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An Andalusian summer banquet from the court of the Cordoba originally meant to be given at the Lochac Twelfth Night Investiture, 12th January 2002 by Giles de Laval.

NOTE: See also the files: fd-Spain-msg, Spain-msg, Islamic-Feast-art, p-feasts-msg, p-menus-msg, fruits-msg, lamb-mutton-msg, olives-msg, incense-msg. 

************************************************************************
NOTICE -

This file is a collection of various messages having a common theme that I have collected from my reading of the various computer networks. Some messages date back to 1989, some may be as recent as yesterday.

This file is part of a collection of files called Stefan's Florilegium. These files are available on the Internet at: http://www.florilegium.org

I have done a limited amount of editing. Messages having to do with separate topics were sometimes split into different files and sometimes extraneous information was removed. For instance, the message IDs were removed to save space and remove clutter.

The comments made in these messages are not necessarily my viewpoints. I make no claims as to the accuracy of the information given by the individual authors.

Please respect the time and efforts of those who have written these messages. The copyright status of these messages is unclear at this time. If information is published from these messages, please give credit to the originator(s).

Thank you,
    Mark S. Harris                  AKA:  THLord Stefan li Rous
                                          Stefan at florilegium.org
************************************************************************

NOTE: The authors new email address is: <giles at sca.org.au>.

Date: Mon, 28 Jan 2002 13:34:43 +1100
To: Stefan li Rous <stefan at texas.net>
From: Mark Calderwood <mark-c at acay.com.au>
Subject: Andalusian feast menu

Lochac Twelfth Night Investiture, 12th January 2002
Theme: the court of the Caliph of Cardoba (v2.0)

Entrees
Turkish bread
Bahdinjan bi-laban (eggplant dip)
Qar bi-laban (cucumber and yogurt salad/dip)
Silq bi-laban (spinach and sesame dip)
Shiraz bi-buqul (cheese, mint, leek and celery dip)
Tahina (chickpea dip)
Zaitun Mubakhkhar -(perfumed olives)
cornichons (marinated baby cucumbers)
dried dates
dried apricots

First course
Samuk Makhdur (spiced barbecued, served with a salsa verde)
Honey glazed prawns
Baqliyya (spiced baked cabbage)
Rutab Mu=92assal

Second course
Mishmishiyya (lamb with apricots)
Bustaniyya (the orchard dish; duck with pear and peach sauce)
Arroz con miel (rice with honey and milk)
Isfanakh Mutajjan (spinach)
Badhinjan Mulhassan (eggplant and walnut fritters)
cheese and flour cakes (drizzled with honey)

Third course
Rummaniyya (chicken in pomegranate sauce)
couscous
Zababarda of fresh cheese (ricotta flavoured with herbs)
artichoke hearts with vinaigrette dressing

Desserts
Khabisa with pomegranate (small sweet almond balls)
Lauzinaj
Sukkariyya (nut toffee)
pistachios
chilled fresh fruit: melon balls, grapes, pomegranates, canelle oranges, 
cherries etc

Sources:
Manuscrito Anonimo (13th C Andalusian)
A Baghdad Cookery Book (13th C Persian)
The Book of Familiar Foods (10th century Persian)
De Re Coquinaria (Apicius) (one dish only)
The Original Mediterranean Cuisine, Barbara Santich


Date: Sun, 27 Jan 2002 23:51:03 +1100
To: sca-cooks at ansteorra.org
From: Mark Calderwood <mark-c at acay.com.au>
Subject: Re: [Sca-cooks] Andalusian feast

Promotional pamphlet for the Andalusian Twelfth Night Investiture
(Principality of Lochac)...for those who may be interested....

An Andalusian summer banquet from the court of the Cordoba
Giles de Laval, feast steward

The Place

In the early 8th century, Moslem armies had crossed the Strait of Gibraltar
and conquered the Visigothic kingdom of Spain, creating the land known as
al-Andalus. The principal city was Cordoba, on the Guadalquivir river in
southern Spain, which was the seat of the Umayyad Emirate: after 929 the
Emir (military commander or prince) also assumed the title of Caliph
(spiritual head of the Islamic community, and successor to the Prophet).
While most of Europe was languishing in the barbarism of the Dark Ages, the
Caliphate of al-Andalus, which covered most of modern day Spain, was a
haven of learning, commerce, science, poetry and culture.

At a time when the cities of Europe were little more than rude wooden
shacks clustered around a cathedral, the city of Cordoba was a model of
civilisation and prosperity. The citizens of Cordoba enjoyed paved streets
and street lighting, running water and sewage systems. They lived in
elegant stone and stucco houses, surrounding lush cool garden courtyards,
filled with shady trees, sweetly scented blossoms and an abundance of
fountains and pools; superbly suited to the midsummer heat. The city
featured over 300 mosques and libraries, and more than 700 bath houses. A
Saxon traveller, visiting in the 10th century described the city as "the
jewel of the world". It is this atmosphere of civilisation and elegant
sophistication we are aiming to recreate at this banquet.

