picture of the
         richness and variety of the Este diet, the elegance of their surroundings, and the
         care and good taste lavished on the Este family and their guests both in the manner
         and the matter of entertainment, including details about the music performed during
         each course at three of his banquets—for example, the banquet hosted by Ippolito II
         d’Este, archbishop of Milan and later cardinal, for his brother Ercole II d’Este,
         duke of Chartres and future duke of Ferrara, Ercole’s wife, Renée of France, Francesco
         d’Este and various other guests, fifty-four in all (see the section titled “An Evening
         at Belfiore” in chapter 5). The final section of Messisbugo’s book contains 323 relatively
         concise recipes in six divisions: pasta, cakes, soups, sauces, broths, and dairy products;
         they are designed as memoranda for a steward, not instructions for a cook.
      

      
      On the other hand, as Scappi himself states in the preamble to his Opera, his book is meant for the cook: “with this text he will leave Giovanni a written
         memorandum of all the high professional standards that he has striven to implant in
         the youth during his apprenticeship. In these endeavors and practices of a lifetime,
         he says, lie all the art and skill of a master cook.”[24]  Considered the most extensive cookbook of the period and a guide for his apprentice
         Giovanni, for whom he had great affection and who wanted to become a master cook,
         Scappi was not just completing his own recipe collection (more than half of his recipes
         are original; it is a densely packed recipe collection with a far-reaching vision),
         he provides culinary advice and commentary writing about food and cooking in sixteenth-century
         Italy. In his commentary on fish, for example, Scappi gives information on the fish
         market, comparing Venice, Milan, and Rome and on the trade of cured and preserved
         foods. Scappi is “meticulously thorough, he deals systematically with every normally
         edible part of every normally edible animal, fowl or plant.”[25]  His Opera is divided into six books: Book I is a comprehensive, entirely pragmatic consideration
         of a cook’s day-to-day working environment and conditions, and he gives us a picture
         of the ideal kitchen, not just in descriptions but also with illustrations (figures
         1.5 and 1.6), though it is often thought that the engravings were added at a later
         date. Terence Scully notes that “they are a meticulous and remarkably comprehensive
         representation of the conditions in which the cooks of Scappi’s time worked and of
         the devices they handled in their work.”[26]  In the introduction to Book IV, Scappi writes that the volume is devoted to “lists
         of things that can be served from month to month, which are generally used in Italy,
         especially in the city of Rome,” and he evaluates and compares various regional traditions
         with each other.[27]  The bulk of Book IV consists of a series of menus arranged in a monthly sequence
         and includes both hypothetical meals as well as what was served at some historic meals—he
         documents his own professional ability and his contribution to the magnificent refined
         life of the prelacy.[28]  Finally, Scappi details the funeral of Pope Paul III on November 10, 1549, and the
         seventy-one-day conclave for the election of his successor, Julius III on February
         7, 1550, in the appendix following Book VI; he also describes serving a meal at a
         conclave. Noteworthy for our story is the fact that Domenico Romoli (Julius’s chief
         steward) and Scappi were in Rome at the same time working in the same ecclesiastical
         milieu—certainly they must have known each other.
      

      
         Bartolomeo Scappi, The Main Kitchen, in The Opera of Bartolomeo Scappi (1570): L’arte et prudenza d’un maestro cuoco (2008), plate 1, p. 636. Translated and with commentary by Terence Scully.
            

            Source: Photo courtesy of the author.
            

         

      

      
          Bartolomeo Scappi, The Room Next to the Kitchen, in The Opera of Bartolomeo Scappi (1570): L’arte et prudenza d’un maestro cuoco (2008), plate 2, p. 637. Translated and with commentary by Terence Scully.
            

            Source: Photo courtesy of the author.
            

         

      

      Comparing the two writers, and as we have already noted, Messibugo wrote his book
         for the steward, even the recipes; he shows the steward what he needs to make any
         grand event a success. His meals, though actual events, outline everything from table
         service and the movement of each course from kitchen to table to the entertainments.
         Messisbugo shows us what he did and how he managed grand affairs. His book was never
         meant for the kitchen; rather, it is a document that records the extravagance of the
         Este court under Alfonso and Ippolito and the artistry of their chief steward. Scappi,
         however, addresses the cook, specifically Giovanni, assuring him that the cook knows
         even more than the steward. The book is a complete guide with meals, menus, recipes
         (even for the sick), and more. As with Messisbugo, it shows Scappi’s expertise in
         constructing menus and also the actual meals he cooked. As well, it shows his aspirations
         and achievements as a master cook to some of the most prestigious ecclesiastical figures
         in Rome.
      

      
      Contemporary Voices: A Personal View

      
      While culinary treatises and cookbooks are useful as tools to learn about eating habits,
         menus, meal planning, and the orchestration of a meal—all printed sources—what about
         the voices of those for whom those meals were prepared? What did they have to say
         about their food preferences, how and what they ate, and their experience dining at
         another’s home with prestigious guests or intimate friends? Letters are a primary
         source of information. Enlightening and personal, they give us details the printed
         sources do not. From these letters that circulated between courts and between master
         and agent, we learn about people’s attitudes toward particular foods and dishes and
         about highly prized items, such as a particular cheese or a variety of fish, that
         the agent must find. Artists such as Leonardo da Vinci and Michelangelo also wrote
         about food, including their opinions on what was best to eat and drink, requests for
         food to be sent, shopping lists for servants for meals to be prepared, and gifts of
         food. As well, letters were written to report about specific events, experiences,
         and meals served. Isabella d’Este, for example, born in Ferrara but married to Francesco
         II Gonzaga of Mantua, was often critical of the food served at her new home and wrote
         frequently requesting mortadella from the Romagna rather than the Po Valley; she also
         sent her brother, Alfonso d’Este, duke of Ferrara, recipes for fish dishes she thought
         he should try. As we will see, Isabella was not alone; throughout sixteenth-century
         Italy, courtly individuals were actively engaged in a written discourse about culinary
         issues. Chroniclers and agents writing for their employer often give us vivid descriptions
         of elaborate banquets, recording in detail who was present, how the room and tables
         were decorated, how the meal was served, what was served, the entertainments, and
         sometimes even critiquing the event, as we’ll see with the banquet hosted by Pietro
         Riario, cardinal of San Sisto in honor of Eleonora, daughter of Fernando I of Aragon
         in Rome in 1473 (see the section titled “Ostentation in Rome” in chapter 5).
      

      
      While the illustrations that follow Scappi’s text give us a picture of the ideal upscale
         kitchen (figures 1.5 and 1.6), household inventories, usually recorded after a death
         for inheritance purposes, allow us to “walk” into the homes of both the middle and
         upper class, and “see” where the kitchen was located, how it was outfitted, where
         the pantry and wine cellars were, and how they were stocked; they tell us, too, where
         people actually ate and of alternate cooking spaces. Laura Pallavicina-Sanvitale’s
         kitchen, for example, was less elaborate than Scappi’s and was located on the ground
         floor and to the back of the house adjacent to the courtyard; the hearth was the focal
         point and it was less well equipped as we will see. Moreover, the inventories tell
         us of alternate cooking and dining spaces within the home, like those in Gerolama
         Farnese-Sanvitale’s private apartment in the Palazzo Claudia in Parma, where the staff
         ate their meals most frequently in the tinello or staff dining room, usually located near the kitchen, and how food was stored,
         whether it be in the dispensa (pantry) or a special storage room or the cantina (wine cellar). And after we have
         finished looking at the sixteenth century, the focus of our attention turns to the
         seventeenth and a consideration of the changes that took place at every level of food
         preparation and presentation, consulting culinary treatises and cookbooks and other
         writings and documents with the same issues in mind. With this overview of the book
         in mind, we turn now, in the next chapter, to consider the cook and his kitchen before
         Maestro Martino—meals, menus, and the orchestration of dining in the later Middle
         Ages.
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      Chapter 2

      From Kitchen to Table in the Late Middle Ages

      
         
         
         
         
      

      
      The Middle Ages from the fall of Rome to the Renaissance spans one thousand years
         of history and is impossible to describe in the little space we have here; even an
         overview of the last 150 or so years is a daunting task. This chapter, then, is meant
         as an introduction to the late Middle Ages, primarily the fourteenth century through
         the early fifteenth century, as a means of comparison for the chapters that follow
         and as a marker of the changes in eating habits, cooking, and dining practices that
         occurred as the fifteenth century progressed. As well, this time frame marks the heyday
         of medieval cookery, based on existing evidence such as recipe manuscripts. People
         in the Middle Ages knew how to eat well. By the fourteenth century, Italians had developed
         certain habits in the areas of food and cooking—comfortable eating habits from which
         they derived a great deal of pleasure. In the thirteenth and fourteenth centuries,
         the menus that the professional cook dealt with on a day to day basis were well-rounded
         meals of sops (a solid piece of food such as bread used for dipping in liquid food),
         stews, meat pies, vegetable torts, flans, biscuits, roasts, sauces, aspics, and sweets.[1]  The earliest extant recipe manuscripts, written toward the end of the 1200s, tell
         us how foods were prepared and consumed; however, writing down recipes and collecting
         them into books was rare—the practice did not become common until the later fifteenth
         century. What we know about food and eating comes from recipe manuscripts, which reflect
         aristocratic and upper-class practice. Costly and time consuming to produce because
         scribes had to handwrite the recipes on expensive vellum, recipe manuscripts were
         affordable only to the elite and were written with them in mind, not for the cook.
         Written recipes were not really necessary to the professional medieval cook; he did
         not need to consult or write a recipe. Recipes—the quantities, processes, final flavors,
         and appearances—were learned and fixed in his memory from the time he began his career
         as an apprentice.[2]  The recipe manuscript, then, was for the master and documented certain standards
         of the elite class and was kept in the household library, not the kitchen.
      

      
      What we know about what people ate in the past reflects elite eating habits, though
         we can speculate to some degree about the middle- and lower-class diet. In general,
         roast meats were rare in the diet of the poor; it was not as common at the peasant’s
         table as it was at the nobleman’s, not so much because of the cost of the meat as
         it was about the practicality of cooking. A roasting fire was not the best way to
         conserve and use cooking heat. Rather, it was more efficient to keep a stew pot filled
         with cereal grains, vegetables, and perhaps a bit of meat, than to put a roast on
         a spit over the flames, and of course, a stew was the major source of a meal for the
         lower classes.[3]  Ironically, this so-called peasant food was not unique to them. Similar simply prepared
         meals were described in aristocratic cookery: fish stew, chicken or rabbit stew, pork
         with peas, and stewed vegetables and fruits; however, these meals demonstrated a refinement
         of the peasant menu with the addition of veal pies, roasted and fried meats and fish
         (with the appropriate sauce served in a separate bowl), and a variety of pastries.
         For the most part, and with the exception of New World plants and animals yet to be
         discovered, the majority of foods the medieval cook received through his kitchen door
         were similar to those we might pick, gather, or buy today. And he prepared them in
         a manner generally familiar to any modern cook without access to electricity or gas,
         though the final dishes might be quite different in terms of presentation and flavor
         since the cook used many more spices. Unlike today when we can buy just about anything
         at any time of year, what was available to the medieval cook depended on the season;
         even some fish and meats were seasonal and were smoked, pickled in brine, set in gelatin,
         salted, or dried for later use. Fruits and nuts were candied to prolong their life.
         Chicken and eggs were vital staples (as they are today) and were available to most
         people—peasants with a yard could raise the chickens and sell their eggs, for example.
         Spices and herbs, too, were part of the cook’s repertoire, and vegetables could be
         grown in the kitchen garden and were also preserved for later use. As we will see,
         the cook had a wide range of ingredients available to him, including access to a greater
         range of wild species than we eat today. We turn now to the medieval cook, taking
         a tour of his kitchen and meeting his staff.
      

      
      The Medieval Cook and His Kitchen

      
      In the Middle Ages, the head cook in a noble household was not the ultimate authority
         in matters of food, and what went on in his kitchen was by no means determined by
         him alone. The kitchen was merely one element in the household’s operation, and the
         cook was just another employee with specialized knowledge, abilities, and, above all,
         responsibilities.[4]  Rather, it was the maestro di casa (housemaster) who oversaw the many activities in the palace, including all the people
         who prepared food and drink. Interestingly, at Borso d’Este’s court in Ferrara (ca.
         1450s and 1460s) his sescalco served both as a housemaster and head steward. Gatamelata, as he was called, took
         orders directly from Borso. Like most elites, the duke had his own personal cook,
         Maestro Zohane, whom he took with him on his travels, and he had a master confectioner
         who prepared a variety of sweets for the duke and his guests.[5]  
      

      
      There was a complex hierarchy of individuals that determined who did what. The environment
         in the medieval kitchen was rigid, and each staff member had his place: the kitchen
         steward came first followed by the master cook, the roasting cook, the person cooking
         soups and vegetables, the person in charge of the larder and cold foods, and finally
         the sauce cook and the fruiter.[6]  The cook himself had to know his position in the hierarchy of the household, had
         to acknowledge his formal responsibilities to his superiors, had to organize and accept
         responsibility for those who worked under his authority, and had to ensure that supplies
         of foodstuffs, fuel, utensils, and labor never failed when they were needed. Most
         cooks possessed a broad professional repertoire of dishes suitable for various occasions,
         and they had to be skillful in executing the most appropriate preparations to fulfill
         those functions. The cook had to make sure he never did anything to impair or endanger
         the health of his employer, his family, or his guests. The medieval cook was a craftsman—and
         sometimes an artist—who both excited and then satisfied the tastes of his employer.[7]  A master cook often sat between one of the fireplaces and the sideboard on a high
         chair in order to survey the entire room. The large wooden ladle he held, generally
         used to sample food, was also used to keep the kitchen staff in line.[8] 
      

      
      The kitchens of any large household were staffed entirely by men, from the head cook
         to the scullery boy, and the same applied to caterers whose services could be called
         on for wedding parties and other special occasions, whereas in small households, the
         cook might well be a woman, the housewife herself.[9]  A grand household with its own kitchen staff was designed to be self-sufficient,
         able to provide all the cooked staples and luxuries the master required.
      

      
      The Kitchen

      
      Upper-class kitchens were not situated close to the dining or main living areas due
         to the noise, smells, heat, smoke, and threat of fire associated with cooking. Usually
         kitchens were a room or a series of rooms spacious enough to allow five to fifty people
         to work at once at their tables, sinks, and mortars. The main room had to be well
         ventilated to provide oxygen for the flames of the fires in the fireplaces or open
         hearths and to allow the smoke to be carried up the chimneys on a flow of air. Stone-hooded
         hearths could be built in pairs against the walls of a large, high-ceilinged room
         with the main chimney in the center (for example, see figure 2.1). Large windows provided
         light and fresh, cooling air. Sinks were made of large, hollowed-out blocks of stone
         and were drained to the cesspool. Smaller rooms adjoined the kitchen: a room for cold
         food, a larder for meats, a well-guarded spicery, a pantry, and a wine cellar; whenever
         possible, water was piped in from a nearby stream. Cleanliness was imperative; everything
         had to be scoured and washed. Wide doors facilitated movement to and from the palace
         courtyard, the dining area, and the storage rooms, which held a variety of foodstuffs.
         Servers took the large platters of prepared food from the dishing-out tables and through
         a covered walkway to the master’s table.[10] 
      

      
         Miniature from Tacuunum Sanitatis, fourteenth century, facsimile of the original. P. Pazzini, E. Pirani, and M. Salmi,
               eds., Cooking in the Kitchen (Rome: Franco Maria Ricci, 1970).
            

            Source: Photo courtesy of the author.
            

         

      

      Most food was served warm and had to be whisked from the kitchen to the dining area
         by the serving staff. The table linens and crockery were stored in the kitchen or
         in a storage room adjacent to it and was taken to the dining area when it was time
         to set the table. The most common cooking vessels and utensils included a cauldron
         and a cast iron or copper pot for the preparation of soups, meats, and vegetables.
         The pot, set on a tripod, was an indispensable implement when preparing meat, especially
         in peasant households as they did not own skewers, gridirons, or other appliances
         for cooking on an open fire. Large kitchens were equipped with several frying pans.
         Long-handled frying pans and pots with feet were common and practical appliances when
         cooking over an open flame. Other important items included graters, mortar and pestles,
         sieves and straining cloths, ladles, knives, and huge cleavers placed on butcher-block-like
         tables.[11] 
      

      
      Cooking

      
      Food could be simmered or stewed in a large cauldron, which might stand on its own
         supported legs in the heart of the fire, or be suspended from a chain over the flames.
         Small quantities of soup, porridge (a thick cereal, like oatmeal usually boiled in
         water or milk), or some drink might be heated or kept warm in a long-handled saucepan,
         set to stand on its own trivet beside the fire. Food could be fried in a pan, grilled
         on a gridiron, or turned on a spit. Not every household was lucky enough to have all
         this basic equipment on hand, nor were there full-scale ovens; rather, the village
         oven was put to use. A small improvised oven could be put together and put on the
         fire. Food was placed on a metal plate or bake stone and covered with a lid and pushed
         into place with ashes piled over it.[12]  Regulating the heat of the open flame was a demanding task. Pots and pans had to
         be kept far enough from the flames, an effort facilitated by legs and tripods supporting
         cookware and adjustable pot hooks, slots, and chains.[13] 
      

      
      Cooking over an open hearth was an all-embracing way of life. The flickering flames
         warmed and illuminated the room. Cooking was continual, whether flipping the contents
         of long-handled frying pans, swinging and stirring the pots that hung over the fire,
         or basting fragrant meats as they turned on the spit. Most upscale kitchens had more
         than one fireplace with chimneys for ventilation. One fireplace was kept burning at
         a low, steady heat at all times for simmering broths and stews and for boiling water.
         Others might glow with radiant embers for grilling on a spit.[14] 
      

      
      One of the most important rooms was the baker’s oven, a separate room from the main
         kitchen—far more important than just a source of breads, including several grades
         of table bread and trencher bread. The room with its deep ovens and fire chambers
         was not only the domain of the baker, but also the pastry cook who made pies, tarts,
         and turnovers—anything encased in dough and either baked or deep fried. The filling
         was made in the kitchen by the cook and then sent to the pastry cook.[15]  The medieval oven was a stone cavern heated by a fire within it; once heated the
         coals were removed and the food to be baked inserted where the fire was (not unlike
         the modern wood-burning oven). While not all medieval, wealthy households baked their
         own bread, they did have the facility for baking all the pastries and pies that the
         cooks turned out.[16] 
      

      
      Michele’s and Francesco’s Kitchens and Food

      
      An artisan-class kitchen was quite different. Michele del Giogante (1387–1463), an
         accountant and poet, had a large kitchen in his Florentine home. It had windows that
         opened onto the front street, Borgo San Lorenzo, as well as the courtyard. A large
         fireplace was located along the wall with small windows above the canopy; wood was
         stored just outside the kitchen under the stairs. A pinewood staircase led from the
         kitchen down to the sala (a large, general purpose room with a fireplace); a door from his room opened into
         the sala. In the kitchen, to the right of the fireplace, hung pots and pans, and there was
         a large shelf with sausages; other shelves held bread, kitchen utensils, and plates.
         The kitchen was equipped with a sink and drains. A door from the kitchen led to a
         covered porch, and adjacent to that was a terrace with a large table and benches.
         His cellar held a variety of produce, with basins of olives, a basket of dishes hanging
         on the wall, casks of vinegar, two types of white wine in small casks adjacent to
         barrels, and distilled red wine in other casks alongside of it. It also served as
         a granary. While other artisans often consumed their food in taverns and bakeries
         and had few designated places within their homes for cooking and eating, Michele did
         a lot of entertaining and was extremely interested in food and drink. His friendship
         with the Medici and their circle, like many relationships between social unequals,
         involved dining together with groups of cronies of similar interests, a topic we will
         return to later.[17] 
      

      
      Moving on to a more upscale merchant-class household, we find parallels with elite
         kitchens discussed previously, but on a smaller scale. In Francesco Datini’s house
         in Prato (ca. 1380s to 1410s), there were two kitchens, one upstairs and one at ground
         level, which only had a table, a flour chest, a wooden sink, a safe for dried meat,
         a mortar and pestle, and an enormous cauldron. The upstairs kitchen was located at
         the top story under the roof (because of the threat of fire) and was the one customarily
         in use. It was sparsely furnished with two tables and a chest; cooking utensils hung
         on the walls, and there was an enormous cauldron, a great brass pot, two copper bowls,
         two large copper jars for water, two iron pots that hung on a chain above the fire,
         a copper frying pan, four other frying pans, two spits, a grill, a mortar and pestle,
         a copper pan for making black puddings, a big pan for melting lard, a sieve, a bowl
         for making comfits, and pewter plates. In the pantry adjacent to the kitchen were
         twenty jars of oil, two barrels of vinegar, one pair of scales, a salt box, one barrel
         of sugar, three trestle tables, and many fire irons.[18]  The cellar was on the ground floor and held wine from his own vineyard (trebbiano,
         vernaccia, and greco). From his kitchen garden came fava beans, chickpeas, onions,
         garlic, mint, stonewart, thyme, marjoram, and rosemary. In his household, either his
         wife, Margherita, or other women in the household cooked his daily meals to his specifications—Francesco
         liked plenty of good food and saw to it that it was well cooked. However, for his
         daughter’s wedding in 1406, Francesco hired a cook, Mato di Stincone (“cuoco”), and
         paid him 4 florins, 10 scudi for the single meal (a maid earned 10 florins a year)
         and six other servants besides his own to wait at tables; they were given new tunics
         of scarlet cloth and hose. Francesco was a merchant who dealt in spices.[19]  Francesco’s own farms supplied him with eggs, vegetables, capons, guinea fowl, and
         game, though he also purchased veal, pork, kid, mutton, and fish. His cheese came
         from Parma and his eels from the lagoons of Comacchio. His bread was good country
         bread, made with the flour from his own wheat and baked at home.[20]  Unlike the humble Michele del Giogante and more in line with the elite class, Francesco
         was clearly wealthy enough to own farms that supplied his household with a variety
         of foodstuffs. It was fairly common for a city dweller like Francesco Datini to own
         land, hire a farm manager, and reap the profits.
      

      
      Meals, Mealtimes, and Menus

      
      During the Middle Ages, it was most common to have two meals during the day. The first
         and larger meal (desinare or dinner) was available in a large household around noon—the sixth hour. At the
         end of the day, six to eight hours later or just before dusk, the second meal (cena or supper) was served. As cooking became more complex and skilled an undertaking,
         the midday meal became increasingly more elaborate and its serving time was pushed
         even past midday. In turn, the evening meal could be delayed until 7 or 8 p.m.; it
         remained the meal of secondary importance. By the early fifteenth century with meals
         moving later in the day, it became common to break the overnight fast with a chunk
         of bread and a mug of watered wine, and at the other end of the day, a very light
         snack, no more than a drink with a morsel of bread was eaten just before bedtime;
         at the end of the century, this became the collatione (collazione, collation), a delicate, elegant, little meal. By the late Middle Ages, especially
         if it was a banquet, the midday meal could be carried on to the second meal, and once
         the dancing or theatrical performances were over, drinks and desserts might be served.
         The banquet was intended to impress and was often a reflection of the glory of the
         person eating; it was merely a marvelously inflated meal.[21] 
      

      
      The medieval prince insisted that the diverse phases of his meal be handled dependably
         and in an orderly fashion: this included the setting up of board and bench; clean
         tablecloths, salt boat, platters, and other silverware and cutlery; the summoning
         to the table; the washing of hands; the actual serving of prepared dishes and wine;
         wine replenishing; clearing away after every course of dishes; and the sweeping of
         table scraps into alms baskets intended for the poor.[22] 
      

      
      Menus and Meal Planning

      
      In the planning of any menu, the cook was expected to take into account not simply
         the season of the year and the availability of ingredients, but also the rules of
         the Church and its calendar of feasts and fasts, days on which meat was permitted,
         and days when substitutes had to be found. On fast days, for example, the cook could
         prepare salted salmon simmered in wine or whole fish coated with spices and wine-laden
         aspic, as well as eel, cod, haddock, oysters, or even lobster.[23]  The cook had to bear in mind the personal likes and dislikes of his master and be
         braced to cope at a moment’s notice with the whims of a guest too important to be
         overruled. No menu was set in stone, for the cook’s suggested choices could be modified
         or brushed aside by his superiors. After planning the menu, the cook’s job was to
         list the ingredients, estimate the amounts required, and set in motion the complicated
         process of gathering them in, on time and in good condition.[24] 
      

      
      Meal planning involved more than just the menu, especially on festive occasions like
         the meals organized in April 1388 at Pistoia to celebrate Giovanni Panciatichi’s nomination
         to cavaliere.[25]  Staff had to be hired: forty in all, each named and given a task whether it was
         serving at table, assisting the cook, or working in the stable. Two sinsiscalchi (chief stewards) were enlisted to oversee the court: Bartolomeo di Nieri and Sir
         Baldo di Mazzo. For the first morning meal (desinare), 250 individuals had to be fed, not just guests, but everyone involved in the festivities—even
         the horses were provided with hay to eat and bedding for their stalls. The guests
         were listed by status and gender, but not by name, for example, “forestieri” (foreigners/guests),
         “cittadini” (citizens), “donne” (women, and they were seated separately), and “trombetti
         e pifferi” (trumpeters and fife players), among others. The food served to the women
         was prepared in a separate kitchen (“la cucina delle donne”) by Lazaro di Colino and
         Nicolo di Tomeo and brought to them by two attendants, Paparino and Ciabotta. In preparation
         for the morning meal, 250 bread trenchers had to be made and enough tables and benches
         found and set up; tablecloths, napkins, cutlery, serving dishes, glasses, pitchers,
         plates, and flasks for wine and salt cellars had to be gathered—nothing was overlooked.
         Food had to be ordered: 125 capons, 125 chickens, and 300 pigeons were bought at the
         market in Prato; fish, veal, pork, cheese, eggs, lardo, bread, and fruit were also
         purchased. For making ravioli, additional pork and cheese had to be bought. White
         wine and “vermiglio” were brought up from the wine cellar. “Confetti dorati” (golden
         sweets), “zuccherini” (sweetmeats), “ravioli gialli,” cooked pears, and “guinchote”
         with sugar were made. As well, donations of veal and wine came from guests and nearby
         communes. Gifts of food and wine were quite typical and helped to defray the cost
         of such events. Oddly, no precise menu for the event survives; so we do not know the
         number of courses nor exactly what was served.
      

      
      Even the most astounding banquet menus were little more than very long lists of quite
         normal dishes. Grand banquets began with the same dishes as the cook prepared for
         any dinner and continued during the lengthy succession of courses by an accumulation
         of dishes that was served at a similar point in just about any regular meal. Great
         feasts cost money. The cook, in equal measure, was expected to put on a splendid show
         and trim expenses wherever a corner could be cut. Not everyone was served all the
         dishes. The most luxurious dishes were reserved for the most important people present.
         Even for those in the charmed circle of privilege, there were careful gradations in
         the actual amounts offered to each person. Rank had its own distinct advantage. Behind
         the scenes, the cook and all the other senior officers in the kitchen quarters had
         to keep a sharp eye out for what was to be saved or recycled to cut down on waste
         of every kind.[26]  
      

      
      The Sequence of Dishes

      
      The menu for the first morning meal served at Panciatichi’s table would have started
         with sweets like “confetti dorati” (golden sweets), served with white wine, and “zuccherini”
         (sweetmeats), a specialty of the nearby monastery.[27]  An array of dishes would have followed, perhaps a salad of herbs, bianco mangiare with boiled capon, salsiccioli, roasted young pullet (pollastri) and quail, capons with sugar and rose water, fish from the Arno, a large roast,
         and a vegetable tort. The meal would have ended with fruit such as cooked pears and
         jellies or aspic (gelatina). Throughout the meal, the guests would have been served a variety of wine.
      

      
      Like his upper-class counterparts, Francesco Datini and his wife, Margherita ate two
         meals a day: desinare (dinner) around 10 a.m. and cena (supper) at sundown; sometimes in the summer, when the sun set much later, a snack
         (merenda) was allowed between meals; he drank wine only at mealtimes. Francesco and Margherita
         liked food and wrote about it often; for example, he penned a detailed order for dinner:
         “A good broth with fat cheese of one kind or another to eat therein, some fresh eggs,
         several fine fish from the Bisenzio, and if there are some (fish) in the market that
         are still alive and are fresh and good, take several pounds, and many good figs and
         peaches and nuts and look to it that the table be well laid and the room well cleaned.”[28]  After bread, the most important part of Francesco’s meal was the first course, la minstra. Sometimes this was a broth made from chickens, capons, or partridges. A sauce made
         with pounded almonds, a little cinnamon, clove, and ginger was added to the broth,
         and the dish was sprinkled with cheese or sometimes with sugar. Other times the first
         course could be lasagne, long strips of macaroni paste, cooked like macaroni or ravioli and made of wheat
         meal paste and stuffed with pounded pork, eggs, cheese, and a little sugar and parsley;
         they were fried in lard and powdered with sugar. This was followed by a meat or fish
         course depending on the season.[29] 
      

      
      The Orchestration of Dining

      
      In the late Middle Ages, there was no such thing as a dining room or dining hall;
         no room was set aside as a place specifically or exclusively meant for eating. In
         a large household, the master, even when eating with his immediate family, might decide
         to take his meals in the intimacy of his own apartment, in the anticamera. However, usually, there was one room in the household spacious enough for relatively
         large public gatherings, a multifunctional room—the sala in Italy—which was also used for dining with guests. Generally, the room was the same
         as any room in the house, except it was larger, with a higher ceiling and had a fireplace
         to warm the room; it also might have a musician’s loft. A stairway from a lower floor
         or a covered passageway from a separate wing connected the kitchen to the dining area.[30]  
      

      
      Food itself, though essential to the plan, was only one element in the staging of
         the affair. Ceremonies and the rituals of service had their parts to play. Fine linens
         and handsome tableware lent their own luster to the scene. Dignity, decorum, and magnificence
         raised the tone. Dishes prepared in the kitchen had to be deemed worthy of the occasion
         when they were presented at the table.[31]  No feast could begin until the cooks had done their work. The tables had to be laid,
         the diners seated, and the officers of the household with parts to play in the production
         had to take their places. There was a sense of occasion, of rising expectation, of
         a gathering wave about to crest. In this pause, the senior officer sent a messenger
         to the kitchen that they were ready for service. Only after the cook had received
         the signal to go ahead was his master informed that everything was in order and the
         show could be set in motion.[32]  Borso d’Este’s “apparechiadore” (table decorator) laid his table for dinner service;
         changed the tablecloths, plates, and napkins throughout the courses; and brought water
         so Borso could wash his hands; at the same time, Gatamelata, his sescalco (chief steward), served at his table cutting meat and attending to Borso’s needs.
         Borso also had a credenziero (credenza steward), Marco Bruno.[33] 
      

      
      The Dining Room: Seating Arrangements and Table Service

      
      Those who attended a banquet were seated at their tables according to rank, often
         with women seated separately from men as we saw at the 1388 morning meal hosted by
         Giovanni Panciachiti in Pistoia.[34]  In Milan, June 15, 1368, marked the wedding of Violente (daughter of Galeazzo II
         Visconti and niece of the count of Savoy, Amadeus VI) to Lionello (duke of Clarence
         and son of Edward III, king of England). At the banquet’s two main tables, Lionello
         headed the first with forty-nine other men including the poet Petrarch, while Violente
         did the same at the second table of forty-nine women, including Reina della Scala.[35]  Tables were not a stationary piece of furniture as they are today, but had to be
         brought into wherever the meal was to take place and assembled at mealtime along with
         folding chairs for the head table and benches, sometimes with high backs and a cushioned
         seat, for the guests. The middle table—referred to as the high or head table, sometimes
         atop a raised platform—was reserved for the host and guests of honor. Behind this
         table, a festive covering of cloth hung suspended to emphasize the standing of the
         honored guest and to protect against drafts. Other tables were arranged on either
         side to form a U-shape; diners sat along the outer edge allowing service and the presentation
         of dishes, as well as entertainments, in the center. Each table was covered with a
         white tablecloth; diners used a second cloth (displaced to the side of the table where
         the diners sat, with half of it covering their laps) to wipe fingers and mouths during
         the meal. Each place setting consisted of a spoon, which did not appear regularly
         until the fourteenth century, and a round or square of trencher bread, sometimes covered
         with a plate of wood or metal; the knife was an indispensable implement at the medieval
         meal. While the host might provide his guests, both women and men, with a knife, it
         was more common for guests to bring their own personal knives with them—their constant
         companion and invaluable possession, it functioned as both an eating tool and defensive
         weapon. For the host to offer his guests a knife from his own set of cutlery was often
         a gesture of honor.[36]  Small finger bowls were set along the table and the water occasionally changed throughout
         the meal. Salt was set out on the tables in a variety of holders ranging from simple
         to ornate. At the head table, the host’s most prized possession—a salt boat or nef,
         a valuable work of silver—was a sign by which the guest could measure his or her status
         according to the distance he or she was from the host’s salt cellar. Two to four guests
         shared platters and bowls, finger bowls, and flagons, indicating a measure of friendship.[37]  The January page of the Très riches heures du duc de Berry (1411–1416), painted by the Limbourg brothers (figure 2.2), is a lovely example of
         the head table at a banquet with all the accoutrements necessary for a fine meal.
      

      
         Limbourg Brothers, “January Page,” Très riches heures du duc de Berry, 1411–1416. Musée Conde, Chantilly, France.
            

            Source: Commons. Wikimedia.org.
            

         

      

      Liquid refreshments were placed on a table (credenza or sideboard) against the wall and near the head table; it held pitchers, ewers, basins,
         bowls, platters, plates, salt cellars, and spice-candy dispensers, all made of valuable
         materials like silver. The display was meant to reflect the opulence of the family.
         From here, the person in charge of beverage service carried out his duties. The carver,
         usually a gentleman of the upper classes, oversaw the carving of the meat at the high
         table. The art of carving was part of the schooling of a nobleman. At the surrounding
         tables, the guests themselves carved their own meat. After grace was said and hands
         washed from a bowl carried around by a servant with towel, servants wearing the colors
         of their masters filed in carrying the dishes of the first course. The name of each
         dish was called out loud.[38]  Those of higher standing received larger portions and better quality food. Only
         the most prominent guests were permitted to have their food served directly on their
         personal plates; elsewhere guests helped themselves from the same platter. While elsewhere
         in Europe, the common number of courses was three, in Italy guests were served as
         many as eight to twelve courses. Each course included a number of different dishes
         brought to the table simultaneously. Each guest helped himself or herself to the dishes
         within easy reach; dishes were not passed around the table as we do today.[39]  Almost all the food was prepared so that it could be easily picked up and eaten
         with either the fingers, the point of a knife, or a spoon.
      

      
      At the beginning of a festive meal, sweet pastries, candied fruit, confectioneries,
         and sweet wines were served to stir the appetite. By the sixteenth century, this course
         was replaced by a cold course (salads, etc.) from the credenza, and the sweets were moved to the end of the meal. The first formal course consisted
         of soups and pies, and the meal ended with palate-cleansing jellies. The high point
         of the meal was the roast around which the entire menu was planned. Affluent medieval
         diners ate a wide assortment of birds: swan, capon, partridge, heron, cormorant, and
         wild duck. Baby animals and immature meats such as veal were favored over older, rougher
         meats like beef, which ended up in the stockpot. Bread was an essential part of the
         meal. Bread trenchers were used to soak up juices, and once the meal was over, they
         were either given to the poor or used as thickeners in stews, soups, and sauces. Ordinary
         people celebrated in a similar way, though their feasts were composed of fewer courses
         and dishes, and the sweet starters, desserts, and digestives were lacking altogether.
         The poorest households served a single dish of food.[40] 
      

      
      The feast was the sum of many parts; its aim was to satisfy many senses, and the creations
         the cook sent to the table were judged in this context. The visual appeal of the food
         set on the table had to compete for applause with the drama of action and gesture
         in the ceremony of service. Carving at the high table was a spectator sport in which
         the way the carver handled his tools was appraised by knowledgeable, unkindly, and
         critical eyes. The carver had to know how to carve every creature from heron to beaver
         and how to cut delicate, bite-sized portions, laying them in precise patterns on a
         plate and then spooning on the appropriate sauce, and finally, how to present the
         finished dish in the correct manner to his lord. He had to repeat the process for
         each of those deemed worthy to be honored with such attention. Carving was an art
         that demanded much skill. The drama of serving the meat was matched by the visual
         excitement that grand goblets and handsome platters contributed to the occasion. To
         vie with such splendor, cooks sometimes added their own finishing touches of gold
         to a dish, using foil to trim a plate or a piecrust, or to highlight one feature by
         gilding the claw of a peacock or the beak of a swan. Strong color contrasts of reds,
         greens, blues, and yellows added visual excitement to any dish. The visual triumph
         of art over nature kindled the medieval imagination.[41]  
      

      
      Culinary Tricks

      
      Some cooks even had culinary tricks to amuse guests between courses. Maestro Martino
         (see figure 1.1), the forward-looking cook we encountered in chapter 1 and whom we
         will meet at the end of this chapter, had many tricks. Martino took a living, breathing
         fish and set it to swim serenely in a sea of jelly.[42]  But perhaps his most famous and often copied culinary trick was his “Flying Pie.”[43]  In this remarkable trick meant to entertain, Martino baked a very large pastry shell
         and cut a hole into the bottom large enough to insert a separately baked pie “full
         of good things.” He filled the empty space between the shell and the pie with live
         birds just seconds before the creation was brought to the table. The lid was removed,
         the birds flew away, and the stunned guests were served the baked pie so as not to
         be disappointed. Martino advised, “The cook must be neither a madman nor a simpleton,
         but he must have a great brain.”[44]  The wise cook always tempered creativity with caution. It was imperative to keep
         in mind that his job was to please his master, not to indulge his own genius. Many
         kinds of craftsmen, from painters to carpenters, were called on to help. Cooks, the
         masters of illusion and presentation, had their own part to play, and they were sometimes
         ordered to provide props needed for other forms of courtly stagecraft.[45]  Subtleties, or entremets, which were characteristic of the period, involved the game of pretend foods that
         were designed as mere fillers in the middle of a meal and presented literally “between”
         the “services”—a pause so that the diner’s palate would not become jaded with a surfeit
         of delight and so that dishes coming in the subsequent courses might be appreciated
         all the more. Imitation animals were a favorite: hedgehogs and porcupines had quills
         made of slivered almonds, and cooked animals were presented in action, for example,
         a boar biting an apple. As the fourteenth century advanced, cooks at noble and royal
         courts, particularly in England, France, and Italy, experimented with the idea of
         presenting a cooked animal—a cow, a calf, or a peacock,[46]  for example—in some sort of lifelike pose; the aim was to make them look uncooked.
         Bordering on the theatrical, such culinary representations, spectacles in themselves,
         were considered intermezzi, a series of dramatic tableaux. By the mid-fifteenth century,
         the creations contained nothing that was edible and were meant purely as an amusement.[47] 
      

      
      Food was supposed to seduce the eye; forms and color were given careful attention.
         Dishes were put together in complicated arrangements according to a chosen theme,
         and decorated with religious or political symbols. Tortellini and ravioli were cut
         into the shapes of horseshoes, rings, animals, or letters. Meat and fish were encased
         in transparent aspic jellified into surprisingly complex forms. Cooks used bright,
         rich, and vibrant colors for their sauces to please the eye and stimulate the appetite
         of the diners.[48]  The quality of the food and drink served, the touch of theater in the presentation,
         the gossip, and the laughter all created a glow of excitement and heightened the drama
         of the event. The feast was important, not simply as a source of pleasure, but of
         power. Therefore, people fussed and fretted over each occasion, spent too much on
         ingredients, paid far too much attention to details, and tried to outshine their peers
         with ever more elaborate entertainments.[49] 
      

      
      The Art of Dining

      
      Manners were important, especially at large gatherings. Uninterrupted eating and drinking
         gave the impression of mental impairment, as did scratching the head, picking the
         teeth, toying with the fork, gesticulating, coughing, hawking, and spitting at the
         table. Conversation was important; it was rude to sit at the table lost in one’s thoughts
         or to look at what was going on at the next table. Bones and food scraps were not
         to be thrown on the floor nor on the tablecloth; rather, these were to be arranged
         on the edge of the diner’s own plate or placed on a dish for leftovers. And don’t
         pet or feed the dogs during the meal![50] 
      

      
      Weddings presented one of the grandest opportunities for extravagant banquets. On
         June 8, 1466, in Florence, the area outside the loggia and many rooms of the Medici
         palace were transformed on the occasion of the marriage of Bernardino, son of Giovanni
         Rucellai, and Nannina, daughter of Piero di Cosimo di Medici.[51]  In a huge triangular tent erected adjacent to the loggia of the palace and encompassing
         part of the Via della Vigna, a platform was built for the head table in the corner
         nearest the loggia; outside the tent, crowds of onlookers who wanted to catch a glimpse
         of the spectacle filled the Via della Vigna. Other tables were set at angles along
         two walls of the tent. The walls behind the head table, where the couple and a few
         of the most important guests sat, were hung with tapestries and garlands of greenery
         with the coats of arms of both families, and the chairs were draped with spalliere panels (often painted cloth panels); the remaining two walls were hung with fine
         blue cloth panels, and the painted wedding chest from the workshop of Apollonio di
         Giovanni was displayed near the head table. Nearby was a credenza (sideboard) displaying silver and gold vessels and dishes. One hundred and seventy
         of the most important guests were seated at the other tables in the surrounding area;
         everyone else sat at tables set up in the loggia and adjoining rooms. In all, there
         were five hundred people to be fed, and it took fifty cooks and helpers to pull it
         off. The meal consisted of eighteen courses of three to five dishes each, including
         several courses of roasted meats and game, a variety of poultry and fish in alternation,
         with vegetable torts, sausages, and aspics. The feast began with a variety of sweets
         and ended with a range of fruits and jellies. Trebbiano and vermiglio wines were served
         throughout the meal. While a large portion of the provisions were purchased, much
         of the meats, poultry, and game were donated by those attending the festivities. And
         of course there was singing, music, and dancing.
      

