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Overview

Students in the 12th grade mainstream and PSP classes will study The Canterbury Tales by Geoffrey Chaucer, which is representative of medieval literature.  We meet all these pilgrims going on this journey, but know little of the lives of people in the Middle Ages.  I was always interested in this period of history and since all of the pilgrims talk about food, I thought that I would delve into the food of the period of 500 AD—1500 AD, known as the Middle Ages and include an in-depth view of just what these people were eating in their daily lives, and what they were drinking.  Chaucer's Pardoner has the sin of gluttony, the Franklin and the Cook have long discussions about food and the entire group is meeting at an inn and a free dinner will go to the best storyteller, so food is important to most of the pilgrims. Thus, this unit will discuss medieval food.  
 

Rationale

Being a vegan, it is very interesting for me to see how other people react to food.  Basically, I eat because I need food to live.  I probably would have survived quite nicely on what most people thought of as a “typical” diet of the Middle Ages.  Since I teach English 4 PSP and The Canterbury Tales is part of that curriculum.  I thought that my interest in foods from other cultures and periods would be very apropos for my unit in PTI.  Most of my students don't understand the concept of getting food as being a “hardship,” but this unit may help to further their understanding of Chaucer and his civilization. I hope to give them an understanding of the food they ate, the preparation of it, their snacks, and drinks, their recipes, and their Renaissance meals.  

	This time period known as the Middle Ages, somewhere between 500 and 1500 AD or longer, was not a “Middle” time for those living in it.  They didn't think they were living in a middle period or between anything or a mere interim or continuation of some greatness to come.  In The Middle Ages, Morris Bishop says, “the Middle Ages were a continuation of the ancient peasant culture that goes back ten or twenty thousand years to the Stone Age (Bishop 37).”  He believes that it is the settled agriculture and the raising of animals by certain people in every culture, the peasant culture that has the tools and has learned to adapt to raise their own food, clothing, and service for themselves and is able to provide a survive.  Today they are our farmers, back then they were the serfs or peasants.  Their social status is changed, but not their occupations.

	The Middle Ages actually began when Rome fell.  When did Rome fall?  Historians themselves actually don't know an exact date.  The one they give is AD 476 when barbarian tribes overran Europe.  The Germanic Visigoths, the Vandals, the Huns, and the Franks, were all independent forces that invaded and controlled large sections of Europe.

	These years were not as “dark” as people think.  There were advances in technology, either by nature or necessity.  They did understand the three-field system of crop rotation; one to winter wheat or rye, another to legumes or spring grains, while the third lay fallow and rested.  Tools also changed from wood to metal, along with water mills being seen in the sixth century (Bishop 38).  While the most important advance was the use of oxen and horses' pulling power multiplied four or five times more by means of a better breast strap for pulling, one that didn't constrict the animals' windpipe and went over its shoulders.  Better care also was taken for their hooves by inventing hoof cushions that prevent them from taking abuse and splitting.  A saddle had been invented by the Chinese around AD 100, but stirrups didn't result until the Middle Ages, allowing a man to stand up in a saddle without falling off the animal and allowing him to hold his sword. This was to have profound future results.

	Some of these advancements were justifications for hope in the higher Middle Ages.  Since towns and cities were growing, this created a new surplus peasant population which, in turn, created markets for farm produce.  While before, the trade with food and goods was quite small among and within the barbarian sections of Europe, when their meals consisted primarily of milk, cheeses, a lot of meat, sustained agriculture was hardly available.  This next exploding population meant higher production in the fields.  

	This great transformation occurred around 1000 AD (Food of the Middle Ages: 500 AD—1500 AD).  The commoners began to move out of these small city clusters and into the surrounding countrysides.  This meant that 90% of the medieval people would, again, work in agriculture.  So, this is basically how it all worked: new methods of agriculture = greater vegetable production = greater need for greater population in the fields.  Because the new methods and new tools meant an over population in the fields, this greater population and a better economy left many peasants without work.  Thus, these people had nowhere to go but, once again, back to the cities , often to find no better prospects there.

