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* Le viandier de Tuaillevent, ed.J.Pichon & G.
Vicaire, Paris 1892.

* Tractatus de modo praeparandi et condiendi
ed.M.Mulon,
philologique et historique, 1968 (1971), pp.380
-395.

omnia cibaria, in : Bulletin

* Libro della cucina, ed.F.Zambrini, Bologna
1863.

* Libro di cucina, ed.L.Frati, Livorno 1899.

* Two Fifteenth Century Cookery Books, ed.T.
Austin, London 1888.

x A Noble Boke of Cookry, ed.R.A.Napier,
London 1882.

* Daz bach von gaten spise, Berlin 1958.
ed.P.Kaiser,

* Hildegardis causae et curae,

Teubner 1903.
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Images of Food in Medieval Europe——A Case of Spices

Shun-ichi Ikegami (University of Tokyo, College of Arts and Sciences)

The aim of this study is to clarify the images of food prevalent in medieval Europe.
Man does not take food only for his bodily needs. For him, meal is also a social and
cultural act, in which images play an important role. So, by decoding the images of food,
one could bring the unconscious foundation of each society to light. The choice of medieval
Europe here will be justified by the fact that it is exactly this period that the European
civilization, spreading itself nowadays all over the world, came into being.

Among several basic foods, I have taken up spices, for in the Middle Ages they were
appreciated for the images they evoked rather than for their seasoning function.

For the purpose of analysis, I have made use of the principal recipes composed in
French, Italian, English and German courts of the 14th and 15th centuries, as well as some
literary sources containing food images.

The results obtained from my statistical and literary analysis are as follows :

1. In the Middle Ages, three spices ——pepper, ginger and saffron—— fought for the
championship : in the French recipes of the 14th century, for example, pepper appears in
less than 10% of the recipes and saffron, 15-18%, while ginger reachs 25%.

2. The use of spices was motivated by display of a social status, prevention from
diseases, mystical and alchemical meaning of colours, and, in particular, search for the

wonders of the Earthly Paradise in the East.



