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Introduction 

This primer is a conversation about feasting.  This isn’t about teaching you to cook medieval food, but rather 

about sharing with you a series of questions that you need to answer to take your feast from concept to success.  

There’s a good chance you’re going to look at the size and complexity of this document and get a bit 

overwhelmed.  Don’t be! Depending on the size and type of event, you’ll find that many of the things I suggest 

you think about will be really quick to answer and you are probably already doing them.   

A successful feast needs to address a number of elements, of which food is a major one.  For food at a feast to 

be successful, it needs to meet three essential criteria:  

 Courses needs to be served on time,  

 Dishes must be served the correct temperature, and 

 The feast must be value for money.   

In addition, your menu should eat well as a meal (each of the dishes in a course should complement each other, 

not fight each other); it should not be overtly mundane (it should be authentic to the time and place you are 

trying to evoke); it should cater for known allergies, and it should be appropriately seasoned. 

Before you commit to cooking any event ask yourself these key questions 

So where do you start? If you’ve been asked to cook a feast, some questions will immediately come to mind that 

will need answers about venue, budget and concept. But these are not the only questions you should be asking 

yourself before you say yes. I’ve narrowed this down to seven steps – if you can answer these questions, and are 

still happy to jump in, you’ll be doing so well prepared, and have every chance of success. 

Can you work with the event steward?  

Your relationship with your event steward is vital, so seriously think about whether or not you’ll work together 

effectively.  If you are comfortable with the idea of working with them, then start to consider the rest of the 

points below. If not, stop now.  Both you and the steward will be happier in the long run. 

How big is the event? 

If you’ve been an attendee at a number of events in your group, you’ll have an indication of what the average 

size event is.  Check with the Steward what the expected minimum and maximum numbers are. Have you ever 

cooked for a group of that size? If yes, okay proceed to the next question.  

 If no, you need to work some things out.  The transition from cooking to catering can be problematic if 

you don’t think it through.   

o Be reasonable in your assessment of your own skills – are you a confident domestic cook? 

What’s the largest number of people you have cooked for? 

Do you have people with experience that you can check in with – a mentor or extra hands to give you 

support?   
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Are you appropriately qualified to cook the event? 

This is not about your cooking skill, this is about the legislation that governs hospitality and catering in your 

state and its requirements when people pay to eat food someone else has made. You want to set yourself up to 

succeed so let’s ensure you’re doing that right from the start.  

Food safety standards place obligations on Australian food businesses to produce food that is safe and suitable 

to eat. A food business is any business or activity that involves the handling of any type of food for sale, or the 

sale of food in Australia. 

Charity and community groups (that’s us!), temporary events and home-based businesses are exempt from 

some of the requirements in the food safety standards. You will need to check with your local enforcement 

authority to see you are required to do.1   This is an important thing for your local group to consider and I’d 

suggest discussing it with your seneschal to ensure that you and your group really understands what its 

responsibilities are under the relevant law for your state or territory.  

Even though our events are partially exempt, it is still an excellent idea to be familiar with all the legal 

requirements for the safe management of food. 

How much do you know about the venue? 

As I mentioned earlier, the facilities of the venue your steward wants to book need to be considered when 

planning your kitchen.   

Step one, double check it actually has a kitchen - some venues don’t which can be a nasty surprise for any cook. 

Consider how much preparation and storage space it has, and whether or not it has been fitted out as a 

domestic or commercial kitchen, as that will dictate how much food can be cooking simultaneously. You should 

also think about the dishwashing/handwashing arrangements (this should be separate) and the number of 

people who can comfortably work in the kitchen at the one time.  Think about what key appliances you need to 

deliver the meal you want to cook and check they are there.    

If your steward has used the venue before, they’ll be able to give you an idea of the kitchen. This is a good start, 

but don’t stop there. Talk to any cooks who have previously cooked in that kitchen. If at all possible, you should 

go and inspect your venue’s kitchen yourself2. If possible, test it all to make sure it works and confirm it again 

the week before.  You might not get a chance to see how quick or slow your oven is at that time but at least 

make sure it will turn on and reach temperature.  None of this is a showstopper, however it will govern what 

you can and you can’t do successfully.  If your hall has basically a domestic kitchen, it will make cooking a feast 

for 200 in it very difficult unless you’ve specifically chosen a menu to work with those conditions or provided 

extra infrastructure through bringing or hiring additional equipment.  

If the kitchen has limited facilities, consider what other options are available: 

 Cook in advance and freeze – who has freezer space? 

 Cook the day before and serve cold 

                                                            
1 You can find these here http://www.foodstandards.gov.au/about/foodenforcementcontacts/Pages/default.aspx 
 
2 If you are inspecting the kitchen in advance, take the opportunity to talk to the venue staff.  They may be able to let you 
know certain quirks or special conditions of use. And other useful info, like where the rubbish goes. 

http://www.foodstandards.gov.au/about/foodenforcementcontacts/Pages/default.aspx
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 Bring in cooking equipment – gas burners, BBQS, pie warmers, etc. (hired or borrowed) – consider cost 

and transport logistics. 

 

You should also consider plating and serving – do you have an area where you can set out platters and dishes 

ready for servers to collect. If the feast is large and/or the kitchen is small, ensure the steward has allowed extra 

tables and a separate room or screened off area for this! 

How much is your budget, and is it viable?   

The amount of money will directly impact what sort of food you can provide. This makes it a key factor in the 

conversation with your steward about their concept.    

Sometimes the budget reality of an event is in competition with a really cool theme or idea, you might want to 

recreate the menu of the four kings of Bavaria listed in Markus Rumpolt (1581) but if you’re looking at $5 a 

head, this simply won’t be possible. Alternately if your steward is looking at a tavern event and has budgeted 

$20 a head, you may want to discuss dropping the food budget and making the event cheaper for everyone to 

attend.   Establish a reasonable budget with your steward and work within your parameters. People really want 

to feel they get value for money at a feast, so make sure your food matches the expectations of the event.  

How do you know what a reasonable budget is?  To give you a rough estimation: $5 -7 for a lunch, $10-15 for a 

lower end feast, $15-20 for a high end feast.  This is purely for your food and associated grocery costs (baking 

paper, pie plates, kitchen gloves etc.).  Being able to buy in bulk will reduce your costs.  For example: the food 

budget for Fields of Gold is $27.50 per head – based on that, we provide a soup kitchen, two breakfasts, two 

lunches, a feast (including sotelties) as well as snacks and tea and coffee.  The budget for the 20th Anniversary 

Good Food Feast was $20 per head for food and beverages (including alcohol).  Think about what resources are 

available in your area to reduce the cost of your ingredients while still maintaining a reasonable quality – use 

famer’s markets, bulk supermarkets such as Costco, and don’t be afraid to talk directly to some suppliers like 

Country Meats or Bidvest.  

Your proteins are likely to be the most expensive part of your food cost (see menu testing) so if your steward is 

looking for a BBQ meat spectacular, you may need to ask them to increase your budget.  

Does your budget include money for infrastructure if it is required?  For example, do you need extra freezers, 

ovens, gas cookers etc.? Does everything in the kitchen at the venue work? Are their oven racks? Make sure this 

expenditure is evaluated and listed separately to your food budget to make sure you have enough for both. 

How are you floating the event?  There is no requirement for any steward to be out of pocket – you can request 

a float of the food budget from your group’s council to buy the things you need for the event. If you have a 

spreadsheet of ingredients matched to your recipes, this will ensure there are no last-minute budget surprises 

(see menu testing and standard recipes). 

Have you got the right people to support you? 

While it is tempting to start planning your menu straight away, make sure you know the skills and experience of 

your people.  This will govern what you can cook effectively, and how many people you need to support you.   
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If you’ve got four cooking laurels3and you’re doing a 40 head tavern event, it should be an absolute breeze.  If 

you’ve got three people who have never cooked before and you’re doing lunch for 100, you will have a 

challenge on your hands, unless you are used to managing unskilled workers.  You need to understand the 

experience and ability level of each person you want to work with and you need to verify it. This sounds a bit 

harsh but it comes down to the fact that as the feast steward, you are accountable for the end result.  If you’re 

an experienced feast cook, you’ll know how long it takes you to gain an understanding of someone’s abilities. If 

you’re new to the gig, ask around; get an indication from someone you trust.  Find a mentor who is willing to 

hold your hand. Have your potential team member over for dinner and cook a meal together.   

