TRANSLATION AND DISCUSSION OF A LETTER DESCRIBING A 1488 NEAPOLITAN WEDDING BANQUET.

Performing Arts Category. Research. Advanced.


Genesis:

In May 1488, Ermolao Barbaro of Milan wrote to a friend, Pietro Cara of Piedmonte, describing the banquet he attended for the wedding of Condottiero Gian Giacomo Trivulzio with Beatrice D'Avalos d'Aquino in Napoli the previous month.

Barbaro's letter, written in Latin, was later discovered by Michael Nostradamus, who translated it into French in 1552. According to Benporat, "this is the only surviving document on Neapolitan hospitality of the entire Quattrocento that will allow us to relive the festivals and banquets during the time of the Aragonese family" (85, my translation).

I found Nostradamus's translation online and decided to translate it into English, as the original letter and banquet are contemporary with 1495 Venice and work well with my overall Pentathlon theme, Lo Sposalizio Del Mare, "The Marriage with the Sea". In fact, finding this letter was my inspiration for the entire project.

Process:

I have relied on several dictionaries to assist in the translation of Barbaro's letter. Where a particular word is in doubt or worthy of additional explanation, I have added a note. I have also included relevant biographical and historical detail as needed. 

For purposes of comparison I have included the Latin original, as some difficulties arose that could only be answered by referring to the Latin text. Each version, Latin, French, English, is included separately with related comments. I have separated my English translation using the pagination supplied by the French version. Finally, I have made a table showing all three versions, for comparison.

I did not refer to any grammatical texts, as many years ago I took my university degree in French Language and Literature. I have tried to maintain the recherché flavour of Nostradamus' text and to avoid paraphrasing except where the English result would be too clumsy.

I have additionally included some comments on the dishes served at Trivulzio's wedding feast.

Summa:
This translation has gone through several revisions during the past year. I am now confident I have resolved virtually all the issues and have produced a reliable English translation, although errors may remain. Probably the most rewarding aspect of this project has been the opportunity to work with the Latin original thanks to Benporat's Feste e Banchetti.

Original Latin Text (1488):

Following is the text of the Latin original (Benporat 255):

ERMOLAO BARBARO, ms. Cod. 803, c. 84 sgg., Milano, Biblioteca Trivulziana.

"Letter to Peter Cara", 6th May 1488 in Epistolae clarorum vivorum selectae, Colnia, I. Gymnicum sub Monocerote, 1567, c. 131r.

Duxit uxorem clarus bello & pace vir Trivultius Neapolitanam praenobili famiglia. Invitatus sum ad convivium, immò ad pontificiam & adipalem coenam. At ego ad epulas primas satur, spectator potius, quam convivia sui. Credo gratum fore vel tibi, vel posteris, si fercula quam brevissime descripsero, non ut Macrobius apud nostros, nec ut apud Graecos Athanaeus iustis voluminis, sed ut occupatus homo, & ad epistolae mensuram. Primum, aqua minibus data, non ut apud stantibus, sed accumbentibus, utique rosacea. Tum illati pugillares ex nucleis pineis & saccaro pastillis, item placentae nucibus, amygdalis, et saccaro confectae, quos vulgo Martios panes vocamus. Secundum sertum altiles asparagi. Tertium pulpulae ita enim popinae catillonesque appellant, & iecuscula. Quartum, caro dorcadis tosta. Quintum capitula iunicarum, vitulorum 've una cum pellibus elixa. Sextum, capi gallinarum, columborumque pulli, bubilis conitati linguis, & petasonibus, ac sumine, omnibus elixis, addito limoniacae pultario (sic enim cupediarij Mediolanenses vocant quam nostri ligurritores Sermiacam). Septimum hoedus integer tostus, in singulas singuli capidas cum iure, quod ex amaris cerasis sive, ut quidam manunt appellare, laurocerasis condimenti vice fingitur. Octavum, tortures, perdices, phasiani, coturnices, turdi, ficeduae, & omnino plurimi generis avitia, molliter, & studiose tosta, colymbades olivae condimenti loco appositae. Nonum, gallus gallinaceus tenellus, saccaro incoctus, & aspergine rosacea madefactus singulis convivis singuli patinas argenteis, ut &caetera quoque vascula. Decimum, porcellus subrumis integer tostus in singula singuli crateria issulento quondam liquore persusi. Undecimum pavi tosti pro condimento leucopheon ius immò ferrugineum eiecinoribus pistis, & aromate preciosi generis ad portionem, & simmetriam additum: Hispani … appellant. Duodecimum, tortus orbis ex ovo, lacte, salvia, polline saccareo, Salviatum voxamus. Tertiumdecimum, strutea cotonea ex saccaro. Quartumdecimum, carduus pinea, quam scolymon sive cynaram potius appellare convenit. Quintumdecimum, a lotis manibus mustacea bellaria, collibiae & tragemata omnis generis saccarea. Inducti mox histriones pantomimi, petauristae, aretalogi, funambuli, ceraulae, cytharoedi. Singulis porro ferculis praeibant faces, atque tubae, sub facibus inclusa caveis altilia, quadrumpedes, aviculae, omnia viventia generis eius, videlicet, cuius ex quae magistri & structores cocta mensis inferebant. Mense per atrium abacis singulae singulis dispositae. Ante omnia silentium, quale ne Pythagorici quidem servare potuissent. Vale. Mediolani, Idibus Maijs 1488.