	Now, the people within the cities needed goods through trade (Food of the Middle Ages: 500 AD—1500 AD).  Many think that the search for food brought about the Crusades, the “holy” war waged in the Middle East.  By 1097, many young men were restless and out of work.  Also, the cities needed trade routes and spices coming from the East.  To gain both of these, the Pope declared war on Muslims in the Holy Land.  Another idea about the Crusades was that men were bored and that the medieval art of war found its great exemplification, its test, in the Crusades (Bishop 90).  The Crusades were the first war fought for an ideal, as corrupt and falsified as that may be.  They were conceived as a service to the Christian God and had a holy purpose.  It was a holy war, something akin to the Moslem example of a jihad, an idea from the Old Testament.  In addition, the Crusades provided something for the poor and unemployed to do.

	By the end of the first millennium there was a kind of stability between Europe and the Near East and the pilgrim route to Jerusalem was kept open and secure (Bishop 91).  This didn't last, as there were many more gruesome wars after this.  For our purposes, we will leave the Crusades with the Knights Templar, established in 1118, protecting the road to Jerusalem and acting as volunteer policemen.




	The real outcome of the Crusades was that the West rediscovered the East.  Products from one side were traded with the other traders such as Marco Polo organized.  An international business from the East to the West: rice, sugar, sesame, lemons, melons, apricots, spinach, and artichokes.  Along with these came the spice trade: cloves and ginger and also exotic perfumes.  Eastern materials were also traded: muslins, cottons, satins, damasks, rugs, and tapestries.  Great changes were abundant in society due to these new products.

	Europe's economy was really stimulated by this.  Trade became big business and the West's holy cause was a great self-sacrifice for all it got in return.  
	Not only did the Crusades change the way of life for the economy, it changed the way the people ate.  If you could be anything you wanted to be in medieval times, you'd best not be a peasant; better to be a burgher, someone from the middle class, because “the well-to-do always do well (Bishop 207).”  What people ate depended a lot on what station they held in society.  Poor people, which was almost everybody, ate mainly barley.  At times, they made their barley into bread, and sometimes into pancakes or pizza, and sometimes into breakfast-like oatmeal called barley porridge and sometimes barley soup.  But, every day, breakfast, lunch and dinner, every meal consisted of barley.  Boring?  Yes!  And consider how difficult spices were to procure; how boring that barley would be.

	As much as possible, the poor people looked for other things to make this barley less boring.  If possible, they grew carrots and onions and cabbage and garlic to add to their diets, while making cheese to melt on their bread and pizzas.  They also gathered apples and pears and mushrooms to make apple and pear pies, and tried to get honey as a sweetening agent.  Most of them grew herbs: rosemary and basil to flavor their food.  Their drinks were ale (like beer) in England and Germany, wine in France, Italy, and Spain.  Even the beer came from, you guessed it, barley.  You've got to hand it to them, though, for their ingenuity in using barley to make beer.

	For the rich the food was different.  Though they, too, ate a a lot of bread, theirs was made from wheat, and it tasted much better.  They also had choices of meat to eat: pork and roast beef, stew and lamb chops, and deer and rabbit.  They also had the use of expensive spices from India like pepper and cinnamon.  Salt was a very expensive spice at that time, and only the very wealthy had it.  If it was on the table, the salt cellar was placed near the rich people on a long table and the peasants sat at the lower end of the table, “below the salt.”  Salt was also the only way to preserve meat and keep it from spoiling.  Kings and landlords capitalized on the usefulness of this spice and taxed the serfs for it.  This meant that the serfs either paid the steep tax or ate rotten or spoiled meat.  Many revolts occurred when the serfs believed that the tax on salt was unfair.  Here is a good example of exploitation of the poor by those in power.

	This brings us to the system of Feudalism, whereby weak kings could transfer the administration and defense of their lands to strong agents.  Its raison d'etre was the exchange of land for military service (Bishop 114).  Thus we have the king, his knights, the nobles, their landlords, and the serfs or peasants.  

	On the religious side, we have the church.  This is broken down in this way: priests, nobles, and common people.  The Pope felt that he was over all kings and ruled as if he were God's vicar on earth.  This made for a very unstable society.  As unstable as this society was, so were the foods in it.  In 857 AD, medieval peasants began dying from ergotism.  This was a fungus, ergot, found in wheat, that got into their wheat bread.  It was the equivalent of today's LSD drug.  Also, the outbreak of trade meant that the “invading species” began to control the locally grown types of wheat.  An interesting sidelight to this is the ergotism that occurred in this country during the same time frame.  The Salem witch trials and hysteria surrounding those events (so chillingly depicted in Arthur Miller's The Crucible) have been thought to be caused by ergot in the rye crop.  Although the religious mania and finger-pointing of the poor inhabitants of Salem did not co-exist our countries were plagued with the disease.