This will accomplish a couple of things – you’ll get dinner (hurrah!), you’ll get an understanding of their cooking 

ability, you’ll have someone more experienced to help you ask the right questions and evaluate results, and 

you’ll also get to see how you work together in a kitchen.  Don’t underestimate that last bit.  You need a team 

that will work well together (that can be a mix of experienced and new people). Check in with the people you 

want to work with to see that they are comfortable working together. The last thing you want is to accidentally 

put a couple of people who can’t stand each other together in a kitchen and then add pressure.  It may sound a 

little hippy dippy but a happy kitchen makes better food – and much less stress for you as head cook.    

What sorts of constraints do you have with your menu? 

At the heart of it, people need to enjoy the meal that they are eating.  Your menu should be within the skill set 

of your team (this might not be the time to go the full Heston), it should be appropriate to your steward’s event 

concept and, as noted before, your dishes should complement each other.  It also needs to reflect the palate of 

your audience.  We all have preferences for the type of food we like to eat.  These aren’t right or wrong; they’re 

just what we like, and they will absolutely determine the reception of your menu, so you need to learn to work 

with, and perhaps, educate where needed, your feasters. 

This is also true of groups.  How often have you heard people say “I don’t really like medieval food”?  What they 

are really saying is that flavours, textures and ingredients which they have experienced as medieval food isn’t to 

their taste. As a feast steward, you can help change that – after all, if you think about it, it’s a bit like saying “I 

don’t like modern food”. What, really? All of it? You’ve eaten every dish from every culture?  What you don’t 

like is particular dishes from a particular culture cooked in a particular way and that’s okay.   

It really helps to think of your menu as an opportunity rather than a limitation.  Your menu might be the one 

that introduces a member of your populace to their all-time favourite food that they just haven’t tried yet. So 

don’t be disheartened and just give up, be clever and think about how you construct the menu, and cater to a 

range of eaters from timid to adventurous. 

You may want to consider workshopping the menu with the people who are going to cook it.  Have some ideas 

about what you want to do but organise a time to sit down with (or arrange a chat in whatever medium you 

prefer) and plan your menu.  You’re going to see a lot of questions below, some of these you’ll need to know 

before you start planning the menu, others may be easier to answer with the help of your team. It is also 

                                                            
3  Side note: double check your cooking laurels - what were they actually laurelled in? That 13th century Icelandic fish 
preservation technique might not help you cook a 16th century Italian feast for 150 if they’ve never done it before, same 
thing for the research laurel who has never done a practical. Be fair to you and fair to them in your understanding and 
estimation of their skills and experience 
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important to ask a few people who aren’t cooks, but who will be attending the feast if they are comfortable with 

the menu to get a broader opinion. 

Think about the number of likely guests.  There are dishes that work at 50 but due to the amount of preparation 

and cooking time involved won’t work for 100 and above. It’s important to understand the impact that scaling 

up the number of guests will have on your food.  Consider storage, preparation, defrosting time, cooking time 

and plating time.  All of these will be impacted by the volume of food required.  If you are really keen to make 

high effort dishes, consider doing these on a small scale for high table 

At this point, it’s important to have set the parameters of how much you are prepared to customise your menu 

for people who are attending.  We are not professional chefs and generally we are not providing a la carte 

dishes which makes customising dishes for dietary requirements challenging.  You need to work out who you 

can feed up front and communicate that respectfully and clearly to your steward and to the potential guests. 

What can you do safely and easily?  It is reasonable to provide a vegetarian option but providing a vegan option 

might not be viable.  You may not be able to provide kosher or halal food if your kitchen set up doesn’t allow for 

it. 

Allergy management should be seriously considered as part of this process.  There are three basic levels: 

 Allergy – a medical condition that means eating a food will have severe physical impact. Person must 

not eat this ingredient (e.g. Coeliac disease) 

 Intolerance – some discomfort if this ingredient is eaten. Person should avoid eating this food, 

 Preference – person does not like this food, or chooses not to eat it. 

For a true allergy, you need to consider cross-contamination/cross-contact in your preparation to make an 

accurate call as to whether or not the allergy can be appropriately responded to.  (Cross-contact/contamination 

occurs when an allergen is inadvertently transferred from one food to another. Cooking does not reduce or 

eliminate the chances of a person with a food allergy having a reaction to the food eaten.)  An off board price is 

a great solution for anyone who would like to attend but cannot be fed safely or successfully.  A respectful 

dialogue between the kitchen and the guests (this goes two ways, not just one) regarding allergies will allow you 

to provide safe food for your guests.  (See the Allergy management appendix).  

Trying to eliminate all possible problematic ingredients – gluten, milk, eggs, meat, fish, nuts, alliums, pulses, etc. 

– will leave you with little choice and variety. You need to consider how many people have the specific problem, 

and whether you will substitute ingredients for everyone, make a special version of a dish, or advise them to 

skip the specific dish. Make sure the steward asks about allergies and intolerances on the booking form – and 

sends you that information as soon as possible.  

What is your theme? 

The theme for your menu should tie in with the overall theme of the event, or at least should not be at odds 

with it. If your steward is planning a “Viking” style event, giving them a menu which only includes 16th century 

Mediterranean cuisine is unlikely to enhance the overall ambience of the event.   You can still make those 

choices, but make them in an informed manner and with the support of your steward.  Like most things in the 

SCA, it’s actively understanding the choices you are making and being able to explain them. An example might 



 
Feasting – A Primer by Anne de Tournai                                                                                            Page 9 of 38 
 

be holding a Middle Eastern feast but some people attending have major allergies in the group to cinnamon and 

coriander so you can substitute similar spices to get the flavour right.  

A great way of creating ambience is by make a soteltie or entremet (French).   Rachel Grimmer has summed this 
up perfectly “An entremet (French) or subtlety/soteltie (English) was an item served to mark the end of a course 
at a meal, or between courses. It was a demonstration of the cleverness of the cooks and the wealth and wit of 
the host.” For our purposes, we’re talking about edible items rather than an entertainment piece.  Rachel goes 
on to say “The concept of a subtlety is very wide in scope. It encompasses: 

 simple, decorated food e.g. frumenty decorated with edible colours and gold leaf in a coat of arms, 
shaped bread  

 illusion food and fantasy food - food made to look like something else e.g. bacon made from marzipan, 
sugar paste playing cards, a roasted chicken knight with helmet and lance mounted on a roasted 
suckling pig, a castle made from pastry and filled with custard cream  

 cooked birds re-dressed in their skins and feathers, birds made to breathe fire or to make noise 

 elaborate marchpane (marzipan) or sugar paste sculptures and moulded jellies 

 food on trays made to look like clouds, lowered from the ceiling by ropes 

 a dish presented with an accompanying song or poem 

 a combination of edible and non-edible items and entertainment - a ship on small wheels which appears 
to sail up the dining hall and mounts a battle against a castle full of soldiers. 

There is a lot of overlap between subtleties and non-edible between-course entertainments, and there might be 
a general theme linking food items and entertainment.”4  If you decide to do this, how much are you allocating 
for them from your budget?  Don’t forget to check what will work with the event, your guests, your available 
skillsets and your budget. Work out if the soteltie will be made by the main kitchen crew or by someone else. 
 

Menu Planning 

You can use seasonal produce to help flavour your event. We’re lucky that modern farming techniques allow us 

to eat many ingredients all year round however this wasn’t available to the medieval cook.  One of the ways of 

presenting a balanced menu is to use dishes that are complementary to the season.  That will also influence the 

enjoyment of your diners – heavy hearty dishes will warm up your diners in winter and make them feel well-fed, 

but light cooling ones will help with the summer heat. Cooking seasonal produce will also keep your food costs 

down. 

 

You also need to remember that the structure of your menu needs to work for the event. The length of the 

event and other activities that need to happen on the same schedule (like court) will affect how and when you 

can serve food. Have a chat to your steward so that you can work in with the other needs of the event, and have 

a plan in case other activities run over time. This will help you plan the number and size of the courses you 

serve. 

The number of courses also impacts the serving sizes for each individual dish. You need to think about how 

much food the average person can eat during one sitting.   Your mundane equivalents are the degustation 

menu, yum cha, tapas (multiple small dishes served in a row) vs an a la carte dinner of entrée, main, dessert.  