Comments:

Aside from the food, probably the most interesting thing about this letter is the classical name-dropping, i.e. Macrobius and Pythagoras. It may sound pompous and self-conscious to modern ears, but a classically trained doctor of philosophy such as Barbaro (see entry next page) could not have done otherwise and maintained his self-respect. Because the Renaissance was literally the revival of interest in the ideas of Imperial Rome and Classical Greece, displaying knowledge of such authorities was, in fact, one's intellectual credentials.

Latin-French Translation (1522):

Following is the translation performed by Michael Nostradamus in 1552 (Gloning).

Hermolaus Barbarus (Ermolao Barbaro) describes an Italian wedding banquet (1488) 

French translation by Michael Nostradamus 1552

-- Text: Vne epistre que Hermolaus Barbarus enuoie à Pierre Cara Iureconsulte de Milan, en laquelle il descrit le banquet que fut fait aux nopces du seigneur Triuulce [Title taken from the table]. In: Michel Nostredame (Nostradamus): Excellent & moult utile Opuscule à touts necessaire, qui desirent auoir cognoissance de plusieurs exquises Receptes (...). Lyon (Antoine Volant) 1555, 222-228.
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HERMOLAVS Barbarus enuoie salut à Pierre Cara iureconsulte & facondissime Orateur.

Translatée de Latin en François par maistre Michel Nostradamus. 