      
      A middle-class banquet was far less pretentious. When Francesco Datini and his wife,
         Margherita, hosted the wedding banquet in 1406 for his daughter Ginevra, it consisted
         of three courses: one of ravioli, tortellini, or blancmange, one of roasts with a
         pie, and a dessert course. There were fifty dishes in the main course, consisting
         of veal, capon with a pie and goose with a pie, which were generally made with pork,
         chickens, ham, eggs, dates, almonds, flour, spices, saffron, sugar, and salt. The
         hand-washing ritual was also observed.[52]  It was probably held in the sala, which held a large walnut trestle table, two small round tables, benches, and chairs.
         In contrast to the grand banquet or even the upper-class daily meal, in peasant cottages,
         warm food was brought to the table in the cooking pot and cold dishes were served
         in bowls or on wooden platters. Diners helped themselves to the food with their fingers,
         though everyone kept a personal knife and spoon. In ordinary homes, then, people sat
         around the hearth to dine.[53]  
      

      
      One banquet that marks a transition from the Middle Ages to the Renaissance was held
         at the Medici Villa at Careggi outside Florence on November 7, 1468. In honor of Plato’s
         birthday (he died at eighty-one at his own birthday banquet on November 7), Marsilio
         Ficino (1433–1499), the leader of the Florentine Neoplatonic academy, and Ficino’s
         student, nineteen-year-old Lorenzo de’ Medici (1449–1492), called il Magnifico, a
         philosopher and writer and heir to the Medici banking dynasty, hosted a banquet for
         academy members. The villa was built on the hillside of Monterivecchi with a view
         of the vineyards and down to the city. The Medici family habitually welcomed poets,
         artists, and philosophers to their table as equals, and so Lorenzo carried on this
         tradition. Among the ten guests were Ficino’s father, the renowned poet, Cristoforo
         Landino (1424–1492), and the noble statesman, diplomat, and scholar, Giovanni Cavalcante
         (ca. 1444–1509). Women had no place at Ficino’s table—it was a confraternity of men.
         The meal at Careggi reflected Ficino’s thoughts on dining as outlined in his “De sufficinetia,”
         a treatise written in the form of a letter to Bernardo Bembo, a philosopher, which
         described a setting of small groups of no less than three and no more than the number
         of Muses, with an opportunity for discussion, and a modest, but exquisite meal with
         the appropriate wines.[54]  The small, intimate group dined in the saletta rather than in the sala grande; the walls of the room were lined with Flemish tapestries with foliate designs that
         created the illusion of a garden, and a tiered credenza displayed silver and gold plates. The table, covered with spotless white tablecloths
         and napkins, displayed individual maiolica dinner plates, which were boldly colored with golden yellow, manganese purple-brown,
         and green (see, for example, figure 2.3); these sophisticated diners did not eat off
         bread trenchers, even with wood or pewter liners as they did at the 1388 Panciatichi
         banquet discussed previously.
      

      
         Nicola da Urbino, Maiolica Bowl, ca. 1524. Made for Isabella d’Este, whose arms and
               personal devices are in the center; on the border are Apollo and the Phylon, Cupid
               and Apollo, and Apollo chasing Daphne; below is a river god. British Museum, London.
            

            Source: The Trustees of the British Museum/Art Resource, NY.
            

         

      

      Of interest for our story, Ficino was friends with Bartolomeo Sacchi, called Platina,
         whom we met in chapter 1; the latter’s book was completed some three years before
         the gathering at Careggi and must have had an impact on the meal. Ficino was forward
         looking when it came to food—even in comparison to the 1466 Medici-Rucellai wedding
         discussed above. He considered vegetables to be dangerous to scholars, especially
         broad beans, lentils, cabbage, radishes, garlic, onions, leeks, and carrots. Beef,
         old cheese, and foods pickled in brine were to be avoided—these foods were only suitable
         for peasants, not philosophers. Rather, Ficino preferred milky foods, especially fresh
         cheese and sweet almonds, and cooked fruits and gourds, game birds, poultry, suckling
         pig, and eggs, all prepared with a balance of flavors. Pork was most appropriate and
         small game birds a refined luxury. Also acceptable for the banquet were capons, peacocks,
         pheasants, partridges and domesticated doves, roebucks, wild boars, and suckling kid.
         Ficino suggested that olive oil, saffron, cinnamon, nutmeg, and mace were beneficial
         to the health and appropriate for seasoning the dishes, as were melon seeds, cucumbers,
         and pine nuts. The dishes prepared from these ingredients were eaten with a fork.
         Florentines were among the first to use this utensil and Lorenzo himself had eighteen
         listed in his inventory—another step forward beyond either of the two earlier banquets.
         Ficino selected the most excellent wines preferring red over white; it was “especially
         refreshing to the spirit.”[55]  And of course, there was musical entertainment, some of which was provided by Ficino
         and Lorenzo who were both well-known musicians.
      

      
      Maestro Martino, Cookbooks, and Recipes

      
      If medieval banquets, with all the spices and color, were more about display than
         about enjoying the food, at Renaissance banquets, as we will see, food was an opportunity
         to explore the depths of one’s own culture and imagination.[56]  Maestro Martino (see figure 1.1) was a transitional figure and a major influence
         to those who followed, like Bartolomeo Scappi as noted in chapter 1. Martino changed
         the way people ate. His recipes, in his treatise-like compendium, reveal the secrets
         and tricks of the trade. The recipes are divided into chapters according to the types
         of food (meats, broths, soups, pastas, sauces and seasonings, torts, eggs and omelets,
         and fish). Martino gave the number of people a recipe would serve, the quantities
         and kinds of ingredients required, the proper method of cooking, the most suitable
         cookware to achieve the desired results, and the time required to cook a dish—quite
         the opposite from the average medieval cook who made notes merely to remind himself
         how to make a particular dish as he did not want to divulge his secrets.[57]  Yet some of Martino’s recipes are leftovers from the Middle Ages when extravagant
         recipes were developed over hundreds of years to address the many feast days of the
         liturgical calendar. While less theatrical and “phantasmagorical” than in the Middle
         Ages, Martino’s “Lenten Imitation Eggs,” his “How to Dress a Peacock so It Appears
         Alive,” and his “Flying Pie” reflect the tradition of the banquet as spectacle. Martino’s
         ability to combine old and new ingredients is a mark of his remarkable talent and
         of his sophisticated artistry.[58] 
      

      
      In the Middle Ages, meats, fish, cabbage, and eggs were assaulted from the outside
         and drowned in spices and sauces. Disguise was a preoccupation: meat was often hacked,
         boiled, pounded, or sieved beyond recognition and formed into something different
         or, if it was beyond its prime (which was unlikely in wealthy households), covered
         with spices or a sauce. Color was prized: broths and purees were brightened with saffron
         (golden yellow), sandalwood (red), herbs (green), or mulberries (blue). Hot spices,
         those that could be felt in the mouth, were favored: pepper, cardamom, and cinnamon,
         for example, as well as sweet-sour flavorings of vinegar-honey or figs with wine and
         mustard. Sugar was used as a seasoning in much the same way as we use salt today.
         By contrast, Martino employed spices and other ingredients to enhance the flavor of
         food, not to disguise it.[59]  Martino downplayed the use of hot, eastern spices and made use instead of herbs
         from his own garden like parsley, celery, and onions.[60] 
      

      
      Because of Maestro Martino, vegetable dishes that had been the hallmark of the poor
         man’s diet found a dignified place next to roasts and brined fish on the tables of
         the rich. He rehabilitated vegetables, assigning new functions to onions, dill, parsley,
         celery, and carrots. Italians, who loved chard, parsnips and parsley, grains, legumes,
         and sweet fruits prepared in savory dishes, overturned the old medieval preconception
         of meat for the rich and cabbage for the poor. And there were new vegetables on the
         Renaissance dinner table—cauliflower, red carrots, spinach, asparagus, artichokes,
         and cardoons—and from the new world came turkey. As well, smaller morsels and tiny,
         elegant game birds, caught by trained falcons, graced the table. Now dainty foods
         were the norm in part because of the ease of eating, but also because of cleanliness,
         polite manners, and elegant carving techniques.[61]  The use of a knife to spear and eat large pieces of meat gave way to the fork; trenches,
         plates, and communal bowls and serving platters gave way to individual place settings.
         With the Renaissance, then, we see the development of civilized manners, or etiquette.[62]  And Renaissance banquets like the one held in 1473 in Rome in honor of Eleonora
         of Aragon, as we will see in later chapters, move toward refined entertainment and
         conviviality (see the section titled “Ostentation in Rome” in chapter 5). The banquet
         was hosted by Cardinal Riario, who spared no expense for the event, transforming the
         entire piazza in front of his residence at Piazza SS Apostoli in order to accommodate
         all the guests. The multicourse meal lasted seven hours.
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      Chapter 3

      The Renaissance Cook and His Kitchen

      
         
         
         
         
      

      
      Just as in the Middle Ages, the head cook (sopracuoco) of a princely household was not the ultimate authority in the kitchen. While there
         was a maestro di casa (master of the household or housemaster) who oversaw the entire household including
         hiring new staff (next to the duke or noble employer, he was the most important person
         in the household), it was the scalco (steward) to whom the cook had to answer. The steward was the right arm of the cook;
         he organized the service at the table and kept the rhythm of the banquet from one
         part to the next, orchestrating the kitchen. He usually took credit for the menus,
         while the cook merely prepared everything; it usually took the ingenuity of the steward
         combined with the skill of the cook to pull off a meal.[1]  The steward also served at the head table as we see in Mantua on July 25, 1574,
         at a banquet in honor of King Henry III of France, where “il signor Rangone” was the
         steward at the king’s table; the Rangone family was of minor nobility originating
         from Modena.[2]  The steward was generally a man of noble birth as in the case of Rangone or at least
         of good birth, while the cook was usually of a humble background. Cristoforo da Messisbugo
         (see figure 1.4), who wrote an impressive, practical guide for kitchen staff, recording
         complete menus, recipes for dishes, and actual banquets, most of which took place
         in the 1520s (Banchetti composizioni di vivande e apparecchio generale, 1549), was the son of a prominent family (a minor nobleman) and a steward who worked
         for both Duke Alfonso d’Este and his son Cardinal Ippolito.[3]  From a distinguished Florentine family, Domenico Romoli, called Il Panunto, was
         the chief steward for a cardinal and Pope Julius III.[4]  As the author of La singolare dottrina (1560), he took Messisbugo’s ideas several steps further seeking to define the responsibilities
         of a princely household. He included recipes and menus for everyday meals for 365
         days of the year—–a record of what people in an affluent household ate around 1546.
         But for now we will turn to the cook, returning to housemasters and stewards later
         and in subsequent chapters.
      

      
      The Renaissance Cook

      
      Unlike the stewards, Messisbugo or Romoli, most cooks came from more humble, sometimes
         rural backgrounds.[5]  Most remained unknown or they were noted simply by their first name in household
         accounts such as those of the Orsini family: “Gerolamo, primo cuoco.”[6]  Cooks made a living from their knowledge of what the countryside had to offer in
         terms of produce and game, and what a city’s traders and artisans could offer. Naturally,
         cooks and those responsible for making purchases maintained a network of suppliers.
         Unlike today when we can find just about any produce or product any time of the year,
         the Renaissance cook was most often limited to what was in season and what was available
         locally—unless his employer made a special request for something exotic for a festive
         banquet, in which case the cook, with the help of the steward, would have to seek
         out the source. The cook moved between the social classes and between his employers
         and his own staff, so he had to be polite to everyone, yet trust no one. Through years
         of experience, a cook became a master of every stage of food preparation, from the
         butcher block and gardener’s basket, all the way up to the prince’s table. The cook
         directed the activities of his staff and instructed them on their duties; and he had
         the power to dismiss them.[7]  
      

      
      Most cooks came up through the ranks as in the case of Ippolito d’Este’s chief cook,
         Andrea, who was trained in the ducal kitchens, working as an under-cook for Duke Alfonso.
         Unlike most cooks, who were furnished with their own room in the palace, Andrea lived
         at home with his wife and received firewood, candles, and wheat in addition to his
         salary of 24 scudi.[8]  Some cooks began their careers cleaning pots or as sauce makers or as a roaster,
         and if he caught the head cook’s eye, he could receive culinary training under his
         tutelage as in the case of Andrea.[9]  The head cook himself was usually appointed by either the housemaster or the chief
         steward, depending on who was responsible for such appointments. To obtain and maintain
         an appointment as cook, he had to be worthy of his employer’s complete and abiding
         trust—after all, the cook held his boss’s life in his hands by what and how he cooked.
         The accomplished cook could make just about anything. Bartolomeo Scappi, master cook
         for two cardinals and two popes, including Pius V, is a primary example (see figure
         1.3). Coming from humble origins, he was a practical, not learned, but certainly knowledgeable
         man. He wrote a cookery guide, an impressive treatise we discussed in chapter 1 titled L’arte et prudenza d’un maestro cuoco (1570), containing menus for stupendous meals and more than one thousand impressively
         detailed recipes; his culinary breadth was breathtaking.[10]  His book is more than just menus and recipes; Scappi focused on life in the kitchen,
         and he described the hierarchy of the kitchen staff, the layout and operation of the
         kitchen, the necessary tools, and the contents of the pantry.
      

      
      The cook began his day before dawn by lighting the fire, or stoking a low overnight
         fire, placing water on to boil, and cleaning vegetables and poultry.[11]  He had to check the amounts and quality of supplies and assign various chores. As
         the hour of the first meal approached, work became increasingly frenetic and the authority
         of the head cook was essential. He had to know how to take charge and command the
         respect of his team: an under-cook, helpers, and apprentices. The under-cook was responsible
         for the completion of a dish whether it was a stew or boiled meat, while the apprentice
         learned how to dress the meats and prepare dough. And there were those who brought
         in the firewood, the distributors who brought in supplies, and the young scullery
         boys who did the cleaning. With the chaos in the kitchen, discipline could be difficult.
         As Giovanni Battista Rossetti put it, “everyone lives off the noble lord and everyone
         steals, selling firewood, bread, triffles and a thousand other things,”[12]  including leftovers or taking the finest fish and replacing it with something inferior,
         which could be sold for profit. It was the steward, not the head cook, who had to
         control and censure theft—he was also the one accountable to the master.
      

      
      Rules for Running, Staffing, and Supplying the Kitchen

      
      By the late fifteenth century and on into the sixteenth, many courts developed a set
         of regulations (Ordine e officij de casa at Urbino and Offitii della Bocca in Ferrara) or “offices” for all their staff, including those working in the kitchen
         and serving at table—the offices of the “servizio di bocca.” The offices were organized
         in hierarchal order, the most important first, thus reflecting the chain of command.
         The housemaster (maestro da casa) came first followed by the head steward (soprascalco).[13]  Among the many and varied duties of Federico da Montefeltro’s (duke of Urbino, 1444–1482)
         housemaster was supervising and countersigning all of the notebooks that were maintained
         to keep track of the food, drink, and other supplies that entered the house; other
         volumes were used to record the silverware, kitchen utensils, linen, and other items.
         In general, princely and papal households maintained at least two physically separate
         kitchens, each with its own supplies and personnel. The larger kitchen was used to
         prepare food for all the household retainers and commoners, who were entitled to be
         fed at the master’s expense. The smaller one, with a cook of a more august competence
         and status, was concerned solely and exclusively with food for the master, his family,
         and his personal guests.[14]  
      

      
      Like most elite, Federico had his own personal steward (scalco di signore) and his own personal cook, who cooked exclusively for him in a separate kitchen.
         There were at least two additional stewards: a steward for the family (scalco della famiglia)—for the household retainers who lived in the palazzo—and a steward for guests (scalco dell forestieri—for guests or visitors, and sometimes as many as four cooks.[15]  At Milan, Duke Ludovico il Moro (1495) employed four cooks in the ducal kitchens:
         a head cook (sopracuoco), whose rank was above even the duke’s personal cook; the duke’s personal cook; a
         cook for the household retainers (il cuoco della famiglia); and another for visitors and guests (il cuoco dell forestieri). Each cook had a separate kitchen and staff, and each cook, his staff, household
         retainers, visitors, and guests all ate in separate rooms designated for them (differenti tinelli).[16]  The offices were meant as guidelines for each person outlining their duties as well
         as proper conduct. The Ordine written for both Federico and Ludovico predates the printed treatise and cookbooks
         penned by Cristoforo da Messisbugo, Domenico Romoli (called Il Panunto), Giovanni
         Battista Rossetti, Bartolomeo Scappi, and Vincenzo Cervio.[17]  Unlike the printed texts, the Ordine et officij de casa de lo illustrissimo signor duca de Urbino, which came about because of irregularities in running the ducal establishment,[18]  was written specifically for Federico da Montefeltro, who was preoccupied with hygiene
         and cleanliness as related to food preparation and service; thus it reflected a specific
         individual and his court. Similarly, Ludovico il Moro Sforza (1451–1508), duke of
         Milan, and the Este of Ferrara took a hands-on approach when it came to setting up
         their kitchen staff.[19]  For example, Isabella d’Este (1474–1539), as with everything, took an active approach
         when it came to running her kitchen and staffing: steward, carver, and cook. As was
         typical of the marchesa, whatever Ferrara (her hometown) had was better than at Mantua,
         where she lived with her husband, Francesco II Gonzaga (1466–1519), the marchese.
         In general, she competed with her brother, Alfonso (1476–1534), duke of Ferrara, for
         just about anything and was envious of her sister, Beatrice (1475–1497), who was married
         to Ludovico il Moro Sforza.[20]  For Isabella, as her letters show, the carver and cook were the two most important
         individuals, and when she arrived at Mantua, the cook did not please her.[21]  So she sent out letters inquiring about suitable replacements. For a cook, she wanted
         a young man with the appropriate training, yet who was willing to learn and please
         not only her but her husband with the dishes he prepared; as well, he had to be capable
         of handling meals for large banquets.[22]  Of course, though it took some time, Isabella succeeded in finding a cook that pleased
         her and who was equal to the one at Ferrara. So now let’s turn and see how it all
         worked from obtaining supplies to cooking the meal.
      

      
      The purveyor (spenditore)[23]  bought supplies according to the instructions of the steward (scalco); the porter (sportarolo) delivered them to the pantry (dispensa) where the quartermaster (dispensiero) stored them, kept records, and dispensed provisions to the kitchen.[24]  One example of recordkeeping took place on March 27, 1590, when Cardinal Flavio
         Orsini’s quartermaster (dispensiero), Dante Borghi, compiled an inventory of kitchen items handed over to Gerolamo, head
         cook (primo cuoco) at the Palazzo a Pasquino in Rome; the list included the number of pots, pans, and
         other cooking equipment necessary for setting up a kitchen.[25]  But perhaps more enlightening—and certainly more detailed—are the household records
         from the 1530s in Ferrara. At the Palazzo San Francesco, the housemaster, Alfonso
         Cestarello, ensured that the palace was adequately stocked with the essentials such
         as wine, firewood, candles, brooms, and nonperishable foodstuffs.[26]  He was also responsible for drawing up contracts with butchers, poulterers, and
         fishmongers for regular supplies of meat and fish. Cestarello was responsible for
         stocks of live poultry, which were fattened in coups near the kitchen, and he supervised
         the stocking of the wine cellar, which was furnished with new tubs for pressing grapes,
         barrels for wine and vinegar, handcarts for moving heavy containers, trestles for
         stacking the barrels, locks for the cellar door, and, of course, wine. As well, Cestarello
         sold Ippolito d’Este both poultry and barrels of his own wine at market value.[27]  He also purchased the olive oil, the most expensive item, and oversaw the making
         of sausages and the curing of pork.
      

      
      Carlo del Pavone, the quartermaster (dispensiero), oversaw the pantry (dispensa) and its stock of nonperishable goods, which were regularly inventoried to avoid
         theft. Carlo counted or weighed the goods as they came in and went out, using a set
         of scales, which were checked annually. Cestarello inspected the ledgers weekly.[28]  Girolamo Guarniero, the chief steward (scalco), was in charge of the preparation and presentation of all of Ippolito’s meals. He
         had to organize the menus for lunch and dinner each day, and the banquets if there
         were guests. He planned the cooked dishes with Andrea, the chief cook, and Turco,
         the under-cook in the kitchen; the salads with the credenzieri (credenza stewards), Gasparino and Zebelino; and the wines with Priete, the wine steward (bottigliero). Guarniero then ordered the necessary staples from the palace stores, Cestarello’s
         department, and gave a shopping list of fresh ingredients to Zoane da Cremona, the
         purveyor (spenditore).[29]  Guarniero also sanctioned Andrea’s order for kitchen equipment.[30]  Neither Guarniero nor Cestarello did any shopping themselves, but Zoane went out
         most days, including Sundays and holidays, to buy what Cestarello needed; he purchased
         all the perishable goods for Guarniero to give to the cooks and the credenzieri for that day’s meals. Zoane was given large sums of cash two or three times a week
         (50–100 scudi), and he had to account for every penny, recording each item in his
         ledger, which was regularly checked by Guarniero.[31]  
      

      
      In their published treatises, the stewards, Giovanni Battista Rossetti and Domenico
         Romoli, like the housemasters at Ferrara and Urbino, demanded of each of their major
         officers that they keep a list or register of exactly what came into the larder and
         exactly what went out. Both also insisted that the purveyor list the quantities or
         weight of every item purchased and the quartermaster record everything he received
         and everything he handed over to the cook and credenziero.[32]  Domenico Romoli, who was thoroughly familiar with the work of all the household
         officers, advised the aspiring steward Francesco on the duties of all those for whom
         the steward was responsible, and Francesco was to keep a vigilant eye on everyone
         and everything to ensure that all ran smoothly and to avoid theft.[33]  Indeed, the regulations codified by Rossetti and Romoli and outlined in the Ordine of Federico da Montefeltro are reflected in the lists compiled by Duke Bernardino
         Savelli’s staff for a banquet for Pope Sixtus V (1523–1590) that he and his wife,
         Duchess Lucrezia Anguillara, hosted in 1589 at Castel Gandolfo.[34]  The existing documents not only outline the menu for the evening, but also tell
         us how the staff planned that menu with elaborate lists of items to be purchased:
         the master pastry cooks’ list of desserts included ciambelli (ring-shaped buns), biscotti, and latte mele. Most of the lists of foods were by type, weight, and quantity: fruits included vegetables
         and nuts, pears of various kinds, figs, large and small fennel, melons, apples, quince,
         honey, celery, chicory, fresh peas, eggplant, chestnuts, pine nuts, artichokes of
         all sizes, and truffles. Meats from the butcher included pork, veal, buffalo tongue,
         and other meats, and there was a list for a wide range of fish and another for fowl.
         Spices included sugar from Palermo, fine white sugar, saffron, cinnamon, cloves, nutmeg,
         black salt, white salt, rice from Salerno, olives from Spain, sun-dried prunes, capers,
         and spices from Venice. We know the number of kitchens (four), how they were staffed,
         how the service rooms were set up to support the kitchen, and the table arrangement.
         We will return to the orchestration of this banquet later on and in a subsequent chapter,
         but for now let’s spend some time in the kitchen with the cook.
      

      
      The Kitchen

      
      Let’s imagine that we are a supplier of some special ingredient or housemaster or
         steward and follow the cook as he moves around his kitchen. Our first tour will be
         of a larger establishment with more than one kitchen; storage rooms, where we see
         sausages, cheeses, and wine; and the service rooms set up in preparation for a meal.
         Through this behind-the-scenes look, we will see a variety of equipment and supplies
         and will learn how the kitchen functioned in this upscale household, then we will
         move on to smaller, humbler kitchens. We will walk through a variety of spaces, up
         and down winding stairs, out into the kitchen garden (orto) for vegetables and herbs and into the courtyard for water from the well. The kitchen
         staff might be large or small depending on the occasion; as we will see, helpers were
         often hired for short-term employment. We can take ourselves back in time through
         printed sixteenth-century sources like the texts written by Bartolomeo Scappi (see
         figure 1.3) and Leon Battista Alberti, who tell us about the ideal Renaissance kitchen,[35]  or we can move through the house and kitchen by reading contemporary household inventories
         of movable goods that are often room by room surveys. We can walk along with the inventory
         taker as he moves systematically through a room, glimpsing not only the rooms themselves,
         their location, but also what might have been produced there. As we will see, not
         all kitchens were a distance from the diner as Alberti preferred nor were all kitchens
         as large and airy as the engravings added after Scappi’s text was written (see figures
         1.5 and 1.6), nor were there always the same array of rooms. Rather we glimpse what
         an average upper-class house was like. Kitchens could be a single room, a series of
         rooms, or just a fireplace in a common room. Not all residences had kitchens, but
         better homes did have a dedicated room for cooking. Kitchens in city residences were
         different from those in a country estate, where wine might be made and vegetables
         and fruits gathered from the garden and orchard. Food production was part of the country
         kitchen, and the result was often sent to the owner’s city house; there was usually
         a forno, a wood-fired oven for roasting meats and baking breads.
      

      
      Kitchens were often some distance from where the food was to be served, sometimes
         down a narrow, winding staircase; yet ingenious devises were used to transport hot
         food to waiting diners. Larger palaces and villas often had separate kitchen wings.
         The number of kitchens depended on the number of sale (a sala was a large hall, the favored place for dining, especially when a large number of
         guests were present) and other rooms in the house that required servicing. For convenience
         sake, the kitchens, with their various supporting rooms, were connected to the main
         palace by porticos. At Pope Pius II’s residence in Siena (Palazzo Piccolomini), three
         kitchens were located on each of the three floors, but some distance from the sale, where some larger meals were served. Conversely, the Medici palace in Florence had
         two kitchens, one on each floor with adjoining rooms (maghazzini della cucina) containing kitchen equipment and dishes.[36]  The lower kitchen connected to the staff dining room (saletta dove mangiano li staffieri). We see quite a different arrangement in Venice where kitchens were frequently located
         on the first floor (piano nobile) next to the bedrooms or on the mezzanine with ovens on the ground floor.[37]  At Villa La Pietra, Francesco Sassetti’s country estate outside Florence, the house
         had three large kitchens located on three different floors, close together in the
         northwest part of the house and they probably shared a common chimney, and close by
         each kitchen was a sala.[38]  The architectural plans of the Villa La Pietra clearly designate the kitchen areas.
         In addition to the three kitchens, there was a wine cellar, a room for making bread,
         a granary, and rooms for storing firewood and olive oil on the ground floor.[39]  While not as elaborate an arrangement of rooms as we might see in the engravings
         following Scappi’s text (see figures 1.5 and 1.6) or at Pope Pius II’s palace, Sassetti’s
         house was an efficient setup that allowed for both modest meals and some entertaining
         in a more leisure setting.
      

      
      Both Alberti and Scappi preferred that the kitchen be in a remote place yet close
         enough to the dining area so that food would not get cold in transit, but far enough
         away to prevent smoke, noise, or noxious odors from affecting the diners.[40]  Indeed, the Vicenza architect, Andrea Palladio (1508–1580), writing roughly one
         hundred years after Alberti and building on the classical architect Vitruvius’s work,
         preferred that service areas—wine cellars, pantries, kitchens, staff dining rooms,
         ovens (forni), and laundries—be located away from the living quarters, “in parte inferiore della
         fabrica”—out of sight, out of mind.[41]  We see this arrangement in a palace built by Andrea Palladio in the late 1570s for
         Montano Barbaro in Vicenza. Yet in Rome a few years earlier, the architect Antonio
         Sangallo the younger (1483–1546) located the kitchen of the Palazzo Branconio on the
         piano nobile at the end of a hallway overlooking the courtyard, near the sale and apartments of the owner.[42]  Ten of Sangallo’s plans for residences follow this arrangement, while in grand houses
         with more than one kitchen, the secondary kitchen (“cucina publica” or “cucina della
         famiglia”) was located on the ground floor with the staff dining room (“tinello”)
         as at the Palazzo Farnese, and the main kitchen (“cucina segreta”) was located on
         the piano nobile near the sala.[43]  This arrangement suggests that convenience overruled the ideal. We will see later
         on in this chapter that there were even more varied locations for kitchens.
      

      
      Bartolomeo Scappi and Kitchen Design

      
      The kitchen should be bright, airy, and well proportioned with a large, well-ventilated
         fireplace and windows. If we were to walk into an upscale Renaissance kitchen, we
         would find the work spaces located in the middle of the room, with separate areas
         for hot and cold food preparation; and fireplaces, stoves, and sinks placed against
         the walls, some distance from food preparation. There would be a wide array of utensils,
         including cauldrons, pots, and pans of forged or hammered iron and copper with tin
         lining; sieves, mortar and pestles, scales, macaroni cutters, cheese graters, and
         pastry cutters; and an assortment of strainers and casseroles, spiders, and spits.[44]  We would notice the high ceilings, windows, stove vents, and chimneys. At the heart
         of Scappi’s kitchen (see figure 1.5), we see an open fire, large enough to roast a
         pig, with mobile iron arms from which cauldrons could be suspended on chains; in front
         of it, spits revolve slowly, and to one side a screen shields the spit-turner from
         the blaze. Hot embers were regularly transferred to the row of five or six stone hobs
         set at ground level along the right wall, and pots bubbling on grills were placed
         over each hob.[45]  Along the left wall, we see two ovens with iron doors; further on, cold water runs
         continuously into a stone trough, and next to it is the entrance to a lockable larder.
         In the kitchen’s coolest corner stands a solid stone base that comes just below waist
         height, with a mortar. We see as well a bulky bench for chopping meat, three trestle
         tables in the center, and more tables could be added as needed for other tasks. No
         space was wasted: hams and dried fish hang on hooks from the ceiling, and knives are
         ready to hand with their handles protruding from a stuffed bag.
      

      
      A secondary kitchen (see figure 1.6) was located adjacent to the main one; it contained
         a well, another water trough, a hob much larger than the ones in the main kitchen,
         and two more ovens. To the left is a huge sideboard (credenza) with a sturdy lock; precious items like spices and sugar were kept in it. A long,
         smooth walnut table runs down the center of the room, with two men and a woman mixing,
         kneading, and rolling dough. To one side of them, two men sieve spices, and to the
         other, at a safe distance from any splashes or accidents, the blancmange-maker works
         at a large, flat pan standing on its own hob. There are two further spaces associated
         with Scappi’s model kitchen: a well-ventilated cool room for working with milk and
         fresh cheeses and an exterior loggia where fish are kept in open barrels of water,
         and where knives could be sharpened, pigs flayed, chickens plucked, and dishes washed.[46]  Scappi notes that the kitchen should have adjoining rooms on the ground floor where
         pastry, sauces, and other preparations needing large spaces could be completed.[47]  Like the kitchen, they should be bright and airy, with windows that opened and closed.
         The kitchen should be near the courtyard where fowl could be plucked and animals skinned.[48]  The courtyard should have a well to wash utensils and other items. Off the courtyard
         and near the kitchen should be a room for storing oil, rendered fat, butter, cheese,
         and other condiments[49]; it should be a cool place with windows.
      

      
      By way of comparison to Scappi’s ideal, the kitchens at Urbino came under specific
         rules outlined in the Ordine we discussed earlier[50]: under the direction of the head cook, the grand kitchen area, almost free of humidity,
         had adjoining, smaller spaces for the preparation of meat and fish and others for
         washing dishes, polishing the silver, and storing the service utensils. One smaller
         kitchenette existed solely for the preparation of Duke Montefeltro’s meals, while
         the other areas serviced the wider household and guests. The priority of the head
         cook was to keep every part of the kitchen clean and make abundant amounts of water
         available at all times. This description of the ideal or imagined kitchen shares actual
         physical features with the kitchen located in the basement of the Palazzo Ducale.
         Accessible from outside the fabric of the palace, from inside, this area was reached
         by way of a sloped ramp out of the Cortile d’ Onore.[51]  The basement is divided by an access corridor that runs from the bottom of the ramp.
         On the west side of the building were the kitchen, annexes, and a storage room, and
         to the east, storage rooms and an ice house. Several of the storage rooms had large
         sinks. The kitchen had a marble fireplace; all the spaces were well lit with air circulation
         that controlled humidity, and they had a sophisticated system of draining.
      

      
      Scappi not only tells us about kitchen design, he also informs us about how the kitchen
         should be equipped, supplying an inventory of equipment proper for a kitchen including
         the material from which they were made.[52] The engravings, usually dated after the text itself (figures 3.1 and 3.2), show an
         array of utensils and machinery for maneuvering cauldrons or spits over the fire.
         Knives, spoons, skewers, stands, trivets, and frying pans were made of iron, paddles
         and rolling pins were made of wood, and mortars and pestles were made of marble and
         bronze. Forged or hammered iron and copper were the most common materials for kitchen
         utensils. Pots and pans made of these materials conducted heat well and could be placed
         directly over the fire. Lids to the pots and pans reflected the heat and thus browned
         the top of the food. It was up to the cook to manage the heat source. Kneading, mixing,
         chopping, whipping, pulverizing, and pounding, all done by hand, went on in the kitchen.
      

      
         Bartolomeo Scappi, Various Utensils, from The Opera of Bartolomeo Scappi (1570): L’arte et prudenza d’un maestro cuoco (2008), plate 10, p. 645. Translated and with commentary by Terence Scully.
            

            Source: Photo courtesy of the author.
            

         

      

      
         Bartolomeo Scappi, Various Pots, from The Opera of Bartolomeo Scappi (1570): L’arte et prudenza d’un maestro cuoco (2008), plate 9, p. 644. Translated and with commentary by Terence Scully.
            

            Source: Photo courtesy of the author.
            

         

      

      Alternative Kitchens, Credenze, and Specialized Rooms for Food Preparation
      

      
      Not all meals were prepared in the main kitchen. At Laura Pallavicina-Sanvitale’s
         (ca. 1495–1576) home near the church of San Giovanni Evangelista in Parma, food was
         sometimes cooked in the fireplace in her saletta adjacent to her bedroom, where she also ate it. The fireplace held a large copper
         pot that sat on an iron grate; nearby was a large, old walnut table with feet all’ antica with maiolica ware laid out, so that Laura, elderly and ill, could eat a simple meal that was prepared
         for her.[53]  Similarly, Gerolama Farnese-Sanvitale had a private kitchen and eating space in
         her private apartments in the Palazzo Claudia a few blocks away from Laura, her mother-in-law,
         which she shared with her own daughter, Margarita.[54]  Gerolama’s cucinetta (camera delle donne detta la cucinetta) was a large, built-in credenza with everything necessary for preparing and serving a meal, and this seems to be
         a fairly common arrangement for many women.
      

      
      We frequently find reference to a cucinetta near the “camere delle donne” or “camere delle donne della cucinetta.” The cucinetta was often just a small kitchenette connected to another room where the women ate
         (camera delle donne dove mangiavano), or it could be a small kitchen like the one in Jacopo Matteo’s house in Rome located
         near his and his wife’s bedroom with all that was needed to prepare and serve a meal
         in the more intimate setting of the antechamber to the bedroom; or, as in Gerolama’s
         home, it could be a cupboard—a sort of credenza with everything necessary for serving a meal. The credenza is generally considered to be the tables used to display dinnerware and all that
         was needed for dinner service, as well as the tables for food that comprised the cold
         service that often opened a meal, as can be gleaned from a set of documents associated
         with a banquet held for Pope Sixtus V mentioned earlier.[55]  The lists for the credenzieri (credenza stewards) included supplies for dinner service: basins and napkins for
         washing hands; forks, spoons, knives, and salt cellars; several sizes of plates of
         maiolica or faenza; two hundred large serving platters, four hundred smaller ones, and three hundred
         round ones; and tablecloths and tables specific for the cold service from the credenze—one for cheeses, cured meats (salami, lardo, and salted buffalo tongue), nuts, and
         fruits. Another table held assorted fowl (pigeons, quail, capons, guinea fowl, and
         chickens). It is clear from the documents that there were two different types of credenze—one for the grand display of silver plate meant to impress diners and the other for
         the cold food service that began the meal. Yet, a credenza could also be a simple cupboard, in or near the kitchen (Scappi shows one with a
         sturdy lock; see figure 1.6) or in the sala or in a corridor or in rooms of private apartments like Gerolama Farnese-Sanvitale’s,
         where it was used to store dishes and sometimes even food. By the seventeenth century,
         the credenza became the butler’s pantry and was a separate room located near the sala and was locked.
      

      
      In addition to a variety of kitchens, there were a number of specialized processing
         rooms in most upscale homes: a room for making bread, pasta, sausages, or cheese;
         storage rooms for wine, vinegar, and spices; and, of course, kitchen gardens. In addition
         to these rooms, and perhaps the most important space after the kitchen, was the dispensa, or pantry. It served the household staff and was generally located close to the
         kitchen, usually on the ground floor. Household inventories suggest that some of the
         storage areas were underground down a spiral staircase and hidden with their own entrances,
         passageways, and secret corridors; some storage rooms were stocked with nonperishable
         goods like cheese and salami, while others were meant solely for perishable items
         such as fowl or fish.
      

      
      What Inventories Tell Us about Actual Kitchens and Equipment

      
      In contrast to Scappi’s engravings (see figures 1.5 and 1.6) of what was surely the
         ideal, household inventories, such as those of Laura Pallavicina-Sanvitale in Parma,
         Gregorio Casali in Bologna, or Jacopo Matteo in Rome, present a somewhat different
         picture of the working kitchen in upper-class homes, where the hearth was clearly
         the focus, which we see in figure 3.3. Nearly every household had the implements necessary
         to set a pot over a fire: spits of all sizes for roasting meats, gridirons for grilling,
         pans with long handles for frying over the fire, cauldrons with legs to boil water,
         and an assortment of copper and forged or hammered iron pots (sometimes brass), and
         even a bench to sit on while cooking over the fire. In other words, daily meal preparation
         took place on the hearth as we see in figure 3.3, not in elaborate kitchens like those
         of Bartolomeo Scappi. Looking closely at figure 1.6, notice the raised stove on bricks
         with a pot simmering on top along the right wall. The heat was provided by logs or
         glowing charcoal and it was easier to regulate the temperature; however, even when
         it became universal centuries later, the raised stove did not replace hearth cooking,
         but was an adjunct to it.
      

      
         Vittore Carpaccio, detail of the Birth of the Virgin, 1504. Accademia Carrara, Bergamo.
            

            Source: Commons.Wikimedia.org.
            