The size of the dishes will vary, as the overall amount that people can eat doesn’t vary particularly. You also 

need to consider the time – people will eat less as the night gets later. 

                                                            
4 https://mymedievallife.files.wordpress.com/2010/11/entremet.pdf 

https://mymedievallife.files.wordpress.com/2010/11/entremet.pdf
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At most, a good indicator is 150-200g of cooked protein per person for the entire meal.  You can adjust this but 

have reasons for doing so (e.g. we tend to allocate larger portions for the Saturday night feast at Fields of Gold 

however this is done on the basis that we will be using leftovers for the Sunday lunch).  You might want to 

consider the following as a guide to amounts at a meal: 

 200g protein (150-200g meat/100-150g fish)5 

 60g vegetables 

 85 - 115g heavy starch vegetables like pumpkin, carrot, parsnips, peas (mundanely you’d find it was 

likely to be potato) 

 60g rice 

 30g cheese 

 100g bread 

 112g dessert 

Remember if you're doing a number of dishes, you don't need to provide enough for people to have a full 

portion of each. If you're worried about running out, bulk up on cheaper items like bread and salad. Remember 

to bear in mind the activities that have been running that day. If half your attendees are coming off the war 

field, they are unlikely to have eaten a proper lunch and are likely to eat more, and be hunting for proteins to 

replace the muscle damage they have incurred. 

 

Having a range of options is really important to give your menu balance. Check that each course has enough for 

each person to have some choice.   Think about your vegetarians and other known allergy groups in your 

attendees.  Make sure there is one decent filling, substantial choice per course.  (This shouldn’t just be salad).   If 

your dishes involve high fat content, make sure you enough acids in the dish to cut through those fats.  Think 

about the ratio between fresh, pastry, wet and dry dishes. It can be very easy to overload on type of dish 

particularly if you are enthused about things you are trying at present.    

 

Remember to scale your menu – we’re not used to eating feasts so our natural instinct is to go hard in the first 

course.  Put your big bulk (cheaper) dishes in your first course and your more expensive specialty dishes - which 

you can serve in smaller quantities -in your second.  A good rule of thumb is to reduce the volume of each 

course – some cooks use a 20% reduction each course, others make their second course 50% of the first and 

their third course 25% of the first. Work out what works for your local group. If you have unusual dishes that 

you want people to try, put them in the first course – people are more likely to try things when they are hungry. 

 

Before you commit to your menu, you also need a realistic plan of how much you are cooking on the day. 

Remember to think about your venue and what facilities are available to you.  You need to consider storage, 

preparation, cooking and plating so have an idea as to what you think will work. Where you can, buy yourself 

extra time by cooking food in advance, but make sure you have the right storage available for it (food safe 

containers, freezer space), as well as the ingredients for things you are cooking on the day.   

 

                                                            
5 200g protein all up, including fish, assuming no leftovers for lunch. Remember many people will not eat fish at events 
unless they are very comfortable.  
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If you think about all of these aspects, the odds are in your favour that you will have a pretty decent menu.  You 

may even come up with more considerations and I’d love to know what that are so I can add them into the next 

edition of this guide! 

 

Testing your menu 

So you’ve gone through the books and come up with a draft menu - the next stage is testing.  I cannot overstate 

the importance of test cooking.  Test cooking is the difference between a good dish and a great one.  If I have 

one rule, it would be this: if you have not cooked/tested your recipe before the event, it really shouldn’t be on 

your menu.   

This is particularly important for redactions of period recipes. You are dealing with translations of language both 

in time as well as origin (e.g. high German is not the same as low German which is not the same as modern 

German), changes in measurement terminology (how much is a peck?), and changes in the palate of your diners.  

Many medieval cookbooks present redacted versions, but the approach varies – some are true to the source 

and some bear little relation to the original. If you can, find the original version and do a translation yourself to 

cross check it (google translate or some very clever friends may be of assistance).  Mistranslations happen all the 

time.  Does that word mean poison or fish?  An extreme case to be sure but it’s worth having a think about.  

 Our prime concern always is taste.  It doesn’t matter if the dish is the most authentic dish in the world – if it 

doesn’t taste good, people won’t eat it and your dish is basically a waste. If it does not taste good, can this be 

improved be changing the proportions, tweaking the spices, or serving with a complimentary dish? 

If you want to try something that is an acquired taste, it might be worthwhile making it a taster rather than a 

main element of your course. Testing your dishes also allows you to test the course as a whole– do your dishes 

eat well together? What is the best sequence for the dishes? For example custard served with sausages doesn’t’ 

work as well as custard served with fruit pies.   

Standard Recipes 

Recipe testing also allows you to develop a standard recipe for a dish.  A standard recipe is one which has been 

tested, and produces a set quantity and with a reliable level of quality. Standard recipes allow for consistency – 

the dish can be produced the same over and over, by any member of your team with the relevant cooking skills.  

They minimise waste (the enemy of any good kitchen) by ensuring you know how many serves (at either an a la 

carte or feast proportion) your base recipe will provide.  This allows for scaling of the recipe up or down.6 

Basically, standard recipes are used for the following purposes: 

1. To establish the food cost of each dish (see below) 

2. To write accurate food orders based on the quantity of dishes required, - this should help to control 

under or over purchasing.  

3. To train new team members. 

4. To help in the compilation of new menus. 

5. To control portion size. 

6. To establish the food cost  per dish, as a proportion of your overall food budget 

                                                            
6 A note on scaling.  Scaling of recipes is generally finite.  There are some dishes that it will and won’t work for.   
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Food cost is simply the total cost of your food taking into account any existing inventory, in other words how 

much the dish costs to make.  Understanding exactly what the cost of your dish is will ensure you know what 

proportion of your per head budget it will take to produce it. And know this means that you get to the event 

without running out of money, overspending, or having many last minute purchases.  An example standard 

recipe sheet is included in the appendices.  

Yield Testing 

A key element of your testing should be yield testing.  A yield test is a process in which raw product purchased 

in an “As Purchased” form is broken down into edible product and waste. “As Purchased” is defined as the form 

of the purchased product that needs some preparation before it is ready to be served in its edible portion form.  

Basically it is a calculation which calculates what you actually get on a plate from the ingredient bought in its 

raw state.  This contributes directly to how much that ingredient will be costed at in your standard recipes.   

The Edible Yield % represents the part of the product that is useable. Some foods like flour have a high yield 

(close to 100%). Others, like fish, can only be assessed after the waste (head, guts, scales and bones in this case) 

is gone. If you maintain quality standards when purchasing, the edible yield should remain fairly consistent. The 

Edible Yield % is important in both the costing and purchasing processes. The formula to calculate the Edible 

Yield % is:  

Formula: [(EDIBLE WEIGHT /AS PURCHASED WEIGHT) X 100] = EDIBLE YIELD % 

Now we’re not running restaurants so this will not be something that you might choose to do for every 

ingredient, however there are some that you should definitely do it for.  The simple rule is “if the size changes 

when you cook/prepare it, you should test for yield”. One ingredient that trips people up is meat, as people 

often underestimate bone, sinew and fat, as well as cooked weight. Always test any form of meat for its edible 

yield. 

Time Impacts and Service 

The other aspect to consider is preparation and cooking time. Some dishes are much more labour intensive than 

others. If the work will be done in advance, ensure there is enough lead time. If it will be done on the day, 

consider how many cooks, how many hours and what kitchen resources (including bench space) will be 

required. Recipe testing will help ensure your feast day does not include too many labour intensive recipes. 

Finally, consider how the dishes will be served. Will they be handed around while people are standing, placed on 

the table before the feast, served to each diner (e.g. soup from a pot – needs 2 servers), dish placed on the table 

(1 per X diners), platter of dishes (ditto) or buffet? Do you have enough servers? 

If you are serving the feast are you planning on having a dedicated team of servers?  I would recommend this for 

large feasts as it gives you more control.  If you do have a dedicated team of servers, make sure that they get 

fed themselves either with food being kept back for them or provision of a special meal. 

If you are going to call for servers, do this early and liaise with your event steward so they know that is how you 

are planning on serving the meal.  Work out how many servers you will need and be specific in your requests 

(i.e. I need one server from each table). 
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Preparation 

You now have the menu, you’re happy with the dishes themselves and that they work well together - it is now 

time to plan your preparation.  The more you can do in advance, the easier it will be on the day, so don’t give 

yourself too much to achieve at the end.  Create the roadmap for who is doing what and when in the lead up to 

the event.   Also talk to your team about money, how it’s being handled and what their responsibilities are when 

purchasing goods on behalf of the feast. Make sure everyone gets receipts and annotates them with what they 

were for. Remind them that any purchases for the feast should be on separate receipts, not included in personal 

purchases.  Don’t cross the streams! 