LE seigneur Triuulce uaillant home en fait de guerre, & en temps de paix a espousé  femme, une dame Neapolitaine d'une tresnoble y honorable famille. Ie suis esté inuité au conuiue, mais plus tost au soupper pontificial & sumptueux: mais moy aux premieres uiandes que feurent apportéez, ie feuz saoul: & faisois plus du spectateur, que
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du conuiue. Ie pense qu'il te sera bon & aggreable, ou aux posterieurs, si ie te ueulx descrire les mets, & les uiandes, non pas ainsi que Macrobe enuers les nostres, ne Atheneus aux Grecz par grandz uolumes nous a laissé par escrit: mais tout ainsi qu'un homme occupé, & non excedant la mesure d'une epistre. Premierement l'on donna l'eau a lauer les mains, mais non pas comme deuers nous l'on fait tout debout, mais bien elle feut presentée, quand un chascun feut assis, & par tout eau rose: en apres & tout incontinent feurent apportes le pignolat en tablete & roche fait de succre, eau rose, & pignons, & puis apres la tartre & massepan faits de succre, eaue rose, & amandes, que nous appellons communement pains Martiens. Le second metz feurent des esparges nouuelles. Le tiers metz c'estoient le coeur, le foye, & l'estomach des oyseaux, foyage
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les appellent noz cuysiniers. Le quatriesme metz la chair de dain rostie. Le cinquiesme les testes des ienisses & ueaux boullies auec leurs peaux. Le sixiesme chappons, poulailles, pigeons accompaignez auec langues de beufz, iambons de truye, le tout bouilly, adiousté auec la saulce du lymon: ainsi les cuysiniers Milanoys les appellent, ce que nous cuysiniers Venitiens appellent sermiaque. Le septieme le cheureau tout entire rosty, à un chascun dens une assiete d'argent, en forme quadrangulaire, auec le ius qui se fait des cerises amayres, ou comme aucuns aiment mieulx appeller, cerises de laurier, qui se fait en lieu d'une saulse & condiment. Le huictiesme tourterelles, perdrix,faisans, cailles, gryues, bequeficz, & de toutes manieres de uolataille, mollement & studieusement rosties, les oliues Salonnoises,
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colymbades feurent mises en lieu de condiment. Le neufuiesme un coq cuit auec le succre madefié & arrousé auec l'eau rose a un chacun des conuiuéz dens une petite platine d'argent concaue, ainsi comme toutes les autres uaisselles. Le dixiesme metz c'estoit un petit cochon tout entier rosty, à un chacun deux sus un petit uaisseau escuelle, ou il y auoit une certeine liqueur à chacune uaisselle. Le unziesme metz c'estoit un paon rosty, & pour son condiment il y auoit une saulse blanche, ou plus tost ferruginée, qui estoit de foyes pistez, & d'une precieuse & aromatique composition, adioustée selon la proportion & simmetrie, les Espagnolz l'appellent Garrouchas. Le douziesme metz c'estoit un monde tortu, & recroquillé, qui estoit fait d'oeufz, laict, saulge, farine, & succre: nous l'appellons saulgret. 
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Le treziesme metz estoit cartiers de coings confitz auec succre, girofle & canelle. Le quatorziesme c'estoient costes de chardons, pignons, artichaulz, si uous aimes mieulx.  Les quinziesme, apres que les mains feurent lauées, toutes sortes de dragées, comme coriandre, fenoil de Florence, amandre, anis, giroflat, orengeat, canelat, dragée musquée. Et apres ilz feurent amenes ioueurs de farces, & comoedies, battelleurs, & ioueurs de goubelletz, et faiseurs de soubresaulz, ioueurs de bonnes moralitez, chemineurs dessus les chordes: d'autres qui de leur bouche contrefaisoient toutes sortes d'animaulz, de toutes sortes d'instrumetz à fleutes, ioueurs de lucqs, orgues, espinetes, guiternes & psalterions, harpes. En apres à un chacun metz les torches de cyre blanche faites en parfum & lymnicques demy dorées
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aloient deuant, & estoient concauez dedens: ou il y auoit de toutes sortes d'oyseaulx, & autres animaulx de quatre piedz: & d'autant de sortes qu'il y auoit de touts oyseaulx & autres animaulx cuictz apportéz à table, autant en y auoit il des uifz: une chacune table estoit adaptée auec ses sieges & son buffet: & ceux qui seruoient aux priuez, estoient priuez: les ministres cogneuz aux cogneuz: deuant toutes les autres choses, il y auoit une silence telle que nul onques de la secte Pythagorique n'y obserua iamais. Dieu soit auec toy, de Milan ce VI. de May M.CCCC.LXXXVIII. 

Michaël Nostradamus
Sextrophæanus
faciebat Salone

litoreæ,
1552. 

Comments:

This French is structurally very similar to modern French, although the style is fairly pedantic and run-on. Some sentence constructions are obscured by this style, especially when the vocabulary is in doubt. One pitfall to watch is the many examples where "u" should be read as "v" and "i" should be read as "g" or "j", which has required careful re-reading. Nostradamus' spelling is not always standard but exceptions are obvious for the most part and have not been highlighted.

Comparing the content of the French translation with the Latin original reveals inconsistencies, as Nostradamus has added details to make his version more interesting or exciting to read. These include the description of the bride's family, the scented candles and gilded candlesticks, the list of candied spice, the multitude of musical instruments, etc.

French-English translation:
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Ermolao Barbaro1 sends greetings to Pierre Cara2, jurist and fluent master of rhetoric.

