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“Day of Honour”
Barony of Krae Glas
August 9, 2014

Overview:

The theme of the ‘Day of Honour’ tournament and feast is that, each year at the time of the
Barony’s birthday, the event will be inspired by a different region (French, Italian, English,
Spanish, German etc), and set in ~1500 AD. This year’s ‘Day of Honour’ feast is set in Verona,
northern lItaly.

We found reference to an Italian wedding, between Alfonso Il D’Este to Barbara d’Austria
held in winter, December 1565, held at the Palazzo Bevilaqua, in Verona, Italy
(Bonnemaison, S. & Macy, C, 2007; di Schino, 1994). The wedding was a marine theme.

This marine theme fitted well with the heraldry of Krae Glas, so we decided to recreate this
feast to fit the description as much as possible, from the decorations described to the food
that was served. A complete list of the original food items is presented in the final pages of
this document. This was definitely a Barony-wide project, involving everyone from our
youngest to most experienced members, and we have endeavoured to make sure everyone
who assisted with these creations is acknowledged. (This booklet presented here is a draft:
if you have taken part in any of these projects and have not been acknowledged, please
email beth.johnson@monash.edu and she will update it before publishing the final version)

Bonnemaison, S. & Macy, C, 2007, p. 50:

For Alfonso II's wedding to Barbara d’Austria, his uncle Don Alfonso da
Este arranged a sumptuous banquet in the Palazzo Bevilacqua for the couple.
Adopting a marine theme, the ceiling was painted with waves, a motif repeated
in the three layers of tablecloths. Marine monsters decorated the dining tables
and held aloft torches to illuminate the room, and even the spice dispensers
were configured as little monsters. Diners washed their hands in giant sea-
shells, and the servants’ liveries were embroidered with marine themes. A rocky
grotto to one side of the duke’s table contained the couple’s drinks (Rossetti

1584: 425).
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di Schino, 1994:

‘The marriage of the Eccellentissimo Signor don Alfonso d'Este 1o the Serenissima
Duchessa Barbara d Ausiria provides us with an extraordinary marine scenario created out of
sugar: “A Trionfo of Neptune with six figures of sugar per plate occupies the whole length
of the table. Then there are Giant Whales cast in sugar with small figures standing on top
holding objects."

Each table napkin was expently folded into a fish shape and placed in an encasement of
silver scales. The stewards” green velvet suits were all carefully embroidered with golden
scales. The diverse dishes were enclosed in the bellies of the Marine Monsters which opened
up at the table to serve the guests!

The original description of the feast can be found on p. X. We endeavoured to re-create as

much of this wedding as possible, from the decorations to the foods served, with some
interpretation.

Summary of items made:

“Ceiling painted with waves”: Banners painted with marine monsters

e Wave themed table cloths: blue table runners with the heraldic dolphins of Krae Glas

e Marine monsters holding aloft torches to alight the room: Coral-shaped candles

e Spice dispensers as little monsters: Marine-monster shaped small spice bowls

e Table napkins in fish shapes, encased in scales: linen napkins in the shape of a fish,
with the Krae Glas heraldic dolphin printed on them

o Dishes enclosed in the bellies of marine monsters: salt dough cloches in the shape
of marine monsters

e Moulded butter in the shape of shells

o Trionfo di Nepttuno: A soteltie divided over two tables, featuring whales cast in sugar
with figures riding on top of them, rocks made from sugar, candied peel in the shape of
sea weed, rocks made from sugar paste, various fish and marine-themed creatures
shaped in cast sugar, marzipan or pastillage.



Napkins:
The napkins presented on the tables are event tokens for you to keep.

Where earlier in period, tablecloths were used for diners to remove grease and food remains
from their mouths and fingers, individual napkins came into popularity in the sixteenth century.
Napkins came in different sizes depending on the event, and were typically made from linen.

Napkin folding became popular in the 16" century. At the wedding of Alfonso Il D’Este to
Barbara d’Austria in 1565 we see reference to napkins in the shape of fish:

Each table napkin was expertly folded into a fish shape and placed in an encasement of
silver scales,

di Schino, June. The Triumph of Sugar Sculpture in Italy, 1500-1700. Look and Feel. Studies in Texture, Appearance and Incidental
Characteristics of Food. [Oxford Symposium on Food and Cookery. Prospect Books, 1994.]

Matthias Giegher, was the first to publish a comprehensive on the subject in 1621, Li Tre
Trattati, and this was later translated from Italian into German in 1665 (a copy can be found
online here: http://digital.slub-dresden.de/werkansicht/dIf/17244/).

f : —n w7
Napkin whale. illustration from Giegher, Li tre trattati,
1621.
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What we did:

Napkins 55cm x 55¢cm were cut from pale yellow and blue linen, machine edged, and hand
stencilled with the heraldic dolphin of Krae Glas in one corner. The stencilled dolphins were
individually decorated with gold paints. The paint contains fabric medium to allow it to be
washed. (Alas, we weren't patient enough for painstakingly folding required to craft the napkins
into fish or whale shapes used in the 16™ century style napkin folding.

