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Let's start with food.  Everyone needs to eat, and often at events no lunch is provided, or you want 
snacks during the day.  Sure, feast is taken care of (if you're eating on board), but many of us don't have 
the time or energy to cook and transport an elaborate lunch in addition to all the other things that need 
to be done before an event.

Most people will go with something like baby carrots and 
dip, cookies, maybe some fruit, or even things like 
Lunchables.  All of these are food, and will do in a pinch, 
but it can be fun to create a period atmosphere under your 
tent by buying  foods that match your persona.  The great 
thing is that simple period foods can be purchased easily 
and prepared quickly, with the added bonus that they 
store well.

The most basic food, is of course, bread and cheese.  Instead of buying a French loaf, consider buying a 
round loaf, or even individual large rolls (not hamburger buns!) that can be nibbled on throughout the 

day.  Butter is a nice accompaniment, and butter 
will keep even on the hottest days if you keep it in a 
little ceramic crock in a bowl of cool water (add ice 
if it's very hot).  As for cheese, check out your local 
grocery store's deli cheese section; there are lots of 
great cheeses that are not made by Cracker Barrel!  
If you like cheddar, look for English or Irish 
cheddars, sheep's milk cheeses, and if you like 
softer cheese, look for goat's milk cheeses.  Stay 
away from bright orange cheeses - period cheeses 
will be creamy yellow or white.

If you want some extra choices for food, think fruit.  Fruits like apples and pears travel well, and grapes 
are always welcome on a hot day.  Choose smaller apples and pears, rather than the giant hybrids that 
are now popular - if they're in season, check your farmer's market or local produce section for more 
natural looking apples that have not been waxed.  Most people prefer seedless grapes, but again, 
choose smaller varieties.  Smaller oranges are suitable for Southern European personas.  Strawberries, 
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figs and raspberries in season are always delicious, and if it's out of season for fresh fruit, consider a 
selection of dried apples, apricots, and raisins, and figs.

For protein, consider simple things like hard boiled eggs.  You can serve them with mustard or salt.  
Sausage meats like Kielbasa are often popular, and if cut up, will look very nice on a plate with cheeses.  
Roast beef is a luxury, but if you can get your deli to slice it up in thicker slices, goes very well on bread.  
While salt cod, eel, and oysters were common Elizabethan foods, but you should probably save those for 
your more adventurous guests, or else they will go to waste.

Sweets can be simple, like ginger cookies, or complicated, like rolled 
pizzelle cookies, candied citrus peel, or fruit tarts.  Sometimes it's 
worth putting a little extra effort into the sweets, since everyone 
likes sugar as a quick snack or energy boost.  Sweets were hugely 
popular in Elizabethan England, to the point where an entire 
separate course, called a banquet, was added to dinner parties, and 

only the most special guests would be 
invited, often to an entirely separate 
room (or building, in the case of the very rich), to partake in foods that were 
mostly, or entirely, made of sugar.   Special forks and plates were created 
just for these banquets, in particular little round plates called 'trenchers', 
which were plain on the side that the food would rest, and decorated with a 
picture and a verse or riddle for the guest to read out or sing for the 
amusement of everyone.

As for drinks, while we're all used to ice and a cooler 
being handy, especially on hot days, the Elizabethan 
way of keeping drinks cool was to keep the jugs in a tub 
of water - the evaporation helps to keep the liquids 
cool.  While this might be a bit more work than most 
people want to do for every event, think of the impact 
your "Elizabethan Cooler" can have when you want to 
go ultra period!
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The Elizabethans ate a wide range of vegetables and 
proteins, and much more fish than we eat today.   Most 

people prefer to stick with foods they are familiar with, and this 
often means a much larger proportion of our meals are protein, 
with far fewer beans and starches.  Such delicacies as salt cod, 
lark, and cow's tongue are simply not part of our meals, but it's 
also interesting to note that because of industrialization and large 
scale farming, the varieties of fish, fruits, and vegetables we eat 
today are far more limited than in the 16th century.  Since food 
was mostly limited to very local varieties, each area in England had 
its own varieties of apples and pears, and cheeses were named for 
their location, such as Wensleydale, and Gloustershire.  It's worth 
looking for unusual varieties of fruits and trying new types of 
cheeses to give you a feeling of being in persona.

