A Faire du Fromage

 by Baroness Ardenia ARuadh


This poem is written in simple, mostly rhyming verse.  It describes the basic process of making a soft or bag cheese.  This cheese is not aged, nor does it have any major additives, such as rennet. This is a fairly simple task which could be done by a child or elderly member of a family. I have used this recipe many, many times, to the point where I have lost the original handout from which I learned it. This document explains my poem and how it is related to the excerpts of period verse which I have included elsewhere in my documentation.  


The piece itself grew out of my work towards meeting both the challenges of Master Christian and Maitress Elwynne for Laurel’s Prize Challenge.  I was thinking about both challenges, and this piece started to form itself in my head.  It actually began to form itself in French.  I have learned a lot through the creation of this piece, as it forced me to think in my second language, as well as expand my vocabulary.


My piece, in its original French, follows a pattern where the first two lines of each stanza rhyme, the fourth, fifth, and seventh lines rhyme, and the third and sixth lines do not rhyme at all.  This is a style mix of the period pieces that I so far been able to find. I have used the instruction style found in Butiro de chaxi freschi and Charlet.  My rhyme scheme is closer to that of Charlet, though I have taken some liberties in stylistic change in order to have the directions flow more smoothly. 

 
Butiro de chaxi freschi from Libro de cucina/Libro per cuoco seems to have an internal rhyme, as seen below.  

voy …toy

apestati…pestati…destemperati

toilo…ponilo

Freda…quela

Like my piece, the English translation of the recipe does not rhyme.  However, like my piece, the directions are vague.  One does not know the size of the cheeses.  There is also no specific time given for the tempering process. I was aiming for this “clear but non specific” quality with my A Faire du Fromage. I do not give specific amounts of any ingredient, nor do I state specific times for each activity.  Instead, I give descriptions of tactile and visual cues within the process and the equipment.  I also leave room for differences between ingredients, regions, homes, climates, and seasons; all of which would have been relevant areas for variation in period.  
Charlet from Liber cure cocorum has a pattern of couplets which use end rhyme.  In the 11 lines of this piece, there are 5 rhyming couplets.  There are two of these in a row, followed by one non-rhyming line which is then followed by the remaining three couplets.  

A Faire du Fromage uses end rhyme in the same manner as Charlet.  I use couplets as the introduction to each stanza.  The next line does not rhyme at all. The following couplet also rhymes with the final line of each stanza. 

I have not written my piece as one long stanza.  The two pieces that I have cited above are written as one unit, broken up merely by punctuation or couplet.  I just preferred the visual flow of my poem more when broken into the three stanzas.  This break also follows a pattern in the cheese making process.  This starts with the cooking process, followed by the flavoring and “extraction” process, and finally followed by the draining or curing phase of the cheese making process. 

A hundredth good pointes of husbandrie also uses end rhyme.  In the six-line excerpt that I have included, there are three independent couplets that use end rhyme. This section is the introduction to the poem.  This poem is broken into multiple sections to cover the year.  Most sections, aside from the introduction are broken into related sets of two couplets each. 


A Faire du Fromage echoes some of the technique used by Thomas Tusser.  His poem is broken down by months of the year, while mine is broken down by parts of the process.  His couplets are about related ideas, while my rhyming couplets are parts of the same step within the cheese making process. The parts where I rhyme the final line of a stanza with the previous couplet do not follow this pattern, however, as this last line may or not be related to the specific of the couplet.  I did this in order to have the rhyme and rhythm continue to flow throughout the stanza.


In conclusion, A Faire du Fromage is a poem written in French to instruct the listener in the art of task of making a simple, soft cheese.  The rhyme scheme is developed partly as a mnemonic device.  The poem describes a very basic household activity from the middle ages. In my documentation, I have included samples of other recipes written in verse, as well as recipes similar to the one used in A Faire du Fromage.  My piece uses some of the rhyme patterns and couplet styling found in period works, as well a simplistic and interpretable recipe.  



Documentation For Recipe Poetry

                
  A Faire du Fromage by Baroness Ardenia ARuadh

 With input, help, and suggestions from many others, I have compiled a short list of examples of recipes or instructions written in poetic style.  I have left the pieces in the format in which I found them, as much as possible.  I have included modern English translations where available.  Note: though I do not speak Italian, I do read modern and some medieval French and Spanish and was able to stumble through the Italian originals.  