Talk to your team about what they would like to do and take that into consideration.  Because you know the 

skills and abilities of your people, you’ll have an idea if the job they are volunteering for is within their skill set. If 

it’s something that they would like to learn, see if a more experienced person is available to work with them.  

Don’t create dependencies for the menu without creating support structures to manage the risks involved.  This 

helps keep it fun and also avoids traumatising the group’s future kitchen stewards.  Remember you might like to 

actually just attend a feast and eat some else’s food at some point in the future!   

If you need to order in an ingredient, particularly a rare or more expensive one, give yourself enough time for it 

to arrive when you need it.  Count backwards from the feast, factoring in your preparation time and the time it 

will take for the ingredient to get to you. Your supplier will be able to indicate how long that will be. By starting 

at your end point and working backwards, you’ll give yourself a realistic, accurate timeline. As in all other cases, 

if the numbers don’t add up, this is not the time to try and cook this dish.  

Remember to consider if you have the facilities to store the raw ingredients safely and also the cooked dish once 

it is done. A normal kitchen is not usually set up to store the amount of food you’re you will need for catering. 

Food safety is paramount at all time.  We are responsible for the safety of the dishes we prepare. If you are the 

feast steward, you are accountable for the health and safety of every person who eats your food so knowing the 

“chain of custody” for each dish is vital.  A reference for safe storage temperatures can be found in the 

appendices.  

Consider presentation – this can add a great deal to the enjoyment of the food and the atmosphere of the feast. 

How is each dish meant to look?  This is something I’m still working on myself.  If possible, include a diagram for 

the person who is managing the pass to refer to when plating the food. (The “pass”: the point where food leaves 

the kitchen to be served to guests.). Ensure that your planning includes any required garnishes. 

Write the food preparation plan down and make it accessible to the whole team. Someone needs to own the 

plan (that’s you) but it needs to be available to the whole team so they know what’s going on.  It also allows 

team members to offer support and assistance if they have capacity.   The internet makes this much easier 

(there’s a whole range of tools out there to help you share information and update it in real time).   

Check in with your team regularly.  If you’re not hearing from one of your team in the lead up to the event, you 

need to keep checking in with them until you get the answers that you need.  (NOTE: This is also an important 

point for the stewards of an event regarding your kitchen team.  The question “how are things going?” should 

receive an answer you are happy with.  Ask for specific details that allow you to accurately measure the progress 

of the team, rather than vague assurances.)   
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If one of your team is not responding, do not just assume it will be OK – time to instigate Plan B. 

Have a strong idea of the timings of your feast.  You need to consider how long it will take to serve a course in 

its entirety, give people enough time to eat it and clear it.  You also need to consider what serving dishes you 

need for each course, if you need to use the same serving ware for the next course, how long it will take to wash 

and dry the dishes – and who will be doing this?  

(It’s not really food preparation but if there is any chance you can arrange a clean-up crew for the kitchen well in 

advance, you, your body and your team will love you forever).  

Ensure your team think about appropriate kitchen clothing before the event.  It sounds silly but I have seen 

people turn up to help in a kitchen that had gas cooking with amazing sleeves  that were in imminent danger of 

going up at any point.   Even more importantly, are people wearing good, supportive, closed in shoes?  Consider 

the use of support stockings.  Most of us don’t spend the day on our feet so make sure that your team in the 

best position possible.  Think generally about Personal Protective Equipment (hair nets, gloves, aprons) and 

ensure that you have enough for the event.  Oh and tea towels, you can never have too many tea towels.  

One of the final things to consider is the condition of your ingredients when they arrive on site and how long 

you’ll need to ensure that they are appropriate for cooking or eating – do they need defrosting (takes time!), 

cleaning, trimming, peeling, soaking…. There’s nothing worse than realising the thing you planned on getting 

done first up is not in any shape to start so plan this as part of your preparation. 

Once set, check the progress of your plan and identify any issues that may be arising.   This allows you to put 

resources in place to assist someone in trouble, communicate with your steward about anything arising and 

potentially change your plans to alternative should your initial idea/plan become unviable.  

Working with your Event Steward 

Communicate with your steward regularly.  Keep them advised of your menu, your plans for food service and 

the progress of your team.  You’ll work out how much information they want to know but it’s good to be pro-

active and keep in touch so they don’t start to worry.  

Increase the amount of communication in the immediate lead up to the event.  If you’re doing it by email, it’s 

useful to use headers to let them know what you need from them (FOR RESPONSE, FOR APPROVAL, FOR 

INFORMATION) so they are able to come back to you. 

Your steward is also the person who works with the senior nobility attending and will be able to serve as a 

liaison regarding court.  Courts are a great thing that enrich the pageantry of our game, however from a food 

service perspective, courts can be the work of the devil and completely stuff all your careful timing. Utilise your 

steward to help ensure the court is happening at the least disruptive time possible and to ensure any royalty is 

aware if any critical kitchen timings, 

Talk to them about the timings of the feast/event as a whole.  Explain your timings to your steward and let them 

know any key dependencies (“we’re serving sorbet; it cannot be delayed once we begin service or it will just be 
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cold cordial”).  Use them to control spontaneous entertainment and its impacts.7 Be prepared that things 

might/will go wrong for them as well.  

Service 

I mentioned earlier that you should think about the type of service you wish to do – self-service (buffet) or 

served. 

If you’re going to serve buffet style, think about what you need to do to ensure that your food will stay at the 

required temperature. You may want to consider hiring soup cauldrons or chafing dishes for your hot food.  Also 

think about fly control.  Particularly in Australia, we need to consider this.  There will need to be enough serving 

utensils for each dish and you should have someone watching the service to pick up on any potential food safety 

issues such as cross contamination (e.g. ladles being used in multiple dishes or dropped tongs). 

Plan your service.  Count each and every bit of serving ware you have.  Work out what dishes will be served in 

what serving ware. (Write this down on your running sheet and menu). 

Count your tables.  How many “plates” of food do you need to serve for each dish to be served to the entire 

feast? There’s nothing worse than serving all the food and then realising you’ve missed a table. 

What serving ware needs to be cleared and come back so it can be used again?  A lot of groups have a limited 

amount of serving ware so some upfront planning will mean you know when and where it will be at any point in 

the meal (and how many dish people you need and when). 

Final Weeks before the Event 

Sit down with your team and establish your run sheet for the day – work out what needs to be done when to 

ensure that each dish will be plated and served on time and at the right temperature.  Work backwards, through 

what is needed to do to prepare for plating (e.g. carving), resting time, cooking time, prepping time, including 

how long it will take to plate the dishes. Factor in what pieces of equipment need to be used by which dishes. 

This will ensure that you don’t run out of space in a vital piece of equipment at exactly the wrong time.  Be 

flexible.  If you work out that you won’t be able to cook a dish at the time you originally planned it for whatever 

reason, adjust.  Swap dishes between courses if you need to.  Even (and this is a worst case scenario) cancel a 

planned dish if you need to.  

A note for kitchen stewards – don’t over allocate yourself.  You are the problem solver on the day (and there will 

be problems8) so you need to ensure that you have the capacity to respond - don’t assume you can be the main 

cook as well, unless the event is small. You also need to allow enough time to check in with the steward and any 

pointy hats may wish to hold court at any point in your feast and adjust schedules as required. 

                                                            
7 Ask me about the saga and the pies.  Prepare for ranting.  
8 No event is without problems.  They are natural.  It’s simply the scale of the issue and the amount of risk management 
you’ve already done. We’ve had ovens stop working, cook tops catch on fire, turning up to the venue to discover they’ve 
removed half the equipment, team members having last minute life so they’re not available, last minute changes of venues 
and acts of god occur.  All of these can be coped with.  You just need to stay calm, take a deep breath and work out what 
can be done.  You can do it! 
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As part of those final weeks, actively consider the service of your meal. Getting your fabulous food out to your 

guests is the final step in the successful delivery of your feast menu.  If you don’t think about this in advance, it 

could be the hiccup that stops you hitting the goal of food out on time at the right temperature.  