For drinks, Elizabethans did not drink water - they drank a weak ale 
that had a much lower alcohol content than today's beers - more 
on the level of very light beers.  Milk was reserved for invalids and 
children, and fruit juices were fermented into alcoholic ciders for 
preservation.  Hard liquors were considered medicinal.  Wine was 

often heavily sweetened with sugar, and sweet wines were considered more elegant than dry wines.  
Most people will not want to drink alcohol at events, and we are using more sites that restrict alcohol 
entirely, so your alternatives are more likely to be fruit juices, especially apple cider, fruit syrups that are 
mixed with water as a flavoring, and water.  Sodas, while popular, have no real equivalent in period, but 
what you drink is up to you.

Now, you have the food, what are you going to serve it on?

There are numerous merchants working within the re-enactor field who produce very beautiful work, 
but their pieces can be pricey.  However, we think it's worth saving up for one or two special pieces 
rather than buying whatever you can and replacing it later.  Some of the more useful items are large 
bowls and platters (for serving food), pitchers (for water or whatever you choose to serve), and small 
specialty containers like those for butter and mustard and salt.  Your serving ware does not need to be 
pottery - silver plate and pewter are also lovely looking, and you can find acceptable silver plate platters 
at thrift stores.  Look for round platters with minimal decoration.  Discount stores like HomeGoods and 
TJMaxx are also great places to find suitable kitchenware, especially of the Italian majolica-style painted 
pottery.
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7.  8.  9.
The Elizabethan table had two tablecloths:  One, usually made of fine wool, was on the table all the 
time, and the other, of fine white linen damask, was only put out when food was served.  This way, you 
can cover up a simple table, and still make it look good for serving food.  Look for simple tablecloths at 
thrift stores or discount stores.  Some antique stores have cheap damask tablecloths; I found one with 
woven fleur-de-lys all over it for about $40 several years ago, and collected the matching napkins over 
the next four years as I found them in various stores.  It's always worth checking out the fabric in thrift 
and antique stores!

If you want to make your own tablecloth and napkins, a 
simple drawn hem stitch works very well to make them 
look attractive.  Most embroidery books will have clear 
instructions on how to achieve this look.

Okay, so lunch and snacks during the day are covered; 
how about feast?

After clothing is taken care of, everyone who joins the SCA will need eating utensils, plates, and mugs.    
Most people initially put together a hodge-podge of things, buying cheap things as they find them, 
without thinking about whether they fit a particular time period or country.  This is perfectly reasonable; 
it's more important to have utensils for your first feast than be perfectly in persona.  However, once you 
pick a persona, it's great fun to pick out the pieces that fit, so you can create your own little space at the 
feast table.

11.  12.  13.
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Elizabethans had tableware that varied according to income - the rich ate off silver and gold, and the 
poor ate off wood plates called trenchers.  Most people ate off pewter and pottery, with some silver 
pieces, and the range of lead-free pewter plates makes this an available and affordable option for 
building your table settings.  Again, thrift stores and antique stores are great resources for silver plates 
and mugs, and there are a number of merchants now selling beautiful reproductions that are worth 
saving up for and buying piece by piece.  Over the years, we have collected a number of reproduction 
pieces and antique silver plate that help us to set a beautiful table.  It requires patience to collect things 
slowly, but the piece-by-piece method is the best way for the re-enactor on a budget to pull together 
feast gear.  The important thing is to be patient, and keep looking.  You never know what will turn up - 
I've found small silver plates for $2 each at a hospital thrift store, and a painted Majolica-style platter for 
$10 at a discount store.

14.  15.  16.