I chose the particular recipe excerpts that you see here for their simplicity. All Sources are listed by title first, followed by copyright information.  The original recipe follows, with translation. 

· Libro di cucina/ Libro per cuoco (14th/15th c.)
* (Anonimo Veneziano)
* -- This version based on: Ludovico Frati (ed.): 
* Libro di cucina del secolo XIV. Livorno 1899.
* -- Other edition in: E. Faccioli: Arte della cucina. 
* Milano 1966, Vol. I, 59-105. (useful notes!)
* -- Ms.: Biblioteca Casanatense No. 225, 15th c.
* -- Digital version: Thomas Gloning, 22.12.2000; v.1
* -- (c) You may use/ distribute this version for non-profit 
* use only (scholarly, private use) provided that
* this header is included.
* Please report errors: gloning@mailer.uni-marburg.de 
*****************************************

Here’s a sample of Recipe poetry from the above source:
X. Butiro de chaxi freschi, etc.

Se tu voy fare butiro de casi freschi per
fare alchuna cossa, toy VI casi freschi 
apestati al piú che tu poy, e quando eno ben
pestati e destemperati con aqua freda chiara,
el grasso tornarà disopra; toilo e ponilo sul
tagliero, e poylo dare con quela vivanda che
tu vole, e in torta che tu vole e starà bene. 

Translation of Libro di cucina/ Libro per cuoco (14th/15th c.)  (Anonimo Veneziano)

Translated 2002 CE by Helewyse de Birkestad (MKA Louise Smithson) from the transcription of  Ludovico Frati (ed.): Libro di cucina del secolo XIV. Livorno 1899 prepared and made available online by Thomas Gloning. Thomas Glonings transcription in Italian can be found by clicking   here Translated 2003 to January 2005 CE by Helewyse de Birkestad, OL You may use/ distribute this version for non-profit use only (scholarly, private use) provided that this header is included.  Contact me by email here or at helewyse@yahoo.com 

Here’s the translation of the previous recipe from the above source:
X. Butter of fresh cheese, etc. 
If you want to make butter from fresh cheese to make other dishes.  Take six fresh cheeses and mash them very well.  When they are mashed temper with clear cold water.  The fat will rise to the surface, scrape it off with a knife, and then put it into whatever dish that you would like, and in tarts if you want and it will be good. 

Liber cure cocorum, ca. 1430 
-- Text: Liber cure cocorum. Copied and edited from the Sloane Ms. 1986 by Richard Morris. Published for the Philological Society. Berlin 1862.
(PDF-file available at http://www.pbm.com/~lindahl/lcc/) 
-- Digital version: Thomas Gloning, 4/2002, please report errors here. 
-- (c) You may use this digital version for private, scholarly and non-profit purposes only. Make sure that you do not violate copyright laws of your country. 

Here’s a sample of recipe poetry from the above source in its original and modern translations: 

Charlet.
Take swettest mylke, þat þou may have,
Colour hit with safron, so God þe save;
Take fresshe porke and sethe hit wele,
And hew hit smalle every dele;
Swyng eyryn, and do þer to;
Set hit over þe fyre, þenne
Boyle hit and sture lest hit brenne;
Whenne hit welles up, þou schalt hit kele
With a litel ale, so have þou cele;
When hit is ino3e, þou sett hit doune,
And kepe hit lest hit be to broune.

17. Charlet.25A 
Take sweetest milk, that you may have, 
Color it with saffron, so God you save; 
Take fresh pork and seethe it well, 
And hew it small every part; 
Beat eggs, and put thereto; 
Set it over the fire, then 
Boil it and stir lest it burn; 
When it boils up, you shall cool it 
With a little ale, so have you bliss; 
When it is enough, you set it down, 
And keep it lest it be too brown. 

Note on the e-text: this Renascence Editions text was transcribed by Richard Bear, May 2003, from the Dobell edition of 1909. The text is in the public domain. Content unique to this presentation is copyright © 2003 The University of Oregon. For nonprofit and educational uses only.

 Here’s a sample of poetry regarding daily life and tasks from the above source.  

A hundreth good 
pointes of husbandrie. 
(...)

A hundreth good pointes, of good husbandry, 
maintaineth good household, with huswifry. 
Housekeeping and husbandry, if it be good: 
must loue one another, as cousinnes in blood. 
The wife to, must huband as well as the man: 
or farewel thy husbandry, doe what thou can. 



-An excerpt from A hundreth good pointes of husbandrie (1557). Thomas Tusser.

.

  