         

      

      The wide array of pots and pans in some households suggest that there was at least
         one hob used for cooking, and there were always tables on which to work. It is particularly
         fascinating to note the variety of specialized equipment—items meant only for one
         purpose, many of which are not represented in Scappi’s engravings (see figures 3.1
         and 3.2).[56]  Maddalena Strozzi Anguillara in Rome, for example, had a brass “concorella” (colander)
         to wash salad, as did Gregorio Casali in Bologna,[57]  while Lorenzo Correr (1589) in Venice, who must have loved to eat eggs, had a pan
         just for cooking eggs, and he was not alone—Laura Pallavicina-Sanvitale had two such
         pans.[58]  Montano Barbaro in Vicenza had a pan specifically for chestnuts—“una padella da
         castagne.”[59]  Nearly everyone had special copper pans for making torts (padelle da torti), copper cauldrons for macaroni (caldari di maccheroni), and rounded bottom pots (concha) for working with meat (da lavoro carne). Gerolama Farnese-Sanvitale had even more specialized items: “due piatti di ramo
         da far’ ova ala pancesco” and “un meschio forato da gnocchi.” While we generally assume
         that mortar and pestles were made of marble or some other stone, frequently this is
         not the case. In many households, they were made of bronze or iron. And wouldn’t you
         think rolling pins would be made of wood? No, not in sixteenth-century Italy—copper
         or bronze was the material of choice.[60]  
      

      
      Baking Bread and Storing Wine

      
      When it comes to bread, every household made their own dough with rooms or spaces
         within rooms expressly meant for this purpose—from something as simple as “una tavola
         da far pane con due trepiedi” (trestle table for making bread) to “un luogo dove si
         fa pan” (a place where bread is made)[61]  or “una camera del pane” (a room for bread) as at Jacopo Matteo’s house. It is often
         assumed that the dough was then taken to a communal oven for baking, which is certainly
         the case for lower-class and most middle-class households.[62]  Yet, repeatedly the inventories of upper-middle and noble-class households (both
         the city residence and country estate) note a forno, sometimes simply a wood-burning oven off another room or, more frequently, a room
         with an oven (fornello), with all the equipment and supplies for making and baking bread, pasta, and pastries:
         flour, water, tables, at least one maida, a rectangular wooden bowl for kneading dough, rolling pins, wood and straw for the
         oven, and special tables on which to store the bread with towels to cover the loaves.
         A primary example is Maddalena Strozzi Anguillara’s palazzo at Stabia outside Rome, where a staircase of twenty-three steps led to the forno—a room with an oven with a cover of iron, a forcina of iron for the fire, a cauldron with water, six tables (several of which had towels
         to cover the bread once baked), sacks of flour, and all the implements for making
         bread.[63]  In Parma, Giacoma Pallavicina had a bakery and ran it to make an income to support
         herself and the young women who lived with her.[64]  Some city houses had a farinaro (granary) for storing flour and/or a burataria (also called a buratadora), not unlike a mill, where grain was bolted or sifted and stored. In these cases,
         it is clear that they processed their own flour as well as made their own bread. Many
         grew their own wheat and other grains and had a mill (mulino) on their country estates as did the Medici at Poggio a Caiano outside Florence.[65] 
      

      
      Wine and vinegar were often stored in a chest on the loggia, rather than in a wine
         cellar. Most households had at least one wine cellar, often several as we find in
         the Medici house in Florence, where several wine cellars are noted in the 1492 inventory
         as well as a special room for vinegar, which was estate bottled; each of their country
         estates had several wine cellars and facilities for making wine.[66]  The quantities and varieties of wine, both red and white, were also noted. For example,
         one Medici wine cellar held 197 bottles. Specific varieties included Roman, Calabrese,
         Vermiglio, and Greek wine.
      

      
      The Kitchens of Parma and Bologna

      
      Walking with the inventory taker through Laura Pallavicina-Sanvitale’s home in Parma,
         we can visualize each space and gain a sense of how one room related to another; we’ll
         see where meals were prepared, how the kitchen was outfitted, and where food was stored.
         Though reminiscent of Scappi’s model, her kitchen was less elaborate; it was situated
         on the ground floor and at the back of the house adjacent to the courtyard (which
         had a well) and was near the kitchen garden (orto). Next to it was a room for making bread and another for making a variety of salami,
         several of which hung from the ceiling. A half staircase led down to a large wine
         cellar, and then the staircase led to several small storage rooms or pantries. Near
         the kitchen were two storage rooms (camerino and dispensa), which contained a variety of kitchen supplies. Laura’s kitchen had a large pine
         table in the center of the room; in the corner was an old trunk filled with various
         table linens, and next to it stood two pine credenze, one with dinnerware and the other with cooking implements such as a copper pot especially
         for torts, baking tins, and several white marble mortars and pestles. Pots, pans,
         and other cooking equipment hung from the ceiling, and there were other furnishings
         as well. In the room adjacent to the kitchen, several trunks were filled with a variety
         of maiolica ware (nella camera verso la cucina a mezza scala). Her bread-making room (camera dalli farina presso la cucina) contained a large table, wooden bowls, a flour sifter, and sacks of wheat. The oven
         (una fornacella) was located between this room and the kitchen. One of her wine cellars (caneva grande) held numerous bottles of red and white wine, as well as bottles of vinegar and olive
         oil. Along the wall were walnut benches and tables and, in one corner, empty bottles.
         There were two other wine cellars, one under the loggia and another under the kitchen;
         neither held much, mostly empty bottles. In the room for making sausage, there were
         several varieties and sizes of salami hanging from the ceiling and two trunks filled
         with implements for making them, as well as a pine table and benches. Other storage
         rooms were stocked with nonperishable goods like cheese and cured meats, while others
         held perishable items such as fowl and fish.
      

      
      In comparison to Laura’s house, that of Gregorio Casali in Bologna (in the 1520s)
         seems rather modest, especially considering the significant role he played in Rome;
         a well-connected member of a Bolognese patrician family, Casali acted as King Henry
         VIII’s (of England) resident ambassador at the papal court in Rome from 1525 to 1533.[67]  Now demolished, Casali’s house in that city, located on Via Monserrato, had several
         sale and bedrooms, a kitchen, staff dining rooms (tinelli), a garden where dining took place in the summers, several wine cellars, and a stable;
         it was a spacious house with ample accommodations for diplomatic guests and for entertaining.[68]  If the fragmentary description of his house in Rome is any indication, then the
         one in Bologna on Via Castiglione, though seemingly modest from what the inventory
         shows us, must have been equally elegant since he also entertained diplomats there.
         His kitchen was on the ground floor with a square table for dining by the fire in
         the winter and a servants’ room nearby; another kitchen on the second floor was situated
         near the sala where the family entertained guests.[69]  Underneath the courtyard loggia, which was decorated with fifteen painted shields,
         were a walnut trestle table for dining and two smaller tables. While the lower kitchen
         had only a copper tub, a little oven in the wall for baking bread, and an old wooden
         credenza, the upper kitchen was well equipped. This kitchen had several large- and small-sized
         copper basins, a tin basia for carrying plates to the table, two brass pots for heating food, a brass colander
         for draining salads, a pewter vessel for carrying wine, a copper mortar with its iron
         pestle, a cheese grater, numerous large- and small-sized pewter plates, salad plates,
         large and small cauldrons, a wooden bench, a wooden maida for making bread, and two copper rolling pins. For hearth cooking, the upper kitchen
         had two iron chains for hanging pots over the fire, spits for meat, a copper baking
         tray, two iron pans for frying, an iron grill, and bellows for the fire. Clearly,
         the Casali kitchen was not as grand as Scappi’s, but it does tell us about the cooking
         process. Bottles of oil, maiolica ware with the coats of arms of the family, a pot, and a broken jar were stored in
         the pantry along with other odds and ends. The well room was not far from the upper
         kitchen, where there were pots with chains for water. The wine cellar held thirty-two
         earthenware jars of oil produced at their country estate as well as jugs of wine also
         from their estate.
      

      
      The Casali family estate outside of Bologna near San Lorenzo in Collina had two dwellings:
         one for the farm manager and the family’s country house called Montevecchio.[70]  Both residences had only one kitchen located just off the ground floor loggia with
         a wine cellar and storeroom; neither was particularly elaborate. The loggia was a
         shared space between the two houses, set up for dining with tables and benches. The
         farm manager’s house had a beautiful credenza with doors that opened and closed, which held six maiolica bowls, a cutlery case containing eleven knives of various sizes with painted handles,
         a brass basin, and a pewter platter. The kitchen was simply equipped with a medium-sized
         iron spit for meat, a copper rolling pin, a copper baking tray, a copper pan for frying,
         a cauldron, an iron grater, a stone mortar, a small arule for keeping oil and meat, and a small bench. In the pantry, we find a large iron
         frying pan, a copper cauldron, chains for the fire, gridirons, and earthenware pots.
         The main residence had a large forno well equipped for baking bread and roasting meats. The ground floor kitchen was equipped
         similar to the farm manager’s, but with a table for making bread and a wooden credenza and a wine cellar for storing wine, olive oil, and vinegar.
      

      
      The Kitchens of Rome

      
      Several other inventories of houses in Rome follow a similar pattern as that of Laura
         Pallavicina-Sanvitale’s house by noting in detail the kitchens and supporting rooms.
         In Clarice Anguillara’s home, for example, there was a kitchen on the ground floor
         with all the usual pots and pans and all that was needed for hearth cooking; next
         to the kitchen were a tinello (staff dining room); two wine cellars with Roman wine, both red and white; two pantries
         (dispense) and another called a “dispensa del orzo” (barley); a forno or bakery with six tables and everything necessary for making bread and pastries;
         and other rooms off the courtyard.[71]  A somewhat modest middle-class house in Rome followed this layout of rooms. Jacopo
         Matteo’s kitchen was located off the courtyard near the garden, but the pantry was
         above and off the loggietta. The pantry clearly supplied the kitchen with fave, lardo,
         salt, and other items; on the loggietta itself stood a large walnut cassone with bottles of vinegar, bottles for water, a “macinelli di sale” (salt grinder),
         and bottles of wine. Not far from the kitchen were two granaries (both held orzo),
         one below the other; next came a large wine cellar, a lower wine cellar, and a pantry
         (“una cantina da basso grande,” “una cantina sotto,” and “una dispensa dello cantina”).[72]  The Matteo inventory refers to a credenza that is actually a separate room near the sala. On the loggia near the kitchen and not far from the sala stood a marble table finished in walnut, which may have been meant for outdoor dining.
         The farinaro was just off the corridor and was a bakery with a forno (wood-burning oven); it had everything for making bread, including the flour. Numerous
         bottles of red and white wine were stored in the corridor, but only empty bottles
         and equipment for bottling wine were in the large wine cellar, whereas there were
         a few bottles of Calabrese wine in the lower wine cellar. Another small kitchen (cucinetta) was located off the first loggia at the head of the stairs near Jacopo’s rooms and
         those of his wife, suggesting that they could take more intimate meals in their rooms
         or in the small saletta adjoining them.[73]  Jacopo’s main kitchen, like that of Gregorio Casali, had all the equipment for hearth
         cooking: several spits of various sizes, an iron grill, iron chains for hanging pots,
         iron pans for frying, bellows for the fire, two copper cauldrons, and another old
         cauldron with a lid, as well as a large, copper cochiera for macaroni and a bronze mortar with its iron pestle. Though a seemly modest house,
         Jacopo was well off enough to afford a cook whose room was on the ground floor near
         the kitchen.
      

      
      Like Jacopo Matteo, Eleonora Sansonio, a widow (1577), had a cook who lived in a room
         off the portico of the courtyard, and her kitchen, located next to the sala, was equipped similar to Jacopo’s; however, in the anticamera to her bedroom, a credenza held plates, flasks, and objects for cooking, suggesting that some meals were prepared
         and eaten here just as they were for Laura Pallavicina-Sanvitale and Gerolama Farnese-Sanvitale.
         Near the well, and not far from the kitchen, was another room (farinaro) with cauldrons and items for cooking; the farinaro also had cooking items and a table full of apples and fruits and therefore was a
         storage room with perishable goods. In another room, Eleonora stored pieces of pecorino
         cheese and a bottle of oil near the door, and she kept bottles of water and bottles
         of Greek wine in the wine cellar.[74] 
      

      
      The Working-Class Kitchen

      
      While we’ve been wandering through the houses of the upper middle class and elite,
         let’s turn now and see what was in the kitchen of the sixteenth-century Venetian courtesan
         Julia Lombardo (d. 1542).[75]  She rented a house in Venice, but owned a modest country retreat at Brenta Seccha,
         the Casa Lombardo. Her Venice rental comprised three bedrooms, a portego (similar to a sala), a maid’s room, a kitchen and an anti-cucina, and a salvarobba (not a dispensa); similarly, her modest two-story country house was also a three-bedroom complex
         with two kitchens, portego, attic, granary, shed, and wine cellar on land that was actively farmed. It had all
         the necessities needed for the maintenance of a farm. Let’s look first at her kitchen
         in Venice: on its shelves, we find two sets (fifty-two pieces each) of maiolica ware of various sorts; numerous pots and pans, including two copper pans with lids
         for torts; copper buckets; as well as iron chains, fire-dogs (gridirons), and a cauldron
         for hearth cooking in the fireplace. She had a marble mortar and pestle and, in the
         salvarobba, a box of flour, bottles of wine, and even a chicken coup; next to it was a fornello with tables to work on and all the equipment for making and baking bread—so a bake
         house—yet, we find none of the usual rooms for storing cured meats and cheeses. Her
         country house had two kitchens: the lower kitchen had a range of equipment including
         a copper pan for torts, spits for meat, a gridiron, chains, and maiolica ware. The second kitchen was “soto in cavo il cortino” with very little in it, just
         a cauldron and some bottles. A buratadora and granary suggest that the box of flour in Venice was produced on her farm. The
         wine cellar held bottles of wine, vinegar, and oil.
      

      
      Like Julia Lombardo, the Gonzaga architect and artist Giulio Romano (1492–1546) was
         of the working class; yet he was well off enough to build his own house opposite the
         church of San Barnaba in Mantua.[76]  An inventory (1573) of his house taken long after his death gives us an idea of
         what an artist’s home was like.[77]  We’ll begin with the lavishly furnished sala grande, the walls of which were covered with Flemish tapestries. Not far from the fireplace
         stood a large wooden table with painted benches and a clavichord with a painted case.
         Sculptures, probably those Giulio collected over the years, decorated the room. Adjoining
         it and just off the loggia near the courtyard was the salotto, with two small, square, walnut tables; painted benches; and small sculptures. Situated
         close by at the half-stair (“a mezza scala”), a room with a credenza stored, among other things, items for setting a table for dinner: twenty-four small
         maiolica plates, seventeen maiolica cups, twenty-two large maiolica plates, and a variety of serving bowls. The first of the two kitchens was not far
         from the salotto, and it had two wooden tables, a small bench, a credenza, a painted wooden chest, two chairs, a marble mortar and pestle, spits for roasting
         meat over a fire, chains for the hearth, numerous pots, pans and cauldrons, a grater,
         a salt grinder, assorted maiolica ware, and a complete set of pewter dishes. Near this kitchen, a room called “la farina”
         held everything necessary for making bread and pastries, but no oven; that was located
         in the ground floor kitchen (cucina da basso), which had an oven, a credenza, and a bench. Next to it was the granary equipped with tables, sacks of wheat, orzo
         (barley), fava beans, and even old bread (“pane vecchia”). The pantry held bottles
         of vinegar, a variety of pots and pans, and other non-kitchen-related items; the wine
         cellar was filled with bottles of a wide variety of wine, both red and white, and
         the equipment for making wine.
      

      
      In contrast to the homes we have been wandering through, in lower-class dwellings,
         the fireplace in the main room served as a kitchen; or, if there was not a kitchen,
         the woman of the house purchased bread, prepared meat, and other food items from an
         osteria—take out, if you will.[78]  The household inventories of artisan-class houses, those who worked with their hands,
         often called the kitchen “the room above.”[79]  Food was not prepared on a daily basis and kitchens contained almost no furniture—only
         a madia for kneading bread and a chair for attending to the cooking on the hearth. The equipment
         was not recorded as it usually belonged to the wife, not the deceased. Cooking equipment,
         when it was listed, often reflected the eating habits of the household: a pan for
         chestnuts, a pan for fish, jars of salted fish and the mortar. Eating and cooking
         commonly took place outside the home; food was sold in the street, in taverns, and
         in bakeries.
      

      
      The Cook’s Resources

      
      The Renaissance cook had many resources available to him for cooking a meal. A well-equipped
         kitchen had all the tools he needed as did the various food storage rooms, while the
         pantry (dispensa) and wine cellar (cantina) held supplies of food, spices, oils, and wine. Yet, as we saw at the beginning of
         this chapter, the cook could not just walk into the pantry or wine cellar and grab
         what he needed. A cook, like Andrea, chief cook for the Este household, had to work
         with the steward (Girolamo Guarniero, in this case) and the purveyor (Zoane da Cremona)
         to ensure he had fresh produce, fruit, game, or whatever was needed for the day’s
         meals. Guarniero made a list and passed it on to Zoane who did the shopping and brought
         the goods back to the quartermaster (Carlo da Pavone) who stored them in the pantry
         and sent what was needed to the kitchen. As well, regular supplies of meat, poultry,
         and fish came from the butcher or fish monger. Sometimes, for special events, more
         exotic spices or foodstuffs were ordered from afar—for example, Ippolito d’Este often
         requested spices from Venice.[80]  While food could be purchased at the market, the kitchen garden was another source
         for vegetables, fruits, and herbs. Cheeses, sausages, and bread were often made in-house,
         while wine, olive oil, and other food stuffs were brought in from the farm. Lakes,
         rivers, and the sea were the primary sources for fresh fish, and many estates had
         enclosed hunting parks that supplied game and wild fowl.
      

      
      In-house sources of supplies were more extensive than you might imagine; household
         inventories are a primary source of information. As we have already seen, the main
         sources of nonperishable items was the pantry from which the cook could request spices,
         salt, pepper, rice, farro, orzo (barley); the latter two grains were likely sent in
         from the farm. The granary held supplies of flour and grains for making bread and
         pastry dough. Special cold storage rooms held cheese (usually made from sheep’s milk);
         sausages; and preserved foods like pickled vegetables and dried, smoked, and salted
         meats and fish (some of which hung from the ceiling). Chicken coups (and dovecotes)
         were often located close to the kitchen to fatten poultry and for a steady supply
         of eggs. The wine cellar held a variety of wines (both red and white), olive oil,
         and vinegar. And households often received gifts of food—items the cook and steward
         had to fit into the day’s menu.
      

      
      What could not be bought at the market or acquired from another source came from the
         farm. Nearly every well-off city dweller had a vigna and/or a country estate; some, like the Medici and the Strozzi families, had several.
         Women like Giacoma Pallavicina and Laura Pallavicina-Sanvitale, both widows from Parma,
         had smaller estates, and even courtesans like Julia Lombardo could own a farm. These
         estates were not just retreats from the city, but more often were working farms and
         produced a wide range of goods, some of which was sold to keep the farm running and
         some sent back to the city house for use in the kitchen. The bulk of Ippolito d’Este’s
         stores, for example, came from his estates: honey, lentils, beans, and other pulses
         from his farms. The hams and sausages that hung from hooks in the ceiling were all
         made from his own pigs, which were butchered and processed on the farm and sent to
         the city.[81] 
      

      
      The Medici family had numerous estates throughout Tuscany, each surrounded by farm
         property; each estate had a palazzo, some grander than others, but we are not concerned with those. Instead, we will
         take a look at the farms surrounding their three major estates: Careggi, Fiesole,
         and Poggio a Caiano.[82]  While all three estates had several vineyards (vigne) and produced wine, it was the major crop at Fiesole, particularly the vermiglio variety. Certainly some of the wine was consumed at each estate, much of it was sent
         to their Florence residence for consumption there, and some was sold to support the
         running of the estate. All three had wood-burning ovens and the facilities for making
         and baking bread or roasting meats. Only Poggio a Caiano had a mill, so wheat was
         processed here. Both Careggi and Fiesole manufactured olive oil (fattoio da olio), and milk production was important at the former. The Medici farms produced wine,
         oil, vinegar, grains, vegetables, fruit, and nuts; the farms also raised pigeons,
         ox, sheep (for cheese and wool), pigs, goats (for milk), chickens and eggs, capons,
         and, if there was water as at Poggio a Caiano (a pond, river, or lake), then a variety
         of fish. Often cheeses and sausages were made on the farm; meats were cured and then
         sent to the city. 
      

      
      The Strozzi family as landowners were preoccupied with the harvest and took pride
         in self-sufficiency. In a letter by Alessandra Macinghi Strozzi, she noted that her
         property produced enough wine so she did not have to buy it (olive oil, too) and enough
         wheat as well, though she worried about poor production. Strozzi tax records and farm
         accounts provide extensive information about crops. Wheat, by far, was produced in
         the greatest quantity at their valley estates, much of which was sold at market. Pigeons
         and doves were raised for their meat, which was in high demand. Wood, while not a
         food, was harvested and sent to the city house for use in the kitchen, providing fuel
         for the fires. Goats were raised for their milk; sheep were raised not only for their
         wool for cloth, but their milk for cheese making. Pigs, too, were used not only for
         their meat, but also for lard for cooking; however, few cows were noted—only young
         for veal, which was highly prized. The enclosed gardens of their villas produced fruits,
         vegetables, herbs, and flowers—all edible.[83]  Francesco Sassetti’s estate, La Pietra, was also a working farm, which produced
         wheat, wine, and olive oil. There was a dovecote and enclosures for hens and rabbits.[84] 
      

      
      Giacoma Pallavicina’s modest estate near Casteletto had a dovecote, an oven presumably
         for baking bread and roasting meat, a kitchen garden for vegetables and herbs, and
         woods that included a variety of fruit trees such as cherry and apple.[85]  Laura Pallavicina-Sanvitale’s property at Castellana was near a river, a source
         for fresh water fish. She, too, had a kitchen garden and woods with a variety of fruit
         and nut trees.[86]  Lucrezia Borgia, a more ambitious landowner than either Giacoma or Laura, acquired
         substantial farm properties over a few years, investing first in wheat production
         and then in water buffalo for the making and marketing of mozzarella cheese, and perhaps
         for her own consumption.[87]  As well, Maddalena Strozzi Anguillara looked into the prospect of growing wheat
         on her estates at Camp Marzio and then invested in its production; she also grew orzo.[88]  Her vigna, on the estate, produced grapes for wine.
      

      
      Putting the Resources to Work

      
      With all these resources, equipment, food, and so on, at his disposal, the cook, with
         the guidance of the steward and the aid of his own kitchen staff, could prepare a
         variety of meals. But what were the variables involved in planning a meal and whose
         responsibility was it? As we will see, the cook had to prepare at least two meals
         a day and some of these could involve a few guests; staff meals also had to be prepared,
         and periodically, he had to make meals for festive occasions, such as a wedding or
         the arrival of a special guest, such as a pope or an emperor. Even for the simplest
         meal, the steward had to come up with a menu and consult with the cook. Both of them
         had to consider the eating habits and food preferences of their employer. Finally,
         food and other supplies had to be ordered, and cost was always a factor here. Once
         everything was in place, the meals could be made and served. We turn now to see just
         how the cook, steward, and the rest of the staff managed to pull everything together
         to make a fine meal.
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      Chapter 4

      Meals, Mealtimes, and Menus

      
         
         
         
         
      

      
      As we saw in the previous chapter, the cook had many resources available to him for
         planning and executing a meal, but he also had to deal with special requests for specific
         foods or dishes. These requests came from his boss as we will see in the various letters
         written in search of a favorite recipe, like the one by Federico II Gonzaga asking
         how to make “involtini ripieni,” which he had eaten while in Ferrara.[1]  As well, requests could come from a special guest; for example, Pope Sixtus V asked
         for specific foods—artichokes, fennel, quince, turkey, and large, fat capons—for a
         banquet he attended in 1589 hosted by the duke and duchess of Castel Gandolfo.[2]  The cook also had to deal with foods given to his boss as gifts. But the cook was
         not alone in planning the meal; the steward oversaw the entire process and managed
         the serving of the head table, while the cook coordinated intricate kitchen work very
         closely with the unpredictable timing of the steward’s demands.[3]  We’ll explore the different variables in planning a meal, the range and types of
         meals, menus, and the cost of a meal. One of the most significant variables in planning
         a meal was the number to be fed as well as the time and location. But we will begin
         this chapter with an overview of eating habits and mealtimes, looking at the various
         options open to those who were hungry and their food preferences such as mortadella
         from the Romagna region, quail, carp, or artichokes. Letters, chronicles, and culinary
         treatises all help us to understand which foods were preferred and how they were prepared.
         We’ll see how hands-on some people (Isabella d’Este, for example) were when it came
         to food. We’ll see the cook in action as he manages the staff we discussed in chapter
         3; we’ll investigate how he dealt with finicky eaters and his approach to the seasonality
         of ingredients. This is about the orchestration of the meal—how it all comes together—whether
         for a simple meal or grand banquet.
      

      
      Eating Habits and Mealtimes

      
      When did people eat and what did they prefer to eat? In Ferrara, Cardinal Ippolito
         d’Este and his household ate three times a day, beginning in the morning with a snack
         (bread and wine) to break the fast; this was followed by the midday meal and supper
         in the evening.[4]  Renaissance mealtimes, as in the late Middle Ages, varied. Unlike Ippolito, people
         generally ate two meals a day: dinner—the midday, main meal (pranzo, formerly desinare)—composed of several courses, and an evening meal (cena), a lighter meal, often a single course created from the leftovers from the earlier
         meal.[5]  As time progressed, however, the midday meal often moved later in the day. To confuse
         the matter, most banquets, with their elaborate menus, were held in the evening, depending
         on whether or not it was a private, intimate banquet among friends like the one hosted
         by Agostino Chigi (April 30, 1518) for his friend Pope Leo X who was accompanied by
         fourteen of his cardinals and a few ambassadors; the meal took place at Chigi’s home
         in Rome, the Villa Farnesina in a new building above the Tiber.[6]  The room was completely hung with rich tapestries, and the credenza was piled high with silver plate. They were celebrating the feast of St. Catherine,
         and since it was a Friday, the main course consisted of two large eels and a sturgeon
         reputed to cost 250 ducats. Or it could be a grand, public banquet like the one hosted
         by the duke and duchess of Castel Gandolfo in honor of Pope Sixtus V (1589), for example.
         This was a complex affair with some three hundred guests and meant the transformation
         of spaces throughout the castello from the sala grande to the staff dining room.[7]  It involved extensive planning over a period of several days—perhaps weeks—in advance.
         Several meals had to be prepared for the pope’s two or three day visit.
      

      
      And there were more opportunities for a meal in this period. Take, for example, the
         collation. In the Middle Ages, this was a very light snack: a drink and a morsel of
         bread taken just before bedtime.[8]  By the mid-fifteenth century, the collation became an elegant little meal, sometimes
         at the end of a banquet after dancing or theatrical presentations; but it could also
         happen in between the two and was usually drinks and sweets.[9]  Yet at the banquet held by Cardinal Pietro Riario at his palace in Rome in honor
         of Eleonora, daughter of Ferdinand I of Aragon and king of Naples (June 7, 1473),
         the meal started with a collation of sweets, which they ate standing: trays of sweetmeats
         and candied fruit covered with gold leaves and accompanied by painted glasses of Malvasia.[10]  At the end of the meal, as Eleonora wrote in a letter to Diomede Carafa describing
         the event (June 10, 1473), another “confectione per la collatione” was served prior
         to a dance of Hercules with five men and nine women.[11]  After attending a dinner hosted by the marchese of Bitont in Naples (November 12,
         1514) and then going to another room to listen to music for a couple of hours, Isabella
         d’Este was served a “bravissima collatione alla foggia” accompanied by trumpets and
         pipes.[12] 
      

      
      Yet, Domenico Romoli, in his La singolare dottrina, outlined menus for collations both in the morning and in the evening. For example,
         the heading for a June daily menu “Convito di Giugno per la sera alla Francese” (an
         evening banquet in June in the French style, June 2, 1546) began with a “collatione
         per la mattina posta la tavola” (morning collation placed on the table) with only
         a single course: round “ciambellette” (small ring-shaped buns); sweet eggplant with
         sugar; Bolognese sausage; sliced, cold capons; iced pears; and fennel.[13]  The menu for the morning collation is followed by the menu for the evening six-course
         supper (cena). Romoli’s evening collations followed a simple four-course meal: “del mangiare ordinario
         ogni giorno” (to eat every day) and are part of nearly every one of his evening menus;
         the evening collations had salads, stewed raisins, stewed asparagus, cardoons, and
         fennel.[14]  One of Romoli’s evening[15]  collations was rather elaborate—“collatione a un modo solenne per la sera di Natale”
         (a solemn evening collation for Christmas) with twenty-five dishes, including a plate
         of golden, ring-shaped buns (“ciambelle”), a plate of marzipan with gold leaf, a plate
         of frittelle “di Monache,” four plates of ricotta made of almond milk, a plate of
         stuffed eggplant, a plate of marinated trout, four plates of olives from Spain, and
         four plates of stuffed dates, all served with wine “Greco di Somma,” trebbiano, and
         “della Riccia rossa.” Ultimately, the collation became “collazione,” a morning meal
         or breakfast.
      

      
      A Collation in Trastevere

      
      As well, the collation (collatione) was an informal evening meal—a third meal—with fewer servers and suitable for outdoors,
         perhaps, in one of Rome’s elegant private gardens. Foods were eaten while walking
         about; finger foods that could be eaten without a knife, fork, or spoon.[16]  By the sixteenth century, the collation became more sumptuous, like the one held
         on Friday, May 31, after Vespers, in a garden in Trastevere.[17]  While Bartolomeo Scappi does not specify who attended the meal, it seems likely
         that his boss, Pope Pius V, invited the forty guests to join him. The tables were
         adorned with three tablecloths, flowers, and greenery; the wine steward had a variety
         of sweet wines available; and the credenza was outfitted for meal service. In attendance were eight stewards and four carvers.
         There was scented water for washing hands. Each place setting had a napkin with a
         large “ciambelli” (ring-shaped bun) made with milk, eggs, sugar, and butter. The staff
         served three courses to the waiting guests, who were entertained with a variety of
         musical performances. At the first course, the tables were decorated with sugar sculptures
         of Diana with five nymphs, and the guests were served twenty-six items (eight plates
         of each) ranging from dressed olives to fresh strawberries with clotted cream and
         sugar. Once finished, the staff cleared the tables and reset for the second course;
         the tables were adorned with six statues made of butter, one of which was an elephant
         and another Hercules and the lion. Twenty-four dishes (eight plates of each) were
         presented to the guests, including tender young fava beans in their pods to be eaten
         raw with salt, baby artichokes cooked in butter with bitter orange and pepper, bite-sized
         chunks of Parmesan cheese, and fresh green almonds, split and served on vine leaves.
         Again the table was cleared and the statues replaced with six more made of pasta reale, including Helen of Troy and a nude Venus. For the final course, the guests were
         given eighty-eight bowls of candied fruits: pears, coconuts, apricots, melon, and
         quince paste, as well as 128 plates of various nuts: almonds, pistachios, and pine
         nuts. At the end of the meal, each guest received a posy of silk flowers with golden
         stems and perfumed toothpicks. This collation, then, was a stand-alone meal served
         around seven or eight o’clock in the evening and was not part of a banquet.
      

      
      Eating Habits and Serving Leftovers

      
      With the variety of mealtimes, what were the eating habits of the household, and when
         did each household member or guest actually eat? In a grand household, especially
         at a banquet, the prince and his ranking guests received the first helping. Thus,
         the head table was served first; what was left over from this table went to the lower
         or lesser tables, therefore, they ate later. At the Gonzaga court in Mantua, rules
         governed who should be served first and how leftovers were to be handled: “The leftovers
         from the master’s table must be served at the third table and other leftovers carried
         to each of the credenze where there should be a basket with pewter plates on which food can be placed so
         that it is not transported on silver plate. . . . There will be the master’s dish
         made up from food saved and served cold at the evening meal. The steward will save
         this on the same silver dish in the credenza to be served when he deems appropriate, garnishing this dish in such a way that it
         does not look as if it was already served.”[18]  Quantity, quality, and order of servings were determined by social rank. How quickly
         were the guests at the lesser tables served? If it were a cold dish, for example,
         the steward of the guests’ and courtiers’ tables might remove it from the head table
         on a silver platter to the credenza and trim and garnish the dish as he saw fit, so it looked fresh upon presentation
         at the next table. Anything that was “unbroken” the steward saved for reuse for those
         at the lesser tables; but the steward of the tinello (staff dining room) took what was not reusable for the servants and staff, who ate
         much later than everyone else and certainly had a less elegant meal.[19]  We can sum it up this way: the head table was served the best dishes first, then
         the lesser tables received the finest of the leftovers, and finally, the servants
         received the bits and pieces that were not presentable to any of the guests, no matter
         their rank. Of course, not everyone ate in the same room; we have already seen that
         staff ate in their own designated dining room, the tinello. But sometimes even guests and courtiers ate in adjoining rooms; this was certainly
         the case at the 1466 Medici wedding in Florence, where, as we saw in chapter 2, Giovanni
         Rucellai and his bride, Nannina, daughter of Piero de Medici, and the most prestigious
         guests ate in the tent erected especially for the event, while lesser-ranked guests
         ate in the loggia and in rooms adjacent to it.[20]  As well, at the banquet (1589, Castel Gandolfo) hosted by the duke and duchess in
         honor of Pope Sixtus V, several rooms throughout the residence were transformed into
         dining spaces for guests.[21]  Presumably, those guests would not have been aware of how the dishes they received
         were handled, but we will return to dining spaces in the following chapter.
      

      
      Letter Writing and Food Preferences

      
      Many of these diners wrote about what they ate, but not just about the banquets they
         attended; these letters are, perhaps, the most common and provide us with information
         about the variety of dishes served and with descriptions of the settings and entertainments.
         Moreover, the writers were engaged in a written conversation about food, eating habits,
         health issues, and dietary concerns; we are only concerned with a sampling of the
         letters here, mostly from the courts of northern Italy; nearly everyone seemed to
         take part in the discourse. We learn what foods people preferred and their attitudes
         toward particular foods or dishes. Many of the writers were seeking a specific item
         to try, like Isabella d’Este who wanted a particular type of mortadella, so she wrote
         to Leonello da Baesio and to Battista Stabellino about a mortadella as an alternative
         to prosciutto that came from the Romagna rather than from the Po region; she also
         requested zambudelli and robiole cheeses, again saying that those from the Romagna were better than those from the
         Po valley. At the same time, she asked about peas and fava beans that she wanted to
         send to her brother, Alfonso, the duke of Ferrara.[22]  Or, after a particularly fine meal, the writer might request a recipe for an especially
         appealing dish, as Federico II Gonzaga (Isabella’s son) did after eating a plate of
         “involtini ripieni” in Ferrara.[23]  Because he was so fond of this dish, Federico wrote to Hieronomo Forno, chief steward
         at the court in Ferrara, and asked if he could send someone to Ferrara to show his
         cook how to make them; instead, Forno sent him the recipe. Or food was given as a
         gift, as Guila Sforza Pallavicini did when she sent Ottavio Farnese, duke of Parma
         and Piacenza, several crates of artichokes because she knew how much he liked them.
         Letters about food reflect an individual’s preferences as we have already seen with
         Isabella: Bianca Maria Visconti, for example, particularly liked quail and she wrote
         to her husband Francesco, thanking him for sending forty-six of them.[24]  As well, we will see the importance of fish in the diet, the debate over the health
         value of vegetables, and what was most highly prized: truffles and mushrooms, for
         example.
      