	Remember, also, that there were also times of harvest failure and famine.  At these times, there was no distinction between the foods eaten by the rich and the poor.  Sometimes, a generation would not pass without a large famine or a disease.

	Food, itself, caused the Black Death.  Due to the massive rise in trade there were large, central markets in certain parts of each town and city.  Hygiene was not something of concern to these people.  Soap was not readily available, and the lack of it caused more health problems.

	Rats had a great time eating all the discarded scraps of food.  The rats brought with them lice.  These lice were the harbingers of the plague.  Most people were accustomed to both head lice and body lice, that is, the lower classes, and did not immediately connect the disease to the existence of this vermin living on their bodies.  Even if they had made the connection, though, there was little a poor peasant could do to rid himself of the lice, or "crawlers" as the common people referred to them; being lousy was a way of life.

	To take their minds off all of this, their greatest solace was drinking, talking, and gambling in their friendly tavern.  Drink was cheap and untaxed.  In England, every inn brewed its own ale (Bishop 234).  There was an ale taster who tested it for standards.  If it was below standard the inn was closed for the day.  This didn't happen in France because the patrons tested their own ale.  Time spent in a medieval tavern was much like time spent in a modern day bistro or pub, except that ours are not inspected every single day.  

	Wines were produced all over the place.  Honey was made into mead.  Everything was added to honey to create a variety of meads, including fruits, flowers, or spices.  Wine or mead that had passed its prime were heated with spices (mulled).  They also had mild-based drinks such as eggnog (Kingdom of Acre 2).  Cider was also enjoyed as a drink.  No water was used as it was considered unclean.  Imagine living without drinking water!

	Also unclean was the way people ate.  Mostly, they used their fingers.  Utensils were extremely uncommon, although there were knives and spoons.  Forks were rejected and weren't invented in the medieval period.  The fork had a long history of being rejected as a “sissy” type of utensil and even until 1896, members of the English Nay were forbidden to use a fork because it was “unmanly” (Food of the Middle Ages 2).  The first forks were two-pronged utensils, much like the serving forks used today to deliver large slices of turkey, beef, or ham from the platter to individual plates.  The prongs were long, almost like knife blades, and the more rowdy diners used them to jab one another.

	Along with hardly any utensils came the lack of ceramic plates, or any plates at all.  Eaters would use thick pieces of bread, almost like a scooped out trencher or boat and fill it with sauce and meat, which they grabbed with their fingers and hands, dripping and licking them everywhere.  Whatever scraps were left were fed to the dogs, trenchers and all.  After all this gobbling with their fingers, they would lick them dry or wipe their sticky fingers on their clothes, or wipe them through their hair or scratch themselves and then reach into the bowl for second.  Yum!  Needless to say, there were no napkins, or even tablecloths for the diners to use.  Eventually, this became rather too much for some people and a first “courtesy book” about proper etiquette was published which forbade the scratching of any and every body part and also rejected farting at the table.  Belching was another matter altogether.


	The year 1375 also saw the first published cookbook ever, called Le Vaiandier de Taillevent.  In 1390 the English produced the Forme of Cury which consisted of nearly 200 recipes.  These books did not do much good as most people only had one pot in which to cook.  The cooking pot was called the pot au feu, a large cauldron, hung in the fireplace.  Whatever food they could find they mixed it all together, anyway and called it “stew.”  Sometimes it would be served with a slab of meat on top or even frumety.  Frumety was a type of wheat pudding that was much more popular than bread, probably because it went much better with stew.  Also, anything that was cooked was cooked to the “well done” stage, so a cookbook really would not have mattered.

	They ate what was plentiful and in season.  In the winter it was pretty much cabbage, root crops like turnips, carrots, and parsnips.  Grains were always available and could be stored and turned into bread, porridge, and gruel and cooked whole like rice.  Here follows the recipe for gruel.  This is a typical medieval gruel recipe:

Ingredients:

1 tablespoon of groats or oatmeal
2 tablespoons of cold water
1 pint of boiling water

Cooking Instructions:

First put the oats together with the 2 tablespoons of cold water into a saucepan and mix together until smooth.  Then, over this, stirring all the time, pour one pint of boiling water.  Now, stirring frequently, boil for 10 minutes.  Serve.