Translated from Latin into French by Master Michael Nostradamus.

Lord Trivulzio3 was a valiant warrior, and in peacetime he married a woman, a Neapolitan lady of a very noble and honourable family. I was invited to the celebration, in fact to the sumptuous Pontifical4 supper. However, with the first dishes that were brought to us, I became surfeited5 and became more a spectator than
Comments:

1. Ermolao Barbaro (1454—1493) was a Venetian-born scholar primarily educated in Rome and Professor of Philosophy at the university of Padua (Wikipedia). 

2. Pierre Cara:   "il giurista ed eminente uomo politico, oltre che sostenitore e promotore dell’ars artificialiter scribendi in Piemonte, Pietro Cara". (Manunta 103).

3. "Né à Milan en 1448, mort à Arpajon en 1518, Giangiacomo Trivulce marquis de Vigevano, maréchal de France en 1499 est un condottiere au service de Galéas-Marie Sforza, puis des rois de France dans les guerres d'Italie, il se distingue à Fornoue en 1495 et à Marignan, puis tombe en disgrace". (Histoire en Ligne).

4. If meant literally, Trivulzio's high rank may indeed have merited such guests. Otherwise, "pontifical" may simply mean "grand".

5. Literally, "drunk".
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a guest. I think it would be good and agreeable for you, or for posterity, if I may describe to you the dishes, and the meats. Not as Macrobius6 did for ours, nor as (did) Athens for the Greeks by the great quantities of writing that have come down to us: but as a busy man, and not exceeding the length of a letter.

First, they gave us water to wash the hands, not as we normally do standing up, but beautifully presented, when each was seated, and with pure rosewater. Then, in great measure were brought squares and chunks of pignolat, made of sugar, rosewater and pine nuts. Then came the tart and marzipan made of sugar, rosewater and almonds, which we familiarly call March bread.

The second dish was new asparagus.

The third dish was the heart, liver and stomach of birds,

Comments:

6. "…their feasts resembled those ancient pontifical banquets whereof Macrobius speaketh (lib. 3, cap. 13), and Pliny (lib. 10, cap. 10), and which for sumptuousness of fare, long sitting, and curiosity shewed in the same, exceeded all other men’s feasting…" (Harrison). Also:   "Pliny and Macrobius were ancient scholars and like many others in early Rome, among the first gourmands. Their accounts of banquets dating from the 1st century A.D. describe lavish spreads of exotic foods. The monetary wealth that was generated by the Romans as they expanded their empire coincided with an influx of new foods brought from new territories and that translated to an appreciation for elaborate cooking." (Verjus)
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which our cooks call foyage7.

The fourth dish was the roasted flesh of (wild) deer8.

The fifth was the heads of heifers and calves boiled in their skins9.

The sixth (was) capons, hens, pigeons accompanied with ox tongues, ham, the whole boiled and adjusted with lemon sauce. Just as Milanese cooks call them, this is what our Venetian cooks call sermiaque10.

The seventh (was) venison11 roasted whole, (served) to each in a square silver plate, with the juice of sour cherries, or as some prefer to call it, cherries of the laurel12, which acted as a sauce and condiment.

The eighth (was) turtledoves, partridges, pheasants, quails, grouse13, figpeckers14, and all manner of winged creatures, gently and carefully roasted, and pickled15 Salonnoise16 olives

Comments:

7. Sweetbreads. No direct translation found.

8. Dain (alternate spelling daim) meaning fallow deer (Hindley, Langley & Levy 177). Antelope or gazelle also suggested.

9. Possibly a kind of head cheese.

10. No translation found, however the cotechino of Modena described by Riley (39) would appear to be an equivalent.

11. Chevreuil closest equivalent found (Raymer 66).

12. Bay tree.

13. Or thrush.

14. Bec-figues in modern French, ficedulae in Latin.

15. "Those that are preserued in pickle, called Colymbades, do dry vp the ouermuch moisture of the stomacke, they remoue the loathing of meate, stirre vp an appetite; but there is no nourishment at all that is to be looked for in them, much lesse good nourishment." (Gerard). Estienne's Seminarium sive plantarium (…) also mentions olivae colymbades (89).