      
      Let’s look more closely at a few of these letters to see what else we can learn about
         eating habits and food. The letters between Francesco II Gonzaga, marchese of Mantua
         (and Isabella d’Este’s husband) and his chief steward, Ludovico Fontana (appointed
         in 1509), show the hands-on approach of Francesco in terms of the acquisition of specific
         foods and his interest in food trends; and, in turn, Ludovico’s response illustrates
         his close working relationship with his boss.[25]  Francesco requested certain things like fish from Lake Garda, so Ludovico sent him
         two large trout and four fresh carp, as well as sea bass and sardines. Ludovico wrote
         that, given Francesco’s exquisite palate, he chose only fish of the finest quality.
         As well, he noted that partridges and hares were not available or not good enough
         and he included a list of other foods that Francesco might like to consider—a sort
         of shopping list; many of his other letters contained lists as well. Isabella d’Este
         was equally involved in obtaining only the highest quality ingredients and critical
         of Mantua’s chief cook. In response to Federico’s letter to Forno, discussed above,
         Isabella noted that the cook at Ferrara (her hometown) was far better than theirs
         at Mantua, and as we saw in chapter 3, she did actively seek a better cook, apparently,
         without much success as she continued searching over a number of years. Federico must
         have agreed with Isabella; in a subsequent letter, he asked Forno to make him some
         good things to eat (“cose buone da mangiare”), and Forno responded saying he would
         make whatever Federico wanted.[26]  
      

      
      Food preferences become apparent as we look over letters requesting or inquiring about
         a particular item. A series of letters written by and to Isabella d’Este, for instance,
         illustrate her interest in a variety of cheeses, including a “formaggio duro,” tomini, robiole, and ricotta.[27]  In a letter to Ferdinando d’Este (“parente”—a relative), Isabella extolled the virtues
         of grana and, as a sign of her love, sent him two. Some years later, her farm manager, Bartolomeo
         Pancera, wrote to Isabella telling her that he was sending her head steward salami
         and the cheeses that she liked. Cheese was an important addition to the table at Mantua
         even before Isabella’s time, and this discerning court preferred cheeses made from
         bufala (water buffalo) milk rather than from cow’s milk. In 1477, Ludovico II Gonzaga wrote
         to his wife, Barbara of Brandenburg, about the cheese he was sending her: one firm
         cheese and fresh ricotta made from their own bufala milk; he told her it had a better flavor than cheese made with cow’s milk.[28]  Twenty-five years later, Isabella also wrote to Leonello da Baesio about the superiority
         of cheese made with their bufala milk.[29]  
      

      
      As we have already seen, giving and receiving food was fairly common, but let’s consider
         a few more examples that are enlightening in terms of what was sent and what motivated
         people to send food as gifts. In 1462, Barbara sent her husband Ludovico some fresh
         carp along with a wine from Alba and vin santo.[30]  Some years later, Isabella received from her husband two melons and trebbiano wine,
         and she in turn sent him lots of wine, six torts, six “maze de candelotti,” and twelve
         large boxes of confetti and twelve of marzipan, to make her “love” happy, while he
         was in Florence.[31]  Husbands and wives sent food and wine to each other in part to make sure their spouse
         had what they liked, for health purposes, and to make sure each was eating properly.
         Food was also sent within families, for example, Isabella d’Este was a great giver
         of food, as we have already seen. In 1528 she sent her sister-in-law, the duchess
         of Urbino, thirty-six pieces of salami of the highest quality that was produced in
         Mantua; it was sent as a show of love and perhaps to show off just what Isabella had
         to offer and what she herself considered top quality.[32]  On the other hand, some gift giving was of a more diplomatic nature. On June 10,
         1493, for example, Ludovico il Moro and Beatrice d’Este (Isabella’s sister) received
         shrimp and a variety of fish from the Lord (“Castellano”) of Rocca San Secondo near
         Parma in gratitude and homage.[33] 
      

      
      By the early sixteenth century, vegetables were frequently discussed in letters. Sometimes
         a particular dish was praised, like the exquisite “pasta di questo frutto della terra,”
         which Alfonso d’Este ate in Venice; he praised, as well, a salad made of endive.[34]  Or vegetables were given as gifts. Once again, Isabella d’Este sent leafy cabbage
         to her brother Alfonso; she told him that it was for a salad that she wanted him to
         try. She wrote out the recipe: “take the leaves from the core of the cabbage and put
         them in boiling water for a short time, take the pot off the heat, remove the cabbage
         from the water and dress it with olive oil and vinegar as a salad. You will like this
         strangeness (‘stranieza’).”[35]  Alternatively, the nutritional value of certain vegetables came into question; Isabella
         d’Este, for instance, wondered about the health value of gourds[36]  and avoided eggplant, which, at the time, was considered to be Jewish and peasant
         food, whereas asparagus, both Barbara of Brandenburg and Federico II Gonzaga decided,
         was without a doubt healthy to eat and tasty.[37]  Concerned about his health and nutrition, Federico became interested in the curative
         herb called “ramponzoli” or “raperonzoli” and obtaining seeds, not just for this but
         other vegetables as well.[38]  Ramponzoli (Campanula rapunculup or rapunzel; also called Canterbury bell) had violet flowers
         and oval leaves and was used to stimulate the appetite. It was cultivated for its
         flowers and for its roots, which are white and sweet. Years before (1460), Barbara
         of Brandenburg wrote to her husband about “ramponzoli” that she wished to have in
         her garden, as did Isabella d’Este when she wrote to her brother, in 1528, asking
         for seeds of the herb, which she liked with fish.[39]  The letters exchanged between Federico and Sinibaldo Freschi in Genoa discuss olives
         from Spain, capers, squash, cauliflower, and even artichokes and cardoons. Federico
         asked Sinibaldo for seeds so that he could grow his own vegetables—gardening, then,
         and the acquisition of seeds became part of the discourse: cultivating specific vegetables
         like radishes, “ramponzoli,” white chickpeas, “fiori di lauro,” and those already
         listed above was a high priority. Artichokes were a particular favorite at the Este
         court in Ferrara and were cultivated there; Isabella took her passion for them to
         Mantua, and her son Federico found great pleasure in eating them and giving artichokes
         to his friends.[40]  
      

      
      Yet, even though artichokes were highly prized in both Ferrara and Mantua, it was
         mushrooms and truffles that were considered extraordinary. As early as the 1460s,
         Barbara of Brandenburg and her husband, Ludovico II Gonzaga, sung the praises of both;
         they sought them out whenever possible, especially truffles.[41]  And of course, Isabella d’Este had a great passion for small mushrooms called “brognoli,”
         which she sought from Vincenzo di Preti in Bologna; she preferred a particular type
         of mushroom—just any type would not do—and Federico fancied a mushroom at Marmirola
         found in the woods called “La Fontana.”[42]  Every wood had a different variety, and Bianca Maria Visconti favored a certain
         type of mushroom found in the woods near Milan; her son, Galeazzo Maria, made every
         effort to send them to her whenever he could as in 1467 when he sent her a dozen.[43]  But perhaps her greatest passion was truffles, especially those she received from
         Franchino Caymo.[44]  Truffles held a similar esteem for both Isabella and Federico; she sought them out
         with equal passion and determination. And she sent her brother Alfonso a box of thirty-seven
         truffles.[45]  
      

      
      Gardening was not limited to vegetables; rather, a variety of fruit was also cultivated,
         and, as we have seen already, Isabella d’Este often took the lead in obtaining the
         finest examples like the bergamotte pears she had Bagio Tassano, the gardener at Ferrara,
         plant for her brother Alfonso; her son Federico loved them, too.[46]  Apricots, dates, chestnuts, pistachios, and almonds were also favored at the Gonzaga
         and Este courts, while Bianca Maria Visconti (1467) favored fruits of all kinds, as
         did her son: apples, apricots, cherries, figs, lemons, peaches, and almonds. Her daughter,
         Ippolita, wife of Alfonso of Aragon, sent her boxes of a variety of fruits from Naples,[47]  while her son, Ludovico il Moro, sent her almonds in exchange for cherries.[48]  A wide range of opinions about and requests for various fruits fill the letters
         of this period; certain fruits like pears and prunes were used as remedies. Bianca
         Maria, for example, was convinced of the curative powers of a mixture of sweet prunes
         and rhubarb, which she gave to her son who was suffering from stomach and intestinal
         problems; and of course, they did the trick as she noted in a letter of 1462.[49] 
      

      
      Beyond the Lent and fast days, fish was a significant part of the diet all year round,
         at least at Ferrara, Mantua, and Milan. Letters are filled with references to fish,
         obtaining varieties, sending it as gifts, and ordering it and how to cook it, with
         numerous handwritten recipes included in the letters. Ludovico il Moro ate fish every
         Monday and Thursday regardless of the calendar.[50]  He had fresh fish sent to him regularly from Bianchino de Palude, his property manager
         at Abbiategrossa and also from Vigevano, which were obtained from three fishermen:
         Vicentio dal Pozo, Francisco Tacinaro, and Biaso di Cotti. He was particularly fond
         of large lamprey and sardines from Genoa; he liked to eat them cooked or raw.[51]  His mother’s favorite was trout, and her husband, Francesco, who apparently was
         a fisherman, too, sent them to her regularly; other times he sent her sturgeon.[52]  On the other hand, Isabella d’Este was passionate about eel, preferring the sweet
         water variety over those from the sea; one of her favorite preparations was salted
         eel from Lake Garda.[53]  In fact, both the Mantuan and Ferrarese courts were grand fish eaters. In 1518,
         Francesco II Gonzaga ordered large quantities of tench, fresh water pike, eel, mullet,
         and sea bass; and on another occasion, Isabella sought fish from the sea including
         mussels, shrimp, mullet, turbot, and flounder—an almost endless variety of fish graced
         their tables.[54]  Yet, the ultimate favorite was carp and, to a slightly lesser degree, mullet. Both
         Isabella and Francesco sent carp as gifts—hundreds of them—as a sign of friendship;
         for instance, a list from 1515 contains the names of those receiving the fish and
         the number of carp each person received. The pope received 140, both the Medici family
         and the cardinal of Ferrara received thirty-five, and the ambassador to the king of
         Spain received twenty-five; the names go on, twenty-seven names in all.[55]  The letters between the courts and the purveyors of carp are seemingly endless and
         speak to its importance, as we see in one letter from Isabella to her secretary, Benedetto
         Capilupi, and his response: he bought three hundred carp from the lake at Salo, which
         were considered premium quality, the best anywhere.[56]  Yet, Isabella’s son Federico preferred mullet, especially served with vinegar.[57]  Their love of fish and seafood must have been well known; the great Venetian painter,
         Titian, in 1530, sent two hundred oysters to Federico.[58]  Sturgeon was a favorite in Rome. Cardinal Grimani, hosting a meal at his palace
         in that city in 1523, served a variety of fresh-caught fish, but the highlight was
         a sturgeon whose head was bigger than that of a large steer and cost 18 gold ducats.[59] 
      

      
      Many of these letters either explained favorite ways to have fish prepared or included
         recipes. For Isabella d’Este the variety of fish and the many ways it could be prepared
         was an innovative, new cuisine, which resulted in many refined dishes that she encouraged
         her brother to try.[60]  In her letter to Alfonso, she told him how to prepare it: “try conserving fresh
         carp and trout in vinegar, trust me, it will be very good”—and she sent him a vase
         with twelve carp and trout in vinegar—then she told him: “trout is truly best heated
         in a pan, believe me, it’s better this way”[61]  (this wording makes me think she actually cooked them herself, though that is doubtful).
         She sent him, as well, twelve salted carp. The conversation between the two is direct.
         The recipes and tips on preparation are not sent to Alfonso’s steward or cook; rather,
         Isabella engaged her brother in a lively discourse about fish and its preparation.
         In another letter of 1523, she not only sent her brother nine shad and four trout
         from Lake Garda, but once again she explained that the shad should be grilled in the
         same manner as sardines and that he would find them very good.[62]  Recipes were frequently included in letters praising certain dishes and how they
         were prepared, and as we will see later in this chapter, the recipes were not limited
         to fish.
      

      
      Of course, everyone ate meat, poultry, and game, but not in the quantities or proportions
         they did in the Middle Ages. It is of interest to note that at the Visconti and Sforza
         courts in Milan from the mid- to late fifteenth century, deer, roebuck, wild boar,
         and even the occasional wolf were still eaten in some quantities, as were partridges,
         peacocks, hare, quail, and guinea fowl. The letters to and from Bianca Maria Visconti
         show her love of peacocks, deer, partridge, and hare, which her son Galeazzo Maria
         frequently sent her.[63]  Pork, veal, capons, and other fowl remained favorites both at Milan and at the courts
         of Ferrara and Mantua, where from the beginning of the sixteenth century, guinea fowl
         was also enjoyed. What’s of interest for us here is the change in diet—less large
         game (ca. 1502–1503, Isabella) and a greater interest in fish, fowl, and pork, and
         this is reflected in the letters. There is less interest in writing about veal or
         pork (except for things like salami and mortadella as we saw with Isabella) or domestic
         fowl, perhaps because they were a staple, coming from their own farms, and so were
         readily available. Bread, sweets, macaroni, and tortelli were also part of the discourse,
         but to a lesser degree than vegetables, fruits, cheese, or fish. Grains were discussed,
         but mostly in terms of farming, production, and yield, not so much as a food, whereas
         sweets were—especially in connection to an upcoming “festa.” Isabella’s favorites
         were schiacciata, focaccia, ciambella, and dolce cotta al forno,[64]  as was macaroni.[65]  
      

      
      And a meal would not be complete without wine. As Platina stated, “Dinner and lunch
         without drink (wine, which moistens the food) is not only considered unpleasant, but
         also unhealthy, since a draught is more welcome and pleasant to the thirsty person
         than food to a hungry person.”[66]  While Platina suggested dry or sweet wine, other wines were also favored. Isabella
         and Federico, for example, were particularly fond of Malvasia dolce, a strong, sweet
         wine; they grew their own grapes and made their own wine. Ippolito d’Este’s preference
         was also Malvasia, but he bought his in Venice and served it at his own table, while
         cheaper wine for his household came from his estates.[67]  When Ippolito went to Rome to take up his duties as cardinal, he did not have access
         to his own estates so he bought Greco d’ Somma wine imported from Naples for his own
         table and purchased a coarser wine for his household. He also acquired wine from Ischia,
         Salerno, and the Alban hills outside Rome.[68]  Ever the connoisseur in 1518, Isabella tasted a variety of wines from various regions
         and was especially fond of those from the mountains.[69]  In the same letter, she wrote about sampling wines that her husband Francesco might
         like and how her farm manager, Zoanne, showed her many that satisfied her. As well,
         Francesco sent her trebbiano wine, and she in turn sent him various wines while he
         was in Florence in 1506.[70]  While Malvasia was the favored wine at the courts of Ferrara and Mantua (Este and
         Gonzaga), they also purchased other varieties, such as Romania, a Greek white wine,
         Greco Toscano, Greco d’ Somma, trebbiano, vernaccia, and a wine from the Marche for their own tables, but provided cheaper wines for
         their household.[71]  Barbara of Brandenburg and her husband Ludovico II Gonzaga preferred Albano wine
         and vin santo.[72]  Other wines that were frequently purchased included Moscatello, Greco d’ Iscia,
         Greco di S. Gimignano, and Montepulciano. Not everyone purchased their wine; both
         the Medici and Strozzi families (Alessandra Macinghi Strozzi did not specify the variety
         her property produced) produced a variety of wines on their estates.[73]  The Medici estates produced red and white wines at Careggi and Poggio a Caiano,
         but it was at their Fiesole property where the most wine was produced, especially
         large quantities of vermiglio wine. Anyone who could afford a bit of land grew olive
         trees and grape vines.
      

      
      What Artists Ate

      
      We can gain a sense of what the average (or artisan-class) person ate and what foods
         they preferred by looking at a few artists such as Leonardo da Vinci (1452–1519),
         who was supposedly a vegetarian, or Michelangelo (1475–1564), who purportedly did
         not care much about food, or Pontormo (1494–1557), who kept a record of what he ate
         in his diaries, even when he went out to a tavern with his friend, Bronzino (1503–1572).
         Another painter, when his artistic career was not going so well, tried his hand at
         cooking. Mariotto di Bagio Albertinelli owned and ran the Osteria del Pennello in
         Florence for which he was much praised.[74]  Apparently, Albertinelli was fond of wine, especially trebbiano, whereas Leonardo
         da Vinci was more interested in the science of making wine and its effects on the
         body, and this seems to be his attitude about food in general.[75]  Leonardo, writing in one of his notebooks advised: “eat lightly, chew well and whatever
         you take into you should be well-cooked. Let your wine be mixed with water.”[76]  Although he was frugal, Leonardo preferred tasty meals like this one composed of
         bread, eggs, eel, and “bericoccoli e pane,” an oval-shaped sweet made with flour,
         sugar, and honey, also called “cavallucci,” a specialty of Siena. The meal was accompanied
         by a glass of good wine and cost 6 lire.[77]  Leonardo’s notebooks are filled with comments about the cost and quality of food.
         He noted, for instance, that at Lake Como, they made a strong wine there and in large
         quantities, and later, he wrote that a bottle of wine, a pound of veal, and a basket
         of eggs cost 1 soldo each. Some items in his pantry included buttermilk, eggs, melon,
         grapes, mulberries, mushrooms, sorghum, flour, herbs, spices, beans, sugar, vinegar,
         and wine. He also included shopping lists in his notebooks for both court feasts in
         Milan and his own household meals. Some of his notes suggest that he abstained from
         meat and was a vegetarian; however, his shopping lists occasionally mention meat,
         yet the lists were not just for his meals, but for his household as well. Leonardo’s
         writings on nutrition and health do suggest a vegetarian lifestyle, and it is of interest
         to note that the one and only cookbook that he owned was Platina’s, perhaps the source
         for much of his dietary ideas.[78]  In one of his notebooks, Leonardo wrote that suitable food could be prepared using
         only vegetables, and even “an infinite number of dishes as Platina and other authors
         for gourmets have written.”[79] 
      

      
      Ever the inventor of machinery, Leonardo devised a roasting rack for anchovies (1515)
         that turned automatically for his cook, Maturina (a female cook, no less!), who was
         honored.[80]  In addition to inventing kitchen equipment, Leonardo also had ideas about efficient
         kitchen design: writing in the Codex Atlanticus,[81]  he suggested that
      

      
         the larger room for the retainers should be away from the kitchen, so the master of
            the house may not hear their clatter. And let the kitchen be convenient for washing
            the pewter so it may not be seen carried through the house . . . the pantry, wood
            stove, kitchen, chicken coup, and servants’ hall should be adjoining for convenience.
            . . . Food from the kitchen may be served through wide, low windows, or on tables
            that turn on swivels. The window of the kitchen should be in front of the pantry so
            firewood can be brought in.
         

      

      While Michelangelo’s biographer, Ascanio Condivi, tells us that the artist ate sparingly
         more out of necessity than for pleasure—taking a little bread and wine—Michelangelo’s
         letters tell us otherwise.[82]  Most of what we know about Michelangelo’s attitude toward food comes from the five
         volumes of correspondence and archival documents connected to his estates collected
         together in the archive at Casa Buonarroti in Florence. While he was in Rome, Michelangelo
         wrote frequently in the 1550s to his nephew, Lionardo di Buonarroti, requesting food
         and wine and complaining about how expensive everything was in Rome; yet, he berated
         Lionardo for sending him a batch of unsatisfactory trebbiano wine, of which he was
         particularly fond.[83]  Lionardo sent Michelangelo produce and other items from the artist’s Tuscan estates:
         cheese (caci marzolini), apples and pears, white and red chickpeas, green beans and peas, prosciutto, sausages,
         olive oil, and trebbiano wine. Still he complained about the quality, so Michelangelo
         was a picky eater but clearly someone who enjoyed good food and did not eat just out
         of necessity. Michelangelo could also harvest fruit from his own garden at his home
         in Rome like figs, Muscat grapes, peaches, and pomegranates, and he also had chickens
         for a ready supply of eggs. He received gifts of food (1557–1558) from Cornelia, the
         widow of his longtime housekeeper and assistant, Francesco Amatori (d. 1556) such
         as prosciutto, cheeses, and sausages.
      

      
      But perhaps most fascinating of all is the list of three menus for Lenten meals that
         he wrote on the back of a letter that had been sent to him by Bernardo Nicolini and
         dated March 18, 1518 (see figure 4.1), while he was in Pietrasanta quarrying marble.
         (Incidentally, he made a kitchen mortar out of marble, too.)[84]  It is a shopping list with sketches for his cook or servant who probably couldn’t
         read; it shows Michelangelo’s pleasure in simple, good food. For the first menu for
         two people, Michelangelo requested two bread rolls, a jug of wine, a herring, and
         tortellini; for the second (for four people), asked for a salad, four bread rolls,
         a jug of full-bodied wine, a quarter of dry wine, a plate of spinach, four anchovies,
         and tortelli likely stuffed with cheese and herbs—but why two wines? For the third
         meal for six people, Michelangelo wanted six bread rolls, two bowls of fennel soup
         or stewed fennel, a herring, and a jug of full-bodied wine—“bochal di Tondo” in the
         last line refers to wine from the vineyards of Colle Tondo near Serraverzza, not far
         from Pietrasanta. Along with the list, Michelangelo included sketches of each item
         for clarification: the salad is in a wide, shallow dish with a tiny plinth, the spinach
         is piled in a small bowl, the stewed fennel is in round bottom bowls, and the four
         anchovies are draped elegantly over the curved molding of their basin; the wine is
         in the appropriate jug. Only the herrings and bread rolls seem to float in midair.
         So were the dishes premade and purchased at a tavern or osteria by his servant and the bread from a bakery? And what about the anchovies and herring,
         presumably bought at the market, how were they to be prepared? We have an idea, then,
         of what the great artist had for lunch and that he certainly ate more than a little
         bread and wine while working—and he didn’t eat alone either.
      

      
         Michelangelo Buonarroti, Shopping List, 1518. Casa Buonarroti, Florence.
            

            Source: Scala/Art Resource, NY.
            

         

      

      Again, like Michelangelo, Pontormo’s biographer, this time Giorgio Vasari (1511–1574),
         suggested that the artist had little interest in food, stating that the painter “lived
         almost by himself, without desiring that anyone should cook for him.”[85]  Yet his diaries (1554–1555) from the last years of his life when he was elderly
         and frail, like Michelangelo’s letters, suggest something quite different. Eating
         at home in Florence in the evening for supper (1554), Pontormo ate a lettuce salad
         and an egg and fish frittata; on a Tuesday evening, his meal consisted of half a head
         of a kid and soup, and on Wednesday evening, he had the other half, fried and a “pretty
         big helping of zibibbo grapes and five quattini of bread and capers in salad.”[86]  He drank wine and ate about ten ounces of bread at every meal; rosemary bread was
         a favorite. The food he consumed with his bread was locally produced; he obtained
         his produce from the vegetable garden, bought olive oil by the barrel, bottled his
         own wine, and kept his market purchase to a minimum. He prepared his food himself,
         most often bread, eggs, and salad (often made of goat’s beard), but also dishes that
         required time, like a meat pie or a head of cabbage or pea soup, all cooked with his
         own hands. Pontormo preferred simple, but flavorful dishes such as egg and artichoke
         frittata; egg and asparagus frittata; caviar; fried lamb’s livers; “bolitto” (boiled
         meats) with butter; roasted meats; lamb heart; boiled squash; fava beans; fruit like
         cooked apples, plums, figs, and grapes; and walnuts. He began his modest meals with
         a salad, followed by meat or eggs and then some fruit. Often his Sunday lunches were
         followed by a light supper.
      

      
      Like Michelangelo, Pontormo could be critical. He praised the crepes his former pupil
         and now close, caring friend, the painter Bronzino, made for him, while the cow his
         servant, Basiano, bought for him was not even fit for a dog. If he went out to eat
         at the tavern, he ate the same things he ate at home and when dining with friends;
         he was generous with meat, especially on religious holidays, often paying for the
         mutton or fish. On one occasion when he had lunch out with Bronzino, Pontormo made
         special mention of a large fish they were served with a plate of small fried fish,
         followed by ricotta crepes that “were marvelous to eat.” At the same tavern again
         with Bronzino, he noted the menu: a salad, cheese (cacio), a tort (which cost 2 soldi), an egg frittata, boiled lamb kidneys, boiled lamb,
         and radicchio. After meals like this one, Pontormo would write that he did not eat
         dinner as he had already eaten too much.[87]  Pontormo was always conscious of his finances writing, “On Saturday afternoon, we
         went to the tavern, Attaviano and Bronzino and I. We had fish and eggs and aged wine
         and paid seventeen coins each.”[88]  On another occasion, this time a Saturday in mid-May, he ate with his friend, Piero
         (di Cosimo?), a meal of fish from the Arno, lots of ricotta, eggs, and artichokes.
         Pontormo ate a great deal of eggs and fresh vegetables, as well as lamb, pork or beef,
         stewed or roasted, but not sweet dishes. On only two occasions did he sweeten his
         frittata with sugar. Only twice did he mention pasta, vermicelli served to him by
         Bronzino.
      

      
      Bronzino was not just a painter who worked for the Medici family, but also a poet
         of some renown in his own day; he participated in Florentine literary academies and
         was friends with noted poets such as Francesco Berni, the principal figure of the
         burlesque poetic tradition in Italy, and Benedetto Varchi.[89]  Three poems are of interest here: “Della padella del Bronzino, pittore” (“The Frying
         Pan of Bronzino, the Painter”), “Della cipolla del Bronzino, pittore” (“The Onion
         of Bronzino, the Painter”), and “Il raviggiuolo” (“The Raviolo”).[90]  Bronzino’s poems recall other burlesque poems on food, such as Berni’s tributes
         to artichokes and peaches and Varchi’s poems on fennel and ricotta.[91]  These poems suggest that Bronzino was a gourmet and must have been a fairly good
         cook. Interspersed within the 466 lines of his poem “Della padella,” Bronzino praises
         what can be cooked in a frying pan (spinach, crepes, eel, chestnuts, veal, pork, and
         hare, which could be fried, boiled, or roasted), and how to do it, too, adding a little
         oil or vinegar; roasting chestnuts in the pan required a cover and then was placed
         over the fire. As well, he fancifully celebrates the frying pan’s admirable features:
      

      
         You have certainly seen eels, their heads cut off, and dead for a long time,

         
         the frying pan makes them spring back to life; and sometimes too makes a

         
         piece of pork or veal or hare or beef that jumps from the pan half cooked,

         
         sizzling and hissing. So what more do you want from it if it has the

         
         power to bestow movement and speech.[92] 
         

      

      Cooking techniques are especially evident in “Della cipolla”; onions were added to
         soups and roasts, any meat, domestic or wild, from land or air. Interspersed within
         the 235 lines of the same poem, Bronzino gives us a recipe for what Maria Luisa Incontri
         Lotteringhi della Stufa called panzanella, or bread salad, which could actually be made today; Bronzino’s salad calls for chopped
         onions, purslane, cucumber, basil, arugula, and other additions as you like.[93]  Moreover, the three poems give us a sense of what he liked to eat: pasticci, torte, ravioli stuffed with cheese or with meats, capons, soups, and roasts. Bronzino
         shows us a real appreciation of food, which we also see in Pontormo’s writings, and
         he tells us how it should be cooked. Leonardo, Michelangelo, Pontormo, and Bronzino
         ate and preferred much the same foods as the elite, but simpler meals with one or
         two dishes, maybe three, if they went out to the tavern to eat, or perhaps more dishes
         depending on the occasion. Like the artisan class we discussed in chapter 3, artists
         frequently ate meals in taverns or osterie, but they also cooked at home.
      

      
      Culinary Writers on Food Preferences

      
      The discussion of food and eating habits is not limited to letters and culinary works
         like those of Scappi, Messibugo, or Romoli. Agostino Gallo in his Le dieci giornate della vera agricotura e piaceri della villa (day 8), for example, discussed at length the abundance of veal, beef, chicken, doves,
         ducks, geese, and vegetables and fruits such as citrons, lemons, oranges, asparagus,
         and artichokes; and how he ate less expensive things like ricotta, farmer’s cheese,
         and creams.[94]     Gallo had a great admiration for the food produced on the farm—the dairy products,
         the various fowl and meats, and the fruits. We know from other sources that Cardinal
         Ippolito d’Este was especially fond of pheasants, partridges, and small game birds.[95]     And of course, Bartolomeo Scappi knew the tastes of his patron, Pope Pius V,
         who was renowned for his love of puddings and pies as well as for his appreciation
         of frog’s legs fried in garlic and parsley.[96]     At Urbino, Duke Federico da Montefeltro’s staff catered to his personal food
         preferences as well as serving an abundant amount of bread, wine, and water.[97]     Yet, a careful reading of writers such as Domenico Romoli gives us another perspective
         on what people actually ate. His unique offering of “everyday” menus for an entire
         year record what people in an affluent household actually ate around 1546, and he
         also sought to create a faithful day-by-day record of the household’s activities through
         food. Seasonality pervaded the year of menus from squash and pears in June to fresh
         figs and quince in August to the woodcock, wild boar, and other game in the fall.
         It is evident that he had access to the finest markets as his dishes incorporate pears
         from France and Sardinia and olives from Spain. His household was served international
         dishes from crayfish “alla Tedesca” to chicken “alla Catalana” to ravioli “alla Lombarda”;
         other dishes were “alla Francese” or “alla Fiorentina” with treats coming from all
         over Italy: biscotti from Pisa or “little morsels” from Naples. Romoli included notes
         on how to choose and store meats, fish, produce, and poultry. He discussed spices
         and condiments, with a selection far smaller than in the Middle Ages: pepper, ginger,
         clove, cassia, cinnamon, saffron, nutmeg, and coriander. We see, too, that Romoli
         moved away from the complex and heavy dishes of earlier centuries and that were still
         the norm in northern Europe and his specific use of sugar for sweet dishes like his
         melon tart.[98]     Like Romoli, Bartolomeo Scappi’s recipes draw ingredients from all over Italy,
         but with a much broader scope; he incorporated specialties from Milan, Genoa, Lucca,
         Lombardy, the Piedmonte, Rome, Naples, Venice, and Sicily and added regional tags
         to products such as rice, olive oil, Parmesan cheese, and fruits. As well, his recipes
         embrace foreign influence with olives and ham from Spain or dishes from Hungary and
         France.[99]    
      

      
      Meal Planning and Menus

      
      Imagine, then, the main kitchen in an upscale Renaissance home, a dinner for ten special
         guests or a banquet for three hundred is being planned and the steward must coordinate
         it all, from the cold dishes served from the credenza, to the hot dishes that must be transported still warm to the waiting diners. Wine
         must be brought from the cellar, the table set, and the food prepared. What about
         an intimate dinner for two in a room off the bedroom or the meal prepared for the
         “famiglia” of the household—which was often made up of the leftovers from the upstairs
         meal—what went into the preparation of each of these meals? The range of meals a cook
         had to prepare was varied, depending on the occasion. In this section, we will consider
         how the meal was put together, what planning was needed, how the cook came up with
         various menus, and how he made it all come together, under the supervision of the
         steward, of course. Seasonality of ingredients and the calendar (fast days or feast
         days) had an impact on the menu as did the requests and requirements of the cook’s
         boss. Account books provide us with lists of the foods that were purchased, along
         with the quantity and costs—whether it was for an elaborate banquet or the daily meal.
         We learn what was most frequently eaten or what was meant to impress a special guest.
         For example, the “shopping” lists for the banquet held in honor of Pope Sixtus V at
         Castel Gandolfo in 1589 included snow for the white wine, rice from Salerno, cheese
         from Sicily, water buffalo tongues, saffron and spices from Venice, sugar from Palermo,
         and olives from Spain, as well as a wide range of fish and fowl, among other things.[100]  
      

      
      Sumptuary laws, at least in Venice, impacted the cook’s meal planning. Marin Sanudo
         wrote that for weddings there could be two large meals, not to exceed fifty guests
         for one and no more than eighty for the other, including men and women and close relatives.[101]  At these meals, it was prohibited to serve partridge, pheasants, peacocks, francolins
         (mountain birds similar to partridges), baby doves, and no more than three non-gilded
         dishes may be served. The food could only be served by the credenza steward. Also prohibited were confections of large pine-nut cakes; pistachios; round,
         filled pastries; sweetmeats; confections and sweet gums; formless confections; marzipan
         fruitcakes; sugared fruit; and every other type of large confection that one could
         make or imagine. Heavy fines were enforced at every level from the hosts to the steward
         to the cook to anyone involved in serving the meal. So the cook and steward had to
         be careful in planning a wedding banquet menu and selecting recipes.
      

      
      In addition to printed recipes found in culinary works like those of Messisbugo, Romoli,
         or Scappi; or from unpublished manuscripts that circulated between courts, cooks prepared
         dishes from handwritten recipes often given to them by their boss as we saw earlier.
         Handwritten recipes were included in letters, like the one for cooking carp sent to
         the duke of Ferrara in 1521[102]; as well, there were requests for recipes for a particular dish or recipes were shared
         between family members or between friends. Isabella d’Este, for example, wrote to
         her friend Alda Boiarda asking for a recipe for cooking porcini mushrooms that she
         could not remember, and Alda sent it right away.[103]  And we saw earlier instances of Isabella sending recipes to her brother, Alfonso.
         But cooks also had their own repertoire of recipes either handwritten or in memory—what
         they learned as an under-cook. It is of interest to note here, too, that numerous
         letters written by Isabella d’Este show that she was particularly concerned about
         food for Lent and acquiring specific items and this certainly impacted the cook. We’ve
         already seen how involved Isabella was in her requests for foods, recipes, and even
         finding a cook. Imagine if you were a cook at Isabella’s court—nearly every day, it
         seems, she would request a new dish, inquire about a particular fish or whatever happened
         to be on her mind that day—and she even wrote to Benedetto Brugia requesting “salame
         per la quadragessima [Lent].”[104]  Clearly, Isabella was a demanding patron, to say the least, and it is likely that
         she wasn’t alone—other elite certainly shared their needs with their cook; she just
         happened to be a prolific writer whose letters have been well preserved.
      

      
      Planning a Few Meals for the Pope

      
      Let’s turn now and consider the extensive work that went into planning an actual meal
         or several meals for an eminent guest. How would you prepare for a two- or three-day
         visit from the pope and his entourage? When Bernardino Savelli (d. 1590) and his wife,
         Lucrezia Anguillara (d. 1617), hosted a banquet for Pope Sixtus V (reigned 1585–1590)
         in 1589, the duke and duchess of Castel Gandolfo[105]  had extensive planning to do. There must have been a certain frenzy as preparations
         were underway perhaps weeks in advance of his arrival. The preparations being made
         were not just for the pope, his entourage, and guests, but for everyone involved in
         the festivities, from the lowliest stable boy to the pope himself—about three hundred
         people in all. Provisions for the meals were only part of the preparations. Beds had
         to be found, places for everyone to eat had to be set up, horses and mules had to
         be stabled and fed, and the carriages had to be stowed somewhere safe.
      

      
      The existing documents not only outline the menu for one evening, but also tell us
         how the staff planned that menu with elaborate lists of items to be purchased, rented,
         or borrowed.[106]  It has every part, from kitchen setup and staffing, to dining at all levels, even
         arrangements for places for everyone to sleep—in other words, the total orchestration
         of the event. We know the number of kitchens (four), how the service rooms were set
         up to support the kitchens, and the table arrangements. The pope and his cardinals
         had separate kitchens (cucine segrete) for the preparation of their meals, separate dining areas, and rooms just off these
         for final preparations just before the meal was served. And each kitchen, dining area,
         and service room became less elaborate as social status descended. While most contemporary
         descriptions of banquets focus on the main event for the elite, this set of documents
         tells us about almost everyone—where they ate and how they were served; even the communal
         kitchen and table had a steward (scalco), a cook, and a couple of servers. We are given, then, a sense of what happened behind
         the scenes. Imagine the stewards (scalchi), cooks, and servers scurrying around to make it all happen—and eventually, even
         they had a place to eat and sleep.
      

      
      For the visit of Pope Sixtus V, it wasn’t just the castello that was transformed but nearly the entire town. More than just a few rooms had to
         be prepared; the event involved the entire structure and parts of the surrounding
         area. Thirty families provided places for individuals to sleep, sometimes as many
         as three or four to a household. Preparing the various rooms for the visit meant transforming
         the castello from the grand sala to the staff dining room (tinello); everyone had to have a place to eat, and these spaces were located throughout the
         castello and the surrounding area. Hosting an elaborate banquet meant transforming the domestic
         interior and changing both the function and décor of various spaces, for example,
         altering the sala, the usual site for a grand meal, by hanging tapestries to enliven the walls. Rooms
         adjacent were outfitted for dinner service. The silver plate was polished and placed
         for display on the credenza; tables and chairs were brought in and covered with elaborate white tablecloths in
         several layers. It wasn’t simply about the food and its preparation—it was also about
         presenting an impressive atmosphere.
      

      
      The organization of the staff went from the housemaster (who oversaw the many activities
         taking place in the palace including directing all the people who prepared food and
         drink for the duke) and steward (scalco) down to the lowest helper and stable boy. While we do know how each of the four
         kitchens was staffed and equipped, we know less about the actual layouts and locations
         of the kitchens. The pope’s kitchen and that of the cardinals were the only ones to
         have an under-steward (sotto scalco) and a master pastry cook, who were hired specifically for this event as were four
         master cooks. There were four stewards (scalchi) each with two helpers, four credenzieri with their helpers, four wine stewards (bottiglieri) with their helpers, and men hired specifically to move all the tables and chairs
         for the pope and the cardinals and benches for everyone else into the various eating
         spaces. Sixtus V also brought some of his own staff, including his own credenziero, who would have brought the pope’s personal dishes, serving plates, glasses, cutlery,
         tablecloths, and napkins just as Antonio Archelli, credenziero to Virginio Orsini, did in 1593.[107]  Not only would he have had everything he needed to set up the pope’s table for dinner
         service, but also all that was needed to prepare the cold dishes coming from the credenza. The pope also brought his own pastry cook to make all his favorites, and it’s likely
         Sixtus brought along his own cook. As well, Bernardino brought staff from his estate
         at Albano, including his housemaster, horsemen, and various workers, and he enlisted
         the services of those in Castel Gandolfo to make sure the events were a success.
      

      
      The production and function of each kitchen varied—not all of them had the same staff
         members or produced the same foods. The cardinal’s kitchen (and presumably that of
         the pope) had a steward and an under-steward (sotto scalco), two cooks, and a pastry cook with a number of helpers. Another kitchen, presumably
         for the prelates, monsignori, and other guests, was staffed similarly, though without an under-steward or pastry
         cook, both missing as well from the staff kitchen, which suggests that these tables
         were served whatever dishes that were left over. Bernardino purchased or built new
         equipment, such as a new oven (forno) specifically for making pastries, and they renovated the oven in the pope’s kitchen.
      

      
      A special room was set up for making all the pastries and pastry shells for filling
         with fish, fruit, or fowl (“tutti la pasticiaria e lavari di paste”), and servants
         were hired to assist the wine stewards in filling flasks with various types of wines
         in rooms set aside for wine preparation adjoining each eating area. In addition to
         all the items necessary for wine service—glasses, flasks, and carafes—there was snow
         (neve) to chill the white wine and flasks of water to dilute the red wine. Tables were
         set up on the loggia for various items, including the bread, and a door was constructed
         to connect the loggia to the kitchen. The cantina, where the wine was stored, and rooms for meats and other foodstuffs were located
         below ground, some distance from the kitchens.
      

      
      Clearly, some of the lists were for planning purposes; they had to decide who to hire
         and for what. These lists were later modified so that we know that the first table
         for the cardinals had one steward (scalco) and two carvers (trincianti) with eight assistants, a credenziero, and a wine steward (bottigliero); presumably, the pope’s table was staffed similarly. The staff for the prelates’
         table included a steward with four helpers, a credenziero, and a wine steward (bottigliero). The tables for the priests, the signori, the cardinals’ gentlemen (gentilhuomini di cardinale), and other officials and guests were staffed as per the prelates’ table, while the
         tables for the horsemen, the footmen, the coachmen (carrozieri), and other staff had only one server (uomo) for each table and two credenzieri practichi. But these tables were not all located in the same room; another document outlines
         the locations throughout the castello that were set up for dining, for example, the sala grande, the saletta, under the loggia, and in the courtyard.
      

      
      The various lists tell us of foodstuffs—what foods and supplies were needed and what
         was obtained—and they show us the thinking and planning involved in such an undertaking.
         In terms of the meals and dinner service, we know from these same documents, like
         the one for the wine steward, exactly what each person needed. For the credenzieri, not only supplies for dinner service, basins and napkins for washing hands, forks,
         spoons, knives, salt cellars, several sizes plates of maiolica or faenza, two hundred large serving platters, four hundred smaller ones, three hundred round
         ones, and tablecloths, but also tables specific for the cold service from the credenze—one for cheeses, cured meats (salami, lardo, and salted buffalo tongue), nuts, and
         fruits. Another table held assorted fowl (pigeons, quail, capons, guinea fowl, and
         chickens). The credenzieri’s list, then, suggests that service from the credenze also meant setting up the tables for dining and replacing items on the tables as
         service progressed. It is clear from the documents that there were two different types
         of credenze—one for the grand display of silver plate meant to impress diners and the other for
         the cold food service that began the meal—an elaborate display of dishes meant to
         whet the appetite and appeal to the eye. The credenze were composed of several tables, one of which held everything for dinner service
         and the others, the food.
      

      
      The master pastry cooks’ list of desserts included ciambelli (ring-shaped buns), biscotti, and latte mele. Others are simply lists of foods by type: fruits, which included vegetables and
         nuts, like pears of various kinds, figs, large and small fennel, melons, apples, quince,
         honey, celery, chicory, fresh peas, eggplant, chestnuts, pine nuts, artichokes of
         all sizes, and truffles. Meats from the butcher included pork, veal, buffalo tongue,
         and other meats, and there was a list for a wide range of fish and another for fowl.
         Spices included sugar from Palermo, fine white sugar, saffron, cinnamon, cloves, nutmeg,
         black salt, white salt, rice from Salerno, olives from Spain, sun-dried prunes, capers,
         and spices from Venice. A few of the lists include the weight or quantity of the named
         items. The pope himself requested specific foods, including white salt, bread, artichokes,
         fennel, quince, and large, fat guinea fowl, as well as large, fat capons.
      

      
      A Meal Fit for a King

      
      And if Sixtus’s banquet and the preparation seemed extravagant, let’s consider the
         one held in honor of Henry III, duke of Anjou, king of France and Poland, in 1574
         hosted by Federico II Gonzaga, marchese of Mantua at the Palazzo del Te.[108]  The king was in Venice prior to coming to Mantua. Gugliemo Gonzaga paid homage to
         him there and likely accompanied him to Mantua. Like Pope Sixtus V, the king was given
         a suite of rooms, seven in all; one of which was the sala grande, decorated with Flemish tapestries, and presumably, some informal meals took place
         here. He slept in the Sala di Troia, which was outfitted with a bed of gold and silver.
         Final preparations for the king’s three-day visit (August 2–4, 1574) began two weeks
         before his arrival and became intense closer to his arrival—after all, they had to
         prepare meals for fourteen hundred, and, as with Sixtus V, everyone had to have a
         place to sleep, the animals had to be stabled and cared for, and the carriages had
         to be stowed.
      

      
      The king and his four princes were accompanied by thirty gentlemen of quality, seventy-five
         prelates, and three hundred servants. Those in attendance, like the duke of Savoy
         or the duke of Ferrara, also brought along their own entourage—two hundred and five
         hundred, respectively. Federico Gonzaga’s own staff is named in a list; Master Danese,
         for example, served as his credenziero with the help of Rondanino and a servant, Master Benedetto Andreasi, wine steward,
         Master Marco Antonio Ruffalda, head cook (another cook is also named), and Master
         Mattheo Bresciano and Master Bartholomeo were both “maestro de sala,” and he borrowed
         cooks from Theodoro San Giorgio and Federico Maffei along with their helpers.[109]  As well, Federico hired six credenzieri and a wine steward to serve the king and seven cooks and three servants to help them.
         “Il Signore Rangone,” as mentioned in chapter 3, served as the steward for the king’s
         table. Imagine the amount of staff that would be necessary not just to cook the meals,
         but for every aspect of the orchestration of this event.
      

      
      The lists of provisions are lengthy and spell out specifically where the various foodstuffs
         were purchased or acquired. There was game, fowl, veal, pork, salami, and fish for
         lean days. The fruit was to be ordered from the fruit vendor, white confetti (sweets) came from Venice and conditi (pickled condiments) from Genoa. Wine for the king and his princes came from Casale;
         everyone else received “vini del paese” (country wine), but not the servants, who
         were not given wine. A final list (without quantities) from July 25 includes wood
         for the fire for cooking, salt, flour, vinegar, bread (so this was not baked at Palazzo
         del Te), biscotti, diverse wines (Greco, Malvasia, Vernacia), veal, lamb, capons,
         beef, pork, a variety of poultry, hare, large and small boar, rabbits, fat quail,
         beef tongue, salted beef, salami, prosciutto, lardo, several kinds of cheese, fish
         from Lake Garda, sturgeon, shrimp, porchetta, anchovies, peas, caviar, zucchini, and a variety of fruit. Beyond the lists and
         the brief descriptions of the setting, there are no specific details about the dishes
         served nor are there any menus.
      