At the Event 

In the rush of the event, it can be all too easy to just “go, go, go!” It can be all too easy to be so focused on 

delivering your feast that you forget to do a little bit of upfront organising that will pay off hugely for you over 

the course of the feast. 

Make sure all your food is safely stored and then stop and do these things: 

 Tape copies of your run sheet and menu somewhere that is accessible and visible by all team members.  

Mark things off the list as you complete them.   

 To avoid kitchen interruptions, post a version of the menu with all ingredients for each dish outside the 

kitchen. 

 Organise the kitchen so that everything of a particular type is in a particular area (i.e. so there is a space 

for spices, a space for dry ingredients, a space for utensils, for serving ware. etc. etc.) 

 Set up your plating area, as previously agreed with the steward. Make sure there is good access for both 

the kitchen and servers. 

 Allocate work spaces for each of your team members if you have the space to do so.  This will make the 

space you have work more efficiently. 

 Remind people to clean as they go.  This keeps the kitchen organised, sanitary and safe as well as 

reducing the clean-up at the end of the night.  

It’s also worthwhile having a plan for dealing with a last minute influx of people at the gate and the maximum 

number of people you can feed which has been discussed in advance with the event steward and your team.  

You may not need it but if they turn up, it’s better to have thought about it in advance.  

Then get to work!!! 

Plating and Presentation 

Have someone in charge of running the pass.  They are responsible for getting the dishes plated and served as 

required, and collected after service in good time.  This takes pressure off the people in the kitchen who are 

cooking and gives your servers a single point of contact when they have questions regarding the meal.  

Court will be more disruptive than you think.  Royalty have the best of intentions and want to support you and 

your team as much as any other member of the populace. They also can provide an amazing opportunity to 

showcase your food. However... they will run late.  They won’t intend to (“we’re only doing x in this court, it will 

take x minutes”) but they will.  They have a lot to do and may not get to your group regularly. Do not start to 

plate a dish until you know court is ending particularly if it is temperature dependent. Yes, it might delay the 

service by 10 minutes but the food will go out at the right temperature.  

Remember that you will need to bring dishes back in as well as have them go out.  This creates space on the 

feasting table and allows you to access any serving ware in use. But it can also create a logjam in the washing up 

area of the kitchen which you need to be aware of. If you need to reuse some of those plates in serving the next 
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course or cooking the next dish, make sure your scullery knows these are a priority. And remember to assign 

them extra help if they need it at key points. 

Quality 

The kitchen steward should be the final arbiter of whether or not a dish is served. You are accountable for every 

dish.  Someone else might be responsible for its production; you are responsible for its quality when it leaves 

your kitchen. Taste every dish – is it good? Is the spicing balanced? If it is burnt, don’t serve it, or change the 

presentation and serve only the edible portions (this is not possible for soups and stews). It’s better for people 

to be a little less full than they might have been than to have them eat a burnt dish and have that be the 

primary memory of your meal.  

People Management 

Your job as kitchen steward means you need to keep an eye on your people as well as well as the meal.   

 Make sure they stay hydrated.  Lead by example on this one, drink water and plenty of it. If it’s an 

extremely hot day and you’re working in a hot kitchen, consider whether or not a sports drink might be 

appropriate.  You can buy powders from the chemist and mix them up at the event.  

 Eat.  It sounds silly but a lot of us forget to do this when we’re feeding others. Make sure that there is 

food for the kitchen as well as the event. Protein, carbs, not just sugar. However… 

 Have red jelly frogs.  (This may just be a Politarchopolis Assault Catering Corps necessity but we 

thoroughly recommend it). 

 Make sure people are taking their medication if they require it.  Like eating, this can get forgotten in the 

heat of the moment and create a crisis all its own so create an environment where the team knows that 

looking after itself is a priority. 

 Make sure there is a place for your crew to sit and take breaks – and make sure they actually take them.  

You need to rest and so does your team.  

 Work out when your team can take breaks. If someone is working for more than 5 hours, they are 

legally required to take a half hour break. This may not be practical, but make sure people get time out - 

even 10 mins will help amazingly. We have a joke that you can always tell an inexperienced feast cook, 

they’re standing when they don’t have to! 

 Be vocal in your appreciation.  Recognition of effort is one of the simplest ways we can reward our 

people for their work. 

 During the event, the care and feeding of your steward is important.  Make sure they know that if they 

need to, they can drop by the kitchen for a cuppa, a quick snack or a 5 minute time out.   You’re in it 

together, so look after each other.  

 Clean as you go. If someone has time on their hands, get them to clean up – work now means less later. 

Like any project, there will be things that go wrong.  This is okay.  It is the element of surprise that make things 

challenging and stressful to deal with.  Let people know that mistakes are okay and that it’s not only okay to talk 

about it, its encouraged.  (I’m not saying sit around and admire the problem but the sooner you know that 

something has gone awry, the cheaper and easier it is to come up with a solution). Encourage the team to come 

up with ideas for solutions and workarounds 
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Be flexible.  If you start working on something and it becomes apparent that the timeframes originally allocated 

will not be accurate, adjust them.  If this impacts the delivery of your entire event, consider whether or not you 

need to make a change.   Stopping something is sometimes an even braver choice than soldiering on. You might 

move a dish to the next course, cook it to serve for lunch the next day, or just abandon the dish.  

After the Event 

It’s been a huge effort, the food is all gone, the kitchen is cleaned and you might think that your work is done. 

However, our job as kitchen steward doesn’t end until the finances for your part of the event are all wrapped 

up. Remember, the event steward can’t finalise their finances until you do your part.   

Ensure you have the correct documentation for all your expenses (receipts, invoices, statutory declarations for 

lost invoices). As part of this, arrange for any reimbursements to occur for your team members in a timely 

fashion (you should be able to do this as you go if you have received an upfront float).  

Thank your team and debrief with them about the experience.  Find out what worked well and what could have 

been improved.  Make notes for next time.  Depending on the scale of the event you may want to celebrate with 

your team by going out to dinner or sending individual thank you notes. 

Have the same conversation with your event steward.  See what worked for them and how you both could make 

it better next time. 

Make your notes.  Put your feet up.  Relax and celebrate a job well done.   

Oh who am I kidding! Start preparing for next time   
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Appendix 1: Quick Reference Checklist for Feast Stewards 
Planning 

 Chat with event steward about potential event, exchange contact details and gain initial understanding 

 Determine budget for the event and minimum/maximum numbers 

 Set reminders on your calendar (electronic or otherwise) leading up to the event   

 Confirm the compliance requirements and that you/your team meets them 

 Confirm the venue with the steward; understand its capabilities and policies (number of seats, table 

availability, chair availability, staff help for set up, electricity, microwave, ovens, coffeemaker, 

dishwater, cleaning supplies, etc.) 

 Understand guest list (will there be children? Royal preferences? Any allergies?)  

 Determine table service: buffet, seated, or pass arounds and all related needs. 

 Determine your team and book their time (servers, setup, clean-up, etc.)   

 Determine  the initial food allergies or sensitivities you are willing to cater for 

Preparation 

 Set menu and determine pre event cooking 

 Clarify with your steward the serving time for food as it relates to start time of event (tip: serving time 

should not be the same as start time or you’ll end up with late guests and cold food)   

 Discuss sotelties (if you’re having them) and determine whose responsibility they are as well as delivery, 

size and location for set up   

 Test cook 

 Ensure food safety requirements, with hair nets or ties, hand sanitizer, water stations   

 Determine kitchen needs, such as chafing dishes, serving utensils, etc.   

 Make your grocery lists and set your shopping timetable and storage options (i.e. freezer space) 

 Have emergency cash for last-minute needs 

 Ensure you have all the printed materials you need such as recipes, menu, allergy matrix, ingredients 

lists 

 Do a final confirmation of all details a week prior to the event with the steward 

 Make your prep list based on recipe needs (consider unthawing time, dough raising time, baking time, 

cook times, etc.)   

 Plan your service in detail 

 Make your event run sheet 

At the Event 

 Store all food safely 

 Set up your kitchen 

 Taste as you cook—never forget to taste and season 

 Schedule break times if required 

 Ensure clean-up and rubbish removal occurs  

After the Event 

 Finalise feast expenditure and arrange for reimbursements 

 Celebrate with your team  
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Appendix 2: Useful Questions for Event Stewards to ask their Kitchen Steward 

 Given my budget, anticipated attendance, and event theme, what food choices would you 

recommend? 