16. Lord Judhael (Harvey Wright) suggests Salonnoise could refer to Salon-de-Provence in France, known as La Salonenque.
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were used as a condiment.

The ninth (was) a cooked rooster glazed with sugar syrup17 and sprinkled with rosewater, served to each of the guests in a little round silver plate, as were all the other dishes.

The tenth dish was a suckling pig roasted whole, and for each there were two little dishes, and in each was a special sauce.

The eleventh dish was a roasted peacock, and for its condiment there was a white sauce, or better yet a red sauce, made with mashed liver and of a precious and scented flavour, mixed judiciously and in symmetry. The Spanish call it Garrouchas18.

The twelfth dish was a round of plaited19 bread, made from eggs, milk, sage, wheat flour and sugar, which we call saulgret20.

Comments:

17. Literally "moistened". Possibly modifié, converted or refined sugar.

18. No translation found.

19. Initially I felt that this referred to a subtlety in the shape of a large sea turtle (tortue) emerging from its shell, but then re-examined monde, which also means round or ring. In this case tortue probably means twisted or braided, an appropriate bread for a special occasion. 

20. Salviatum in the Latin original. Salvia = sage.
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The thirteenth dish was quarters of quince21 preserved with sugar, cloves and cinnamon.

The fourteenth was the leaves22 of wild thistle; artichokes, if you prefer.

The fifteenth, after the hands were washed, (was) all sorts of comfits, such as coriander, fennel seeds from Florence, almonds, anise, cloves, candied orange peel23, cinnamon, and other scented24 sweetmeats25.

And afterwards they called in players of farces, and comedies, play-fighters, and jugglers, tumblers26, morality players, puppeteers; others who with their mouths imitated all sorts of animals, all sorts of wind instruments, lute players, hurdygurdies, spinets, guitars and psalteries, harps. And then to each place were brought candles of white wax dipped in perfume and embedded in semi-gilded candlesticks27,
Comments:

21. "Small figs" in the Latin.

22. I believe costes should be read as côtes, as in sides or ribs.

23. Oranjat alternate spelling (Hindley, Langley & Levy 456).

24. Nutmeg possible flavour (musqué may instead refer to noix de muscade) (Raymer 190).

25. Bellaria in the Latin original, meaning "dessert, including fruit, nuts, confectionery, sweet wine".  (Cassell)

26. Summersaulters, literally. The Latin version suggests contortionists.

27. Have used limn, illuminate, as basis. I had considerable difficulty with lymniques, as the sentence structure could also suggest gilded bird cages, until I checked the Latin original.
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and there were cages in which there were all sorts of birds, and other four-footed animals: and as many birds and other cooked animals that were brought to the table, so many were there alive. Each table was set with its chairs and sideboard. And those who wished to be private, were private: the officials cheek by jowl28. Before everything there was a silence that none29 of the Pythagorean sect30 will ever see.

God be with you, from Milan this 6th day of May 1488.

Comments:

28. The French is muddled here. This is my interpretation.

29. Nul oncques, emphatic negative (Cassells 524).

30. Initiates in the Pythagorean school were required to maintain absolute silence for five years (Liukkonen). The sentence is presumably a joke, as most wedding banquets are fairly loud affairs.

The Dishes:

Although Benporat suggests that the banquet was an odd melding of North and South cuisine (86, my translation), most of the dishes are listed in Platina, whose source, Martino da Como, lived and worked in Northern Italy:

Pine nut candy (157)

Marzipan pie (379)

Asparagus (223)

Artichokes (195)

Roast chicken (279)

Roast suckling pig (277)

Preserved quince (129)

Roast peacock (277)

Candied spice (157)

Benporat then concedes, "…if one omits the asparagus, the roasted gazelle (wild deer) and the artichokes, this meal does not substantially deviate from the standard menu" (86, my translation). 