	The next recipe was a very common dish, especially for peasants or for the poor—it was what was in their cooking pot: pottage. Whatever they could glean for the day went into the pot au feu.  That could be their breakfast, lunch or dinner for the day.  

Pottage recipe

	The word pottage—a thick soup or stew comes from Old French and in fact means contents of a pot.  Pottage was a common dish in the Middle Ages and would typically include ingredients such as peas, carrots, leeks, onion, cabbage, beans, oats, herbs, saffron, and sometimes meat.  This recipe comes after the opening of trade routes to the East.  

Ingredients:

3 pints of stock (about 6 cups)
10 ounces of split peas
1 onion
1 carrot
1 teaspoon sugar
a pinch of salt

Cooking Instructions:

Begin by putting the stock into a large saucepan and bring to simmering point, meanwhile chop the onion and the carrot.  When the stock is simmering, add the peas, the chopped onion, the carrots together with the sugar and the salt.  Bring to a boil, then gently simmer for about one and half hours or so.

	Next, press all through a fine sieve or liquidize.  Return the soup to the saucepan and gently reheat.  See if it needs more seasoning.  Serve.  (Liquidize by pounding.  For modern-day makers, liquidize in a blender.)

	For desserts, most peasants ate sweets in the form of berries, nuts, and honey that they collected from the woods.  Peasants did not eat much meat.  Meat was a luxury they could ill afford and the alternative method for gaining meat, poaching, the illegal trapping, hunting, or shooting game on the landowner's property carried heavy penalties, including imprisonment. 

	For the rich it was very different but still pretty bland.  Seasoning was not what it is today; salt is commonplace to today's cooks, as well as pepper, cinnamon, and all the other spices most of us have in our kitchens on a regular basis.  To obtain those choice spices, merchants would still have to travel through some dangerous lands to faraway countries.  Therefore, the rich still subsisted on meat, bread, and vegetable cooked plainly.

	They just had a more diverse variety of meats and poultry on their menu.  Available to them were capons, geese, chickens, lamb, as well as the seafood delights including salmon and eel.  They also had access to milled flour and other grains for recipes and refined dairy products such as butter and cheese.  Also, they had the first choice of the harvests on their lands.

	These diets were sorely lacking in vitamins A, C, and D, and were very low in calcium.  The only thing about them is that they were “heart-smart”  (Medieval Life Net).  They were low in fat and high in fiber, but everyone remained hungry.  Add to this the Hollywood view of fur-dressed medieval diners throwing their bones to their dogs and wiping their greasy hands on their tunics and their dogs' fur and you have just that: a movie picture of the Medieval food scene.  But others believe they had a richer diet.  Bridget Ann Henisch, a medieval scholar and author of books on medieval cooking says, 
“Even the keenest foodie would not be this adventurous today.”  This is because recent historical research is providing a much different and richer picture about what medieval man actually ate.  Among things eaten were starlings, vultures, gulls, herons, cormorants, swans, cranes, peacocks, capons, chickens, dogfish, cod, salmon, sardines, lamprey eels, crayfish, and oysters.  Turnips,  parsnips, carrots, peas, and fava beans were common vegetables, and the use of onion and garlic was common (Post-Gazette May 28). 
 
	They also believe that whatever the peasants and the rich ate they had great spices, nutmeg and cloves and cinnamon, after the Crusades.  And, just like the cooks of today who don't like to cook, Jim Matterer, who started the medieval food website www.godecookery.com, said that “Cook shops were prevalent in cities.  People didn't want to cook in their house because it was dangerous.”  In addition to the danger, it took a lot more fuel to roast a duck or do a baking.  It was more economical to purchase the food already baked or roasted from a shop set up to do mass baking.  This practice was prevalent as late as Victorian England; remember Dickens' A Christmas Carol?  He noted that Chaucer, in the Reeve's tale, notes that the daughter Molly is sent off to buy a loaf of bread and a goose when visitors dropped by the house for dinner.  Thus, the medieval people, like us, were concerned with food but for different reasons.  They just didn't know that their diet was probably a lot smarter than ours.  Generally, they ate three meals a day: a small breakfast of bread and cheese at sunrise, followed by a meal between 10 and noon, dinner, the main and heaviest meal.  Then towards sunset, this was followed by a lighter supper consisting of bread and cheese and perhaps a small dish of a soup or stew.  You could have dessert at dinner or lunch, usually fruits, cheeses or nuts, sugared delicacies and wafers.  That was it!