Manners and customs are also part of the Elizabethan dining experience.  Contrary to the popular image 
of Kings throwing bones over their shoulders for the dogs, the Elizabethans had very strict and elegant 
table manners.  Before each course, they washed their hands, since they used forks for serving, not 
eating.  They ate with knives (used for cutting, not putting into the mouth), spoons, and their fingers, 
which meant that washing their hands and using napkins was very important.  They used their left 
hands to put food in their mouths, and helped themselves from the communal serving dishes with their 
right hands, so that the hand that touched their mouth never touched the food bowls.  Salt was such 
a valuable commodity that they had a special serving dish for it, and put a small amount of salt on the 
side of their plate instead of scattering it over their food.  Even the candles and candlesticks you use can 
be period; simple pottery candlesticks and beeswax candles look better than a giant silver 18th century 
candleabra and white paraffin candles.  It's the details that make things special, and often, the details 
are cheaper than you think.

17.
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18.

While you don't have to remember all the rules, or kit yourself out perfectly, it can be great fun to eat 
your meal in persona, with period utensils and dishes.  Drinking out of decorative blown glassware 
and cast pewter beakers, serving yourself salt from a special dish, and looking across the table at your 
friend or partner dressed similarly, eating from the same dishes, and lit by candlelight is a truly special 
experience!

Here are some things that you can collect together for your table:

Serving
Ceramic/pottery jugs for drinks
Metal or painted ceramic platters 
Metal or pottery bowls; large for serving, small for sauces
Metal or pottery salt dish
Shallow baskets for bread or fruit
Forks and spoons for serving; a large knife for cutting bread or cheese
Small pottery butter crock
Linen or damask tablecloth

Eating
Glass, pottery or metal drinking vessels
Wooden, pottery, or metal plates and bowls
Reproduction spoons (probably the easiest and cheapest reproduction item you can start with)
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Small knife for cutting and spreading butter
Linen or damask napkins

Foods you can buy for simple lunches:
Apples
Pears
Grapes
Strawberries
Raspberries
Cherries
Dried fruit
Pork roast
Beef roast
English cheeses
Artisan breads
Eggs
Ginger cookies
Fruit preserves
Marzipan candies
Apple/cherry/pear pies

Here are a couple of recipes for sauces :

Mustard Butter
(this is really good with hard boiled eggs)

1 lb butter
1/3 cup vinegar
1 small jar stone-ground or coarse brown mustard
pinch sugar
pinch salt

In a small saucepan, melt the butter, taking care not to let it brown.  Whisk in the rest of the ingredients 
until well blended.  Pour into a jar or crock, allow to cool.  Chill for travel.  Once it has been set out on 
the table, it will soften  to spreading consistency in about half an hour.  If ingredients separate a little, 
stir to mix again.

Ricotta or Cream Sauce
(this is delicious on fruit tarts, or with fresh fruits)
8oz smooth Ricotta or 8oz Creme Fraiche*
1/3 cup honey
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1/4 cup ground almonds
pinch nutmeg

Blend all ingredients until smooth.  Serve in a pottery bowl with a spoon.
*To make cheap Creme Fraiche, blend 1 cup heavy whipping cream and 1 cup sour cream in a bowl, and 
let stand overnight (cover with plastic) at room temperature.  Chill before using.

Resources for Reproduction Items:

Steve Millingham Pewter Replicas ( http://www.pewterreplicas.com/ ) - spoons, drinking vessels, 
tableware, jewelry.  Very fine quality, highly recommended.

Karen Larsdatter's Links page  (http://www.larsdatter.com/feastgear6.htm) - a list of links to 
merchants who produce period tableware.

Find your local thrift stores - not just the big ones, but smaller ones associated with hospitals or 
churches.

Antique stores - when you travel, look for antique malls and smaller "junk"-style antique stores in small 
towns - these are often the best places to find good bargains.

Discount stores - stores like TJ Maxx, Home Goods, Marshalls, Tuesday Morning, and Ross are often 
treasure troves of unusual platters and linens - I have found Italian glasses, Majolica ware, linen 
tablecloths and napkins, and all sorts of odd things for very reasonable prices.  Remember, be patient, 
and keep looking!
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