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FOOD IN MEDIEVAL ENGLAND 

 
THE FOOD AND DRINK OF MEDIEVAL ENGLAND VARIED DRAMATICALLY ACCORDING TO THE SOCIAL 
CLASSES. WHILE THE NOBILITY ENJOYED LUXURIOUS FEASTS, PEASANTS CONSUMED ONLY VERY 
BASIC MEALS. 

NOBILITY = I NOBILI   LORDS = I SIGNORI   

PEASANTS = I CONTADINI    POOR = POVERI = MOST OF THE POPULATION 
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WILD ANIMALS (INCLUDING RABBITS, BOARS AND DIET) BELONGED TO THE LORD WHO OWNED 
THE LAND, WHICH MEANT PEASANTS RISKED SERIOUS PUNISHMENT SUCH AS HAVING THEIR 
HANDS CUT OFF.  

ONLY LORDS WERE ALLOWED TO HUNT SALMON OR TROUT. 

 

REGOLE DURANTE I PASTI 
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PEASANT MEALS:  

- GRAINS, 

- SEASONAL 
VEGETABLES, 

- OCCASIONALLY, MEAT.  

 

 

 

THIS DIET WAS NOT VARIED, BUT IT PROVIDED PEASANTS WITH ENOUGH ENERGY AND NUTRITION 
TO WORK LONG HOURS. 

POTTAGE: WHICH WAS A BETWEEN SOUP AND STEW (STUFATO) IN TERMS OF CONSISTENCY AND 
CONTAINED OATS. THERE WERE MANY DIFFERENT TYPES OF POTTAGE MADE, OFTEN INCLUDING 
SEASONAL VEGETABLES SUCH AS PARSNIPS, TURNIPS AND LEEKS. 

BREAD = PANE 

 

BARLEY = ORZO    RYE = SEGALE   GRAIN/WHEAT = FRUMENTO 

WITH ACCESS TO ONLY BARLEY OR RYE, PEASANTS WOULD PRODUCE VERY DENSE, DARK LOAVES 
BASED ON RYE AND WHEAT FLOUR. SHOULD THEY BE LACKING IN GRAIN FOLLOWING A BAD 
HARVEST, OTHER INGREDIENTS WOULD BE SUBSTITUTED INTO THE MIXTURE INCLUDING ACORNS, 
BEANS AND PEAS. 
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MEAT AND FESTIVITIES 

MEAT = CARNE 

 

CHEESE = FORMAGGIO - AT THE PLACE OF MEAT 

 

PIGS PROVIDED A RELATIVELY STEADY SUPPLY TO PEASANTS AS THEY COULD BE KILLED AT ANY 
TIME OF YEAR. 

MUTTON, FROM SHEEP WERE ALSO CONSUMED BY PEASANTS BUT THEY WERE OFTEN SO THIN 
THAT THE MEAT PRODUCED WAS NOT OF A HIGH QUALITY. 