      
      The king, Federico Gonzaga (who held the bowl with water for the king to wash his
         hands), the four princes, and the most important guests ate in the Sala di Psiche
         (figures 4.2 and 4.3), painted by Giulio Romano, the architect who designed and built
         the Palazzo del Te (whom we met in chapter 3); on the walls of this room, gods, goddesses,
         nymphs, putti, and satyrs frolic and feast, while above the story of Cupid and Psyche
         unfolds in a dizzying circular progression of frescoes, lunettes, and octagons. What
         a setting for a king! The tables were outfitted with silver and with chairs and decorated
         with a variety of confetti and seasonal fruit. Henry’s table was a profusion of the whitest linen and plates
         and dishes of gold, silver, and maiolica, with carvers and servers in constant attendance. The meal began with a collation
         of fruit and “confetti bellissimi.” Other courtiers and gentlemen ate in the Sala
         delli Cavalli, which depicted portraits of Federico’s favorite horses; others ate
         in the garden loggia, and the servants ate in the staff dining room. The king’s meals
         were prepared in a separate kitchen—the Castello kitchen—whereas the food for the
         others came from the Corte Vecchia kitchen. Here, then, unlike at Castel Gandolfo,
         there were only two kitchens—and the food prepared in them was for fourteen hundred
         people! How did they manage that? Perhaps, some of the food was prepared elsewhere.
         Imagine, at least two meals a day for three days for fourteen hundred people! This
         set of documents are formal, official records, not random lists as we saw with the
         Sixtus V documents; they do not show the same sort of thought process, in other words,
         the behind-the-scenes aspect.
      

      
         Giulio Romano, view of the Sala di Psiche, 1527–1530. Palazzo del Te, Mantua.

            Source: Scala/Art Resource, NY.
            

         

      

      
         Giulio Romano, detail of the Sala di Psiche, 1527–1530. Palazzo del Te, Mantua.

            Source: Commons.Wikimedia.org.
            

         

      

      In Search of a Menu

      
      How did the cooks at Castel Gandolfo or at the Palazzo del Te come up with their menus?
         What about menus for daily meals? In general, it was the steward who was responsible
         for planning the menu, as both Rossetti and Romoli suggest, and it was the cook and
         his staff who prepared the dishes. On planning a menu, Rossetti said,
      

      
         When I began to perform the offices of the steward, I would write out on Saturday
            the meals and dinners for the entire week that followed, varying things as much as
            possible, and then during the week, I had a better memory of what I had proposed to
            do. A steward should adjust both lunch and dinner menus to suit the mood of his employer,
            carefully monitoring what he eats at lunch time and revising the second meal of the
            day to complement his earlier in-take. It is a good idea to have an arrangement with
            the cook to make an exotic surprise—an unusual combination of leftovers to charm and
            tempt the ducal appetite, at no extra cost.[110]  
         

      

      The steward was the inventor; the cook was the craftsman who made the ideas of the
         steward a reality. But there were exceptions; certainly Maestro Martino (see figure
         1.1) and Bartolomeo Scappi (see figure 1.3) were cooks who both invented and created
         the resulting dishes. And certainly the boss, someone as strong willed as Isabella
         d’Este, would have some say in the dishes to be served and the plan for the menu.
         Typically, the menu was divided into cold dishes served from the credenza and hot ones coming from the kitchen; each course was made up of several dishes. The
         meal often began with a collation eaten while standing, as we saw earlier in this
         chapter, and ended with a fruit course.
      

      
      Cristoforo da Messisbugo, Domenico Romoli, Giovanni Battista Rossetti, Bartolomeo
         Scappi, and Vincenzo Cervio published in their culinary treatises a wide range of
         menus.[111]  Some were for actual meals like those of Messisbugo and others were suggestions
         for meals ranging from an ordinary meal to an elegant banquet as we have seen with
         Romoli. Let’s take a look at a meal (pranzo) prepared by Scappi that took place in Trastevere (Rome) in April 1536 during Lent.[112]  The meal was hosted by Cardinal Lorenzo Campeggio in honor of Emperor Charles V
         and his entry into Rome. Two hundred dishes were ceremoniously presented to the guests
         with musical entertainment. Five courses came from the credenza interspersed with seven courses from the kitchen. The first course from the credenza included thirty-six dishes of biscuits, marzipan, little tarts with pureed chickpeas,
         and dried fruits. The first course from the kitchen was made up of fourteen fish dishes:
         lamprey baked with a pie, cold roast carp dressed with sugar and rose water, marinated
         trout served with its marinade and sugar, and a variety of other dishes. The second
         service from the kitchen included fish soups, stews, pies, baked trout with spices,
         and candied violets in deep-fried pastry cases filled with aromatic rice. The third
         course from the kitchen was lighter and was followed by the second credenza course: forty-five different dishes of fruit, nuts, preserves, pastries, and some
         raw fennel to clear the palate.
      

      
      At this point, the tables were cleared and reset, bowls of scented water brought to
         wash hands, and fresh white napkins unfurled for the next array of dishes. And it
         all began again with the first course coming from the credenza with several kinds of salads, more carp, and anchovies mixed with olive oil and vinegar
         and topped with oregano. The first kitchen course included grilled tuna, mullet, sole,
         and a few pies and tarts, among other things. This second round of courses was lighter
         than the first. Stewed carp with raisins and fresh herbs, calamari stuffed in the
         Venetian manner, a resplendent fish jelly of vibrant colors, and a frittata made with
         eggs and sturgeon were among the dishes served from the second kitchen service. Baked
         and roasted fish, hake in a mustard sauce, sea bass in a white sauce decorated with
         pomegranate seeds, and a clever fake ham made of salmon and gelatin were among the
         dishes brought to the guests from the third kitchen service. The last kitchen service
         included a variety of fried fish, little plum tarts, and twelve dishes of broccoli
         served hot with olive oil, bitter orange, and pepper. Once again the tables were cleared,
         and bowls of rose water and fresh napkins elaborately folded were presented. Yet another
         credenza service, but this time the emphasis was on dishes made with fruit (apples, pears,
         prunes), vegetables (artichokes, cardoons, truffles), and less fish, as well as a
         pasticcio filled with live birds (recalling Maestro Martino, see chapter 2). And again the
         tables were cleared and new napkins with gold and silver forks put in place; another
         credenza service followed with primarily fruits and vegetables—twenty-seven dishes in all.
         The meal ended with a surprise opening the final course: new napkins, when unfolded,
         released flocks of little song birds to delight the guests who were served a variety
         of nuts, some fruit, and fennel. Finally, the tablecloths were removed and water presented
         to wash hands; each guest was given perfumed toothpicks and a bunch of flowers with
         gold and silver stems. This was an enormous meal and a memorable tour de force for
         Scappi, and in his preamble to Book IV, he stated that it was a meal “that he made.”[113] 
      

      
      So for an emperor in Rome an elaborate menu, but for cardinals attending to a pope,
         a much simpler meal was planned. Yet, Scappi’s menu for the emperor gives us an idea
         of how complex such a service was, and we can assume that the orchestration of the
         five-course menu for the cardinals was similar. We’ve already discussed the event
         for Pope Sixtus V at Castel Gandolfo in some detail, but the only surviving menu was
         for a meal served to the cardinals who accompanied him. This five-course menu, with
         one credenza service, three hot courses from the kitchen, and the final fruit course, does not
         seem grand enough for the main event, but may reflect Sixtus’s preferences for simply
         prepared, genuine meals. Another papal dinner hosted by Pope Clement VIII in 1593,
         for example, had eight courses with far more dishes in each course. Clement’s meal
         began with an elaborate credenza course followed by three hot courses from the kitchen, a meat course, a fish course,
         and ended with a fruit course.[114]  At Castel Gandolfo, the cardinals’ meal began with the first course from the credenza—a cold service of ten different dishes, featuring a large salad of cooked vegetables,
         buffalo tongue cooked in wine, a crostata made of a variety of pears (served cold with dried prunes), an egg pastry that was
         stuffed, fried cows’ udders served with cinnamon and a fine sauce, a plate of olives
         and grapes with pieces of celery, and a pasticcio filled with game.
      

      
      The second course of mostly fowl—hot from the kitchen—consisted of six dishes: small
         birds (beccafichi, fig pickers) in a crostata over a pasticcio filled with apples and grated salame; roasted, fat peacocks served over “salsa reale”;
         boiled capons with cinnamon and other spices, quail stuffed with sausages, roasted
         pigeons cut in half and stuffed with almonds; and a large, roasted hare covered with
         juniper. The third course, also hot from the kitchen, consisted of seven dishes and
         was a mix of poultry, meats, and fish: a pasticcio al Inglese, veal bones cooked with lemon, roasted partridges with olives, and plates of “bianco
         mangare” (blancmanger, white food), a sweet chicken pudding with milk. The final hot
         course was lighter with only six dishes: meats (carne) roasted and cut into pieces, shrimp cooked in vinegar and pepper, two pasticci filled with gray mullet, sole and small fried fish, and frittelle ala Venetiana. The meal ended with a dessert course consisting of different fruit dishes: pears
         of all sorts, truffles, chestnuts, a pasticcio of pears, large quince cooked in sugar, quince from Portugal, ciambellette (small, ring-shaped buns), sweets, and pastries of every sort.
      

      
      Of course, not every meal was such an extravaganza. Everyday meals for the elite were
         often composed of only two hot courses from the kitchen, no cold service from the
         credenza, but sometimes with a fruit course at the end. Yet, these menus could serve as a
         basis for the cook to build a more complex one. Scappi’s menu for the emperor, for
         example, repeated several dishes over several different courses. It might be worthwhile
         to turn our attention, now, to the cost of a meal like those we have discussed here.
      

      
      The Cost of a Meal

      
      The cost of a meal was not just the food, but everything involved with making it happen,
         including the salaries of the household staff and hiring and paying for more cooks,
         stewards, servers, and helpers, as we saw in the case of the banquets for both Pope
         Sixtus V and King Henry III. Let’s begin with the annual salaries of the kitchen staff
         in Mantua from 1543.[115]  The wine steward was paid 18 ducats, the steward 18 ducats, the head cook 24 ducats,
         his helper 6 ducats, and the credenziero 24 ducats. In comparison, Ippolito II d’Este (Ferrara, 1556) paid his steward 36
         scudi, his head cook 24 scudi, his wine steward 48 lire, and his credenziero 36 scudi.[116]  Sixteenth-century Italy was fragmented into different states, and each city had
         its own currency. There were also internationally recognized gold coins: the Venetian
         ducat, the Florentine florin, and the gold scudo.[117]  Wealth was assessed in gold, the currency of international trade, while silver coinage
         was used for everyday transactions like buying food or paying wages. One scudo bought
         twenty-eight chickens or fifty kilos of flour or paid one week’s salary for a master
         builder. This is meant only as a sampling of the salaries paid out; the Este records
         list several cooks, for example, of varying levels and their various salaries. And
         Isabella d’Este certainly had an eye on what a meal would cost. Writing to her husband
         about her sojourn in Naples, she told him about a banquet hosted by Fabrizio Colonna
         on November 12, 1514, said very little about the meal itself, but estimated the cost
         to be about 200 ducats.[118]  Later, in the same letter, she mentioned a dinner she attended at the marchese di
         Bitont’s house at 9 p.m. She estimated the cost of this sumptuous meal of a great
         number of men and women to be between 1,400 and 1,500 ducats.
      

      
      One of the most fascinating sets of documents in terms of expenditures for hosting
         a dignitary are those for the celebrations and banquets held in honor of the arrival
         in Venice of Renée of France, the wife of Ercole II d’Este, duke of Ferrara, and daughter
         of Louis II, king of France, in May 1534.[119]  Renée’s visit coincided with the “Festa della Sensa” (May 14) in which the doge
         in his bucintoro (Venetian state barge) renews his marriage/vows to the sea. It was (and still is)
         a grand event beginning with an elaborate procession around the Piazza San Marco before
         boarding the bucintoro. Curiously, the documents do not outline the actual meals that were prepared and
         served to Renée. Rather, they are official lists of expenses for two meals in Chioggia
         and a collation on the Grand Canal; all was paid for by the Venetian state. The records
         list the costs not only of various foodstuffs, but also the costs associated with
         the gondolier, gondolas, boats, barges, tables, musical entertainment, and every necessity,
         including housing the duchess in a palace on the Grand Canal. Ettore Loredan, official
         of the Rason Vecchia, hosted a supper (“cena”) on the day of her arrival and a dinner
         (“disnar”) the next day before leaving for Venice. Meat (carne di vitello, de manzo, de castrato) alone cost 211 lire, while the wine cost 225 lire. Fresh eggs for the morning were
         1 lira, yet bread was 246 lire. The total cost of meals, which included the wood (32
         lire) for the fires for cooking, was 1,648 lire, whereas the staffing, boats, and
         the like cost 290 lire for a grand total of 1,939 lire for two meals, transportation,
         salaries, and incidentals. The six kitchen servants received a salary of 8 lire, the
         steward received 27 lire, and the three master cooks received a combined 43 lire.
      

      
      By far the more expensive event was the May 17 collation held on a bucintoro in the Grand Canal: the cost of making the eighty-three “spongate” was 1,940 lire,
         including a table for presentation; in this case, the pastry (and sometimes marzipan),
         filled with a mixture of almonds, pistachios, pine nuts, brandy, white wine, and spices,
         was formed or molded into statues celebrating the Serenissima and covered with sugar
         and gold. They were made at the bakery della Pigna (“bottega all’ insegna della Pigna”
         in San Polo) and were presented to the duchess on a specially made table (4 lire).
         Traditionally a specialty of the Emilia Romagna and, in particular, the town of Brescello,
         during the fifteenth and sixteenth century, this pastry was associated with the Sforza
         and Estensi families—thus, the Venetians were paying homage to Renée’s husband. Other
         costs for the collation included the choreography of the entire event, the decorations
         of the bucintoro, transportation, those who handled the boats, musicians, stewards, cooks, servants,
         and lodging—1,867 lire—for a grand total of 3,807 lire for the collation alone.
      

      
      Not all banquets were so elaborate or as costly. The expenses for the Medici-Rucellai
         wedding in 1466 for five hundred guests, discussed in chapter 2, was only 6,638 lire,
         but much of the food and wine was given or donated for the event.[120]  For example, the commune of Monte Chatini di Valdinievole donated two “vitelle”
         (veal), while Michele di Bernardo Fei from Volterra gave two “vitelle,” a capon, and
         a “mozze bufoline”; nearly everyone (thirty-seven donators in all) gave at least one
         “vitella,” so lots of veal was served at this meal! Many gave a number of capons,
         or fish from the Arno and the sea, while Francesco di Marco Biagio Niccholini from
         Pisa gave eighty live quail. Thirty-eight flasks of vermiglio wine and forty of trebbiano,
         as well as olive oil were also donated; the list goes on, including cheeses, fruits,
         and vegetables. Donations of food, then, helped to keep the cost of an elaborate banquet
         down and had political implications as well. Both the Medici and Rucellai were important
         Florentine families and giving gifts of food was one way to stay in their good graces.
         We see something similar with the banquet held for Pope Sixtus V that we have been
         discussing throughout this chapter—here, too, many individuals in support of the Savelli
         family and, certainly, the pope gave a variety of foods for the event. This seems
         to be a fairly common practice for people of all levels, and even cities or communes,
         to contribute food or wine to important events involving influential people, especially
         for weddings, which were highly political in any case, often merging two prominent
         families. The list of contributors to the 1463 wedding between Federico I Gonzaga
         and Margarita Wittelsbach of Bavaria, for instance, is massive: the majority (both
         people and cities) gave veal and lots of it; most cities sent at least ten, but Sabionetta,
         Sermide, and Suzzara all sent fifty, whereas Viadana sent one hundred. Obviously,
         veal was highly prized at the Gonzaga wedding, followed by pairs of chickens (as many
         as three hundred pairs from one donor), capons, pigeons, eggs (as many as two thousand
         from several cities), cheeses of various sorts, goat, lamb, and meat; no fish and
         very little wine was donated.[121]  Quite a different situation occurred in Rimini at the June 24, 1475, wedding between
         Roberto Malatesta, natural son of Sigismondo Malatesta, signore of Rimini, and Isabella
         da Montefeltro, daughter of Federico da Montefeltro, duke of Urbino.[122]  Rather than donating food, staff and services were donated: twenty-three cooks,
         musicians, singers, and buffoons. The duchess of Ferrara sent two harpists, for example.
         All manner of instrumentalists were brought in to entertain, and there was a tally
         of the quantities of food ordered for the banquet, but without prices.
      

      
      And if you did not have everything necessary for a meal, you could rent or borrow
         what was needed. As Alison Smith has shown, the Accademia Filarmonica in Verona met
         in rented quarters, not in a palazzo or at court[123]; members organized and paid for informal dinners and larger banquets at regular intervals
         during winter and spring; borrowed or rented tableware, cooking equipment, and even
         furniture; Accademia account books record expenses for food, etc. By the end of the
         sixteenth century, dinners were more elaborate in terms of menus and tableware. It
         is likely that other academies throughout Italy did the same thing as did dining clubs
         like the Company of the Cauldron in Florence. This is an early version of catering,
         where it was possible to rent a space, rent the furnishings and cooking equipment,
         or borrow tableware and anything else to make the event successful (including buying
         food, of course). Marin Sanudo, recording many banquets hosted by the various Compagnie
         della Calze in Venice, noted that they often rented equipment and furnishings for
         their elaborate affairs—even bucintori (large barge-like boats) on which to hold functions.[124]  And several of the lists associated with the arrangements for Sixtus V’s visit to
         Castel Gandolfo include items rented or borrowed. It must have been a fairly common
         occurrence to borrow items; we know that it was common to borrow silver plate for
         display on the credenza, so why not other items, including tapestries for decorating the walls as Laura Pallavicina-Sanvitale
         and others did?
      

      
      From Meal Planning to Fine Dining

      
      Simultaneously (or nearly so) with the meal planning came the preparation for serving
         the meal; even for the smallest meal much work needed to be done. First of all, it
         had to be decided where the meal was to be served, and even this decision involved
         many variables: Was it summer or winter? Were there guests? If so, how many? Was it
         a festive occasion or an informal meal with friends? No matter the location, tables
         and chairs had to be brought into the room and set up, tablecloths, napkins, and cutlery
         put in place along with candles and any other table decorations. A credenza for the cold service and the wine steward’s table needed to be put in place and properly
         outfitted. Even the fireplace had to be lit if it were a cool day. The orchestration
         of dining, as we will see, could be quite complex, and the cast of characters needed
         to make it all happen, from serving the meal to cleaning up afterward, had to be organized.
         We turn now to the art of dining.
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      Chapter 5

      From the Kitchen to the Table

      
         
         
         
         The Art of Dining

         
         
      

      
      If the cook’s domain was the kitchen as we saw in chapter 3, then the steward’s was
         the dining room. In addition to overseeing what went on in the kitchen, the steward,
         whom we’ve already met, controlled what happened in the dining room and served his
         master at the head table. At Urbino, the steward was expected to be intelligent, practical,
         plain, and eloquent, with good habits.[1]  Meal service for Federico da Montefeltro, duke of Urbino, was his steward’s primary
         concern; he was required to stay in the kitchen at night and in the morning so that
         Montefeltro was served according to his tastes and with the appropriate level of splendor
         and cleanliness. As well, the steward selected the appropriate room for dining, the
         warmest room in the winter, ensuring that there was plenty of wood for the fireplace,
         and in summer months, a cool, shading spot in the garden or loggia.[2]  He chose the serving vessels and checked each plate before it was sent to the table.
         In Milan, Ludovico il Moro’s steward prepared the room where he ate (often the anticamera of his own apartments), lighting the fireplace and making sure the table was set
         properly.[3]  The steward was in charge of orchestrating the meal and meal service, including
         the timing of dishes coming from the kitchen. He made sure that the cook kept the
         kitchen clean and saw to it that everything needed for both the morning and evening
         meal was set out. Once the morning meal was finished, he went back to the kitchen
         and made arrangements for supper, reusing any odd bits of leftovers from the earlier
         meal.[4]  
      

      
      The lengthy inscription from the frontispiece of Domenico Romoli’s La singolare dottrina[5]  gives us an idea of the expected breadth of knowledge the steward should have—or
         at least Romoli’s:
      

      
         The Singular Doctrine of Master Domenico Romoli, nicknamed Panunto, on the responsibility
            of the steward, the seasoning of all dishes, and the seasonal suitability of all types
            of animals, poultry and fish. On banquets for every occasion and the daily requirements
            of the dining table, all year long at the courts of Princes. With a determination
            on the quality of the meats of all animals and fish and the healthy qualities of every
            dish. Concluding with a brief treatise on the maintenance of good health. An extremely
            useful work for everyone.
         

      

      And he had to dress appropriately in elegant attire, displaying a degree of refinement
         worthy of the courtly environment in which he moved. According to Reale Fusoritto
         da Narni, who expanded Vincenzo Cervio’s work in 1593, “The steward must wear black,
         like a calm, serious man; he must appear clean and elegant as befits the honor of
         his office.”[6] 
      

      
      Like the cook, the steward had his own staff to help with the orchestration of the
         meal: the carver (trinciante), the credenza steward (credenziero), the wine steward (bottigliero), the cup-bearer (coppiero), and all those who worked to serve the meal. The same regulations that governed
         the kitchen and its staff also outlined the duties of all those serving at the table
         (such as the Ordine e officij de casa de lo illustrissimo signor duca di Urbino at Urbino and Offitii della Bocca in Ferrara), and much of this was then codified in printed texts like those of Domenico
         Romoli, Giovanni Battista Rossetti, and Vincenzo Cervio. While the Ordine and Offitii were written with a particular court in mind (Urbino and Ferrara), Romoli, Rossetti,
         and Cervio directed their texts to household functionaries. A strict code of behavior,
         maintaining the highest level of decorum and protocol were all crucial to the success
         of a meal and to the honor of the host. The steward and the most senior of his staff
         were often of nobility, and the younger members were frequently raised and trained
         in the household of a relative; this was a way to cement future bonds and networks
         of patronage. Indeed, since the Middle Ages, aristocratic training often took place
         through service in a princely household where rules of etiquette were influenced by
         the hierarchal dynamics of the court; these were the people who handled the valued
         table furnishings (theft, especially silver plate, was always an issue). The young
         men were kept away from the kitchen boys. Regulations, like the Ordine from Urbino, described the infrastructure and mechanisms of household operations
         and the ideal ways for carving meat, pouring wine, or offering the basin for finger
         washing before and during the meal.[7] 
      

      
      We begin with the carver, who was considered absolutely essential to the entire banquet
         experience, working through every course from beginning to end. In most cases, there
         was one carver per table. Carvers were ideally nobles whose sole duty was to impress
         their peers with their feats of dexterous knife work as we will see later in this
         chapter. But, according to Cervio, if not a noble, the carver could be someone from
         a good family with enough wealth to be well dressed and have his own servants.[8]  He was not normally a member of the household staff, but rather a peer who considered
         it an honor and a privilege to carve at the table of his superior. Carving was a true
         art, and Reale Fusoritto da Narni considered carving and fencing two sides of the
         same activity. It was the carver who disassembled the grand presentations into smaller
         portions, even though it was the steward who actually served the food. The carver
         remained at the table throughout the meal to attend his master.[9]  Moreover, he oversaw the seasoning of each plate with a bit of salt on the tip of
         his knife and distributed the sauce evenly on the individual plates. The carver’s
         practical skills were extensive; most meats, poultry, and fish emerged from the kitchen
         whole and were carved in the dining space, often at the credenza, but in clear sight of all those present. The credenziero (credenza steward) presided over an entire secondary kitchen staff whose responsibility was
         to arrange cold food in courses that began the banquet and punctuated it by alternating
         with all the hot courses from the kitchen.[10]  Some of these dishes were composed from leftovers; all of these dishes could wait
         around for the hot courses or entertainments to finish so that there was never a halt
         in service. Perhaps the credenziero’s most important job was designing and executing sugar sculpture that decorated the
         tables (we will return to these in a separate section in this chapter), and he prepared
         the majority of the subtleties that were the central attraction of the banquet. He
         had a supply of spices and gold for gilding food. As well, the credenziero kept “all the table services in good order, splendid and clean . . . the silver spotless
         and set the table with fine, white cloths. All should be kept with the strictest care
         and good faith.”[11]  At Urbino, three credenzieri were required to clean the silver that was to be presented on fine, white linen;
         they cared for vessels belonging to Duke Federico da Montefeltro and, of course, prepared
         the salads and other dishes coming from the credenza.[12]  It is at the credenza that the master’s food was tasted to ensure that he was not poisoned, usually by the
         steward.[13] 
      

      
      Next we come to the wine steward who was responsible for ordering the wines for each
         meal from the cellar master (canevano), red or white, sweet or dry, and he had to know when to serve them.[14]  With the first course of melon and salad, he might serve vin Greco or Salerno bianco;
         he would serve light white wines with boiled dishes, full-bodied reds with roasts,
         and ippocrasso or sweet red Salerno with fruit. He might also serve Malvasia, Moscatello,
         or Vernaccia, particularly in the winter. Once he chose the wines to serve throughout
         the meal, he mixed them with water as we see in this detail of Veronese’s Marriage at Cana (figure 5.1).[15]  He had to determine when and how much to dilute the wine; as the meal progressed,
         he often added more water to the wine. As well, he presented, removed, and washed
         the wine cups or glasses after each drink. Conversely, it was the cup-bearer who mixed
         and poured the wine that was served to the master, and he tasted it first. Romoli
         said much the same thing except that he included both the host and his guests at the
         head table: “walking and showing his happy face having reached his lord, with his
         right hand he will uncover the glass and dexterously pour a little wine into the cup,
         placing it in the hand of his lord, and at the same time a bit of water. And once
         he has tasted it and watered the wine, he will place the saucer under the glass.”[16]  This implies, then, that the wine steward mixed the wine for all the other tables,
         but not that of his master. It was the cellar master who was in charge of the wine
         barrels, pouring out whatever was needed for each meal, but only with explicit permission,
         and he was required to keep an inventory of his holdings.[17]  Finally, we come to the panatiero who supplied the bread, essential at every meal.[18]  He was not a baker; rather, he measured the weight, number, and quality of the breads
         served at each meal.
      

      
         Paolo Veronese, detail of the Marriage of Cana, 1563. Musée du Louvre, Paris.
            

            Source: Commons.Wikimedia.org.
            

         

      

      Let’s look briefly at one meal service at the court of Ferrara in 1536. Ippolito d’Este,
         the archbishop of Milan and future cardinal whom we will meet again later in this
         chapter, often shared his table with both male and female guests[19]; the table was covered with tablecloths and napkins of fine linen and adorned with
         silver candlesticks. They drank from crystal glasses and ate off fine silver plate.
         His chief steward, Girolamo Guarniero, worked hard to create an atmosphere of gracious
         living. Guarniero had to ensure that the tables were laid to perfection and that the
         wine steward, Priete, served the correct wines and had washed the glasses properly.
         He oversaw the credenzieri, Zebelino and Gasparino, to ensure the credenza was impressively decorated with silver plate, freshly laundered tablecloths and napkins,
         and that the two had properly prepared the salads and other cold dishes for the meal.
         Ippolito’s pages brought in bowls of scented water for washing his hands, and his
         meals were served to him by his courtiers: Vicino, Ascanio Pari, and another. His
         meat was carved by Alfonso da Reggio, his trinciante. 
      

      
      The Dining Room

      
      Where did people eat? Where did people actually take their meals? Of course, this
         depended on the type of meal: a grand banquet or an ordinary daily meal. No designated
         dining room existed in the Renaissance. Dining locations were fluid, where one ate
         depended on the meal and the number of guests. Rooms could be transformed for dining
         simply by moving in tables, chairs, or benches; and the room could be enhanced with
         tapestries or a credenza for the elaborate display of silver and gold service ware. Preparation for dining
         in the palazzo or country villa was flexible: trestle tables covered in a layer of fine linen were
         portable, as was the seating; walnut benches delicately patterned with ivory or other
         rare inlays or Roman-inspired x-form Savonarola chairs fitted with upholstered cushions
         were easily moved from room to room. However, a more public space like the sala (or portego in Venice) on the piano nobile remained the favored room for dining when guests were present or when a large space
         was needed for banqueting and entertaining during a meal—and a place for dancing afterward.
         This large hall was generally located at the head of the vaulted staircase leading
         up from the courtyard. An enormous fireplace and hooded chimneypiece of cool, gray
         stone, carved with the family coat of arms, decorated with candelabra-style arabesques,
         dominated the space. It had a timbered ceiling and tile floors, glistening with colorful
         geometric patterns; the interior walls were lined with Flemish verdure tapestries, whose foliate designs created the illusion of a garden (see, for example,
         figure 5.2). For a more intimate meal with the family or with a small group of friends,
         the smaller, private saletta was used; if the saletta was near the sala, the group could move there for dancing or musical entertainment. In Venice, the
         camera (off the portego) was used for small formal dinners and for everyday meals in cold weather.[20]  For example, at a supper held for the prince of Bisignano in the home of Marco Antonio
         Venier on January 16, 1521, the prince and his guests dined in the side rooms and
         had twenty-two courses, while others ate in the portego itself.[21] 
      

      
         Paolo Veronese, Marriage of Cana, 1563. Musée du Louvre, Paris.
            

            Source: Commons.Wikimedia.org.
            

         

      

      Looking at household inventories, their lists of furnishings also give us insight
         into where people ate their larger meals or entertained. Often the saletta had tables, benches, and at least one credenza stocked with maiolica ware for dining, serving utensils, bowls and plates, tablecloths—everything necessary
         for serving and eating a meal. This was certainly the case in Giulio Romano’s house,
         whose sala grande and saletta not only had tables and benches, but the walls were hung with tapestries and sculpture
         decorated the room—the appropriate setting for a meal and entertaining guests.[22]  On a larger scale as we already saw in chapter 4, if you were hosting a pope, as
         the duke and duchess of Castel Gandolfo did in 1589, rooms throughout the castello were transformed into dining spaces for about three hundred people.[23]  So where did everyone eat during their two- or three-day stay? While there is mention
         in the documents of a sala grande with tables, chairs, and credenze for the pope, perhaps for the grand event, other meals were eaten separately. The
         pope’s apartments, renovated just for him, included a saletta set up for dining, with a kitchen nearby. For simpler meals, the cardinals shared
         another saletta, as did the prelates and monsignori. For at least one meal, the thirty prelates ate in the sala da basso, which had a credenza set up near the entrance for the dinnerware, two more smaller tables set up for the
         cold service or first course, and another table for the wine steward to serve the
         wine. The cardinals ate in the sala di sopra. Their credenze consisted of three tables and was set up near the fireplace. We know that there were
         twenty tables set up with seven benches to a table for the public dining area (tinello publico), and three men brought out their food from the communal kitchen (cucina comunale); presumably, those eating here were townspeople and not staff, who ate in their
         own dining hall (tinello della famiglia) and after everyone else was served. The cardinals’ gentlemen (“gentihuomini di cardinali”)
         ate separately in a room (tinello) with a window; their tables seated thirty. The pope’s staff ate separately from
         the others. Needless to say, everyone had a place to eat and someone to serve them.
      

      
      Paolo Cortesi, writing in 1510, gives us a view of the Renaissance cardinal’s ideal
         palace, locating not just the kitchens and dining spaces, but also the location of
         the housemaster’s and steward’s rooms.[24]  Their rooms should be next to each other since their duties are similar and near
         the main staircase. A corridor should connect their rooms to the pantry, kitchen,
         and breakfast room and should adjoin the small dining room. This arrangement would
         allow them to handle any problem that might arise. The same staircase leads to the
         sala grande. Adjacent to the cardinal’s audience chamber (close to his bedroom) should be a dining
         room (for more informal meals) and the silver closet (credenza). The main dining room should overlook a covered walk and a garden so that their
         cheerful aspect will make dining all the more pleasant. The silver closet (credenza) is arranged with cabinets so that the display of silver vases can be seen and connoisseurs
         can examine its ornament and handle the silver. The cardinal himself, then, had two
         dining spaces both with credenze (silver closets), and presumably, the breakfast room and small dining room near the
         kitchen were for the staff.
      

      
      Eating Out of Doors

      
      Outdoor dining was not uncommon and seems to be the norm on occasion in papal court
         circles. Bartolomeo Scappi, in the preamble to Book IV of his Opera, mentioned the steward, Francesco Reinoso, who cleverly placed the table settings
         out of doors, affording shade from a warm sun, shelter from a prevailing wind, and
         the bubbling of water for heat—all for the pleasure of the guests.[25]  Taking place in a partly covered loggia, it brought the outdoors conveniently within
         the building walls and often facing the garden. This was the perfect space for grand
         banqueting and could be serviced by the ground floor kitchen. This certainly could
         be the case at the Casali residence in Bologna, where the lower kitchen was just off
         the courtyard loggia, where there was a walnut table for eating.[26]  Their country estate had a similar arrangement; underneath the lower loggia, there
         was a small walnut table for dining with wooden benches, making dining outdoors easy.
         It was common practice to eat out of doors in the country, whether at the villa or
         in the countryside; the advantage, in part, was the clean air, fresh produce, and
         the benefits of nature. As we saw in the previous chapter, nearly every Roman owned
         at least one vigna (vineyard) either on the unpopulated hill area within the circumference of the Aurelean
         walls or just outside them along the roads radiating from the city.[27]  If the property did not have a structure (for many vigne did not), they could simply have their steward or credenziero pack up food, dishes, and whatever was needed to prepare a basic meal[28]; or if there was a family residence on the estate (as was the case for the Casali
         family), friends and family could retire to the country for a few days of leisure.
      

      
      Consider, then, the traveling meal. In 1548 when Francesca Sforza, wife of Gerolamo
         Orsini, duke of Bracciano and count of Anguillara, decided to leave Rome and spend
         some time in the country at her vigna not far from Bracciano, her credenziero, Pietro di Campagnano, packed up everything she needed for a meal. He packed in pouches
         necessities like plates, serving ware, her cutlery in a leather case, a basin and
         ewer for washing hands, tablecloths and napkins, and all the other minor things like
         sugar, spices, and bread and transported them on horseback; her wine steward brought
         along the wine.[29]  Similarly, Stefano di Domenico Peroni, credenziero for Virginio Orsini, the duke of Bracciano, packed up plates, dishes, utensils, and
         so on when Virginio decided to make a trip from Rome to Florence in 1595.[30]  An engraving from Bartolomeo Scappi (see figure 5.3) gives us an example of an outdoor
         kitchen setup, including all the assorted traveling boxes. Thus, when traveling, as
         in Orsini’s case or that of Sixtus V, who was attending a banquet, it was common to
         bring along personal staff with all the items needed for a comfortable stay. If people
         were away from home, inns, wine shops, and street vendors provided food.[31]  For example, when Cardinal Cibo was in Venice staying at the Ca’ Corner (September
         23, 1518), “he went to dinner where he wished. It is believed that he went with his
         own people to the tavern.”[32]  Of course, one could choose to go out for a meal as the twenty-two members of the
         Compagnia of the Ortolani (Farmers) did after a procession around St. Mark’s Square and elsewhere during Carnival
         on February 4, 1524. They ended up at the Tavern of the Monkey where they had supper,
         while another group (the Compagnia of the Eterni—“the Eternals”), in 1508, went to the tavern of Campana at the Rialto.[33]  Compagnie were youth confraternities, mostly patricians, who were identified by
         their colorful stockings, whose primary purpose was to entertain; as well, they often
         sponsored banquets for various occasions.[34] 
      

      
         Bartolomeo Scappi, A Field Kitchen, from The Opera of Bartolomeo Scappi (1570): L’arte et prudenza d’un maestro cuoco (2008), plate 6, p. 641. Translated and with commentary by Terence Scully.
            

            Source: Photo courtesy of the author.
            

         

      

      Returning to the country estate, the main loggia of the villa usually looked out over
         the fields and gardens of the estate and was often the setting for a banquet for a
         small group of friends or for the family’s daily meal. Isabella d’Este’s agent in
         Rome wrote to her in June 1511 describing the life and entertainment offered by Pope
         Julius II to amuse her son Federico Gonzaga at the Villa Belvedere: “They ate in a
         very beautiful loggia looking out upon the whole plain . . . in that loggia, the rooms
         and gardens of orange trees and pines, every day is spent with greatest pleasure and
         entertainment . . . singers, musicians and jugglers . . . after this lovely diversion,
         they rose from the table and went out to enjoy those pleasant greenwards.”[35]  At the villa the meals echoed those in the city residences. But in less ostentatious
         country estates, the setting was more humble and the meals simpler and more rustic,
         often based on what the farm produced and what had been put up in the various storage
         rooms. Most estates had a forno for baking bread and roasting meat and reserves of salami and cheese. Fruit could
         be gathered from the orchard and vegetables from the garden, and if there was a pond,
         fresh fish could be caught; or, if there was a hunting park, fresh game could be killed
         for the evening meal. Both activities served a dual purpose: hunting and fishing were
         entertainment, leisure time activities and they both provided food for an upcoming
         meal. Farm animals such as pigs or sheep could be butchered and roasted on an open
         fire, and there was always an abundance of fowl.[36]  Tables and benches could easily be set up for dining outdoors; however, the elaborate
         table settings and the performance at the credenza so typical of the city banquet would not have been a part of the table service, in
         part because fewer staff came along to service the table and the kitchens were often
         smaller and less adequately equipped. It was informal in the country, relaxed, a time
         of leisure and enjoyment; it was a retreat from the cares and stress of city life.
         And even the country peasants benefited to a certain extent; unlike their city counterparts,
         food was more abundant, yet farm work was more strenuous and more labor intensive
         than work in the city.
      

      
      Some outdoor meals took place on the water. On his way to Venice along the Po River,
         Alfonso II d’Este (1533–1597), the last duke of Ferrara who preferred courtly entertainment
         to diplomacy and war, stopped along the way to host a meal (September 1560s).[37]  In advance of his arrival, four boats were already in place, one of which served
         as the dining room with tables arranged under a canopy. Another served as the kitchen,
         another as the credenza, and the final one for the wine service. When Alfonso arrived, the dining boat was
         already set with plates of fruits: various grapes, apples, celery, and almonds. Decorations
         included swags and garlands of flowers and greenery. The credenza was elaborately decorated with silver plate and was an impressive sight; the wine
         boat had not only wine, but glasses of gold and cristallo and flasks. As they were served their meal composed of two courses followed by fruit,
         they were entertained with musical performances. The first course of sixteen different
         dishes included figs on pastry leaves, plums Ferrarese style, boats made of marzipan,
         and stuffed veal tongue with a French sauce. Next came roasts (arrosti): sturgeon wrapped in lard, slices of roasted veal with a sauce of “uva passa” (raisins),
         frittele of ricotta and eggs, and small roasted birds—seventeen dishes in all. The
         final fruit course of sixteen dishes included figs in wine, cooked artichokes, pears,
         cardoons, fennel, truffles, and almonds. Once the meal was finished, Alfonso and his
         guests returned to their boat and continued on their journey with the other boats
         following. This seating chart (see figure 5.4) for a 1579 banquet held on a Gonzaga
         boat characterized as being “like a palace” for the archdukes Ferdinand and Maximillian
         von Hapsburg gives us a sense of how Alfonso’s boat might have been organized.
      

      
         Seating chart for a banquet on a boat in honor of archdukes Ferdinand and Maximillian
               von Hapsburg by the Gonzaga of Mantua, 1579. Archivio di Stato, Mantua.
            

            Source: Photo courtesy of Maria Maurer.
            

         

      

      While Alfonso stopped for a meal on his way to Venice, in that city it was not uncommon
         for meals to take place on the Grand Canal. In his diaries Marin Sanudo, the Venetian
         chronicler, recounted on several occasions that meals were served on barges on the
         canal such as the meal sponsored by the Compagnia of young men called “the Valorious”
         in honor of Francesco Maria della Rovere, duke of Urbino and the captain general of
         the Venetian Republic, on July 3, 1524.[38]  They prepared two large fishing boats, covered with light sail cloth awnings and
         flags. They decorated the space below with tapestries and set out benches for women
         to sit on. In addition to the young men from the Compagnia and the captain general,
         della Rovere’s military officials, the ambassador of Milan, Piero Pesaro, and Domengo
         Zorzi were part of the festivities. They passed under the Rialto Bridge and stopped
         at San Simon to have dinner (at 10:30 p.m.) on flatboats. Plank boards had been arranged
         with tables on top so they could sit at table. The meal was prepared by the light
         of wax torches and lamps. After everyone ate, they danced and then went home.
      