Who was involved: Louisa of Krae Glas, Avelin Rosewood, Antoinette la Travaille, Theophilus,
Gwir verch Maddog, Bethony Gaitskell, Gilbert Purchase, Elspeth Caerwent, Thorgrim the
Dwarf.
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e “Ceiling painted with waves”: Banners painted with marine monsters
e Spice dispensers as little monsters: Marine-monster shaped small spice bowls

One of the most interesting things we learned while preparing for this feast was the strange
perceptions people had of sea creatures. Most of the animals depicted on our banners and used
in our salt dough spice dispencers were inspired by images contained in Sea Monsters on
Medieval and Renaissance Maps.
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Banners - What we did:
We painted sea monsters onto calico fabric using acrylic paints. The calico prints were then
attached to a blue brocade with a loop for hanging and edged with a blue binding.

Banners - Who was involved: Louisa of Krae Glas, Avelin Rosewood, Antoinette la Travaille,
Theophilus, Gwir verch Maddog, Bethony Gaitskell, Gilbert Purchase, Tobias The Troubadour,
Jamie Le Rossignol, Branwyn of Krae Glas, Thorgrim the Dwarf, Clemens Gascoigne, Dante
Caldiera.

Small spice dishes in the shape of sea monsters - What we did:
We made small dishes from salt dough in the shape of sea monsters. They were painted using
non-toxic acrylic paints.

Small spice dishes in the shape of sea monsters - Who was involved: Gwir verch Maddog,
Louisa of Krae Glas, Avelin Rosewood, Bethony Gaitskell, Erin of Krae Glas, Roisin
Cinnsealach.



Formaggio di Lodi — Cheese of Lombardy

Lombardy has long been one of northern Italy’s premiere cheese producing regions, producing
well known cheeses such as mascarpone, provolone and gorgonzola. We (attempted to)
produce a blue cheese using the gorgonzola bacteria, Penicillium glaucum. While not the most
exciting blue cheese ever created (it's on the mild side), it is available for tasting at the feast.

The first recorded ‘gorgonzola’ was 879 AD. There are also several references to it being called
“stracchino di Gorgonzola“. The word “stracchino” itself comes from the adjective “stracco”, that
is to say “stanco”, which in means “tired” referring to the moving of cow herds, in Roman times,
from the higher grounds on alpine pastures down to the lower lying meadows in the Po Valley
with plenty of water. Tired cows have a much higher fat content in their milk, which helped to
produce the rich gorgonzola that we are familiar with.

We followed the recipe for ‘Coastal Blue’ cheese in the ‘Artisan Cheese Making at Home’ book
(I can send the recipe, however | perhaps wouldn’'t recommend it as the product wasn’t the most
exciting).

Who was involved: Tobin of Krae Glas, Bethony Gaitskell.



Butter moulded into the shape of shells:

It was common for sculptures of butter, jelly and sugar to be presented at royal feasts and
weddings. These would have been sculpted or moulded in tin or copper moulds.

dishes.™ Even the napkins were folded into the most complicated construc-
tions.”" But real sculpture would be moulded in butter, or cast in jelly, ice,
or sugar;”® we may note that the Germans also sculpted in turnips and
beetroot, though the Italians scem to have drawn the line at this.”™ So
important was the making of these objects that a plan of the Vatican kitchens
shows a special room labelled ‘Room in which the trionfi are prepared”.™

From: Roman Baroque Sculpture: The Industry of Art, By Jennifer Montagu, p.192

Translation of reference 92: 21st July 1634, Payment of 17.70 scudi to Francesco Mondali
Indoratore for different gilding of triumphs of butter and sugar served for the wedding”

What we did:
Softened butter, moulded it into madeleine trays (i.e. shell shapes) and refrigerated until set,

then removed from the tray.

Who was involved: Bethony Gaitskell.



Trionfo di Nepttuno

“The marriage of the Eccellentissimo Signor don Alfonso d'Este to the Serenissima
Duchessa Barbara d Austria provides us with an extraordinary marine scenario created out of
sugar: ‘A Trionfo of Neptune with six figures of sugar per plate occupies the whole length
of the table. Then there are Giant Whales cast in sugar with small figures standing on top
holding objects.’®

A soteltie featuring a whale cast in sugar with figures riding on top of them, “beautiful rocks
made from sugar”, candied peel in the shape of sea weed, rocks made from sugar paste,
marine-themed creatures shaped in cast sugar, pressed sugar and gum paste. | have a more
detailed documentation for this project if people would like to read about it. In summary:

The Whale:

| created the giant whale (as far as | can tell, all medieval “whales” were understood to look like
giant fish, or farm animals with fish tails), using a combination of cast sugar and pulled sugar.
To make the body, about 6 kg sugar (1kg sugar:450g water:200g glucose; in period lemon juice
or other acid would have been used to balance the sucrose to glucose ratios, however | wanted
reliability for this soteltie) was cast into two aluminium metal trays (two halves). In period, these
sculptures would have been cast into metal or plaster moulds. | used pulled sugar (same recipe
to “glue” the two halves together, and a combination of cast and pulled sugar to create the
scales. The scales were attached to the body by dipping one end of the scale into boiled sugar
and sticking them on (as would have been done in period), or | just used a micro blow torch to
speed up the process.

Neptune:

Neptune was created from gum paste, and left to set for several weeks. His robe and trident and
made from pulled sugar. | based his body and facial features based on baroque sculptures of
Neptune.

Made by: Bethony Gaitskell
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Fg. 20 Piesre-Faul Sevin, drawing of a banqodt with trvafi of the Pasion of Chrise, Stockholm, Natiomlmusoam

These two illustrations by Pierre-Paul Sevin (1650-1710) are examples of the layout of Trionfi.
Sevin designed the layout.
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