	Michael Pollan would probably like their diet.  It's local, they ate what they grew, it's not processed at all, and they ate “mostly plants, and not too much,” because they ate only what they could get.  So why didn't they live longer?  Why did their health suffer?  It was not just the food that was responsible.  Lifestyles played a major role in this also but, that, I fear, is a topic for another article and another semester.

Objectives

The students will be able to:
1        Gain an understanding of what both the upper classes and peasants ate during Medieval Times.
      2        Integrate what they have learned into their study of  The Canterbury Tales
      3    Apply what they have learned about food and nutrition to their own diets

Classroom Activities

Day One--Students will be introduced to the Medieval period through teacher lecture on the times and practices, stressing the daily activities of the pilgrims on their journey.  Special attention will be given to the practices of daily life, both comparing and contrasting to our own lives today, in an effort to bridge the gap between then and now.  The more students realize that people are essentially the same as ever, the easier it will be for them to relate to the people they are reading about.

Day Two--Distribute copies of The Canterbury Talesand the first vocabulary worksheet and explain how to use it. Begin reading aloud in class for the students to get a feel for the language, stopping often to CFU and answer any questions.  Assign any additional reading for homework, reminding the students to fill in their vocabulary sheets.

Day Three--Begin the class with the vocabulary homework.  As you work through the words and definitions, discuss the part of the tale they have read for homework and note important concepts, character traits, and other points of interest in the reading.  Read aloud a little more at the end of the class and assign the next night's reading.

Subsequent days:  Follow the pattern above for some modeled reading in class, vocabulary work, and discussion with note-taking until you have read through all the Tales you plan to complete in the book, or all the Tales your curriculum dictates.  



The Character Paper: 

Distribute the worksheet in Appendix B to be done as homework following the discussion of the last of the Tales to be covered in the unit.  The following day, conference individually with students to discuss their checklists before they begin their essays on their chosen characters.  Allow for partners to work together if it seems helpful.  Peer responding can also be incorporated into this writing assignment.  At the close of each individual conference, give the student a copy of the Appendix C assignment sheet.  Allow time for students to work in pairs.  Determine the number of class periods you wish to devote to this activity and assign as homework as necessary.

The Research Project and Presentation

Distribute Appendix D and review this with the students.  Schedule library time (or use classroom computers if you're lucky enough to have them) and begin the research project.  Use standard bibliography practices, distributing copies of these, pointing out the pages in their textbooks where they can be found, or providing websites to consult.  The Owl at Purdue is a good choice for this.  Determine the amount of time you wish to spend on their research and assign presentation dates.  Make peer response forms for oral presentations is you wish.  Display all projects (that are not edible).  If you would like an additional writing assignment to go with this consider having the students write a reflective essay on the whole unit.


Reading list for teachers

The Canterbury Tales by Geoffrey Chaucer

The Middle Ages by Morris Bishop

A Chaucerian Cookery Book 1, Part 1 and 2. <http://www.godecookery.com/chaucer/chaucer.htm>

Medieval Food Recipes. <http://www.medieval-castle-siege-weapons.com/medieval-food-recipes,html>


Reading list for students

The Canterbury Tales by Geoffrey Chaucer

Classroom Materials

copies of  The Canterbury Tales by Geoffrey Chaucer


Works Cited 

Bishop, Morris. The Middle Ages. Boston: Houghton Mifflin Co., 1998.

Food of the Middle Ages: 500—1500 AD <http://library.Thinkquest.org/Coo5446/Food/English/Middle_Ages.html>

Medieval-life.net <http://www.medieval-life.net/food.htm>

Post-Gazette Health and Science, Pgh, PA , May 28, 2008 <http://www.post-gazette.com/healthscience/20030217medieval0217p3.asp>


Annotated Bibliography/Resources 

Aries, Philippe, and George  Duby, editors. A History of Private Life, II Revelations of the Medieval World. Cambridge: Harvard University Press, 1988.