      
      An Evening at Belfiore

      
      Let’s look in detail at an elaborate outdoor event recounted by Cristoforo da Messisbugo,
         steward to the Este family, in his Banchetti. Messisbugo included a detailed account of all that took place: the setting, the
         decoration of the space and the tables, and a complete menu for each course, a dazzling
         and even disconcerting catalog of excess. In honor of the 1528 marriage of his brother,
         Ercole II d’Este, duke of Chartres and future duke of Ferrara, to Renée of France,
         daughter of King Louis II and sister-in-law to his successor, Francis I, nineteen-year-old
         Ippolito, archbishop of Milan, held a banquet at Belfiore, one of the smaller, but
         elegant Este estates, a hunting lodge, on May 20, 1529.[39]  The banquet was a spectacularly grand affair held in Belfiore’s superb gardens.
         The day was a fast day, the feast of St. Bernardino, so the menu consisted of fish
         rather than meat.[40]  The guests spent the afternoon watching a display of jousting before going to the
         palace and into the saletta to watch a farce and listen to a short concert of diverse voices and a variety of
         instruments. Then they went out into the garden for dinner. In the cool of the early
         evening, swags of flowers decorated with Este devices hung from the trees. Musicians
         played in a bower constructed to hide them and under a canopy decorated with festoons
         of greenery. The fifty-four guests were led out by four young men and four young women
         who danced their way across the torch-lit gardens to the head table (the meal began
         at 10 p.m. and ended around 5 a.m). Under the lavishly decorated loggia, the credenza glittered with silverware and everything necessary for dinner service. Next to it
         stood a table laden with a variety of fine wines. The dining tables were covered with
         three layers of white linen tablecloths, one atop the other, and beside each place
         there was a napkin artfully folded into one of several shapes, a knife, and a bread
         roll. Decorating the table were scattered flowers, miniature emblems of the Este coat
         of arms, saltcellars, and fifteen large (three palmi in height) gilded and colorful sugar sculptures: five figures each of Venus, Bacchus,
         and Cupid. Once the guests were seated, they were handed bowls of scented water to
         wash their hands before starting on the cold course from the credenza: salads of anchovies, of asparagus, of artichokes, and of herbs garnished with festively
         cut lemons; marzipan biscuits; and pastries stuffed with sturgeon. There were eighteen
         courses to follow, none of them very large, but all exquisitely presented and each
         accompanied by a different entertainment. Each course consisted of seven or eight
         different dishes, which meant a lot of work for the men serving the banquet and an
         awesome undertaking for the cooks sweating away in the kitchens.
      

      
      The first course was served ceremoniously with loud, dramatic music played by three
         trombones and three horns. Its centerpiece was an enormous boiled sturgeon, decorated
         with Ippolito’s own coat of arms picked out in garlic and red sauce; other dishes
         included “pastelli” of trout, fried orate, and small fried fish from the Po River.
         The second course, eaten to the sound of lighter music played on the flute and oboe,
         included pike strewn with little blue borage flowers, tench dressed alla Francese in honor of Renée, and rombo served with lemon slices. Instrumental music continued
         until the fifth course, when clowns and tumblers capered around the tables, followed
         by singers and dancers. During the ninth course, which consisted simply of one thousand
         oysters served with plates of oranges and pears, the pipers started to play. Everyone
         thought the meal was over, but then the stewards removed the first layer of tablecloths,
         napkins, and sugar sculptures and re-laid the tables. This time the centerpieces were
         fifteen nudes, eight men and seven women made of black biscuit (“pasta di sosameli”)
         flavored with honey and sesame, their gilded heads garlanded with bay leaves, and
         “the parts normally hidden,” covered with flowers and greenery. The diners started
         again with salads, this time served with caviar, to the sound of a solo bassoonist.
         So it went on and on: sturgeon and cuttlefish arrived to the accompaniment of a lutenist
         singing a madrigal; fried squid, crayfish in a French sauce, and macaroni alla Napolitana to the sound of singers dressed as peasants pretending to cut the grass in the garden.
         The fish finally stopped at the seventeenth course when fresh fava beans and Parmesan
         cheese, cherries, raw artichokes, and a pudding were served. After this course, a
         second layer of tablecloths were removed and the tables re-laid. The stewards then
         brought out perfumed toothpicks and more bowls of scented water for the guests to
         wash their hands. The final course—candied fruits, candied lettuce and cucumbers,
         and sweets and cakes—was accompanied by a small chamber ensemble and six singers singing
         motets and madrigals, conducted by Duke Alfonso’s composer, Alfonso della Viola. To
         end the meal, Ippolito gave his guests presents: necklaces, bracelets, earrings, rings,
         and perfumed gloves, distributed from a vast silver bowl (“una navicella d’argento”).
         As a grand finale, twenty-four musicians appeared from the canopied bower, dressed
         alike and each holding a blazing torch; they danced a moresca to signal the end of the evening.
      

      
      Women and Private Dining

      
      Evidence from household inventories suggests that many women had private dining areas
         and kitchens adjacent to their private apartments for their own use. The 1576 household
         inventory of Alfonso Sanvitale and Gerolama Farnese-Sanvitale’s home in Parma, for
         example, noted such rooms. Between Gerolama’s rooms and those of their daughter, Margarita,
         were the kitchenette (“una camera delle donne, detta la cucinetta”) and a room where
         they ate (“una camera dovi si mangia”)—the former had a fireplace and cooking equipment.[41]  Gerolama Farnese-Sanvitale hosted an informal dinner for a small group of women
         friends in the rooms that adjoined her apartments and those of her daughter, Margarita,
         who sang for the guests. In her 1573 letter to Ottavio Farnese, duke of Parma and
         Piacenza, Gerolama thanked Ottavio for lending her his musician (who trained Margarita)
         and also told him of the success of the event.[42]  Outside Rome, at Stabia, Maddelena Strozzi-Anguillara’s apartments followed a similar
         arrangement of rooms with those of her daughter, Clarice. Costanza Bentivoglio Savelli’s
         private apartment on the piano nobile of the Palazzo Savelli in Rome was more elaborate than either of those discussed
         above and included “sala della Illustrious Signora,” “camera deli destri” (latrine),
         “una camera grande,” “un studiolo” (study), two more smaller rooms followed by a kitchen,
         next to which was a small dispensa near the upper loggia and the staircase.[43]  Allowing for more privacy, Eleonora Fieschi had, as part of her apartments, a saletta with a table for eating and a second table serving as a credenza.[44]  Her female attendants ate in the “camera delle donne” next door. Bonamaria Pallavicina
         had not only “una saletta dove mangiava la Madonna” (where she ate) with two tables
         with folding legs and a credenza with a superb service of silver plate, but also a small kitchen next door.[45]  
      

      
      In her three-room apartment at Bracciano, Francesca Sforza’s antechamber had a table
         for eating (“una tavola per mangiare”) as did her camerino—perhaps, one room for eating with guests and the other when she wished to dine alone.
         On May 13, 1539, Francesca decided to have a meal in her private apartments.[46]  Accordingly, her credenziero, Jacopo della Rocca Montegagono, requested a number of items from Luca Vergallitti,
         the quartermaster (dispensiero) at Bracciano: items for dinner service and setting up tables for serving food. He
         asked for cups, plates, bowls, glasses, tablecloths, and napkins; Francesca had her
         own set of cutlery, each with intricately worked handles kept in a leather case. As
         well, the man in charge of the wine cellar, Benedetto da San Miniato, gave her wine
         steward, Giovanni Michele, five bottles of wine—was she eating alone or with a few
         guests? She had her own personal cook. Women frequently ate their everyday meals in
         these rooms, joining their husbands only for special banquets or when important guests
         were present. Young children also ate their meals in similar rooms away from adults.[47]  
      

      
      This is not to say that men did not dine in the antechamber of their apartments either
         alone (as Ludovico il Moro did), with their wives (as Jacopo Matteo did), or with
         guests (as Ippolito d’Este did); the evidence suggests, however, that this was common
         practice for women, but not necessarily so for men.[48]  Upper-class women’s daily lives were generally not involved with those of their
         husbands; rather, they were surrounded by women companions. They had their own servants
         and their own funds. Women often had separate kitchens, and separate accounts were
         kept for supplies of food and accessories for serving a meal.[49]  Yet, Ludovico il Moro often ate his daily meals, alone or with a few guests, in
         the antechamber of his private apartment; his private kitchen was not far away.[50]  His table was covered with a rug and then a white tablecloth of fine linen from
         Rheims, and the room was decorated with tapestries. He was served course by course
         as if it were a banquet by his personal steward, trinciante (carver), and cook. Although letters provide some insight into informal dining, the
         everyday meal, where it took place, what food was prepared and eaten, and daily dining
         remain illusive—images, documents, and treatises tell us little, and we are left to
         wonder about those daily meals.
      

      
      Where Did the Middle Class and Servants Eat?

      
      In contrast to the elite households of Rome, Bologna, and Parma, in the modest middle-class
         homes in Genoa, the family ate their meals in the caminata (named for the fireplace); yet, like the sala, it was a versatile room where women attended to their work and where guests were
         received.[51]  Like the sala, it was the largest room in the house. Dinnerware, serving bowls, and utensils were
         stored in the credenza, and the room (mezzanine) above the caminata held tables, chairs, benches, and candelabras. A small kitchen was nearby next to
         the pantry (dispensa), and in some instances, a small wine cellar followed down a narrow stairway. As
         elsewhere in Italy, in lower-working-class homes, the caminata and kitchen were one and the same room with the cooking taking place in the fireplace
         and a small table set up for eating nearby. Often, if they did not eat at home or
         did not have a kitchen or fireplace in which to cook, inns, wine shops, and street
         vendors provided food; these were common sources for a meal for the lower classes.[52]  In contrast to the upper and middle classes, meals were unlikely to be an obligatory
         domestic ritual.[53]  
      

      
      While we may not know exactly where the elite might take their meals, we do know where
         their staff ate. Nearly every household had at least one tinello (staff dining room), generally, a spacious room with tables and benches, sideboards,
         and all that was necessary for a meal. Often, the running of the tinello was governed by a set of rules, just as the staffing and running of the rest of the
         household was. In the Ordine from Urbino that we have already discussed, a special chapter outlined not only the
         staffing of the tinello, but also its structure, which should be made up of two separate but communicating
         rooms with the same staff for both.[54]  Serving in the tinello was a steward (“scalco della famiglia”) and under him were one or two cooks, one
         or two people to set the table, and one or two people to serve the wine. Even here,
         the hand washing ceremony was equally as important as at the ducal table, and the
         entire meal service was governed by the same rules as for the duke. At Ferrara, Ippolito
         d’Este’s household staff all ate together in the staff dining room, whereas the stable
         boys made their own eating arrangements.[55]  The staff dining room was near the kitchen and had three large cloth windows and
         a fireplace. The room was divided in two by a brick screen allowing the courtiers
         and senior valets their own space. Arcangelo laid the tables in the staff dining room,
         using plain white tablecloths and napkins, and he was also responsible for clearing
         the tables and cleaning up afterward. In the 1560 Aldobrandi-Marescotti inventory
         of their house in Bologna, a “tinello delle donne” (women’s dining room) was separated
         from the “tinello degli huomini” (men’s dining room) by a kitchen.[56]  This is where the household retainers, who lived in the house, ate their meals.
         The household servants ate in the “tinello dal li servitore” (servant’s dining room),
         which was nearby. Similarly, in Jacopo Matteo’s house in Rome (1566), the “tinello
         grande da basso” (large, lower staff dining room) held tables and chairs, and was
         near the kitchen—men were not separated from women—while the “tinello di servitore”
         (servants’ dining room) was next to the “camera di staffieri” (footmen’s dining room)
         and the “dispensa di basso” (lower pantry).[57]  Like so many others, the Medici provided a room for staff meals (“saletta dove mangiano
         il staffieri e il servitore”) in their palazzo in Florence; surely they did the same at their country estates.[58] 
      

      
      The Dining Table: Seating Arrangements

      
      Who decided who ate at which table and where they were seated? Who was likely to sit
         at the head table? As with everything else to do with fine dining, protocol, status,
         etiquette, and the number of guests determined who sat at which tables. Surely the
         host of the event worked closely with the head steward to make the appropriate arrangements,
         taking care not to make offense and not to snub some future ally. Traditionally those
         seated to the right of the honored guest were the more privileged while those to the
         left were lesser in status; this ritual can be traced back to images of Christ and
         the Apostles or Christ flanked by saints from early Christianity. At the 1473 banquet
         in Rome held by Pietro Riario, cardinal of San Sisto, in honor of Eleonora, daughter
         of Fernando I of Aragon, king of Naples, Eleonora was seated in the center. To her
         right sat Cardinal Riario, the duke of Andri, and Count Girolamo, Riario’s brother;
         to her left sat Signore Sigismondo, the duchess of Amalfi, and Alberto di Traverso
         (see figures 5.2 and 6.1 for examples of seating arrangements).[59]  The number of guests determined the number of tables and benches that needed to
         be brought into the sala; if it were a large event, less important guests might eat at tables in adjacent
         rooms as we saw on the occasion of a banquet held in honor of Pope Sixtus V at Castel
         Gandolfo in 1589 and at the 1466 Medici wedding in Florence, which we discussed in
         chapter 2.
      

      
      Diners usually sat against the wall, along one side of a long table. The guest of
         honor—whether a pope, ruler, or bride and groom—sat at the end of the room at the
         head table, which was often raised on a dais. Sometimes a ruler or pope ate alone
         at the head table or was flanked by privileged individuals. Other tables were set
         up along the walls to form a u-shape. This arrangement allowed for the procession
         of each course to be brought in and served from the center of the space and for the
         entertainments during the courses. Rossetti, who traveled throughout Europe with his
         Este employers, proposed other table arrangements. He noted that guests were seated
         around a number of small square or round tables with the main dish in the center,
         surrounded by smaller ones. He described a domestic dinner in the “German style” for
         Duke Alfonso d’Este and a few friends seated around a square table, in the center
         of which was the main dish of several steamed fish, each in its own sauce and surrounded
         by smaller accompanying dishes: snails in sauce, small sturgeon pastries, pureed chickpeas,
         and stuffed squid in broth (all of which were placed on small pieces of bread).[60]  The meal continued with several more courses, but what is important for us here
         is the change from the usual array of dishes placed on a long trestle table according
         to the importance of the guests.
      

      
      Marin Sanudo’s description of a feast held by Cardinal Grimani on May 25, 1523, in
         his palace in Rome (now the Palazzo Venezia) is enlightening:
      

      
         The tables had been set up on one side of an open corridor, with a roof to block the
            sun, like a monastery cloister; it overlooked a garden of fresh grass, in the middle
            of which was a beautiful fountain surrounded by the most beautiful orange trees, laurel
            and cypresses, which were a wonder to behold. There were four tables lined up one
            after another, with spaces between them so that diners could pass through to seat
            themselves on the inside, where everyone was placed. At the head of the first table,
            was the most reverend cardinal [Grimani], then the Venetian ambassadors, and next
            his lordship the illustrious Duke of Urbino [Francesco della Rovere]. At the next
            table were the patriarch of Aquileia [Marino Grimani, nephew of the cardinal] and
            many Venetian bishops and archbishops. Next came the table of gentlemen and others
            . . . there were about forty people.[61] 
         

      

      Letters often provide us with details about seating arrangements. Bernardino Prosperi,
         writing to Isabella d’Este about a banquet he attended in 1513, listed all who attended
         and where they sat. At the head table, Lucrezia Borgia (1480–1519), duchess of Ferrara,
         sat with her host, Antonio Costabili, and next to them sat Prospero Colona and his
         wife Dona Angiola, along with nine other privileged individuals. At the next table,
         the named guests included Costabili’s wife Paola. Other tables some distance away
         from the other two were reserved for less privileged guests, while more tables were
         set up in other spaces.[62]  In a letter (from Naples) to her husband in 1514, Isabella herself noted who was
         seated at her table; next to her sat Fabrizio Colonna, her host, then the marchesa
         of Massa, Madonna Diana d’Este, Messer Giulio Nastro, and Messer Paolo Somenza.[63]  Fabrizio’s son acted as her steward, serving her with ceremony and diligence.
      

      
      The Presence of Women

      
      Certainly, women were present during wedding banquets and similar celebrations as
         we can see in Veronese’s Marriage at Cana (see figure 5.2)[64]     or in descriptions like that of Ippolito d’Este’s first banquet held at the Palazzo
         San Francesco in Ferrara in 1536. Held in honor of his aunt, the sixty-one-year-old
         Isabella d’Este, other guests included his brothers Francesco and Ercole, and the
         latter’s wife, Renée of France.[65]     They dined in the sala grande, which was lavishly decorated for the feast. While writers such as Cristoforo da
         Messisbugo, steward at the Este court, give us a detailed description of everything
         needed for a grand banquet or a special occasion such as a wedding and list important
         guests including women, they do not tell us if the women sat with the men or what
         the actual dining arrangements were. 
      

      
      Letters provide us with some insight into just who was present at specific events
         and often discuss who sat where and with whom. Banquets at the Palazzo del Te in the
         1560s, whether weddings or other special events, included both men and women; however,
         more often than not, the women sat separately from the men.[66]     While she was in Rome on November 15, 1525, Isabella d’Este attended a dinner
         at Giovanni Antonio da Viterbo’s house to celebrate a wedding for one of Gregorio
         Casali’s sisters.[67]     It was a lavish banquet with five large tables well laid out: one table was only
         for women; the others were for the men—this was considered the Roman way. On the other
         hand, in 1514, Isabella d’Este wrote to her husband from Naples about a banquet she
         attended, “We went to dinner at 9 p.m. . . . at our table there was a large number
         of men and women (un grandissimo numero de signori e signore).”[68]     So they sat together; she does not say much about the meal except that it was
         sumptuous and “bella.” On another occasion, Bernardino Prosperi wrote to Isabella
         about a banquet hosted by Antonio Costabili for Lucrezia Borgia, duchess of Ferrara,
         and Prospero Colonna on April 1, 1513; at the duchess’s table there was a mix of men
         and women.[69]     Yet at a diplomatic dinner during the papal court’s visit to Bologna in 1529–1530
         for Charles V’s coronation held at Gregorio Casali’s home, women were seated in between
         the men.[70]     As is so often the case, Venice seems to be the exception. In nearly every instance
         recorded by Marin Sanudo in his diaries, he mentioned the presence of women dining
         alongside men; of course, Venice was noted for its beautiful women, who were expected
         to be present as part of the decoration (with their display of jewelry and costly
         attire) and entertainment.[71]     Most were literate and valued for their conversational abilities and musical
         talents, among other things. On one occasion, Sanudo noted that “[f]orty or more of
         the most beautiful women of the city had been invited; they were dressed in trimmed
         and quartered cloth of gold and in silk.”[72]     And when it came time for dinner at Marco Antonio Venier’s house (January 15,
         1521), these women ate along with the gentlemen either in rooms off the portego or in the portego itself, depending on their status; some were accompanied by their husbands, others
         were not. While there does not seem to be any set protocol for seating arrangements
         at banquets in most cities, in the sixteenth century, the situation seems to be more
         relaxed at the country villa, with men and women intermingling. Agostino Gallo noted
         that women sat alongside men while eating freshly caught fish that had been cooked
         for them.[73]     
      

      
      Table Settings and Decoration

      
      Platina tells us how to arrange a room for dining:

      
         One must set a table according to the time of year: in winter, in enclosed and warm
            places; in summer, in cool and open places. In spring flowers are arranged in the
            dining room and on the table; in winter, the air should be redolent with perfumes;
            in summer, the floor should be strewn with fragrant boughs of trees, of vines, of
            willow, which freshen the dining room; in autumn, let the ripe grapes, pears and apples
            hang from the ceiling. Napkins should be white and the table cloths spotless, because,
            if they were otherwise, they would arouse squeamishness and take away the desire to
            eat. Let a servant scrub the knives and sharpen their edges so that diners will not
            be delayed by dullness of iron. The rest of the dishes should be scrubbed clean whether
            they are earthenware or silver. For this meticulous care arouses even the sluggish
            appetite.[74] 
         

      

      Tables were covered with several tablecloths, sometimes with thin leather sheets in
         between each layer to keep the lower cloths clean. Periodically, the soiled cloth
         was removed to reveal a clean white one; the table was re-laid with saltcellars, fresh
         bread, clean napkins, plates, and silverware. The guests were offered perfumed water
         to wash their hands. Toothpicks of fragrant sticks such as rosemary were also set
         out on the table. Luxurious eating vessels and elaborate platters, use of a coaster
         (sotto coppa), better cuts of meat, and covers for food were signs of distinction. Messisbugo,
         for example, suggested silver ewers and basins for the most important tables, bronze
         ones for the others. The Este family, known for their lavish spending, transformed
         their exquisitely damask-clothed tables with the glitter of Cellini gold and Murano
         glass, a Venetian specialty, and the conspicuous use of sugar sculpture.[75]  Since antiquity food had been eaten with the fingers, accompanied by elaborate cleansing
         rituals; spoons, forks, and knives were used more often for preparing and serving
         food than for eating. While in the Middle Ages, pieces of meat were either eaten with
         the fingers or speared with a knife, by the sixteenth century a small, straight-tined
         fork was introduced enabling diners to steady their meat portions while cutting bite-sized
         pieces. Frequently, guests brought their personal utensils with them to the table,
         enclosed in specially designed carrying boxes. Indeed, exquisite two-tined dinner
         forks with precious handles of cast and chased silver or gold, carved ivory, rock
         crystal, or coral often set with precious gems were carried as an accessory. Novel
         practices of eating with forks instead of fingers and individual places, rather than
         sharing communal dishes of food became commonplace. Sixteenth-century diners no longer
         ate off bread trenchers even with wood or pewter liners; now each guest had an individual
         dinner plate of silver or even gold, but for a simpler meal or country dining, maiolica, tin-glazed earthenware was used (see figure 2.3 for an example). It was usually
         boldly colored and often quite opulent. Almost any type of object could be made of
         silver: cups, bowls, dishes, square trays, saltcellars, buckets, and cutlery.[76]  Silver forks, in particular, often sets of twelve, were found in many inventories,
         including those of the Orsini family and even in middle-class households. They were
         a symbol of sophistication. Florence silk merchant Giannozzo Pandolfini purchased
         a set of twelve silver forks and spoons in 1475. He paid the princely sum of over
         20 florins.[77]  One could also borrow or rent silverware to bolster status at special banquets.[78]  
      

      
      Banquets were visual and tactile orchestrations of food and luxurious appointments.
         Vessels of silver and gold, maiolica and porcelain, and glass and crystal were ornamented with colored enamels and hard
         stones, as well as ivory, coral, and even seashells. Napkins were intricately folded
         into the shape of arches and columns, and animals and figures. Banquets combined culinary
         and non-culinary arts with scenographic flair to impress and astonish guests. Cooked
         animals were brought to the table with skin and feathers intact and posed as if alive,
         sometimes in landscape settings, and live animals were secreted in cooked pastries,
         all reminiscent of Maestro Martino (see figure 1.1). At a banquet hosted by Cardinal
         Domenico Grimani in Rome (May 16, 1505), two pheasants and a peacock were served on
         a platter, each with its neck and tail dressed with its own feathers, and the breasts
         were fully gilded.[79]  Food was not only heavily spiced and sauced but also colored and gilded with silver
         or gold leaf, as we’ve just seen, or the food was sculpted into shapes of animals,
         figures and architecture. By the sixteenth century, these sculptures were often made
         of sugar, as we will see shortly. For a banquet for the Florentine “Company of the
         Cauldron” (del Paiuolo), a culinary society of twelve artists, the painter Andrea
         del Sarto constructed an octagonal temple, similar to that of San Giovanni, the baptistery
         in Florence, but with raised columns.[80]  It had a gelatin mosaic floor, sausage “porphyry” columns with Parmigiano cheese
         bases and capitals, and sugar cornices. The tribune was made of sections of marzipan.
         Inside, a choir of cooked, open-beaked song birds (thrushes) surrounded a cold veal
         lectern and music sheets of lasagna marked with pepper grain notes. Each member of
         this company was required to bring a dish of his own whimsical invention to the home
         of their lord. The sculptor and architect Giovanni Francesco Rustici made a cauldron
         in the form of a pie in which Ulysses dipped his father in order to make him young
         again; the two figures were formed from boiled capons. Domenico Puligo, a painter,
         made a serving girl with a distaff at her side from a cooked suckling pig. The meal
         itself took place in an immense cauldron made from a vat within which the twelve sat
         at table. The walls were adorned with hangings and paintings; there was music, and
         servants poured out the choicest wines. Rustici belonged to another culinary company
         or dining club—the Company of the Trowel, whose members did equally eccentric things
         with food.
      

      
      The Art of Sugar Sculpture

      
      In the sixteenth century, sugar was no longer simply a condiment used in combination
         with salt and a wide range of spices, as it had been in the Middle Ages.[81]  Now it acquired star status because of the increase in the cultivation of sugar
         cane in Portugal, the Canary Islands, Brazil, and the Caribbean with Spanish and English
         colonial expansion in the late fifteenth century. By the end of the century, pastry
         cooks were fashioning sculptures from solidified sugar syrup or sometimes using molds
         and then chiseling the sugar into shape. They were fragile structures that could decompose
         easily. Tall constructions could collapse under their own weight, even if supported
         by wires. The sugar was beige in color unlike our refined white sugar, so sugar artists
         or pastry cooks added color from saffron for gold or herb extracts for green, which
         would have made the sculptures even more fragile (see figure 5.5, an engraving of
         the sugar sculptures for the wedding banquet of Johan Wilhelm of Julich, Cleve, and
         Berg, and Jacoba of Baden, held at Dusseldorf on June 16, 1585). By the mid-sixteenth-century,
         household staff set aside rooms for sugar creations in preparation for their triumphal
         entry into the dining room.
      

      
         Sugar sculptures for a princely wedding feast. Engraving, 1587. Diederich Gramaniaeus
               (1550–1610), Wedding Banquet of Johan Wilhelm of Julich, Cleve, and Berg, and Jacoba
               of Baden, held at Dusseldorf, June 16, 1585.
            

            Source: bpk, Berlin/Art Resource, NY.
            

         

      

       In 1473, Bernardino Corio (1459–1519), a chronicler from Milan in service of the
         Sforza family, described in great detail the events surrounding the banquet, in Rome,
         for Eleonora of Aragon, daughter of Fernando I, king of Naples, and future duchess
         of Ferrara, including the sugar sculptures. He noted
      

      
         three of the Labors of Hercules, that is, the Lion, the Boar and the Bull, and each
            one of them was in the shape of a common man. But first Hercules, nude, with the skin
            of a Nemean lion and with stars on his shoulder to signify holding up the Sky; and
            following the labors of Hercules, grand confectionary castles were brought forth complete
            with towers and fortifications inside, and an infinite number of confectionaries in
            all different manners . . . and then there was brought forth a large confectionary
            serpent on a mountain, very life like. Then a dish of wild men. Afterward, perhaps
            ten great ships with sails and ropes, all of them confectionaries and filled with
            nuggets of sugar and sugared almonds in the shape of coins.[82] 
         

      

      Even Marin Sanudo, writing in Venice, was impressed with the sugar creations at the
         Ca’ Pesaro following a dinner for the duke of Milan on October 31, 1530; each guest
         received their own personal sculpture: the first was for the duke and it was of Leonardo
         Pesaro “decorated with a large St. Mark’s lion and the Visconti snake with a Guelf
         in its mouth. Then came the doge’s sweet, a large St. Mark’s lion bearing the Gritti
         coat of arms and the ducal corno. Then there were seven St. Mark’s lions . . . various
         kinds of sugared meringues . . . and other animals made of sugar and various confections:
         cookies, pine-nut cakes, [and] filled pastries.”[83] 
      

      
      Serving the Meal

      
       Like so much of what we have been discussing, table service was also codified; staff
         observed proper etiquette for serving a meal. Giovanni Battista Rossetti, Domenico
         Romoli, Vincenzo Cervio, and others go beyond specific duties expanding on the manner
         of presentation: how to properly pour and serve a glass of wine, how to arrange and
         decorate food on a plate, and then how it was to be brought to the table. Proper attire
         and deportment were key issues in the discourse as well. No aspect of table service
         was overlooked from washing hands to cleaning up at the end of the meal. Domenico
         Romoli went into some detail regarding table service from how the table should be
         set to the timing of dishes from the kitchen to the table; each participant’s role
         in the success of the meal was given attention.[84]  Likewise at the court of Urbino, codified in chapters 5 and 8 of the Ordine, we see similar concerns.[85]  On the one hand, Vincenzo Cervio outlined just how women should be served—from how
         to set up and decorate a table in the garden with the appropriate festoons and garlands
         overhead to meal service to the credenziero’s role; he described the requirements according to the season to create an intimate
         and welcoming space with the appealing views.[86]  On the other hand, Cristoforo da Messisbugo, who outlined in detail several mouthwatering
         meals, including how the tables were decorated, the food that was served, and the
         entertainments, did not talk specifically about the finer aspects of serving at table.
         Luigi Strada, describing a 1517 banquet held for Bona Sforza, the future queen of
         Poland, gives us a sense of the servants’ role at the banquet: “A comfortable table
         surrounded by polite and gallant servers, who with their silver platters await the
         dainty and delicate meat carved by a dexterous and attentive master carver.”[87]  The agile deportment of the carver meant that the guests had to do very little,
         since, like the wine, the food was presented ready to enjoy.
      

      
      Banquets were carefully choreographed. Processions of food, preceded by the steward,
         were heralded by fife and trumpet. At the wedding feast of Annibale Bentivoglio and
         Lucrezia d’Este in Bologna, in 1487, the dishes of food were paraded before the populace
         in the piazza outside the castle. Meals, especially feasts, often began with expensive candied
         fruit. Food was presented in an alternating sequence of cold dishes from the credenza and hot courses from the kitchen. Hot food was delivered from the kitchen in carrying
         boxes. Courses of cold foods consisted of sliced meats, oysters, salads, and other
         foods that were prepared on serving tables adjacent to the credenza. Each course contained a selection of six or more dishes to serve from two to four
         people. In a large palace, a separate room next to the sala was used by servants to put finishing touches on the food, such as warming a sauce,
         adjusting elaborate decoration, setting dishes afire that had to be carried flaming
         into the sala, and dealing with wine service. Within the sala itself, a credenza or sideboard was used for the preparation of cold foods such as salads, with storage
         space for all that was needed to set the table, and it could also hold an impressive
         array of silver plate. Credenze were draped with snow-white cloths and became the epicenter of dining operations
         and were always placed within sight of the host and guests.[88]  But what about all the people who are part of the orchestration of the banquet,
         but not actually eating, and the disturbance they may cause? Cervio discusses how
         to avoid confusion at all large entertainments and suggests a way of dealing with
         the crowds of servants, onlookers who might be part of the entourage, and hangers-on
         who came to watch the spectacle.[89]  His solution was to usher the crowds toward a buffet meal in adjoining rooms, from
         which there was no way to return to the banquet area, providing generous provisions
         for all the servants involved in the smooth running of the event and refreshments
         for the others at an even greater distance away.
      

      
      A Steward’s View

      
      Cristoforo da Messisbugo was not the only steward who gave a detailed account of meals
         and entertainment. Raynero di Fideli, a steward in the Grimani household, wrote a
         letter scrupulously describing the various entertainments and impressive feast, complete
         with successive dishes decorated with pennants of St. Mark (the symbol of Venice).[90]  On May 16, 1505, Cardinal Domenico Grimani invited the Venetian ambassadors and
         other gentlemen (seventy-four in all) to his palazzo (now the Palazzo Venezia), first for a tour and then dinner. They were seated according
         to rank on richly covered chairs of cloth of gold or crimson silk or green or purple
         velvet. All the chairs had heavy fringes and gold pommels nobly worked with sculpted
         foliage and friezes. To the sound of a wind ensemble and tambourines, rose and lavender
         waters were brought in basins and vessels of gold and silver so they could wash their
         hands. Once everyone was seated at the table, the first course was ordered by ser
         Zuan Bolognese, the cardinal’s personal steward, who organized and presented the meal.
         Candied fruit appeared on plates of gold and silver decorated with flowers and roses:
         squash, citrons, lemons, and muscat pears. Muscatel wine was served and a wind band
         entertained. Eighteen silver and gold sweet platters filled with seventy-four gilded
         pine-nut cakes and the cookies eaten with them were carried in to the sound of tambourines
         and harps. Each ambassador received a dish of whipped cream with sugar and rose water,
         while the others had to share a dish with another person, to the accompaniment of
         soft music.
      

      
      Eighteen to seventy-four dishes made up each course; there were fourteen courses in
         all. They were served eighteen dishes of “suppe de duca,” with gilded sweetbreads
         and kid’s heads, each with its gold pennant bearing a St. Mark (lion) and the cardinal’s
         arms, accompanied by ceremonial trumpets. Seventy-four deep dishes of pullet prepared
         in the Catalan style, one dish per person, followed, while harps, cymbals, and stringed
         instruments played. Then the servers brought in eighteen dishes of small roasted meats,
         including ten quail, six pigeons, and six pullets per platter, with bitter oranges
         and cherries in the dish and flavored with “salsa bastarda” (a spicy sauce); they
         drank sweet San Severin wine to the accompaniment of more fine music until small casseroles
         with roast meats in a sauce were brought in silver and gold bowls, one bowl per person.
         Eighteen platters of medium-sized roast meats came next: two pheasants and one peacock
         per platter (served with a soup of broom flowers and flavored with salsa reale); each dish came with its own little pennant. For entertainment, buffoons made contorted
         movements with their bodies, mouths, eyes, and noses. They cavorted around and did
         many funny things that made people laugh. Next came eighteen dishes of a poultry stew,
         with eight pigeons per plate, served with sweet oranges and dry white wine, accompanied
         by two Spanish buffoons, carrying silver cymbals in their hands and improvising songs
         in competition with each other. The large roast meat course, brought in on eighteen
         platters, included ten pounds of veal rump, a kid, a mutton shoulder, two capons,
         and four pullets per platter, served with a spicy sauce, and a soup of new peas and
         sweet Grignano wine; the buffoons continued to entertain. Next the same cuts of meat
         were served boiled, with blancmange, lemons, a green sauce, and dry San Severin wine,
         with harp and viola music. Gilded preserved meats followed, and all the platters had
         similar pennants.
      

      
      Eighteen platters of timbales, three to a platter, with lemons beaten with sugar and
         salt came next. More buffoons pantomimed a ball game without a ball to the delight
         of the guests. Eighteen plates of capons, four to a plate, two covered in white sauce
         with pomegranate seeds and two with purple sauce, with white Foligno confections and
         eighteen plates of large Bologna sausage, all gilded, with four sausages per plate
         followed. An Albanian buffoon, named Barleta, dressed in gold and carrying a drum
         with silver fittings, was accompanied by another who played a small viol. They sang
         sweet songs, and all the dishes bore the pennants described above. Next came eighteen
         plates of wild boar, roe deer, and hare, each with its pepper sauce and each with
         its pennant like the others while harps and viols played. Seventy-four cups of gilded
         gelatin and dry Corso wine, with more sweet music followed; then came eighteen plates
         of brightly colored cakes with fresh beans and both cooked and raw artichokes, together
         with pepper and Sardinian cheese on plates of gold and silver. Each had a pennant
         and was garnished with fresh fennel and candied fennel on saucers of gold and silver.
      

      
      Whipped ricotta with sugar, rose water, and borage flowers followed, while two little
         boys dressed as shepherds appeared with them, carrying rustic cheeses, which they
         presented while reciting verses in praise of the cardinal and the ambassadors. Next
         came eighteen plates of marzipans and as many plates laden with candied peaches, each
         plate bearing a gilded pennant to the accompaniment of a refined moresca dance performed in a gallant style. Finally, towels were brought, and rose water
         dispensed for washing hands, to the sound of shawms, trumpets, and tambourines. Small
         confections were distributed: sugared coriander seeds from Palermo, gilded sugared
         cinnamon, melon seeds, anise seeds from Foligno, almonds, pine nuts, and cookies.
         Iebia and two companions, who played two large violas, performed to the great pleasure
         and appreciation of all.
      

      
      The Orchestration of Dining

      
      Many opportunities brought people together to dine—beyond everyday meals and intimate
         gatherings among friends—weddings, state visits by popes, emperors, and other dignitaries
         and grand entries offered a chance to host an elegant meal that was both about the
         food and politics; the profusion of food and drink signified the host’s magnificence,
         hospitality, and wealth. Banquets were grand theater, a microcosm of good society,
         a moment when social relationships were constructed through seating arrangements,
         congenial conversation, and civility. Renaissance banquets involved far more than
         just eating and drinking. They were designed to appeal as much to the eyes and ears
         as to the palate. Originality was crucial. The artistry of the table decorations and
         the subtle skill with which the cook ornamented his dishes mattered just as much as
         the food. A banquet also involved entertainments chosen, just like the wine, to suit
         each part of the menu. The musician in charge carefully orchestrated contrasts in
         mood and style: light popular madrigals, classical plays, elegant dancers, marital
         trumpets and pipes, or comic dwarves and buffoons. Cristoforo da Messisbugo not only
         described the meals he organized for the Este family, but gave details about the music
         that was performed at each course, both instrumental and vocal; he noted other productions,
         such as plays by Ruzzante and theatrical dances such as the galliard and moresca, meant to entertain, and social dancing by guests.[91]  Some banquets were true extravaganzas like the 1473 banquet held by Pietro Riario,
         cardinal of San Sisto, in honor of Eleonora, daughter of Fernando I of Aragon, king
         of Naples, as she passed through Rome on her way from Naples to Ferrara to meet her
         future husband, Ercole I d’Este (see the section titled “Ostentation in Rome” in this
         chapter).[92]  
      

      
      Both servers and diners were actors playing roles of varying importance in a spectacle
         that also included fine speeches, sets, props, and a sophistication of dining habits.[93]  The grace with which the diners used their hands, taking food from a plate and placing
         it in their mouths, was part of the performance. Drinking red wine from the shallow
         bowls that were in fashion in the sixteenth century required poise and elegance on
         the part of the guest. The finesse required to handle the wide range of fragile crystal
         and precious cutlery demonstrated one’s mastery of courtly manners in the company
         of others. The talented carver (trinciante) had a special role, cutting the bread, fruit, meat, and fish at the credenza in full view of the diners. Carving was a demanding performance, not, as Cervio noted,
         for the faint of heart.[94]  Performing a ritual gesture, he carved the roasted fowl with his knife, raising
         the meat in the air with a fork, and then arranging the slices in a circular pattern,
         or he was expected to carve the meat in midair so that it fell on the plate in a decorative
         pattern of slices, providing both entertainment and service to the guests. Not just
         meats, but fruits—even artichokes—were raised up on a fork and sliced “in the air”
         in front of the banqueting guests, with portions falling onto the plate. Vessels in
         motion or at rest were meant to be enjoyed against an array of eye-catching gastronomic
         delights. Everything was conceived to overwhelm the senses in an ongoing show of colors
         punctuated by live performances and musical intermezzi. By stark contrast, the lower
         classes ate, not so much for sociability, but out of need. Simple meals made up of
         bread (bought at the local forno), a bit of meat (when they could afford it), and wine were most often purchased rather
         than cooked at home; their dwellings rarely had fireplaces for cooking, let alone
         a kitchen and storage rooms.[95]  
      

      
      Often the festivities involved not just one meal, but a series of banquets, simpler
         meals, and entertainments that lasted over a few days. Let’s look briefly at the wedding
         between Giulio Thiene, count of Scandiano, and Leonora Sanvitale (ca. 1558–1582),
         daughter of Giberto IV Sanvitale (d. 1570), count of Sala at Scandiano, in January
         1576.[96]  Timed to coincide with the Ferrarese carnevale, the festivities took place over the course of seven days beginning with a banquet
         on Sunday evening and ending the following Saturday evening. While seemingly a marriage
         between minor nobility, the union carried a greater significance. Giulio Thiene was
         one of the most eminent of Duke Alfonso II d’Este’s courtiers. Leonora’s stepmother,
         Barbara Sanseverina, countess of Colorno, was responsible for her education, including
         music.[97]  By the age of fourteen, Leonora was noted for her elegant orations in Latin and
         letters. More important, especially for Alfonso, Leonora could sing—indeed, once married
         and at the court of Ferrara, she joined the “illustrious singing ladies” at the Este
         court and was regularly reported performing there. Without a doubt, Alfonso had a
         hand in promoting the marriage between Giulio and Leonora. The menus for all the meals—seven
         banquets and six desinar—were recorded by Giovanni Battista Rossetti.[98]  Unlike Cristoforo da Messisbugo, who gave full details of the banquets he arranged,
         Rossetti focused on the menus with only snippets here and there about the table settings
         and entertainments. And unlike the Riario banquet for Eleonora of Aragon (see the
         section titled “Ostentation in Rome” in this chapter), there is no other existing
         documentary evidence to tell us about these events; rather, the literature focuses
         on Leonora Sanvitale, the singer.
      