Benporat's examination of several extant banquet menus suggests the following order of dishes for a grand meal: Sweet meats such as pignolat and marzipan, several roasted or braised meats, particularly birds such as pheasant and partridge, finishing with more marzipan and candied spices to sweeten the breath. This order is present in Trivulzio's wedding banquet, and is further confirmed by Sanudo in nearby Venice, who in his Diarii cites with approval weddings serving an abundance of these specific foods (Labalme and Sanguineti).

Comparison Chart:
On the following pages I have included a chart displaying the Latin, French and English versions of Barbaro's letter in columns for easy comparison.

	Latin Original (1488)
	French Translation (1522)
	Line #
	English Translation

	Duxit uxorem clarus bello & pace vir Trivultius Neapolitanam praenobili famiglia. Invitatus sum ad convivium, immò ad pontificiam & adipalem coenam. At ego ad epulas primas satur, spectator potius, quam convivia sui.
	HERMOLAVS Barbarus enuoie salut à Pierre Cara iureconsulte & facondissime Orateur.

Translatée de Latin en François par maistre Michel Nostradamus. 

LE seigneur Triuulce uaillant home en fait de guerre, & en temps de paix a espousé  femme, une dame Neapolitaine d'une tresnoble y honorable famille. Ie suis esté inuité au conuiue, mais plus tost au soupper pontificial & sumptueux: mais moy aux premieres uiandes que feurent apportéez, ie feuz saoul: & faisois plus du spectateur, que
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	Ermolao Barbaro sends greetings to Pierre Cara, jurist and fluent master of rhetoric.

Translated from French into English by Lady Asa Gormsdottir.

Lord Trivulzio was a valiant warrior, and in peacetime he married a woman, a Napoletan lady of a very noble and honourable family. I was invited to the celebration, in fact to the sumptuous Pontifical supper. However, with the first dishes that were brought to us, I became surfeited and became more a spectator than

	Credo gratum fore vel tibi, vel posteris, si fercula quam brevissime descripsero, non ut Macrobius apud nostros, nec ut apud Graecos Athanaeus iustis voluminis, sed ut occupatus homo, & ad epistolae mensuram.

Primum, aqua minibus data, non ut apud stantibus, sed accumbentibus, utique rosacea. Tum illati pugillares ex nucleis pineis & saccaro pastillis, item placentae nucibus, amygdalis, et saccaro confectae, quos vulgo Martios panes vocamus.

Secundum sertum altiles asparagi.

Tertium pulpulae ita enim popinae catillonesque appellant, & iecuscula.
	du conuiue. Ie pense qu'il te sera bon & aggreable, ou aux posterieurs, si ie te ueulx descrire les mets, & les uiandes, non pas ainsi que Macrobe enuers les nostres, ne Atheneus aux Grecz par grandz uolumes nous a laissé par escrit: mais tout ainsi qu'un homme occupé, & non excedant la mesure d'une epistre.

Premierement l'on donna l'eau a lauer les mains, mais non pas comme deuers nous l'on fait tout debout, mais bien elle feut presentée, quand un chascun feut assis, & par tout eau rose: en apres & tout incontinent feurent apportes le pignolat en tablete & roche fait de succre, eau rose, & pignons, & puis apres la tartre & massepan faits de succre, eaue rose, & amandes, que nous appellons communement pains Martiens.

Le second metz feurent des esparges

nouuelles.

Le tiers metz c'estoient le coeur, le foye, & l'estomach des oyseaux, foyage
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	a guest. I think it would be good and agreeable for you, or for posterity, if I may describe to you the dishes, and the meats. Not as Macrobius did for ours, nor as (did) Athens for the Greeks by the great quantities of writing that have come down to us: but as a busy man, and not exceeding the length of a letter.

First, they gave us water to wash the hands, not as we normally do standing up, but beautifully presented, when each was seated, and with pure rosewater. Then, in great measure were brought squares and chunks of pignolat, made of sugar, rosewater and pine nuts, and then after the tart and marzipan made of sugar, rosewater and almonds, which we familiarly call March bread.

The second dish was new asparagus.

The third dish was the heart, liver and stomach of birds,

	Quartum, caro dorcadis tosta. 

Quintum capitula iunicarum, vitulorum 've una cum pellibus elixa. 