 What can you do for bookings with allergies and dietary restrictions?  

 Will the food be prepared on-site or be brought in already prepared?  

 How will you handle last-minute requests? 

 What are your infrastructure needs? 

 How long will it take your team to set-up and break down the event?  

 Do you need servers, dish or clean-up crews? 

 What time will you and your team arrive at the site? 

 Do you want a float for food or do you want me to be involved in buying food and supplies with 

you? 

 How is your budget tracking? Do you anticipate you’ll be over or under? 

 Do you have all your team in place? 

 Can you talk me through your menu and your plan for delivery? 

 Will you also provide beverages? 

 Are you on track?  Are there any changes to the timeframes we discussed? 

 Can I do anything to assist you? 
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Appendix 3: Allergy Management 
Allergy management is becoming an ever increasing issue for kitchen stewards and you need to have strategies 

about how you are going to deal with allergies and the people who may have them. 

At the outset of this event, you set outlines for what dietary issues you would and wouldn’t cater for.  However, 

things will come up that you haven’t thought about (or even heard that it’s an issue for someone) and you 

should consider those bookings on a case by case basis. I’ve mentioned before that respectful dialogue between 

people who are attending and people who are cooking is very important.  You are a volunteer as well but you 

have signed up for the job.  You have a responsibility to be courteous and professional not matter how 

frustrated you might be.   

Unlike dining at a restaurant, eating at a SCA event is less in the control of the guest with food allergies. Kitchen 

stewards (and event stewards) must be aware that they are dealing with a “captive audience”—while food 

allergic patrons at restaurants can choose to go elsewhere, food allergic guests at events may not have this 

option9. In a sense many important “screening” steps and decisions may be taken out of the control of food 

allergic guests, including not having the opportunity to assess the food allergy knowledge and policies of the 

catering hall.  This can cause stress and tension (nothing like being accidentally poisoned) for the guests 

particularly if they are newly diagnosed with food issues.  It’s not an excuse for rudeness but it does explain 

some of the concerns your attendees might have. 

Another complicating factor in easily communicating allergy needs is the scale of the meal or meals being 

prepared and served. Many menu items served at events are pre-prepared or at least “prepped” prior to the 

arrival of the guests. In other words, many foods are handled or prepared without being able to prevent cross 

contact (a common cause of allergic reactions). 

 Safety depends on effective communication and partnering between the event steward, the kitchen team and 

guests. To ensure we all have fun, event stewards need to ask if there are attendees with food allergies and 

provide those food allergic attendees with opportunities to notify them of any special accommodations. This 

early communication can help the steward and you plan for safe alternatives when possible. It also gives guests 

time to work through acceptable and safe alternatives.  

It is your role as the steward to respectfully decline to feed someone if you cannot do it safely. This is 

particularly important for any guest who allergy will result in anaphylaxis (an acute, potentially life threatening 

allergic reaction).  

Key Safe Food Handling Practices to Prevent Triggering a Food Allergy Reaction 

1. Listen carefully when someone indicates in their booking that they have a food allergy. 

2. Explain to the person what you know to be true about the food being served. Don't be afraid to say you 

don't know. 

3. Check ingredient labels on food packages for allergens every time--food products may change. 

4. Do not serve a food to a person with a professed allergy if you can't guarantee it will be allergen free, or 

offer the person with an allergy an off board price.  

5. Disclose ingredients used to prepare dishes.  

                                                            
9 Which is why an off-board price is very important. 



 
Feasting – A Primer by Anne de Tournai                                                                                            Page 22 of 38 
 

a. Avoid using "secret" ingredients. Always indicate whether key allergens are included in the 

recipe or may have come in contact with the food you are preparing or serving.  

6. Prevent cross contact between allergen-containing and allergen-free foods.   

a. Keep even a trace amount, part, or product of an allergenic food (e.g., peanut, peanut butter, 

peanut oil) from coming in contact with an allergen-free food or allergen-free food or surface 

(e.g., counter, bowl, spoon, boards, and knives).   

b. Cross contact measures are not the same as cross contamination measures used to prevent 

foodborne illness. That is, while many foodborne diseases can be prevented by cooking foods 

thoroughly, cooking a food containing an allergen will not make the food safe to eat by 

someone allergic to it.  

c. Wash your hands, workspace, utensils, and pans, and make sure dishes are allergen-free before 

preparing foods. Where possible, prepare allergen free foods before general foods to reduce 

the chance of contamination. 

d. Thoroughly clean-up workspace after use. 

 Additional precautions for kitchen stewards include: 

 Letting all members of the team know what allergies you are catering for.  I maintain an allergy register 

for bookings, this allow me and my team to know what we’re dealing with and who we need to look out 

for.  

 Offering a wide variety of food to accommodate a range of allergies and restrictions. You may wish to 

choose to provide simple options that can be made from scratch for specific guests. (All hail the spinach 

and herb omelette – can rescue you in a range of situations). 

 Having a full list of ingredients for your menu available.  Provide it to any diner declaring an allergy or 

food intolerance in advance of the event.  Baron Drake’s Allergy matrix is a great quick reference guide 

for showing exactly what dishes are and aren’t safe to eat for individual allergy types.  (See Appendices) 

 Asking your bookings with dietary requirements to come and say hi at the kitchen.  This is good for two 

reasons (it allows you to know exactly who they are) and it also gives them a sense of comfort if you 

demonstrate good allergen food handling practices. 

 Informing your servers who are working the event of any specific allergies so that there can be separate 

meals or offerings prepared in advance. Provide them with copies of the allergy matrix and ingredients 

list so they can answer any questions from guests.  

 Directly communicating any concerns, strategies, etc., well in advance of the event to all your team 

members (i.e. if you need a clean, separate work space in the kitchen to prepare certain meals/foods). 

 Reiterating and repeating concerns at every step of the planning process and in every communication. 

All kitchen staff, which includes front of the house, back of the house, management, etc., must have understand 

the protocols for dealing with food allergy. This should include communication, label reading, knowledge of 

hidden ingredients, prevention of cross contact and/or cleaning techniques and processes for promptly dealing 

with allergic and other medical emergencies.  Our goal is to have fun and make this safe for ourselves and other 

attendees.  Proper awareness will ensure this is happening. 



 

Appendix 4 Example Allergy Matrix 
(matrix courtesy of Baron Drake Morgan, example by Anne de Tournai) 

X = allergen included O = Option 



Appendix 5: Standard Recipe Calculator 

Title: Receta para hacer turrones; Recipe for making almond sweetmeats 
Manuscript: Manual of Women in which is contained many and diverse very good recipes; Maunal 
de mujeres; Biblioteca Virtial, Miguel De Cervantes;  

Portion yield in serves 20    

Cost per serve: 0.341083333    

 

Ingredient Quantity Unit Cost per unit Cost total 

Almonds 0.200 kg $14.99 $3.00 

Pine nuts 0.025 kg $49.95 $1.25 

egg white 0.167 doz $4.69 $0.78 

Honey 0.225 kg $7.97 $1.79 

Total Cost $6.82 

 

Method 
Prepare a small rectangle baking dish with two pieces of baking paper cut to size - one long for 
horizontal and vertical, long enough to cover sides of dish and to cover the top while sweet is 
setting 
Place almonds and pine nuts in a single layer on a baking tray and toast in the oven at 160ºc for 10 
- 15 minutes until fragrant. Set aside 

Place honey in a large bowl 

Lightly whisk the eggwhite to break them up 

Beat the eggwhite into the honey until they are well combined 
Place the honey mixture over a bain-marie and continuously stir slowly for approx. 45 minutes. The 
mixture will become thick and pale 
After 45 minutes take a small bit of the mixture and drop it into a glass of cold water - it should 
solidify into a ball, not dissolve immediately 

Add the nuts to the mixture and continue cooking and stirring for a further 30 minutes 

Pour into the prepared baking dish 

Fold the paper over the top and smooth it down, pressing gently with your hands 

Place in a cool place to set 

When set cut into pieces for serving 

 

Blank version 

Title:  

Manuscript:  

Portion yield in serves      

Cost per serve: #DIV/0!     