      
      So let’s see what Rossetti had to say. Curiously, though the meals began with a cold
         service, it generally came from the kitchen; Rossetti does not mention credenza courses at all. Each meal consisted of four or five courses, but with numerous dishes
         in each course. Throughout the festivities, the servers wore Giulio Theine’s livery.
         As was the case for all the meals, at Sunday’s dinner the dishes were brought to the
         sound of trumpets and tambourines and everything was beautifully decorated. The guests
         were served five different courses, beginning with sixteen dishes (eight plates each)
         of “arrosti”; not everything was roasted, but it was all cold, including roasted pheasants
         with their feet and with gilded laurel leaves, lettuce with anchovies, capons in “bianco”
         with gilded heads and feet, and salted buffalo tongue. Next came two courses from
         the kitchen, followed by a fruit course. The tablecloths were removed, water was brought
         for hand washing, and a cloth (“un mantil”) worked in flowers and little birds made
         by Giulio Bianchino was unveiled to the sound of trumpets and tambourines; more fruit
         and sweets were brought, totaling eighteen dishes in all. On Monday Alfonso II d’Este,
         Ottavio Farnese, duke of Parma, and many “signore” joined the couple for lunch (desinar), and again the cold service came from the kitchen. Wild boar was the highlight of
         the meal, which consisted of wild boar in black broth (“brodo negro”) covered with
         pine-nut confetti, a pasticcio of wild boar served hot, and roast boar with its own sauce, as well as stuffed veal
         with cheese soup over it, various vegetables, and other things. The pattern remained
         much the same for the week, except that at Wednesday’s banquet, the guests were served
         eight “elephants” made of porchetta and cooked in the oven, with heads of “pastumo” and castles above made of a meat
         pasticcio; it was a beautiful thing to see. A variety of veal dishes, fowl, salads, vegetable
         dishes, and fruits were served.
      

      
      For the fifth banquet and last to feature meat, Rossetti described the setting: on
         a table (clearly, a credenza of sorts), seven arches with three vaults each were constructed with compartments
         to hold the places. Various figures placed at the top and above the capitals of the
         columns were “amorini” in various poses and with many flowers. Part of the decoration
         included the coats of arms of the guests. Many tapestries with beautiful friezes of
         vegetables and fruits with the arms of the relatives of both the count and his bride
         decorated the walls of the room, strung with festoons and garlands. Just before the
         final course and after the tablecloths were removed and after the hand washing, seven
         large sugar statues made by Giulio Cesare were carried in. The remaining four meals
         on Friday and Saturday featured fish dishes. Most of the fish for the two lunches
         came from the sea, which were fried, roasted, cooked in soups, or stuffed in pastries;
         eel was a favorite. Fresh-water fish such as carp and trout were served at the evening
         meals. On Saturday night, the last evening of the festivities, just before the final
         course, servers brought in seven statues of Ottaviano (Duke Ottavio Farnese) in various
         poses and three on horseback made of sugar in Venice. The evening culminated in everyone
         dancing after which they were served a collation of wine, carp soup, salami, and sweets.
      

      
      Given all this extravagance, Rossetti could also be inventive if a primary ingredient
         went missing. Such is the case with a Lenten meal for “Signor Lionel Lavegiolo on
         a Friday in March.”[99]  The table was covered with two tablecloths, pleated napkins, and floral decorations—nothing
         too elaborate. The menu was to be built around a large quantity of trout that never
         materialized. So Rossetti devised a five-course, fishless and dairy-less meal starting
         with a variety of salads: fresh chicory and young wild garlic, lettuce and spring
         onions, radishes with their leaves trimmed in gold, stuffed and fried artichokes decorated
         with gilt bay leaves, spinach tortelli covered with sugared anise seeds, ricotta made with almond milk sprinkled with cinnamon
         and sugar, and dates and cherries cooked in trebbiano wine with cinnamon, among other
         things. Next came seventeen hot dishes including almond milk soup, a pasticcio of artichokes, macaroni served with a garlic sauce, spinach in a spicy sauce, a fava
         bean puree garnished with fried leeks, broccoli with a bitter orange sauce, fennel
         and mushroom soup, and rice with almond milk and sugar. In the next course, everything
         was fried: artichokes, stuffed and fried; frittelle (fritters) of bitter greens garnished with sprigs of tarragon and fried in batter;
         a frittelle of cardoons and mushrooms; parsnip torte surrounded by fried parsnip slices; and
         much more. Then came the fruit course: artichokes, cardoons, peas, chestnuts, truffles,
         almonds, and fennel; some dishes were cooked and some raw. Water was brought out to
         wash hands, the tablecloths were removed, and the final course was served: all manner
         of sweets including candied fruits and nuts and sugared nuts and spices. Rossetti
         devised a truly original feast that would satisfy the most decadent appetite.
      

      
      Ostentation in Rome

      
       The June 7, 1473, banquet held by Pietro Riario, cardinal of San Sisto, in honor
         of Eleonora, daughter of Fernando I of Aragon, king of Naples, as she passed through
         Rome on her way from Naples to Ferrara to meet her future husband, Ercole I d’Este,
         is well documented. Not only did Bernardino Corio, the chronicler in service of the
         Sforza family describe it in detail, Eleonora wrote a lengthy letter giving full details
         that vary somewhat from Corio’s. Moreover, others including Costantino Corvisieri
         and Ludwig Pastor used it as an example of extravagance in papal Rome.[100]  Because of the muggy weather of the Roman summer, Cardinal Riario, nephew of Pope
         Sixtus IV, had the entire piazza in front of his residence at Piazza SS Apostoli covered with an immense tent made
         of Genovese sails, held up by ropes that departed from an extremely high antenna erected
         in the middle; below that was a delightful fountain that flowed from above. The roof
         of the long portico of Palazzo Riario (now Palazzo Altemps) was removed and above
         it was placed a magnificent loggia of antique style partitioned with columns decorated
         with leaves and flowers. The loggia was divided into three rooms. The largest, the
         banquet room, was covered with a blue sky, against whose pale color a white cross
         stood out in the middle and was hung with marvelous tapestries depicting the creation
         of the world; silk, damask, and gold brocade was lavished throughout the space. To
         refresh the air some bellows were hidden above, and for the same purpose a fountain
         of perfumed water had been set up, whose extremely fine spray was regulated for the
         delight of the guests. On the other side of the piazza, against the lower palazzo, rose the stage for dances and pantomimes. A company of players had been brought
         from distant countries to entertain the guests with the most celebrated singers.
      

      
       At midday on Monday, the festivities started, lasting seven hours. The head steward
         and his two squadrons of servers were dressed in silk ornamented with gold chains,
         pearls, and precious gems; they changed their attire for each of the four courses.
         In the banquet room, there was a credenza with twelve shelves on which gem-studded trays of silver and gold were displayed,
         not unlike what we see in Giulio Romano’s fresco in the Palazzo del Te (see figure
         5.6). Two tables covered with four tablecloths were prepared in the middle of the
         hall. At the first table, Eleonora sat with her host Girolamo and five other nobles
         of the highest rank, while the other table accommodated those of lower rank. What
         Corio called “covers”—that is, buns—were distributed throughout the table and wrapped
         in gold and silver leaves featuring the Riario coat of arms and those of the guest
         families. On the tables were cutlery, trenchers, saltcellars of sugar, bread and pine-nut
         tarts covered with gold, cups for wine, and glasses. The meal began with a collation
         of sweetmeats, oranges encrusted with sugar, and Malvasia wine, which the guests ate
         standing. Rose water was offered for washing hands, and the guests were seated to
         the sound of horns and pipes as the first dishes arrived. The first service combined
         pork livers, blancmange, meats with relish, tortes and pies, salt-cured pork loin,
         and sausage. Servers brought small roasted meats on large gold and silver platters
         (veal, kid, squab, chicken, and rabbit) formed into the story of Atlas and Hippomenes
         and Perseus liberating Andromeda, as well as whole roasted large game on gold and
         silver serving platters, including stags roasted whole and served in their skins,
         a bear with a staff in his jaws, and peacocks dressed in their feathers. Next came
         golden tortes, aspic in the form of Cardinal Riario’s coat of arms, and Muscat pears.
         All was served to the sounds of an entertainer, as Orpheus, singing various verses.
      

      
         Giulio Romano, detail of the Credenza, 1526–1528. Sala di Psiche, Palazzo del Te, Mantua.
            

            Source: Commons.Wikimedia.org.
            

         

      

      After the first course, the tablecloths were removed and the guests washed their hands
         in perfumed water. The table was re-laid with new trenchers, cups, goblets, cutlery,
         silver saltcellars, silvered bread, and fried dough in the shape of pine cones, smothered
         in honey and rose water. Ten basins (“confectere”) held ten ships of sugar, ten pine-nut
         tarts in the shape of fish, and Greek wine. The second course included cups of silver-wrapped
         lemons in sugar syrup, fish roasted in a sauce, roasted eel in a yellow sauce, three
         sturgeons, three round bowls with a pasticcio of silvered eel, and fish in aspic; lamprey was brought in by Cerere in her cart
         pulled by two eels. Perseus and Andromeda presented the food and sang various verses.
         Again, hands were washed, the second set of tablecloths were removed, and the table
         was set with cups, goblets, cutlery, gilded saltcellars, and gilded, diamond-shaped
         sugar. Ten “confectere” held sugar statues. The diners were served macerated cherries
         in Tyrian wine, chicken Catalan style, pastry goblets filled with live quail that
         flew around the room once opened, and green blancmange. Servers dressed as the mythological
         figures of Atlas, Hippomenes, Perseus, Venus, Hercules, Bacchus, and Ariadne presented
         large platters of roasted meat—suckling pig, mutton, veal, goat, roebuck, duck, and
         capons—while reciting verse.
      

      
      Guests washed their hands, the third tablecloth was removed, and the tables were cleared;
         wine was placed on the tables. A procession of large sugar sculptures featuring Hercules
         and his labors began the last course (see the section titled “The Art of Sugar Sculpture”
         for a detailed description). While the guests were still eating, a mountain was carried
         in and a man jumped out who acted impressed with the banquet; he said some words,
         but not everyone understood. The sweets then followed: ices, rolled wafers, almonds,
         confetti from Foligno, coriander and anise seeds, and cinnamon and pine-nut tarts
         with wine. The evening concluded with the entrance of entertainers dressed as eight
         pairs of mythological figures who improvised dances and songs; there was a battle
         of Hercules and the Centaur and a representation of Bacchus and Ariadne—all to the
         accompaniment of music. Buffoons sang and performed. Everyone drank wine from golden
         goblets. And Eleonora received many marvelous gifts.
      

      
      The Sociability of Dining

      
      If actual dining spaces within the palazzo, especially the more intimate ones, are illusive, the actual sociability of dining,
         especially at grand and/or more formal banquets is not; most of the literature of
         the period, as we have seen, is about the organization and presentation of the food,
         which is tied to the sociability of dining, including the performance of serving a
         meal and the theatricality of presentation. We know to a certain extent what happened
         at the table, what was on the table, and what was expected of the guests. Banqueting
         was about the audience, stage sets, props, interludes, and putting on a good show.[101]  Platina noted that “we had a choice between eating, drinking, singing, or having
         a conversation. Now in itself none of these is better than any other: how it comes
         out depends on how it is performed.”[102]  Giovanni Pontano, writing in the 1490s, identified dining as one of the most important
         social activities.[103]  He used the term “conviviality” for the virtue of coming together in an atmosphere
         of familiarity to enjoy a meal. Dining was an expression of social aspirations, civility,
         and splendor. The banquet, a choreographed event, was a ritual of aristocratic hospitality
         communicating wealth and power. Thus, objects crafted in gold, silver, rock crystal,
         and hard stones contributed to the transformation of meals into extravaganzas.[104]  Table settings, for example, not the food, impressed the guests at a dinner in Rome
         in 1580. Each guest was provided with his own napkin, along with a knife, fork, spoon,
         and silver or earthenware plates, which was often historiated maiolica ware. The sociability of dining was part of the discourse on etiquette, display,
         and magnificence as codified by Pontano, Scappi, and others. Life in the kitchen was
         more than food preparation and service; it could become a theatrical performance and
         part of the art of fine dining.
      

      
      As we move into the seventeenth century, we see that banquets became more refined
         with a greater sense of elegance. Rules and regulations for governing the staff and
         orchestrating the meal proliferated, becoming regimented. Overall, a greater sense
         of decorum pervaded, not just for those serving the meal but also for those eating
         it; there were now more formalized rules of etiquette for everyone. Changes in living
         arrangements affected where people ate—even the staff. Culinary treatises and cookbooks
         became manuals or guidebooks on how to run a household, how to set a table, and how
         to fold napkins, carve meat, serve a meal, and so on.
      

      
      
      
         
            1. Sabine Eiche, ed., Ordine et officij de casa de lo illustrissimo signor duca de Urbino (Urbino: Accademia Raffaello, 1999), 90–92.
               

            

         

         
            2. Ken Albala, The Banquet: Dining in the Great Courts of Late Renaissance Europe (Urbana and Chicago: University of Illinois Press, 2007), 144.
               

            

         

         
            3. Grazia Rossanigo and Pier Muggrati, Amandole e Malvasia per uso di corte, cibi e ricette per la tavola dei Duchi di Milano (Milan: Editorale Aisthesis, 1998), 11.
               

            

         

         
            4. Domenico Romoli, called Il Panunto, La singolare dottrina (Venice: Giobattista Bonfadino, 1593), cc. 32v–127v.
               

            

         

         
            5. Ibid., frontispiece.

            

         

         
            6. Aggiunta fatta al Trinciante del Cervio, in Vincenzo Cervio, Il trinciante (Rome: Giulio Burchioni and Gabbia, 1593; originally published in Venice by Michele
                  Tramezzino in 1581), 204.
               

            

         

         
            7. Eiche, ed. Ordine, 93–94, 96–97, 126–27; Romoli in Emilio Faccioli, ed., L’arte della cucina in Italia, libri di ricette e trattati sulla civilita della tavola
                     dal XIV al XIX secolo (Turin: Giulio Einauldi, Editore, 1987, 1992), ch. 8, 369–74; ch. 9, 374–75; and ch.
                  10, 375.
               

            

         

         
            8. Vincenzo Cervio, Il trinciante (Rome: Giulio Burchioni and Gabbia, 1593; originally published in Venice by Michele
                  Tramezzino in 1581), 4; Cervio in Faccioli, L’arte della cucina, ch. 4, 493–94; and Romoli in Faccioli, L’arte della cucina, ch. 13, 377–80.
               

            

         

         
            9. Cervio, Il trinciante, 18–23.
               

            

         

         
            10. Eiche, ed., Ordine, ch. 8, 95; Romoli in Faccioli, L’arte della cucina, ch. 4, 366–67; Giovanni Battista Rossetti, Dello scalco (Ferrara: Domenico Mammarello, 1584), bk. 1, ch. 10, 28–29.
               

            

         

         
            11. Eiche, ed., Ordine, ch. 8, 95.
               

            

         

         
            12. Ibid., 95.

            

         

         
            13. Cervio, Il trinciante, 16.
               

            

         

         
            14. Romoli in Faccioli, L’arte della cucina, ch. 5, 368.
               

            

         

         
            15. Ibid., ch. 5, 366–68; Rossetti, Dello scalco, bk. 1, ch. 11, 29–30.
               

            

         

         
            16. Romoli in Faccioli, L’arte della cucina, ch. 12, 377.
               

            

         

         
            17. Rossetti, Dello scalco, bk. 1, ch. 7, 20–21.
               

            

         

         
            18. Ibid., bk. 1, ch. 5, 18; Romoli in Faccioli, L’arte della cucina, ch. 7, 369.
               

            

         

         
            19. Mary Hollingsworth, The Cardinal’s Hat: Money, Ambition, and Housekeeping in a Renaissance Court (London: Profile Books, 2004), 58–59.
               

            

         

         
            20. Patricia Fortini Brown, “The Venetian Casa,” in At Home in Renaissance Italy, ed. Marta Ajmar Wollheim and Flora Dennis (London: V & A Publications, 2006), 58.
               

            

         

         
            21. Marin Sanudo, Venice, Cità Excelentissima: Selections from the Renaissance Diaries, ed. Patricia H. Labalme and Laura Sanguineti White, trans. Linda L Carroll (Baltimore:
                  Johns Hopkins University Press, 2008), 291.
               

            

         

         
            22. Daniela Ferrari, ed., Giulio Romano, repertorio di fondo documentare (Mantua: Ministero per i Beni Culturali e Ambienti, Ufficio Centrale per i Beni Archivistici,
                  1992), 1182. 
               

            

         

         
            23. ASR, Archivio Sforza-Cesarini, b. 22, facs. 30a.

            

         

         
            24. Kathleen Weil-Garris and John F. D’Amico, “The Renaissance Cardinal’s Ideal Palace:
                  A Chapter from Cortesi’s ‘De Cardinalatu,’” in Studies in Italian Art and Architecture, Fifteenth through Eighteenth Centuries, ed. Henry A. Millon (Cambridge, MA: MIT Press, 1980), 81, 83.
               

            

         

         
            25. Bartolomeo Scappi, The Opera of Bartolomeo Scappi (1570): L’arte et prudenza d’ un maestro cuoco (The
                     Art and Craft of a Master Cook), trans. and with commentary by Terence Scully (Toronto, Buffalo, and London: University
                  of Toronto Press, 2008), 381.
               

            

         

         
            26. Catherine Fletcher, “‘Un palaco belissimo’: Town and Country Living in Renaissance
                  Bologna,” in The Early Modern Italian Domestic Interior, 1400–1700: Objects, Spaces and Domesticities, ed. Erin J. Campbell, Stephanie R. Miller, and Elizabeth Carroll Consavari (Farnham
                  and Burlington: Ashgate Publishing, 2013), 22.
               

            

         

         
            27. David Coffin, The Villa in the Life of Renaissance Rome (Princeton, NJ: Princeton University Press, 1979), 16. Agostino Gallo’s Le dieci giornate della vera agricoltura e piacere della villa (Venice: Giovanni Bariletto, 1566) adds insight into our understanding of villa life
                  and how it was better to reside in the country rather than in the city. See as well,
                  James Ackerman, The Villa, Form and Ideology of Country Houses (Princeton, NJ: Princeton University Press, 1990), 108–23.
               

            

         

         
            28. Scappi provides illustrations and instructions for setting up a traveling kitchen
                  (Opera  of Bartolomeo Scappi   (1570 ), 630–34, and illustrations 6, 17, and 24). As well, I have found numerous lists and
                  inventories for food, equipment, and so on that was being packed up to take to the
                  country (Archivio storico capitolino, Rome, Archivio Orsini [hereafter, ASCap, A.O.]
                  serie I, bb. 412, 413, 414).
               

            

         

         
            29. ASCap, A.O., serie I, b. 414, parte I, #45.

            

         

         
            30. Ibid., b. 414, parte II, #159.

            

         

         
            31. Elizabeth S. Cohen and Thomas V. Cohen, Daily Life in Renaissance Italy (Westport, CT: Greenwood Press, 2001), 224.
               

            

         

         
            32. Sanudo, Venice, 292.
               

            

         

         
            33. Ibid., 302, 516.

            

         

         
            34. Ibid., 545.

            

         

         
            35. Alessandro Luzio, “Federico Gonzaga ostaggio alle corte di Giulio II,” Archivio della R. societa Romana di storia patria 9 (1886): 513–14, 524.
               

            

         

         
            36. This information is gathered from a wide range of inventories, letters, and notary
                  documents that I have collected from the state archives of Parma, Reggio Emilia, Ferrara,
                  Mantua, Bologna, Rome, Venice, and Milan. 
               

            

         

         
            37. Rossetti, Dello scalco, 387–89.
               

            

         

         
            38. Sanudo, Venice, 74–75.
               

            

         

         
            39. Hollingsworth, The Cardinal’s Hat, 19, 21–23.
               

            

         

         
            40. Cristoforo da Messisbugo, Banchetti, composizioni di vivande e apparecchio generale, ed. Fernando Bandini (Ferrara: Giovanni de Bugehat and Antonio Hucher, 1549; repr.,
                  Venice: Neri Pozza, Editore, 1960), 31–41.
               

            

         

         
            41. ASP, Famiglia Sanvitale, Patrimonio familiare, b. 28, DII 944.

            

         

         
            42. ASP, Carteggio Farnesiano interno, b. 62, 1573, 15 July.

            

         

         
            43. ASR, Archivio Sforza-Cesarini, b. 19, fasc. 21. The inventory dates September 10,
                  1563.
               

            

         

         
            44. “Per la credenza,” Antonio Manno, Arredi et armi di Sinibaldo Fieschi, da un inventario del 1532 (Genoa: np, 1876); Peter Thornton, The Italian Renaissance Interior (New York: Harry N. Abrams, 1991), 291.
               

            

         

         
            45. ASP, Famiglia Pallavicini, b. 5, 1522, 18 September.

            

         

         
            46. ASCap, A.O., b. 414, parte 2, #151.

            

         

         
            47. ASP, Famiglia Sanvitale, Patrimonio familiare, b. 27, DII 861; Famiglia Pallavicina,
                  b. 5, 1522, 18 September.
               

            

         

         
            48. Patricia Waddy notes the protocol of dining with the cardinal involved eating in his
                  anticamera with guests (Patricia Waddy, Seventeenth-Century Roman Palaces: Use and the Art of the Plan [Cambridge, MA: MIT Press, 1990], 6). See also Thornton, The Italian Renaissance Interior, 294–95, where he notes that informal meals could take place in the anticamera.

            

         

         
            49. Waddy, Seventeenth-Century Roman Palaces, 26; The account books of Maddelena Strozzi Anguillara and Giacoma Pallavicina detail
                  the expenditures for kitchen supplies, including food. See: ASR, Congregazione religiose
                  feminile, cistercensi, Sta Susanna, b. 4442; Busseto, Biblioteca, Archivio Pallavicino,
                  bb. 39–43; and ASP, Notai, bb. 1989–1992.
               

            

         

         
            50. Rossanigo and Muggrati, Amandole e Malvasia, 11–12.
               

            

         

         
            51. Emilio Pandiani, Vita private Genovese nel Rinascimento (Genoa: Tipografia Nazionale di Luigi Sambolino, 1915), 70, 237, 247.
               

            

         

         
            52. Cohen and Cohen, Daily Life, 224.
               

            

         

         
            53. Sandra Cavallo, “The Artisan’s Casa,” in At Home   in Renaissance Italy, ed. Marta Ajmar Wollheim and Flora Dennis (London: V & A Publications, 2006), 29.
               

            

         

         
            54. Eiche, ed., Ordine, ch. 23.
               

            

         

         
            55. Hollingsworth, The   Cardinal’s Hat, 58.
               

            

         

         
            56. I would like to thank Joyce de Vries for sharing her research from the Archivio di
                  Stato in Bologna with me.
               

            

         

         
            57. This material was gathered from a range of inventories that I have collected from
                  various archives throughout Italy, see note 36 above; most inventories list a “tinello”
                  or a “tinello della famiglia.”
               

            

         

         
            58. Spallanzani and Bertela, Libro d’inventario, 197.
               

            

         

         
            59. Claudio Benporat, Feste e banchetti, convivialita Italiana fra tre a quattrocento (Florence: Leo S. Olschki, Editore, 2001), 168 and 173.
               

            

         

         
            60. Rossetti, Dello scalco, 109–14.
               

            

         

         
            61. Sanudo, Venice, 465.
               

            

         

         
            62. ASMn, A.G., b. 1245.

            

         

         
            63. Ibid., b. 2996, L. 31, c. 58v, 1514, 12 November.

            

         

         
            64. For a discussion of the meal presented in this painting, see Katherine A. McIver,
                  “Banqueting at the Lord’s Table in Sixteenth-Century Venice,” Gastronomica 8, no. 3 (Summer 2008): 8–12.
               

            

         

         
            65. Hollingsworth, The   Cardinal’s Hat, 60–61.
               

            

         

         
            66. Strictly speaking, the Palazzo del Te was a suburban villa, since it was outside the
                  city of Mantua. Maria Mauer has kindly shared with me a number of documents relating
                  to banquets and meals at the Palazzo.
               

            

         

         
            67. Alessandro Luzio, “Isabella d’Este e il sacco di Roma,” Archivio Storico Lombardo 4, no. 10 (1908): 365; see as well Catherine Fletcher, “‘Furnished with Gentlemen’:
                  The Ambassador’s House in Sixteenth-Century Italy,” Renaissance Studies 24, no. 4 (September 2010): 529, note 61.
               

            

         

         
            68. ASMn, A.G., b. 2996, L. 31, c. 58v ss, 1514, 12 November.

            

         

         
            69. ASMn, A.G., b. 1246.

            

         

         
            70. Thomas Wall, The Voyage of Nicholas Carewe to the Emperor Charles V in the Year 1529, ed. R. J. Knecht (Cambridge: Cambridge University Press, 1959), 65. I wish to thank
                  Catherine Fletcher for this reference.
               

            

         

         
            71. Sanudo, Venice, 290–91, 293, 294–95, 297, 489, and 498.
               

            

         

         
            72. Ibid., 290.

            

         

         
            73. Gallo, Le dieci giornate, Day VIII, fols. 138r-151v.
               

            

         

         
            74. Platina (Bartolomeo Sacchi), Platina: On Right Pleasure and Good Health: A Critical Edition and Translation of De honesta voluptate et valetudine, ed. and trans. Mary Ella Milham (Tempe, AZ: Medieval
                  and Renaissance Texts and Studies, 1998), 119.
               

            

         

         
            75. Anne Willan, The Cookbook Library (Berkeley, Los Angeles, and London: University of California Press, 2012), 79.
               

            

         

         
            76. Reino Liefkes, “Tableware,” in At Home   in Renaissance Italy, ed. Marta Ajmar Wollheim and Flora Dennis (London: V & A Publications, 2006), 255.
               

            

         

         
            77. John Kent Lydecker, “The Domestic Setting of the Arts in Renaissance Florence” (Ph.D.
                  diss., Johns Hopkins University, 1987), 104n48.
               

            

         

         
            78. Benporat, Feste e banchetti, 16–17.
               

            

         

         
            79. Sanudo, Venice, 170.
               

            

         

         
            80. Giorgio Vasari, Lives of the Most Eminent Painters, Sculptors, and Architects, trans. Gaston Du C de Vere (New York: Alfred A. Knopf, 1996), 2:523–24.
               

            

         

         
            81. Willan, The Cookbook Library, 81.
               

            

         

         
            82. Corio, Historia di Milano, ed. Anna Morisi Guera (Turin: UTET, 1985), 2:1391.
               

            

         

         
            83. Sanudo, Venice, 81.
               

            

         

         
            84. Romoli in Faccioli, L’arte della cucina, 369–74.
               

            

         

         
            85. Eiche, ed., Ordine, 93–94, 96–98.
               

            

         

         
            86. Cervio in Faccioli, L’arte della cucina, 520–27.
               

            

         

         
            87. Quoted in Giuseppe Mantovano, “Il banchetto rinascimentae: Arte, magnificenza, potere,”
                  in A Tavola con il Principe, ed. Jadranka Bentini, Alessandra Chiappini, Giovanni Battista Panatta, and Anna
                  Maria Visser Travagli (Ferrara: Gabriele Corbo, Editori, 1988), 49.
               

            

         

         
            88. Valerie Taylor, “Banquet Plate and Renaissance Culture: A Day in the Life,” Renaissance Studies 19, no. 5 (November 2005): 621–33. 
               

            

         

         
            89. Cervio, Il trinciante, 58.
               

            

         

         
            90. Sanudo, Venice, 169–72.
               

            

         

         
            91. Messisbugo, Banchetti.
               

            

         

         
            92. Benporat, Feste e banchetti, 75–78, 167–75.
               

            

         

         
            93. Alberto Capatti and Massimo Montanari,  Italian Cuisine: A Cultural History (New York: Columbia University Press, 1999), 137.
               

            

         

         
            94. Cervio, Il   trinciante, 3–6.
               

            

         

         
            95. Cohen and Cohen, Daily Life, 224. 
               

            

         

         
            96. Rossetti, Dello scalco, 52–89; Aderito Belli, “Eleonora Sanvitale, Contessa di Scandiano,” Aurea Parma 23 (1939): 146–54.
               

            

         

         
            97. Belli, “Eleonora Sanvitale,” 148–51.

            

         

         
            98. Rossetti, Dello scalco, 52–89.
               

            

         

         
            99. Ibid., 205–8.

            

         

         
            100. Benporat, Feste e banchetti, 75–78, 167–171 (Eleonora’s letter), 171–75 (Bernardino Corio); Ludwig von Pastor,
                  The History of the Popes, ed. Frederick Ignatius Antiobus, 2nd ed. (London: Kegan, Paul, French and Co., 1900),
                  4:243–45; Costantino Corvisieri, Il trionfo romano di Eleonora d’Aragona (Rome: Archivio della Societa Romana di Storia Patria, 1878), 475–91, 629–87.
               

            

         

         
            101. Capatti and Montanari, Italian Cuisine, 135.
               

            

         

         
            102. Platina, On Right Pleasure, 119, is echoing the speech of Pausanias in Plato’s Symposium, trans. and introduction by Alexander Nehemas and Paul Woodruff (Indianapolis, IN:
                  Hackett Publishing, 1989).
               

            

         

         
            103. Giovanni Pontano, “De conviventia,” in I trattati virtù sociali, ed. Francesco Tateo (Rome: Edizioni del Ateneo, 1965), 281–93.
               

            

         

         
            104. Taylor, “Banquet Plate,” 621.

            

         

      

   
      Chapter 6

      The Next Century in the Kitchen and at the Table

      
         
         
         
         A Final Word

         
         
      

      
       Our story comes to an end in the seventeenth century, customarily called the Baroque
         period, stopping in the 1660s. We’ll consider some of the same topics we’ve discussed
         in the previous chapters with a special emphasis on the changes that began to take
         place during this period. We’ll see changes in the rules governing household staff
         and changes in table service and seating arrangements (especially for women), all
         outlined in culinary treatises and other documents; as well, we will see an increase
         in private dining and a greater sophistication of the diner. Unlike in the past, culinary
         treatises and cookbooks, like other books, were no longer luxury items, becoming commodities
         that were increasingly available to a larger number of people, though still linked
         to doctors and their remedies as we saw with Platina and Romoli. We turn now to consider
         some of the changes evidenced in these books.
      

      
      As we have already noted in the chapter 1, the three books by Cesare Evitascandalo
         (Dialogo del trinciante, Il maestro di casa, and Libro dello scalco), while published in the early seventeenth century, were written in the 1570s continuing
         the traditions of Rossetti and others; however, Evitascandalo’s works will contribute
         much to this part of our story. It is with the publication of Vittorio Lancelotti’s
         Lo scalco practico in 1627 that we begin to see a change in eating habits and menus.[1]  No longer do we see the profusion of dishes on the table; rather, Lancelotti streamlined
         the banquet,[2]  reducing the number of dishes from twelve or sixteen to six or sometimes even three
         to a course. Unlike previously, when a simple sauce would do, Lancelotti called for
         several garnishes with the intent of focusing attention on the lavish ingredients
         of a single dish, and while meals were still huge, meats and fish were not served
         together, nor were there sharply contrasting ingredients; with these changes, the
         repertoire of the cook became fairly narrow. While not a typical cookbook, Lancelotti,
         who included twenty-two meals organized by the month, as we will see later, vividly
         described each dish, how it was prepared and how the plate was organized. Like Lancelotti
         and Romoli before him, Giovan Battista Crisci in his Lucerna de corteggiani (The Courtier’s Lamp) of 1634 included nearly 290 pages of monthly menus for every day of the year as
         well as descriptions of eight banquet projects and a collation, but without recipes.[3]  Crisci shows the scope and variety of ordinary meals organized into three rounds
         of service (hot, cold, and fruit) and comprising a maximum of eighteen dishes—all
         in the context of the Neapolitan court. While Lancelotti’s menus were for actual meals,
         this is not always the case. Evitascandalo, in his Libro dello scalco, and Antonio Frugoli, in his Practica e scalcaria, for example, gave lists of suggested dishes that could be served at a meal and optional
         menu suggestions as well; their works and others, then, were practical guides for
         the steward on how to plan a menu.[4] 
      

      
       The culinary writings of the seventeenth century, like Lancelotti’s, are more specific
         and directed to the professional, though all the writers still dedicated their works
         to their patron; whereas earlier writings like those of Martino or Messisbugo that
         we discussed elsewhere in this book were written for the master and meant more for
         his library than as culinary guidebooks. Evitascandalo, Lancelotti, and others defined
         more clearly not just what each staff member was to do as outlined below, but how
         the table should be laid and how table service should go—real guidelines for service
         at the elite table; they were guidebooks for the household manager and/or the head
         steward. Mattia Geigher’s Li tre trattati (1639), for example, was clearly written with the professional in mind.[5]  Geigher, who was a trinciante (carver) for thirty years for the German community in the law school at the University
         of Padua, gives step-by-step illustrations of how to pleat napkins and how to arrange
         plates and service items; more important, he outlines the visual steps for carving.[6]  It is more of a practical guide without the banter directed to the courtier as in
         earlier works. The shape of the book, alone, a long, rectangular manual that would
         not topple if stood upright, as Ken Albala has noted, suggests that it could be used
         by a working carver for practice,[7]  Geigher’s work attests to the increasing professionalism that we see as well with
         Francesco Liberati’s book, Il perfetto maestro di casa (1658).
      

      
      As the century progressed, so, too, did the organization of the household staff. With
         the publication of Francesco Liberati’s Il perfetto maestro di casa (first in 1658 and then again in 1668[8])—nearly one hundred years after Scappi’s work—we see an increasing bureaucratization
         of household officers, and there is less culinary information in Liberati’s book than
         in the books written by Romoli, Scappi, and others. Liberati does not include menus
         or recipes; writing in a straightforward and practical manner, he tells us how to
         run a large Roman household including the duties of various officials, etiquette and
         protocol, how to provision the household and the costs involved, the transfer of the
         household to the country villa in summer, and how to organize celebrations for a new
         cardinal or for a funeral. As well, we see an increasingly ceremonial nature to dinner
         service with a strict chain of command; by the 1660s, then, everything becomes more
         regimented with greater restrictions than previously. Moreover, the number of officers
         increased; for example, for wine service alone, there was the wine steward, a cellar
         master, and servers. Now the private cook (cuoco segreto), unlike Scappi who bore the same title, cooked only for the prince, never (or rarely)
         for other courtiers. Added to the steward’s duties was the responsibility of ensuring
         that food passed through as few hands as possible and that no strangers or even members
         of the household be allowed into the kitchen near the food intended for the prince.
      

      
       The duties and numbers of staff also evolved over time. Cesare Evitascandalo recommended
         a minimum of twenty-three offices for running a household and as many as thirty-five
         people.[9]  The maestro di casa (housemaster) directed the scalco (steward), who in turn supervised the cook, credenziero (now referred to as the butler), trinciante (carver), spenditore (purchaser), dispensiero (quartermaster), and wardrobe master, who had his own assistants. As well there were
         assistant cooks, scullery boys, assistant butlers, and so on. The chief cook controlled
         the kitchen, where only the steward was allowed to enter.[10]  The butler was responsible for the contents of the credenza (often referred to as a butler’s pantry); no one was allowed in this room, not even
         near enough to put a hand through the gate.[11]  The master of the guardaroba (wardrobe) along with his assistants kept track of everything and charged out objects
         to other household officers, for example, copper pots to the cook or silver plate
         to the butler.[12]  According to Francesco Liberati, the purchaser of foodstuffs should procure whatever
         was on the list that the steward gave him each day and he was not to leave the house
         without notifying the steward or housemaster; the quartermaster could not give anything
         out of his stores without a written request. Everything was to be weighed and recorded;
         for example, the quartermaster could not give an order to the bakery to make underweight
         bread. More important, he had to remember that he could not take his master’s property,
         such as surplus flour from underweight bread.[13] 
      

      
      Changes in Living Arrangements and the Impact on Cooking and Dining

      
       Like the culinary treatises discussed above, living spaces in the palace, especially
         in Rome and, in particular, the elite apartment, were clearly defined not just by
         the number of rooms, but also in terms of service and movement throughout the building.
         At the heart of the palace was the apartment of the noble person with its articulate
         sequence of public and private rooms, moving from the outer antechamber through at
         least one or two other rooms to the most private room, the bedroom, giving a processional
         feel as you moved from one room to the next.[14]  Each important member of the family had his or her own apartment, often one for
         winter and another for summer. The apartments were supported from below by all the
         services requiring access from outside, and above were the private quarters of the
         noble women’s female attendants. All the rooms were connected via stairs: grand ceremonial
         ones for the elite and small, hidden ones for the servants. Each wing of the palace
         had its own identity with its own loggias, galleries, gardens, and so on. If a large
         family, like the Borghese or the Barberini, shared a palace, each group had their
         own wing. For example, Cardinal Francesco Barberini (1597–1679), nephew of Matteo
         Barberini (1568–1644, Pope Urban VIII) had a separate wing (the south wing) in the
         Palazzo Barberini alle Quattro Fontane from his brother Taddeo (1603–1647), prince
         of Palestrina (1630) and prefect of Rome (1631), and his wife, Anna Colonna-Barberini
         (1601–1658), whose apartments were in the north wing. Anna’s apartment was above her
         husband’s. This palace was virtually two palaces joined together by an extraordinary
         loggia.[15]  
      

      
      Husband and wife ate their meals separate from each other, sometimes alone or sometimes
         with guests, either in an anteroom of the apartment or in a salone nearby. Maffeo II Barberini (1631–1685), for instance, ate Sunday dinner in the middle
         room of his apartments in the Palazzo Colonna Barberini at Palestrina; he had a view
         of the teatro and fountains that were built in the hillside.[16]  It was only at banquets and public festivities that a woman might join her husband
         for a meal. Kitchens, credenze, and other preparation rooms were more conveniently located along connecting stairways
         and passages. Life in the palace was about movement: the coming and going of guests
         and the finely tuned movements of hosts and gentlemen in receiving those guests; the
         movable ritual of dining, itself performed with a parade of food from the kitchen
         below as servants discreetly moved through hidden stairs and passageways to where
         the meal was to be served and back down again; the arrival of quantities of food and
         other supplies and their distribution; and the daily passage of the numerous staff
         (famiglia) through portals of the palace to their workplaces and perhaps to their meals in
         the staff dining room (tinello). Liberati’s metaphor for the famiglia is fitting here: “one body composed of many members, informed by a single spirit
         in service of the prince.”[17] 
      

      
      Most household staff lived outside the palace in housing provided by the prince, with
         the exception of women attendants for the wife of a secular prince, as was the case
         with Anna Colonna-Barberini and her attendants at the Palazzo Barberini[18]; these women usually lived on the top floor of the house, sometimes on the mezzanine.
         Each woman had a modest room, but shared a kitchen and dining room. They received
         their food and other supplies through a turn box (rota) to avoid contact with male servants. A small spiral staircase connected them to
         the noble women’s apartments below. So, at least in Rome, we will see a greater isolation
         of women at all levels not just where they lived, but also where they took their meals
         and how they were seated at public banquets. We will come back to the staff’s living
         arrangement later in this chapter; for now, let’s turn to the cook, his staff, and
         his kitchen.
      

      
      The Baroque Cook and His Kitchen

      
      The head or personal cook (cuoco segreto), under the supervision of the steward, was in charge of the main or private kitchen
         and cooked the master’s meals, whereas the second cook (aiutante di cucina or cuoco commune) cooked for the staff and helped the first cook to prepare dishes for banquets. Both
         had assistants who were not cooks.[19]  Francesco Liberati takes this even further, stating that the personal cook must
         be off in a kitchen separate from the common one of the household and that he must
         be trustworthy and not from a distant land.[20]  The personal cook should be experienced with pasta dishes, with jellies, plain boiled
         dishes, broths, pastries, potages, and everything else touching on his service. He
         must avoid using a greater amount of wood, coal, spices, fats, and similar ingredients
         than is required by the job; he must avoid taking the leftovers for himself under
         the pretext of payment in kind. The personal cook should be clean, and cleanliness
         lies not only with the person and dress, but also in the kitchen and the equipment,
         by cleaning copperware, pewter, tables, spits, and all other equipment and surfaces.
         Outsiders are not permitted to enter into the private kitchen. According to Cesare
         Evitascandalo, the steward should see that the cook has clean hands, without scabs
         or any other filth, and not have festering legs as many do from too much wine.[21]  Let’s take a tour of the cook’s kitchen.
      