Sextum, capi gallinarum, columborumque pulli, bubilis conitati linguis, & petasonibus, ac sumine, omnibus elixis, addito limoniacae pultario (sic enim cupediarij Mediolanenses vocant quam nostri ligurritores Sermiacam). 

Septimum hoedus integer tostus, in singulas singuli capidas cum iure, quod ex amaris cerasis sive, ut quidam manunt appellare, laurocerasis condimenti vice fingitur.

Octavum, tortures, perdices, phasiani, coturnices, turdi, ficeduae, & omnino plurimi generis avitia, molliter, & studiose tosta, colymbades olivae condimenti loco appositae.
	les appellent noz cuysiniers.

Le quatriesme metz la chair de dain rostie.

Le cinquiesme les testes des ienisses & ueaux boullies auec leurs peaux.

Le sixiesme chappons, poulailles, pigeons accompaignez auec langues de beufz, iambons de truye, le tout bouilly, adiousté auec la saulce du lymon: ainsi les cuysiniers Milanoys les appellent, ce que nous cuysiniers Venitiens appellent sermiaque.

Le septieme le cheureau tout entire rosty, à un chascun dens une assiete d'argent, en forme quadrangulaire, auec le ius qui se fait des cerises amayres, ou comme aucuns aiment mieulx appeller, cerises de laurier, qui se fait en lieu d'une saulse & condiment.

Le huictiesme tourterelles, perdrix,faisans, cailles, gryues, bequeficz, & de toutes manieres de uolataille, mollement & studieusement rosties, les oliues Salonnoises,
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	which our cooks call foyage.

The fourth dish was the roasted flesh of deer.

The fifth was the heads of heifers and calves boiled in their skins.

The sixth (was) capons, hens, pigeons accompanied with ox tongues, ham, the whole boiled and adjusted with lemon sauce. Just as Milanese cooks call it, this is what our Venetian cooks call sermiaque.

The seventh (was) venison roasted whole, (served) to each in a square silver plate, with the juice of sour cherries, or as some prefer to call it, cherries of the laurel, which acted as a sauce and condiment.

The eighth (was) turtledoves, partridges, pheasants, quails, grouse, figpeckers, and all manner of winged creatures, gently and carefully roasted, and pickled Salonnoise olives

	Nonum, gallus gallinaceus tenellus, saccaro incoctus, & aspergine rosacea madefactus singulis convivis singuli patinas argenteis, ut &caetera quoque vascula.

Decimum, porcellus subrumis integer tostus in singula singuli crateria issulento quondam liquore persusi.

Undecimum pavi tosti pro condimento leucopheon ius immò ferrugineum eiecinoribus pistis, & aromate preciosi generis ad portionem, & simmetriam additum: Hispani … appellant.

Duodecimum, tortus orbis ex ovo, lacte, salvia, polline saccareo, Salviatum voxamus.
	colymbades feurent mises en lieu de condiment.

Le neufuiesme un coq cuit auec le succre madefié & arrousé auec l'eau rose a un chacun des conuiuéz dens une petite platine d'argent concaue, ainsi comme toutes les autres uaisselles.

Le dixiesme metz c'estoit un petit cochon tout entier rosty, à un chacun deux sus un petit uaisseau escuelle, ou il y auoit une certeine liqueur à chacune uaisselle.

Le unziesme metz c'estoit un paon rosty, & pour son condiment il y auoit une saulse blanche, ou plus tost ferruginée, qui estoit de foyes pistez, & d'une precieuse & aromatique composition, adioustée selon la proportion & simmetrie, les Espagnolz l'appellent Garrouchas.

Le douziesme metz c'estoit un monde tortu, & recroquillé, qui estoit fait d'oeufz, laict, saulge, farine, & succre: nous l'appellons saulgret.
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	were used as a condiment.

The ninth (was) a cooked rooster glazed with sugar syrup and sprinkled with rosewater, served to each of the guests in a little round silver plate, as were all the other dishes.

The tenth dish was a suckling pig roasted whole, and for each there were two little dishes, and in each was a special sauce.