The Style

As befits such a jewel, Cordoba attracted many fine and learned notables.
Chief among these was the Persian emigre and courtier Abu al-Hasan Ali ibn
Nafi, better known by his nickname Ziryab, which in Arabic means
"blackbird". Ziryab was among other things a strategist, a minister of
culture, an arbiter of fashion and taste, a musican, and a poet. Ziryab's
influence is felt to this day, especially in music and food. Prior to his
arrival in al-Andalus in 822, there had been no style in food presentation
since the Roman Empire. Food was served plainly on platters on bare tables,
much as remains the "traditional" style in the middle east to this day.

Ziryab changed that. He brought with him many dishes form his native
Baghdad, introduced fine tablecloths and glassware, and developed a new
order of service for the table. This "more elegant, better-bred and modern
style" became established in al-Andalus, thence spread across the Pyrenees
to Europe, and became the standard service we still use today. Hence the
banquet will be served according to the precepts of Ziryab, and so will
differ from a the "traditional" style of serving one associates with
Islamic food.

The Food

Arabic cookery is very distinctive in style and taste, especially the
cookery of al-Andalus, which profoundly influenced medieval and Renaissance
Mediterranean cooking. The menu makes use of all the distinctive foods of
the region, such as one would be served at a banquet at the court of
Cordoba: seafood, lamb, poultry, rice, oranges, pomegranates, olives, a
variety of fresh fruit and exotic vegetable dishes, Persian relishes and
delicate sweets, including some of Ziryab's special favourites. With a menu
of this variety , every taste is sure to be catered for!

All the dishes presented at this feast will, of course, be period. Much of
the Andalusian and Baghdad styles of cuisine has down to us in surviving
manuscripts: the principle sources used for this banquet are the Manuscrito
Anonimo (13th century Arab-Andalusian), the Baghdad Cookery Book (13th
century Persian), the cookbooks of al-Warraq (10th century Persian) and
other Andalusian manuscripts.

The Feast
An Arab poet wrote that pleasure had six forms: food, drink, clothes, sex,
scent and sound (the noblest of course being food!). With our guests seated
upon cushions in their finest clothes, amid the soft sounds of the oud and
splashing fountain, with the scents of citrus and jasmine in the air,
sipping wines and syrups and treated to the most luxurious food in the
history of Lochac, we are proud to offer at least five forms of earthly
pleasure. We bid you welcome to the Andalusian summer banquet!


Date: Mon, 28 Jan 2002 13:11:06 +1100
To: sca-cooks at ansteorra.org
From: Mark Calderwood mark-c at acay.com.au
Subject: Re: [Sca-cooks] Andalusian feast 

>>The Feast
>>An Arab poet wrote that pleasure had six forms: food, drink, clothes, sex,
>>scent and sound (the noblest of course being food!). With our guests seated
>>upon cushions in their finest clothes, amid the soft sounds of the oud and
>>splashing fountain, with the scents of citrus and jasmine in the air,
>>sipping wines and syrups and treated to the most luxurious food in the
>>history of Lochac, we are proud to offer at least five forms of earthly
>>pleasure. We bid you welcome to the Andalusian summer banquet!
>
>You mean you weren't going to have incense to scent the guests' garb
>before the banquet?

No, with 90 people it would take far too long. As it was we were having rose petals in the fountain, citrus fruits strung in garlands around the walls, Omani frankincense and sage burning in censers, and tiraz curtains dampened with orange blossom water. 

I thought that would be enough. :o)

Giles


Date: Mon, 28 Jan 2002 13:19:29 +1100
To: sca-cooks at ansteorra.org
From: Mark Calderwood <mark-c at acay.com.au>
Subject: Re: [Sca-cooks] Andalusian feast   

>Is this a past event? Or one coming up? I assume the former since it
>says "12th Night". If so, can I get the feast menu and perhaps
>recipes. and if this has already happened a review on how it went,
>what you might change next time? I'd like to add this to the
>FEASTS section as a stand-alone article.

This feast was originally planned for Twelfth Night just gone, as the Investiture banquet for TRH Gawyne & Yve, and HRM Portia. Unfortunately with the bushfire crisis, it was unable to go ahead as planned seeing as both the site and my home were in critical areas. As much as I didn't like having to cancel the feast, I would have liked leaving my home undefended and vulnerable while away cooking a feast even less.

However, I plan to hold this feast later in the year; most likely August as the traditional Manzikert memorial feast and probably slightly smaller, capped at 50 or so. I can send the menu etc if you still want it, and I'd be happy for you to add it to the Florilegium. Glad to see all my research won't go to waste after all...

[NOTE: See the top of this file for the message with the menu - Stefan]

Giles

<the end>