 

Ingredient Quantity Unit Cost per 
unit 

Cost total  

        $0.00  

        $0.00  

        $0.00  

        $0.00  

        $0.00  

Total Cost $0.00  

 

Method 
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Appendix 6: Yield Calculator 

Raw Product Date 17/03/2016

3  kg 15.00$      

Total Cost 45.00$   

Yield 

cost per 

kg 20.45$     

Finished Unit Qty

Unit 

Weight

Finished 

Weight Unit Cost

boned and roasted 1 2.2 KG 2.200      45.00       

0 0 KG -        -          

0 0 KG -        -          

0 0 KG -        -          

0 0 KG -        -          

0 0 KG -        -          

Usable Product Weight 2.200 73.3%

Scrap/Waste/Shrink 0.800 26.7%

Yield Calculator

Lamb Roast Bone in

Beginning Weight

Raw cost 

per kg

 

 

Blank example: 

Yield Calculator 

Raw Product   Date 17/03/2016 

Beginning Weight 

      Raw 
cost per 

kg 

  

0  kg    $             -    

            

Total Cost 

 $          
-        

Yield 
cost per 

kg #DIV/0! 

Finished Unit Qty 
Unit 

Weight   
Finished 
Weight Unit Cost 

  0 0 g             -                 -    

  0 0 KG             -                 -    

  0 0 KG             -                 -    

  0 0 KG             -                 -    

  0 0 KG             -                 -    

  0 0 KG             -                 -    

            

Usable Product Weight       0.000 #DIV/0! 

Scrap/Waste/Shrink       0.000 #DIV/0! 
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Appendix 7: Safe Food Temperatures 

 

The 2 hour / 4 hour guide10 

Although potentially hazardous food should be kept at 5°C or colder or 60°C or hotter wherever 

possible, this food can be safely between 5°C and 60°C provided it is between these temperatures for 

less than four hours. This is because it takes more than four hours for food-poisoning bacteria to grow 

to dangerous levels. 

The 2 hour/4 hour guide applies to ready-to-eat potentially hazardous food. It provides guidance on how 

long this type of food can be held safely at temperatures between 5°C and 60°C and what should 

happen to it after certain times. The times refer to the life of the food, including preparation and 

cooling, not just to display times, so remember to add up the total time that the food has been between 

5°C and 60°C. 

 

 

                                                            
10 
http://www.foodstandards.gov.au/consumer/safety/faqsafety/pages/foodsafetyfactsheets/charitiesandcommunit
yorganisationsfactsheets/temperaturecontrolma1477.aspx 
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 Total time limit between 5°C and 60°C What you should do 

Less than 2 hours Refrigerate or use immediately 

Between 2 hours and 4 hours Use immediately 

More than 4 hours Throw out 
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Appendix 8: Example Run Sheet (High Detail version) Courtesy of Lady Constanza of 

Thamesreach. 

YULETIDE RUN SHEET 
 
Thursday 
 

 Peel and chop carrots, celeriac, butternut squash, and parsnips. 
 Store root veg in tubs of cold water, keep cool. 

 
Friday morning (at house) 
 

 Make pastry for 7 2-crust pies. 
 Grate Parmesan into zip-top bag. 

 
Friday afternoon (at Crawfordsburn) 
 
15:00 

 Clean kitchen. 
 Preheat oven to 200C. 
 Roll out pastry and line pans. 

 
15:15 

 Slice apples. 
 Assemble as per regular apple pie, subbing fennel seed and lemon zest for spices. 
 Glaze with rosewater and sugar. 

 
15:30 

 Pies into oven. 
 Root veg drained and onto roasting tins to come to room temperature. 
 Wash tubs. 
 Mix up lamb mince, 4 beaten eggs, salt, sugar, cloves, and ginger, and roll into walnut-

sized meatballs. 
 Meatballs into tubs and into fridge. 

 
16:00 

 Make filling for the pasta. 
 
16:15 

 Make pasta dough. 
 
16:30 

 Pies out of oven 
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16:45 
 Assemble pasta 
 Pasta into fridge 

 
17:45 

 Set up hot drinks table in hall. 
 Plug in and fill birko. 
 Start heating beer for lamb.  
 Slice onions for the lamb. 

 
18:00 

 SITE OPENS 
 Make sure supper butter is out to soften. 
 Add lamb and onions to hot beer. WATCH THE LAMB SO IT DOESN’T BOIL OVER. 
 Preheat oven to 200C. 

 
18:10 

 Root veg into oven 
 
18:45 

 Add butter and pepper to lamb. 
 Plate up supper bread. 
 Put plain butter into dishes. 
 Set up washing station. 

 
18:55 

 Dish lamb into serving bowls. 
 Veg out of oven and onto serving dishes. 

 
19:00 

 Serve travellers’ fare from buffet table in hall. 
 Eat supper and have a sit-down. 

 
20:00 

 Refresh wash water. 
 Peel and chop carrots for feast, into water into fridge. 

 
21:00 

 Retrieve and wash dishes from travellers’ fare. 
 Clean kitchen. 
 Check in with breakfast cook. 
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Saturday morning 
 

9:50 
 Light oven 190C. 

 
10:00 

 Water on to boil for pea soup. 
 Chickens into oven (breast down). 

 
11:00 

 Add to boiling water dried peas, vegetable stock cubes, minced parsley and dried sage. 
 Baste chickens. 
 Turn oven up to 200C. 

 
11:30 

 Turn chickens 
 
12:45 

 Add bag of frozen peas to soup. 
 Chickens out of oven. 
 Shred chicken. 
 Half of chicken into fridge for supper. 
 Carcasses into fridge. 

 
12:55 

 Dress chicken with cinnamon and orange juice. 
 Slice pies into 6 slices each. 
 Plate bread. 

 
13:00 

 Serve lunch from buffet 
 
13:45 

 Retrieve and wash serving dishes 
 
14:00-15:00 

 KITCHEN CLOSED 
 
Saturday afternoon 
 
15:00 

 Strip chicken carcasses and boil for stock 
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15:45 

 Oven to 170C 
 Pound beef 
 Rub beef with salt and pepper 
 Beef into casserole dish with onion, butter, mixed herbs chubritsa, claret 
 Cover and seal casserole with lid and/or foil 

 
16:00 

 Beef into oven 
 
Saturday evening 
 
18:00 

 Core, score, and stuff apples with walnuts and honey 
 Wash rice 

 
18:20 

 Slice lemons for salad. 
 Slice cucumber for salad. 
 Chop pickled cucumber for salad. 
 Start heating stock and dried fruit for meatballs.  
 Stock on for rice 
 Water on to boil for runner beans  
 Water on to boil for pasta 

 
18:30 

 Plate up salads. 
o Base of mixed green leaves 
o Sliced fresh lemons with skins on 
o Sliced fresh cucumber 
o Chopped pickled cucumber  
o Olives 
o Dried mixed fruit 
o Walnuts 

 

18:40 
 Hall steward to set up tables with nibbles 

 
18:45 

 Herald invites attendees into hall. 
 Put meatballs on to cook in boiling stock; turn down to simmer. 
 Boil runner beans with salt 
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 Boil pasta 
 Beef out of oven. 

 
18:50 

 Slice and plate beef 
 Drain pasta 
 Put chopped onions, white beans, butter, and salt on to fry 

 
18:55 
 

 Herald announces first course. 
 Plate pasta, drizzle with olive oil 
 Drain runner beans SAVE HOT WATER FOR CARROTS AND ONIONS 
 Plate runner beans, dot with butter 
 Rice, pine nuts, and pistachios into hot stock, stir and cover. 

 

19:00 
 Serve compound salad. 
 Serve runner beans 
 Serve pasta 
 Serve beef 

 
 Slice lemons thinly. 
 Arrange on platters in layers, sprinkling generously with white sugar between layers. 

 
 Wash cooking utensils from first course. 

 
19:10 

 EAT SOMETHING 
 
19:20 

 Carrots, onion, butter, salt, wine, mixed herbs, chubritsa, pepper, stock cube into boiling 
veg water; turn down to simmer. 

 Shredded chicken into oven to reheat 
 
19:25 

 Retrieve and wash serving dishes. 
 Announce and serve lemon salad. 
 Apples into oven. 
 Stir chicken, remove when hot. 
 Stir butter, cinnamon, sugar, and salt into rice. 

 
19:30 
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 Assemble capilotado 
 
19:35 

 Herald announces second course. 
 Plate meatballs 
 Plate white beans 
 Plate carrots and onions 

 
 

19:40 
 Serve meatballs 
 Serve carrots and onions 
 Serve capilotado 
 Serve white beans 

 
 Wash all cooking utensils remaining. 