The eleventh dish was a roasted peacock, and for its condiment there was a white sauce, or even better a red sauce, made with mashed liver and of a precious and scented flavour, mixed judiciously and in symmetry. The Spanish call it Garrouchas.

The twelfth dish was a round of plaited bread, made from eggs, milk, sage, wheat flour and sugar, which we call saulgret.

	Tertiumdecimum, strutea cotonea ex saccaro.

Quartumdecimum, carduus pinea, quam scolymon sive cynaram potius appellare convenit.

Quintumdecimum, a lotis manibus mustacea bellaria, collibiae & tragemata omnis generis saccarea.

Inducti mox histriones pantomimi, petauristae, aretalogi, funambuli, ceraulae, cytharoedi. Singulis porro ferculis praeibant faces, atque tubae,
	Le treziesme metz estoit cartiers de coings confitz auec succre, girofle & canelle.

Le quatorziesme c'estoient costes de chardons, pignons, artichaulz, si uous aimes mieulx. 

Les quinziesme, apres que les mains feurent lauées, toutes sortes de dragées, comme coriandre, fenoil de Florence, amandre, anis, giroflat, orengeat, canelat, dragée musquée.

Et apres ilz feurent amenes ioueurs de farces, & comoedies, battelleurs, & ioueurs de goubelletz, et faiseurs de soubresaulz, ioueurs de bonnes moralitez, chemineurs dessus les chordes: d'autres qui de leur bouche contrefaisoient toutes sortes d'animaulz, de toutes sortes d'instrumetz à fleutes, ioueurs de lucqs, orgues, espinetes, guiternes & psalterions, harpes. En apres à un chacun metz les torches de cyre blanche faites en parfum & lymnicques demy dorées
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	The thirteenth dish was quarters of quince preserved with sugar, cloves and cinnamon.

The fourteenth was the leaves of wild thistle; artichokes, if you prefer.

The fifteenth, after the hands were washed, (was) all sorts of comfits, such as coriander, fennel seeds from Florence, almonds, anise, cloves, candied orange peel, cinnamon, and other scented sweetmeats.

And afterwards they called in players of farces, and comedies, play-fighters, and jugglers, (tumblers) tumblers, morality players, puppeteers; others who with their mouths imitated all sorts of animals, all sorts of wind instruments, lute players, hurdygurdies, spinets, guitars and psalteries, harps. And then to each place were brought candles of white wax dipped in perfume and embedded in semi-gilded lanterns.

	sub facibus inclusa caveis altilia, quadrumpedes, aviculae, omnia viventia generis eius, videlicet, cuius ex quae magistri & structores cocta mensis inferebant. Mense per atrium abacis singulae singulis dispositae. Ante omnia silentium, quale ne Pythagorici quidem servare potuissent.

Vale. Mediolani, Idibus Maijs 1488.
	aloient deuant, & estoient concauez dedens: ou il y auoit de toutes sortes d'oyseaulx, & autres animaulx de quatre piedz: & d'autant de sortes qu'il y auoit de touts oyseaulx & autres animaulx cuictz apportéz à table, autant en y auoit il des uifz: une chacune table estoit adaptée auec ses sieges & son buffet: & ceux qui seruoient aux priuez, estoient priuez: les ministres cogneuz aux cogneuz: deuant toutes les autres choses, il y auoit une silence telle que nul onques de la secte Pythagorique n'y obserua iamais. 

Dieu soit auec toy, de Milan ce VI. de May M.CCCC.LXXXVIII.
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	There were cages in which there were all sorts of birds, and other four-footed animals. As many birds and other cooked animals that were brought to the table, so many were there alive. Each table was set with its chairs and sideboard. And those who wished to be private, were private: the officials cheek by jowl: Before everything there was a silence that none of the Pythagorean sect will ever witness.

God be with you, from Milan this 6th day of May 1488.
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Note:
I recently found an online reference to Barbara Santich's The Original Mediterranean Cuisine (Prospect Books, 1995) that cited Barbaro's letter and listed some of the dishes. However, the reference <http://www.drizzle.com/~celyn/mrwp/faq6.html> incorrectly identified several dishes, so I have deliberately avoided this book. 
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