      
      The Kitchen

      
       The kitchens in most Roman palaces were typically located on the ground floor or
         in a basement, for ease in delivering food and other supplies and some distance from
         the dining table, usually at least 150 paces.[22]  The ideal arrangement was to have two kitchens, the first one for the master (cucina segreta) and the second for the household staff (cucina commune). If only one was possible, the cook had to keep a special watch on the master’s
         food. As always in a large household, security was important so the windows to the
         street were barred and unauthorized personnel were not allowed into the kitchen.[23]  For those individuals sharing a single palace like the Barberini and the Borghese
         families, each member had separate kitchens in their own wing and separate cooking
         staff. Cesare Evitascandalo’s ideal kitchen is not unlike that of Bartolomeo Scappi
         that we looked at in chapter 3 and must have looked much like figure 1.5.[24]  It was to have all the necessary copper, iron, and earthenware pots and utensils,
         as well as a couple of pots that could be locked, full of water, for use with the
         prince’s foods. It should have a table for working dough and everything needed to
         do that work. Another table was for arranging plates. Also necessary were a large
         cupboard and chest with latches for cold foods and the day’s supplies. A bed should
         be provided for the kitchen boy so that he would not stay by the fire all night. Near
         the hearth with its constant, low flame, there should be a waist-high counter (poggio) for cooking all manner of foods with coals; it should have three or four chambers
         for the coals—for pots and for saucepans—this would save much wood and charcoal. This
         cooking counter should be separate from the one for the staff if there was only one
         kitchen.
      

      
      An important line of movement within the palace was from the kitchen to the rooms
         where meals would be served, usually the outer anterooms of private apartments, but
         also the salone for a major banquet, a loggia opening to the garden for summer meals, or an inner
         room of the apartment for privacy. At the Palazzo Barberini, a spiral staircase led
         from the kitchens, on the lowest level of the north wing up to the corridor with access
         to Taddeo Barberini’s anterooms. From another corridor, food could be carried through
         to a staircase that led to the anterooms of Anna Colonna-Barberini on the piano nobile. Food could also be carried from the kitchen through the north entrance hall on the
         lowest level to a staircase leading to the more withdrawn rooms of both Taddeo’s and
         Anna’s apartments.[25] 
      

      
       At the Palazzo Borghese in the Campo Marzio district of Rome, the kitchens of brothers
         Camillo Borghese (1552–1621, Pope Paul V), Giovanni Battista (1554–1609), and Francesco
         (1556–1620) were in the area toward Monte d’Oro to the north of the courtyard on the
         ground floor and were only one story high with windows and a door toward the street.
         Staff entered the kitchens from the north corner of the palace courtyard, through
         a small courtyard. They had the usual fittings: hearth, sinks, counters, food warmers
         (scaldavivandi), and a partitioned off corner, with a bed for the cook or his assistant. Drains
         carried waste water to the garden and out to the sewer in the street.[26]  The cucina segreta (private kitchen) at the Palazzo Chigi was located in the basement and had a large
         fireplace, a cooking counter (murello), wooden shelves, and a rack for pots as we see in Scappi’s kitchen (see figure 1.6);
         there were beds for the cook and his helpers as well.
      

      
      Alternate Kitchens for Women and Their Attendants

      
       As we have already noted, in the Roman palace, there was a scrupulous separation
         of the sexes with separate apartments for women. Women’s daily lives were not generally
         involved with those of their husbands; rather, they were surrounded by women companions,
         some of noble families and some of lesser rank, who lived in secluded apartments in
         the palace. As well, noble women had their own staff of male servants apart from those
         of their husbands including stewards and cooks, and their expenses were recorded distinct
         from those of their husbands or other male family members. Separate kitchens were
         maintained for women, and separate accounts were kept for provisioning their tables.
         The female attendants had apartments in the attic or mezzanine, convenient to the
         noble woman’s apartments and, at the same time, secluded and isolated from the rest
         of the palace.[27]  The female attendants had sparsely furnished individual rooms, a common kitchen
         without an oven, a dining room with a fireplace, and a storage room with a turn box
         (rota) through which they received food and other supplies without coming into contact
         with the outside—a situation that is reminiscent of nuns enclosed in convents. This
         is distinctly different from what we saw in the sixteenth century; recall that Gerolama
         Farnese-Sanvitale and her daughter, Margarita, had private apartments in the Palazzo
         Claudia in Parma and female attendants whose rooms were nearby (see chapter 3), with
         a small kitchen and a room to eat meals.
      

      
       Looking at Anna Colonna-Barberini’s apartments in the first Barberini palace, Casa
         Grande on via dei Giubbonari, she had seven rooms in all, located to the right of
         the sala, which had a permanent baldacchino over the credenza, clearly a place for dining.[28]  Her rooms had windows facing the courtyard and she had her own private chapel. Her
         daughter, Lucrezia, had a room next to Anna’s bedroom; next to Anna’s bedroom was
         another bedroom for her four young sons. Her female attendants lived above, where
         the “signora’s” kitchen, an upper kitchen, and a room where “the women ate” were located.[29]  She had a similar set of apartments in the Palazzo Barberini, as we have noted,
         in the western end of the north wing opening into the salotto with Andrea Sacchi’s frescoes, Divine Wisdom. A spiral staircase connected Anna’s apartments to those of her attendants above
         and to the laundry in the basement below. A corridor led to the kitchen, dining room,
         and storeroom on the upper level. The kitchen received light from a grilled window
         and a window in the door. So we see a greater isolation of women in the seventeenth
         century than we did in the sixteenth where women’s apartments were adjacent to their
         husbands’ and with optional areas for private meals.
      

      
      Credenze and Specialized Rooms
      

      
       To support the prince’s dining in his apartment, which became commonplace in Rome
         as the century progressed, or in the salone, two special rooms were required: the credenza (now more commonly called the butler’s pantry) and the wine steward’s room (bottiglieria).[30]  Both are distinct from the similarly named tables arranged for service during a
         banquet. The credenza should be as near to the sala as possible, dry, airy, and spacious. Foods that would not spoil such as oranges,
         lemons, and fennel were kept there, as well as the silver plate and tables for service
         at meals. The room had to be secure, to protect both the food and silver, so it had
         a gate that was kept locked. As an added measure of security, either the butler or
         his assistant slept there. It is of interest to note the change in terminology here.
         In the seventeenth century, the credenza or butler’s pantry seems to replace the sixteenth-century dispensa (pantry), although the latter is still used by Liberati.[31]  We saw evidence of a credenza-like space in the sixteenth century; however, it was a cupboard, not a room as in
         Gerolama Farnese-Sanvitale’s house in Parma (see chapter 3). Now with the credenza becoming an actual room, the role of the credenziero (credenza steward) changes, too, and foreshadows a type of butler. The credenza was an intermediate point of service, closer than the kitchen, but not far from where
         the meal was to be served. At the Palazzo Borghese, Cardinal Scipione Borghese’s (1576–1633)
         credenza was adjacent to the kitchen for his staff and the rooms of his butler, Giovanni Battista
         Petroni, and was outfitted with a cupboard for the silver, another cupboard, a shelf
         for storage, and a lavatory.[32]  Cardinal Borghese was the nephew of Pope Paul V. In Prince Marcantonio Borghese’s
         (1601–1658) wing of the palace, the credenza was near his bookkeeping office and had a fireplace, shelves, a counter for cleaning
         silver, a large press for folding linens, a smaller portable press for napkins, a
         lavatory, and a table for use at dinner service.[33]  Francesco Borghese’s (1556–1620) steward lived in a set of rooms located on the
         mezzanine running from the southeast façade to the loggia with a view of the gardens
         and was under Francesco’s apartments; his carver also had a room on the mezzanine
         near the piazza, and Francesco’s locked credenza was nearby.[34]  In the Palazzo Barberini in Rome, the secure credenza, with built-in sink for dishwashing, was a vaulted room on the ground floor. It did
         not have windows to the outside and was near the sala above.[35]  The butler and his assistants would set up a temporary service station in a room
         adjacent to the eating room and then clear things away afterward.[36] 
      

      
       The wine steward’s room (bottiglieria) had be close to both the wine cellar and the prince’s apartments and had to be secure.
         The wine steward (bottigliero) supervised the cupbearer (coppiero).[37]  Working from this room, the wine steward set up a small table in or near the room
         where his master was to eat, providing the wine and glasses, which were returned to
         the bottiglieria after the meal. In the Palazzo Farnese, the wine steward’s room was on the ground
         floor, just to the right of the entrance and connected to the anterooms of the apartment
         above by a small staircase. It had basins for cooling the wine.[38]  Likewise at the Palazzo Chigi in piazza SS. Apostoli, the wine steward’s room was
         on the ground floor adjacent to the dispensa (pantry), near the garden with a door to the courtyard and a door that opened to
         the private staircase to both Cardinal Flavio Chigi’s apartments on the piano nobile and the wine cellar below. Furnishings included shelves, two large cupboards, tables,
         pedestals, boxes and copper vessels, two beds (for the wine steward and his assistant),
         and water piped in from the fountain in the garden.[39]   
      

      
      It is of interest to note as well that both the Palazzo Chigi and the Palazzo Barberini
         had bakeries: the first was located in the basement in a corner room; the bakery had
         an oven and was next to the cook’s pantry, followed by two wine cellars, whereas at
         the latter, a bakery was located on the lower floor of a building outside the main
         palace.[40] 
      

      
      Where the Staff Cooked and Ate

      
       The prince was not only responsible for housing, but also feeding his staff—they ate
         after his own meals were served, of course. Both Evitascandalo and Liberati suggest
         separate sittings in a single tinello (staff dining room), rather than two tinelli as we saw in chapter 5.[41]  Whatever the arrangement, the room with a fireplace was capacious, located near
         the kitchens and pantry, usually on the ground floor and outfitted with tables and
         benches. This is the case at both the Palazzo Farnese and the Palazzo Borghese. As
         the century progressed, the staff dining room fell into disuse. Rossetti wrote that
         some servants ate in the house and that others received money to provide their own
         meals.[42]  At the turn of the century, Evitascandalo noted that there were two ways to feed
         the staff: in the tinello or by providing them with provisions to prepare their own meal.[43]  Though plans for the Palazzo Barberini (1628) called for two tinelli. As built, none exists, and the old staff kitchen was removed and a new one built
         outside the palace, which also housed the tinello.[44]  The remodeled houses rented for the famiglia (household staff) by the Barberini family had fireplaces that could be used for cooking
         by their occupants. By 1658, Liberati wrote that hardly anyone used a tinello; provisions or money replaced it.[45]  Cardinal Flavio Chigi, nephew of Pope Alexander VII, gave his staff at the Palazzo
         Chigi money for food, and many of the apartments he provided for members of his household
         had fireplaces and even small kitchens (cucinetta).[46]  The palace had neither a tinello nor a staff kitchen. In 1677, a new cucina commune (staff kitchen) was built against the garden wall of the palace on a corner of the
         property.[47]  The kitchen could be reached by a subterranean corridor running along the garden
         wall from the corner of the courtyard of the palace, but no tinello was built. So the patrons of the kitchen had to take their food elsewhere to eat
         it; in the kitchen were two beds, one for Pietro Pulciani, coco commune (staff cook), and his assistant, Innocentio Bandoni.[48]  
      

      
       The tinello did survive elsewhere in Italy; in Bologna, for example, staff kitchens and dining
         rooms are listed in the inventories of Alberto and Cristoforo Angeletti’s house (1602),
         the Delle Arme family palace (1614), and the Calvi family home (1621). At the Angeletti
         house, for example, the tinello was located in the basement between the lower kitchen and the wine cellar; the cook’s
         room was nearby. Staff dining rooms remained in use elsewhere in northern Italy.[49]  Country residences outside Rome also had staff dining rooms simply because staff
         members were away from their usual dwellings and needed a place to eat as at the Palazzo
         Colonna Barberini at Palestrina. Yet Pope Innocent X’s residence in Frascati did not
         have a staff dining room; one wonders where the staff ate. Of course, we still find
         it in women attendants’ apartments, even when the courtiers and servants had moved
         out of the palace. The demise of the staff dining room corresponds to the increase
         in independent housing for the famiglia, outside the main palace and with cooking facilities. Cardinal Scipione Borghese,
         for example, housed his large famiglia in a single unified palace designed especially for them, the Palazzo della Famiglia
         Borghese.[50]  Let’s look at Don Francesco Ceccarelli’s three-room apartment that he shared with
         his mother (1643). The first room centered on the fireplace where food was prepared;
         it had a grill, tripod, and spit. In the credenza, there were several copper vessels, forty maiolica and plain plates, and other pots and dishes. His mother and he sat at a table with
         wooden chairs to share a meal and to talk. One room was his mother’s bedroom and the
         other, with another fireplace, was where Francesco slept and studied.[51] 
      

      
      Meals, Mealtimes, and Menus

      
       Over time, meals and mealtimes did not change all that much: pranzo (the main meal of the day, or dinner) and cena (the lighter evening meal, or supper) remained the two primary meals, with the occasional
         collation offered, but it was a lighter meal composed mostly of salads, fruit, and confections
         served at the end of the day, like the one Vittorio Lancelotti served on a Saturday
         evening in June.[52]  Mattia Geigher’s collation was planned for women and included candied lemons, pears, artichokes, and peaches,
         among other things.[53]  As well, Lancelotti, in his Lo scalco practico, distinguished between the everyday meal and banquets in his twenty-two menus. He
         included meals that took place in gardens or in a villa away from home, for example,
         a traveling meal, like the banquet hosted by Cardinal Ippolito Aldobrandini at the
         Villa di Belvedere in Frascati for Pope Urban VIII and twelve cardinals on October
         18, 1625, which was an elaborate, multicourse meal.[54]  On one occasion he noted a meranda that preceded supper. On August 13, 1626, Cardinal Ippolito Aldobrandini was in Parma;
         it was his name saint’s day and the meal was served in the Fonti gardens.[55]  The meranda included a variety of fruits and salad served on plates with ice underneath—so in
         a way, a collation; it was August so the ice kept everything cool and fresh.
      

      
       In general, meals had fewer dishes in each course with simpler ingredients and with
         fewer spices, with a tendency toward sweetness. Garnishes, on the other hand, increased.
         Wild meat diminished, in part due to over hunting; as well, white meats such as veal,
         capon, and turkey took center stage.[56]  The meal still began with a cold course from the credenza, but with fewer dishes—perhaps five—and it was followed by a hot course. Each hot
         course alternated with a cold one, and each successive course became smaller with
         fewer dishes; no course was monotonous or repetitive as happened in the past. Everything
         led to the final course from the credenza, which offered a wide variety of choices to end the meal, including fruit, vegetables,
         cheeses, and confections. This is quite a contrast from the multicourse meals discussed
         in chapter 5 (see the sections titled “A Steward’s View” and “Ostentation in Rome”).
         Lancelotti’s menus are seasonal and arranged by the month giving us a sense of what
         was eaten at a specific time of year and at which meals.[57]  Both Evitascandalo and Geigher provided seasonal menus as well as lists of suggested
         foods, sometimes with some details about its use.[58]  Liberati, too, had an interest in seasonality, making suggestions as to what was
         appropriate to eat at a certain time of year. As well, he instructed the housemaster
         in acquiring the best products from all over Italy, for example, cases of pastries
         and candied fruit from Genoa, rose-colored sugar (zuccari rosati), citrons, jam (conserve) of every sort and boxes of candies from Naples and Sicily, exquisite salami and
         soap from Bologna, good candles and truffles from Spoleto, water and exquisite sausages
         from Lucca, fresh sheep’s milk cheese (marzolini), white grapes (verdea), the best red Tuscan wines of Montepulciano, and muscatel and Malvasia from Montalcino.[59]  
      

      
      Meal Planning

      
       Meal planning took place, of course, each and every day of the year whether it was
         for an elaborate banquet or a simple meal the master took in the anteroom of his apartment.
         And it was the duty of the steward to plan it as Evitascandalo tells us: “In the evening,
         after supper, the steward will plan the dishes he wants made the following morning,
         both roasted dishes and boiled dishes, appetizers, potages, soups, pastries and other
         prepared dishes.”[60]  Of course, if the meal was a grand one, the steward would begin his planning well
         in advance of the event and much more was involved than just the food as we will see.
         Ottaviano Rabasco, in his Il convito overo of 1615, advised hosts to organize their banquets suitably in advance, so that when
         guests arrived, they may seem relaxed, welcoming, and attentive. For their part, guests
         were to appear engaged and complimentary, without betraying any urge to get away.[61]  
      

      
       Planning for banquets, especially weddings like that of Maria de’ Medici (1573–1612),
         ward of Ferdinando I de’ Medici (1549–1609), grand duke of Tuscany, to Henry IV (r.
         1589–1610), king of France, on October 5, 1600, could be intense and could involve
         an entire city. A few weeks before the wedding, Ferdinando entrusted the planning
         for the festivities, to be held in the Sala dei Cinquecento in the Palazzo Vecchio
         in Florence, to Giulio de’ Nobili and Ridolfo Altoviti, and the planning involved
         far more than just the meal. It is reminiscent of all that went into hosting Pope
         Sixtus V at Castel Gandolfo, and this was a much larger event. Nobili and Altoviti
         completed a list of recommendations for housing the distinguished foreigners who would
         come and for renting a sufficient supply of wooden tables, backed stools, and wine
         chests. The master of the guardaroba (wardrobe) inventoried the kitchen and service equipment. Hay, feed, and stalls for
         all the extra horses were organized. Giovanni del Maestro, Ferdinando’s housemaster,
         submitted lists of necessary provisions for the feast and suggested confectionaries
         for the duke’s review. A scheme was devised for seating the overflow of guests expected
         for the banquet. Extra apartments in the palace, for example, were made suitable to
         hold tables for the husbands of the court ladies and younger courtiers, expected to
         help serve the banquet.[62]  In order for the credenza display to make a suitable impression on the guests, at least one thousand extra
         plates were necessary and were borrowed from other Medici palaces; extra kitchen equipment
         came from Ferdinando’s villa at Poggio. Service items were delivered to the goldsmith
         on the Ponte Vecchio in Florence for re-plating and polishing.
      

      
      As the day of the ceremony approached, Florence was in a near state of emergency.
         A proclamation was issued on September 9 stating that all poultry, game birds, eggs,
         and such supplies as needed for the banquet were banned from sale at the public market.
         Maria’s marriage brought honor to all of Tuscany, and every citizen was expected to
         do his part. Numerous citizens and aristocrats had already been recruited to assist
         in the pageantry. Even outlying cities offered their services and supplies. Arezzo,
         for example, sent twenty-one men to serve as stewards or at table; twenty-three to
         work in the kitchen, with the wine service, or at the credenza; and another twelve to help where they could. Giovanni del Maestro and Ferdinando’s
         head cook, Giulio Sanese, set up the menu and were assisted by three French cooks
         who came from Rome.[63]  It was a six-course meal that began with a selection of cold dishes from the credenza including salads, fig-stuffed jellies, and a variety of stewed game birds. The first
         hot course from the kitchen featured roasted game birds (ortolans, quails, pigeons),
         stewed boneless capons covered with ravioli, turkey in pastry cases shaped like hydras,
         and spicy veal breasts stuffed alla moresca. The meal ended with jellied quinces, fresh and candied fruits, olives, fish in wine,
         eggs, and artichokes.[64]  It was a sumptuous meal befitting a queen.
      

      
      Menus

      
       Unlike sixteenth-century culinary writers like Cervio, Messibugo, Romoli, Rossetti,
         and Scappi, the majority of whom were stewards, not all those writing in the seventeenth
         century, whether steward or cook, included menus for historic meals. With the exception
         of Lancelotti and Stefani, who did, Evitascandalo (Libro dello scalco), Geigher, and Frugoli present ideal menus; however, Frugoli’s menus have dates as
         if they were for specific events, but no mention of persons or place. Many of the
         menus are arranged seasonally or by the month, and many of the writers included suggestions
         for dishes that were appropriate for a credenza course or what should be served at a particular time, such as Evitascandalo’s “insalada
         per la sera.”[65]  These lists, then, were meant to assist the steward in planning a meal, allowing
         him to build his own menu, whereas the suggested menus could be used as is or with
         minor variations as the steward saw fit. Let’s look at Bartolomeo Stefani’s menu for
         the banquet held in Mantua in honor of Queen Christina of Sweden on November 27, 1655.[66]  Stefani, like Scappi, was a head cook, not a steward like Evitascandalo or Lancelotti,
         and he worked for Ottavio Gonzaga, one-time ambassador to Carlo II (d. 1666). Stefani
         received his training from his uncle, Giulio Cesare Tirelli, in Bologna. He includes
         original recipes, followed by banquets and less elaborate meals. His book concludes
         with Queen Christina’s banquet, which gives us a sense of Stefani’s not inconsiderable
         powers as organizer and as the skilled hands that made the elaborate pastry, the sugar
         paste flowers and marzipan fruit with their lifelike coloring, and the butter and
         sugar sculpture and garlands of fresh flowers. Like Scappi, who stated in the preamble
         of Book IV that the menus in his book were ones he had made,[67]  Stefani likely cooked this meal himself (with assistants, of course). Stefani begins
         with a description of the main table and its decoration, including elaborate sugar
         sculptures in the form of Mount Olympus with the Altar of Faith, two putti, and a crown with the coats of arms of Queen Christina. The engraving of a wedding
         feast (see figure 5.5) gives us a sense of how elaborate a display of sugar sculptures
         could be. Stefani’s meal began with an extensive cold course from the credenza; but, unlike Lancelotti and others, Stefani’s hot courses did not alternate with
         the cold ones. Rather, after the first credenza course came three hot courses from the kitchen, followed by two more courses from
         the credenza—in all, a six-course meal. Stefani, like Lancelotti, discussed each dish in detail
         and he described the ingredients and exactly how each item was placed on the plate
         with the appropriate garnishes or sauces; his descriptions are that of a dedicated
         cook with a sureness of touch and a pride in his work. For the first credenza course, Stefani describes a soup (“zuppa”) made from large pigeons cooked in milk
         and Malvasia, with sponge cake (“pane di Spagna”), sugar, and cinnamon. For serving
         the dish, the pigeons were formed into roses and covered with pistachio milk, pine
         nuts, and rose water. The plate was further garnished with marzipan, frozen (“agghiacciato”)
         sugar, and outlined in gold. The final two credenza courses are just lists of items: the first, mostly fresh fruit and vegetables, such
         as apples, grapes, pears, fennel, celery, asparagus, and artichokes; the final course
         consisted of bowls of candied fruit, confections, and jams (converve). In between these two courses, the first tablecloths and decorations were removed
         and a cypress tree made of sugar was placed in the center of the table along with
         sugar roses, all outlined in gold. Stefani’s meal was well orchestrated and certainly
         suitable for a queen.
      

      
       Let’s look at a less elaborate menu that Stefani prepared for eight gentlemen served
         at a square table.[68]  Rather than the usual procession of dishes, Stefani placed a platter in the middle
         of the table and surrounded it with smaller, complementary dishes, reminiscent of
         Rossetti’s “German” style of service that we discussed in chapter 5. Like Christina’s
         banquet, this five-course meal began and ended with a credenza course, with three kitchen or hot courses in between. For the first course from the
         kitchen, Stefani described how the young sow’s udder was precooked, and then spit
         roasted, basted with butter, and served with a salsa reale and surrounded by diligently cooked calves’ liver, deep-fried brains, sweetbreads,
         and ornamented with marzipan alternating with slices of bitter orange and lemons.
         The accompanying dishes included four plates of coppa and mortadella from Bologna,
         decorated with laurel leaves and four round bowls of orange sauce, topped with sugar
         and cinnamon; all were small portions as Stefani advised as a “bollito misto” followed,
         and he explains in detail how this was made. The gentlemen ended their meal with a
         plate of a variety of cheeses; four apple tortes, served hot with sugar on top; four
         small plates of ricotta with sugar, cinnamon, and perfumed water; four plates of asparagus
         dressed with olive oil, pepper, cinnamon, and a lemon sauce; a plate of celery, cardoons,
         and artichokes; and another of fresh fruit, confections, and candied fruit. Clearly,
         Stefani took pride in what he made no matter who was being served.
      

      
      The Art of Dining

      
       Like Rossetti and Romoli, Cesare Evitascandalo, in his Libro dello scalco, was primarily concerned with the most senior individual in the hierarchy of court
         servants—the steward—in whose hands rested not only the health of his master, but
         his honor among his peers.[69]  Sloppy meal service or poorly prepared food reflected badly on the master and tarnished
         his reputation. Tending to the body of the master was the first responsibility of
         the steward, who was one of the closest members of his personal circle and knew the
         master’s complexion, the body’s humoral balance, and the dishes best suited for him.
         Moreover, Evitascandalo described in detail the humoral qualities of every ingredient
         that might be encountered. For Evitascandalo, the ideal steward should be of noble
         birth or, at the very least, well born and courteous and be between the ages of twenty-five
         and sixty. The steward must have experience if he is to serve at court. While no set
         uniform had developed yet, if the steward was noble, he could wear a hat and carry
         a sword, whereas if he served clerics, it was best if he wore a long cloak. Yet, while
         serving at a wedding, the steward could wear something quite different. For the May
         13, 1662, wedding in Rome of Prince Aldobrandini and Ippolita Ludovisi, niece of Pope
         Gregory XV, the stewards, carvers, and gentlemen serving at the table all wore festive
         garb.[70]  Lancelotti described each one in detail, but we will consider only the head steward
         who was richly dressed in turquoise-watered silk trimmed with gold lace over black;
         a turquoise sash was draped over his shoulder. Evitascandalo expected the steward
         to know what a prepared dish was and what it was made of so that he could explain
         if asked about the dish.[71]  If the dish had a tangy garnish, the steward should know if it were made of vinegar
         or something else or, if it were sweet, whether it was made of sugar or honey. In
         the roast course, he should be able to tell the difference between a thrush and a
         blackbird, a suckling calf and a grazing calf, a fig-eater or some other small bird,
         and so on. Whoever wishes to exercise that most honorable profession, Evitascandalo
         continued, must have had long experience in kitchen matters and have taken pleasure
         in seeing and learning all that is associated with a good cook in order to be organized
         and competent. Liberati suggested that since he had his master’s life in his hands,
         the steward must be very careful that the dishes served him were of the highest quality.[72] 
      

      
       The steward not only planned the menu, controlled what went on in the kitchen, and
         guided dinner service, he oversaw all those who were involved in serving a meal: the
         credenziero (butler), the coppiero (cupbearer), the bottigliero (wine steward), the canovaro (cellar master), and the trinciante (carver). Just as the duties of the household staff became more rigid, so, too, did
         the rules pertaining to conduct and to etiquette during table service. Let’s look
         at what Liberati has to say about their roles at table: the credenziero (butler) had to lay the credenza and tables with dishes to be set out and clean the silverware and vessels. For service
         from the credenza, he had to have on hand the hand-washing basin and ewer, towels, tablecloths, serviettes,
         cutlery, and spices. The cupbearer, who worked with the wine steward and the cellar
         master, should be refined and clean, with a gravity of person. He supervised the wines,
         waters, the sottocoppe (coaster), glasses, and containers in the wine cellar. The wine steward should never
         let his master drink wines that were not perfectly healthy, and he must be supremely
         clean and never let anyone approach the little table and vessels he had prepared.
         No one was to drink from the glasses meant for the master. Whenever there were guests
         and banquets, he had to be careful to bring in several sorts of fresh wines and waters
         and put fanciful glasses and a variety of small decanters and vessels on display.
         The cellar master must be temperate in his drinking and should know about wines so
         as to keep them and distribute them. As he received them, he was to sample each barrel,
         one by one.[73]  The carver, more than anyone else, was a performer at the table; his role at table
         remained constant throughout the centuries from the Middle Ages onward—he was the
         star of the show. According to Liberati, he should be young, hardy, handsome, and
         steady on his feet, with graceful legs. He must not touch the table with his waist
         or get his hands greasy. He must not make noise with his knife on the meat or dishes,
         and even less he must not make himself heard with sneezing or coughing and he must
         stand at his master’s table until the end.[74]  Evitascandalo, too, saw carving as a serious and honored profession. Like Cervio,
         he felt the carver should be old enough to keep a whole turkey aloft without obvious
         strain and sweating as he carved it, and he should be able to carve just about every
         sort of food, including the smallest truffle. If he followed Geigher’s manual, he
         would know exactly where to place the fork and the precise order in which each slice
         should be executed. Like the steward, he should be well dressed in somber colors.[75]  
      

      
      The Dining Room: Seating Arrangements, Table Service, and Decoration

      
      As in the sixteenth century, no room was set aside specifically for dining; meals
         were often served in the outer anteroom of private apartments within the palace or,
         depending on the weather as Evitascandalo suggests, “in a cool place, a garden, a
         loggia, or a cool room, or in a warm room, with or without a fire.”[76]  During the summer, for example, Cardinal Francesco Barberini often took his meals
         in the oval salone of the Barberini palace; it was a cool, pleasant room without a fireplace, connected
         to his summer apartments and near the loggia, which was used for a credenza and bottigliera. Banquets took place in the sala or in the smaller salotto. If it were adjacent to the sala, the salotto could function as a serving room. Wherever the meal took place, tables of the appropriate
         size could easily be brought in, set up for the meal, and then taken away once it
         was finished.[77]  Tables for both food and wine service were also set up, usually in an adjacent room.
         However, in a sala of a person of high rank, like the Borghese, a baldacchino (an honorific canopy of state) dominated with a built-in credenza or serving table with its plate rack underneath ready for service during meals, as
         was the case at both the Palazzo Borghese and the first Barberini family palace, Casa
         Grande in via dei Giubbonari.[78]  The permanent credenza highlighted under a crowning baldacchino as if it were royalty is new in this period, not just in Rome, but in Venice as well,
         where it stood in the portego.

      
       With the seventeenth century came a sense of greater elegance with tables laid out
         and decorated in a particular manner, including elaborately folded napkins. Mattia
         Geigher, in his trattato delle piegature, gives detailed instructions as well as illustrations for pleating and folding napkins
         in various shapes such as a variety of birds, fish, animals, castles, abstract geometric
         constructions, and even a ship in full sail.[79]  Some of his linen sculptures, conceived as table decorations in their own right,
         rivaled sugar and butter sculptures. Sugar sculptures adorned tables and sometimes
         the room itself and were far more elaborate than in previous centuries as we have
         already seen at the banquet for Queen Christina of Sweden (see figure 5.5) and will
         again at Maria de’ Medici’s wedding. The placement of dishes on the table, for example,
         had to be just right. The arrangement of the first course dishes established a design,
         and the dishes in later courses had to be set down in similar positions. Manuals,
         especially Mattia Geigher’s, specified exactly how the plates were to be placed on
         the table; Geigher included illustrations of plate arrangements so that the steward
         could make no mistakes.[80]  Each plate, with a central ingredient, was elaborately decorated with a number of
         garnishes previously found on the credenza or at the final fruit course: pastry stars, fried bread or marzipan, grated salami
         or prosciutto, asparagus spears or artichoke hearts, egg yolks or truffles, candied
         citron, and nuts.[81]  Many of them were served together and on nearly every dish. The fashion, then, was
         for elaborate garnishes with contrasts in color, flavor, and texture. As the courses
         (an alternation of cold and hot dishes as before) were brought to the table, the courtiers,
         gentlemen, and staff members stood in attendance, removing their hats whenever the
         prince or cardinal lifted his cup to drink. Diners were entertained, not just with
         music, but by the performance of the carver and the procession of dishes brought to
         the table by elegantly dressed servers. Once the meal was over, everything was removed
         from the room and it could be used for other purposes.
      

      
       One’s position at the table did not really change; as in the sixteenth century, rank
         determined one’s place, though women ate separate from men. At banquets, women sat
         at tables apart from men, or at least the seating arrangements and service were carefully
         contrived so as to protect men and women from each other.[82]  At the banquet following the wedding of Taddeo Barberini and Anna Colonna, fourteen
         secular members of the two families were seated on the right side of the table, the
         three women guests grouped together after the bridal couple; fourteen cardinals were
         arranged according to rank on the left side.[83]  At Maria de’ Medici’s wedding banquet, three tables were set aside for the women,
         who were part of the wedding procession. Giovanni del Maestro lined the tables up
         with a space between the central table to serve wine and the meal—which came from
         two tables arranged in the form of a T—so they were served separately from the main
         table.[84]  At the principal table, in the center was Cardinal Aldobrandini, the Papal Legate;
         to his right, Queen Maria; next to her sat the duchess of Mantua, the Grand Duchess
         Christina, and the duchess of Bracciano. To his left sat the duke of Mantua, Grand
         Duke Ferdinando, and ten-year-old Prince Cosimo.[85]  This seating arrangement, with women grouped together to the right of the female
         guest of honor, became fairly common.
      

      
       Banquets became more formal, more sophisticated, and more public as the century progressed.
         Evitascandalo noted the spectator aspect of banqueting as well.[86]  Bystanders watched processions of carriages through the streets, and the reception
         of guests in a palace was carefully choreographed. At mealtimes, the gentlemen attendants
         stood and watched the elaborate service, ready to remove their hats whenever the prince
         took a drink, and the performance of the carver was a special attraction as was the
         case at the Palazzo Barberini in Rome. The sala could be full of people curious to see not only Cardinal Francesco Barberini eating,
         but Caetano, the trinciante, carving the meats.[87]  For a banquet, such crowds of spectators might come to admire the elaborate displays
         and service of food that special measures would have to be taken to control them;
         as Cervio stated, the Cardinal’s table was well worth seeing.[88]  This would certainly be the case for the elaborate wedding banquet for Maria de’
         Medici in Florence (see figure 6.1 for an example of an elaborate wedding banquet
         held in honor of Ferdinando de’ Medici, grandduke of Tuscany, ca. 1590). Giovanni
         del Maestro, Ferdinando’s housemaster, wrote in his memoir that he took care of everything,
         especially the arrangement and decoration of the tables, procuring the food, and hiring
         artists to design and make the sugar sculptures, which were a major part of the banquet.
         Giovanni had a special table made just for them.[89]  The maestro della sala (master of the banquet) was Virgilio Orsini, duke of Braccano, Giovanni de’ Medici
         was Maria’s cupbearer, and Antonio de’ Medici took care of the door and guarded the
         room. Twenty-five noble pages served the meal.[90]  It is of interest to note that the cost alone for the confections, including ingredients
         and salaries of those designing and producing them, cost 3,702 florins, 6 lire, and
         3 soldi.[91] 
      

      
         Domenico Passegnano, Wedding Banquet of Grandduke Ferdinando of Tuscany, ca. 1590. Kunsthistorisches Museum, Vienna.
            

            Source: Photo courtesy of Erich Lessing/Art Resource, NY.
            

         

      

       While officially Giovanni de’ Medici was in charge of the banquet decoration, it
         was architect and theater designer Bernardo Buontalenti (1531–1608) who masterminded
         the exuberant grottos and mechanical inventions that greeted the guests as they entered
         the Sala dei Cinquecento in the Palazzo Vecchio.[92]  At the southern end of the room, a credenza, shaped like an enormous fleur-de-lis, spanned the space between the two windows;
         it was thirty braccia high—nearly seventy feet. Most of it was made of pietre dure, semiprecious stones, including agate, chalcedony, jasper, and lapis lazuli, as well
         as highly polished, colorful marble cut into intricate mosaics. Overhead and reaching
         to the ceiling was an enormous baldacchino that emphasized the display of the rarest objects in the duke’s collection: silver
         and gold platters and Chinese porcelain, rock crystal, and shell cups in jewel-studded
         mounts. Two fantastic grottos dominated the center of the room, sprouting an abundance
         of trees and foliage. Sugar statues of Apollo and Mnemosine and Hyman and Lucinda
         stood on either side of the grottos along with gilded statues of the virtues raised
         on pedestals. The focal point of the entire scheme was the Queen’s Table, placed at
         the northern end of the room in a great niche bordered by gilded pilasters that supported
         an enormous canopy opposite the towering credenza. The table’s crisp, white linen cloth came from Rheims and provided a snowy background
         for a miniature replica for a winter hunt scene of confectionery, which was the centerpiece
         of the table. Jewels studded the sides of the table, and the napkins were folded in
         astounding shapes. Moreover, sculptor Giambologna (1529–1608) was commissioned to
         design classically inspired sugar sculptures in the Hercules theme; Ottaviano Pinadori
         made them in sugar.[93]  
      

      
       Candles and torches in silver and gold candelabra burned throughout the room, reflecting
         off jewels, mirrors, and glistening sugar. Other torches were hidden to cast the credenza, the grottos, and the Queen’s Table into theatrical relief—the banquet was a living
         drama. Maria and the guests seated at her table faced the crowd, and every guest in
         the room, seated or standing in the gallery, witnessed the event; they also watched
         her dine, which , in itself, was a privilege and an honor. At the end of the evening,
         the torches dimmed around the queen and as if by magic, torches blazed to light Buontalenti’s
         fanciful pastoral creations. Trees, plants, and statues disappeared by means of hidden
         mechanisms. Billowing clouds appeared over the grottos, from which bejeweled chariots
         descended and the singers serenaded Maria and her guests with music composed by Emilio
         de’ Cavalieri. As a grand finale and to the shock of her guests, Maria’s table rotated;
         Maria was surrounded by mirrors. When it revolved again, she was surrounded by a delicate
         miniature garden with scampering animals and songbirds. While the banquet came to
         an end, the festivities continued for several more days.[94]  Such political weddings were always an occasion to show off, to emphasis wealth
         and power with no expenses spared.
      

      
      The End of an Era

      
       When we consider the changes that took place in the seventeenth century, especially
         as outlined in the culinary writings of the period, two overriding concerns stand
         out: cleanliness and security. While both of these issues were addressed in earlier
         periods, now it seems to be almost an obsession. Let’s take cleanliness first. Everyone
         and everything needed to be scrubbed and scoured clean. The cook and steward, for
         example, must be clean, and the cook must keep his kitchen impeccable, and the butler
         must make sure the silver, silver plate, and tablecloths are spotless; the list goes
         on and on as we have already seen in this chapter. Cleanliness is tied to a healthy
         appetite; a stained tablecloth at a banquet not only disgraced the butler and host,
         but also made the diner squeamish. And, of course, cleanliness relates to the well-being
         and health of the prince and his guests. Everything was under lock and key for fear
         of theft, every servant and staff member a potential thief. The butler’s pantry and
         the kitchen, for example, were not only locked tight, but only authorized personnel
         were allowed to enter. Servants, like the cook or his assistant, often slept where
         they worked; we’ve noted beds in the corner of a kitchen or pantry, for instance.
         Perhaps, these concerns are further evidence of the greater professionalism and targeted
         audience of these guidebooks that we discussed when considering the rules governing
         household management and staff. Whatever the case may be, life for everyone was stricter
         and more regimented. Women’s lives in particular, both servant and elite, were more
         restricted than in the past. There were rules and regulations for everything and a
         proliferation of manuals as well. We are left to wonder if everyone followed the rules.
      

       

       We began in the late Middle Ages—the heyday of medieval cookery—and traced the process
         of cooking, eating and dining, and the staffing of the kitchen and the dining room
         through the Renaissance—the focus of this book—to the Baroque period with its new
         standard of professionalism at every level, marking the end of an era. The role of
         the cook, steward, and other members of the kitchen and the dining room brigade evolved
         over time with the rules governing them becoming truly codified by the seventeenth
         century. The kitchen—how it was equipped and staffed and where it was located—changed,
         too, from one century to the next, moving from primarily hearth cooking to the use
         of freestanding stoves and other equipment. The orchestration of dining, particularly
         for grand banquets, became more elaborate, almost theatrical, in the use of props
         such as life-size figures made of sugar or fountains with running water and ever-changing
         lights and grottoes and tables that could move or revolve (recall the wedding banquet
         of Marie de’ Medici discussed earlier in this chapter). Eating habits and what people
         ate changed over time from primarily wild game and lots of meat in the Middle Ages,
         for example, to the discovery of new world products like tomatoes and turkeys by the
         late sixteenth and early seventeenth century. How food was spiced and the number of
         dishes served at a meal became more refined by the seventeenth century. Culinary treatises
         and cookbooks began with a few costly handwritten recipe manuscripts (Maestro Martino
         of Como) to the earliest printed books (Platina) to the proliferation, in the sixteenth
         century, of ambitious and comprehensive cookbooks and dining manuals mostly written
         by stewards (Messisbugo, Rossetti, and Romoli, for example). The exception was the
         master cook Bartolomeo Scappi, whose treatise greatly impacted the writers of the
         century that followed, where such authors as Lancelotti and Liberati clearly wrote
         with the professional in mind. The centuries that follow those covered in this book
         mark even more dramatic changes than what we have seen occur in the seventeenth century
         and, therefore, are part of another story.
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