 
20:05 

 Retrieve serving dishes 
 Apples out of oven. 
 Plate apples. 

 
20:10 

 Herald announces baked apples. 
 
20:15 

 Serve baked apples 
 
20:30 

 Clear remaining serving dishes. 
 Cover and refrigerate leftovers. 
 Clean kitchen. 
 Check in with breakfast cook. 
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Appendix 9: Example Menus 

Yuletide (26 Guests) Menu by Lady Constanza of Thamesreach 

Travellers' fare Roasted root veg Lamb in beer bread butter 

     

Lunch Roast chicken Pease pottage Apple pie bread 

     

Feast, table nibbles bread dried fruit cheese  

     

Feast, first course compound salad runner beans filled pasta beef in wine and spices 

     

Feast, interval lemon salad    

     

Feast, second course lamb meatballs boiled carrots and onions capilotado of fowl white beans in butter 

     

Feast, dessert roasted apples    

 

Tavern Feast (70 Guests) Menu by Felicia ad Aquam 

Bread & Butter, Cheese 

Fresh Fruit 

Buttered Carrots 

Spinach & Lentils 

Lamb Stew (To stewe stekes of mutton) 

Medieval Beef Pies 

Roast Chicken 

Roman Cheesecake 
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Fields of Gold (3 day event for 100) Menu by Anne de Tournai 

 
Friday 
Lunch (20) 
Ember Day Tarts 
Ham 
Pickled Onions 
Pickled Gherkins 
Hard Cheese 
Mixed Salad (Dressing on side) 
Bread & Butter 
Apples 
 

Dinner (40) 

Alows de Boeuf (Beef Rolls) 
Onion Gravy 
Vegetable Pottage 
Stuffed Eggs 
Bread  
Butter 
Berries 
Cloud Pudding 
 

Saturday 
Breakfast (30) 
Fresh Baked Bread & Butter 
Local Honey 
Bacon 
Eggs 
Fried Mushrooms 
Fried Onions 
 

Lunch (80) 
Genovese Tarts 
Ham 
Pickled Onions 
Pickled Gherkins 
Hard Cheese 
Salad Mix (Dressing on Side) 
Bread &Butter 
Apples 
 

Dinner (100) 
On Tables: 
Fresh Rye & Spelt Breads 

Forcemeat (P) 
Fresh Cheese (P) 
Dried Fruit & Nuts (P) 
 
First Course (Served) 
Prattwirst (Brattwurst) (P) 
Zerwulawirstlach (Zervetalwurst) (P) 
Rapeye  (Fig & Raison Preserve) (P) 
Römisch Mustrich (Roman Mustard ) (P) 
Buttered Wortes (Buttered Greens) 
Blaunche Porre (Golden Leeks & Onions)  
Ein Spise Von Bonen (Green Fava Beans) 
 
Second course (Served) 
Cormarye (Pork Loin with Red Wine Sauce) 
Kaponerkrapfen (Chicken dumplings) 
Heidenische Erweiz (Heathen peas) 
Sweet Sour Carrots & Pear  
Mushroom Tart (P) 
High Table Only  – Baked Mallard (P) 
 
Third Course (Buffet) 
Lebkuchen (P) 
Syrosye (P) 
Cream 
 

Sunday 
Breakfast 
Fresh Baked Bread & Butter 
Local Honey 
Bacon 
Eggs 
Fried Mushrooms 
Fried Onions 
Gingerbread Waffles with Cream 
 

Lunch 
Onion Tarts 
Pickled Onions 
Pickled Gherkins 
Hard Cheese 
Rocket 
Bread 
*(P) = Pre-prepared 



St Valentine’s All’s Fayre in Love and Warre (150 people, Roman style)  

Menu by Anne de Tournai 

 

Gustatio 

Olives 

Forcemeat 

Herbed Cheese 

Dried Figs 

Bread 

 

Primae Mensae 

Ovum Oriens (Tea Marbled Eggs) 

Glires (Dormice in Honey and Poppy seeds)  

Isicia Omentata (Beef meatballs) 

Aliter Caroetas Cuminatum (Carrots with Cumin Sauce) 

Aliter Porros (Leeks & Broad Beans) 

Aliter Lenticulatum (Lentils) 

Dulciaria (Stuffed Dates) 

 

Pearls in Vinegar 

 

Secundae 

Funges Farnei (Mushrooms) 

Aliter Haedum sive Agnum Assum (Roast Kid with Sauce) 

Aliter in grue vel in anate vel in pullo  

(Roast Duck with Damson Sauce) 

Aliter Bolbos (onions in sauce) 

Lactucas malum granatum oxyporium  

(salad leaves and pomegranate dressed with oxyporium) 

Savillum (Cato’s cheesecake) 

Fructus Fructus (Fruit) 

Gastrin (a sweet from their Majesties homeland) 

 

Falernian Wine served in the greek and roman style 
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Feast of St Ives (220 guests) Menu by the Politarchopolis Assault Catering Corp 

MENU 
 
On Entry 
Florey (a delicate chicken and rose petal terrine) (14th century) 
Puls Fabacia ex Faba Fracta (creamed broad beans with apple and onion) (15th century) 
Cheeses in the style of 15th and 16th Century 
An assortment of dried fruits and nut 
Moulded Butters 
Bread 
 
Great bread – broken by the King and Queen to start the meal. 

 

Course the first  
Elizabethan Style Salad (16th Century) 
Tarts in Ymbre Day (a traditional fast day vegetarian tart) (14th Century) 
Fennel Pie (thinly sliced fennel and apple, spiced and seasoned) (15th century) 
Roast Pygge (15th Century) 
 
 
Course the second  
Roast and stuffed mallard (15th Century) 
Fartes of Portingale (rolled lamb mince balls, spiced and sweetened with fruit)(14th Century) 
Green Pease (16th Century)  
Stuffed mushrooms (16th Century)  
Kaal at sylte (pickled cabbage, fresh sharp and salty, matching beautifully with the richness of 
the duck and lamb) (1616) 
 
A soteltie – to delight the eyes, confuse the senses and bring honour to the Crown 
 
 Course the third  
Snowe (clouds of sweetened meringue, served with rosemary, lactose free) (1594) 
Doucetts (delicate honey and saffron tarts) 1429 
Fruit Fool (sharp, sweet, creamy fool – a dish beloved of kings) (1659) 
Fine Cakes (crisp sweet biscuits made with twice baked flour) (1639) 
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20th Anniversary Good Food Feast Menu (68 guests) Menu by Gertrud von Ritzebüttel 

Course the first  

Eggs stuffed with a delicately spiced herb mash  

Smoked pressed beef tongue  

Pickled vegetables – honey and the most royal of spices, saffron, are the secret to the kohlrabi, turnip, 

parsnip and carrots  

Freshly baked bread  

 

Course the second  

Baked salmon, served on crisp hand cut rye pastry  

Spinach cooked in the Hungarian manner – the balance of sweet and sour is on display in this 

masterpiece of flavours  

Oysters served simply with flowers of lemon  

Golden scallops – expect the unexpected from this melt-in-the-mouth dish  

Goose with green garlic sauce – the lightly acidic verjuice and sorrel sauce complements the richness of 

the roasted goose  

 

Course the third  

Small bird pies – not four and twenty blackbirds, these are instead made with quail and pigeon, layered 

with bacon and grapes, and finished with a splash of sweet wine  

Veal – perfection in simplicity, the veal is spiced with a choice of a rich yellow pepper sauce, home-made 

mustard, or the berry tones of blood red sauce.  

Served on a bed of crisp barely pickled cabbage, creamy morsels of white sausage, combined with the 

salty sweetness of beetroot.  

Accompanied by a carrot almond and violet mash, and a dish of peas as you have never experienced.  

 

Dessert  

A rich plum tart, with dried plums plumped with red wine and cinnamon and tucked into a soft blanket 

of custard  

A Malavosia Pear tart, with caramelised pear slices and a luscious sweet wine glaze  

Spanish pastry pillows of sweet almond and butter layered pastry  

A selection of fine hand-formed Politarchopolan cheeses, with crisp Gouda biscuits.  

 

The Corps has also selected and created a number of alcoholic and non-alcoholic beverages to ensure 

that you are refreshed and relaxed throughout the entire evening. 

 