This was much too general and told about everything.  For someone wishing to get a picture of the whole of the daily lives of Medieval citizens, this would be a good choice, but just for food research it wasn't enough.

Bishop, Morris. The Middle Ages. Boston: Houghton Mifflin Co., 1998.

This was the best book, ever.  Of all the sources I consulted, this book was the most useful and provided the best read.

Castles of Britain. <http://www.castles-of-btitain.com/castleaf.htm>

Not helpful to me.  I was hoping for food and recipe information but none was available in this study of castles.

A Chaucerian Cookery Book 1, Part 1 and 2. <http://www.godecookery.com/chaucer/chaucer.htm>.

This was very helpful for literature.  This site was particularly focused on what Chaucer's pilgrims might have eaten on their pilgrimage.

Food of the Middle Ages 500—1500 AD. <http://library.thinkquest.org/Coo5446/Food/English/Middle_Ages.html>.

This was one of the better articles.  The thousand-year span of time proved  what foods changed and what foods remained the same.

Gies, Frances and Joseph.  Life in a Medieval Village. New York: Harper Perennial, 1990.

This was a general study of a 13th c. English village and described what was eaten along with the other customs of everyday life.

Gode Cookery. <http://www.godecookery.com/godeboke.htm>.

This was too general.  I was looking for specifics and this was more of an overview.   I don't recommend it.

How to Cook Medieval—Christmas Feasts. <http://www.godecookery.com/how2cook/howto06.htm>.

This was too much into holidays.  While it is true that people may have had different food on the holidays, it didn't help much in my research on everyday life.

Kingdom of Acre: Food and Beverage in the Middle Ages. <http://www.kingdomofacre.org/food.html>.

This was short, but helpful.  Yet another short, but nice look at the foods people ate during this time period.

Medieval Food Recipes. <http://www.medieval-castle-siege-weapons.com/medieval-food-recipes,html>.

This was most helpful.  The recipes were interesting and made me want to try them.  Students may be interested in trying them at home to bring in.

Medieval Food.  <http://historyforkids.org/learn/medieval/food/index.htm>.

This was an excellent resource.  It's written for kids, though, and while the information was good, there wasn't enough of it.

Medieval Food. <http://medieval-life.net/food.htm>.

Information on specific foods like pottage and how the diets differed between the rich and poor are the main highlights of this site.

Medieval Food.  Medieval Food.<http://medieval-spell.com/medieval-food.html>. 

This site provides information on bread, fruits, and vegetables.  It's worth a look if you're interested in more information than some of the other sites.

Medieval Food. <http://medieval-spell.com/medieval-drinks.html>.

This source also offers information on the drinks available to Medieval folk, as well as information on foods.

Medieval Food. <http://www.practicallyedible.com/edible.nsf/pages/medieval!open document&basetarget=...>.

This informative site has a wealth of information on the food of all classes of citizens from Medieval Times.

Medieval Life Food. <http://www.historyonthenet.com/medieval_life/food.htm>.

This was very good.  For a good idea of what people ate day to day visit this site for information on their diets.

Medieval Peasant Diet. <http://people.eku/resorc/medieval_peasant_diet.htm>.

This was probably one of the most useful articles.  It provides a table of dietary requirements for a medieval peasant that can be printed for use as a classroom poster.

Medieval Themed Restaurants.  <http://slate.msn.com/id/2107363/>.

This was trash.  The only time people did not dine at home or in the homes of friends or relatives was when they were forced to when they traveled.  They certainly didn't go out for dinner.  The idea of a Medieval Theme Restaurant seems to exist for modern-day tourists and dinner theater.

Middle Ages Bread . <http://www.middle-ages.org.uk/middle-ages-food-bread.htm>.

This was very specific and worked very well for me.  These recipes can be reproduced and may be undertaken as projects for students to do outside of class.

Middle Ages Food. <http://www.middle-ages.org.uk/middle-ages-food-bread.htm>.

This was very specific and worked very well for me.  The recipes and explanations were good in this book.

Middle Ages Fruit. <http://www.middle-ages.org.uk/middle-ages-food-bread.htm>.

This was very specific and worked very well for me.  We tend to think of fruit as eternal; the same today as in the past.  This gives a view of what it was really like.

Middle Ages Meat. <http://www.middle-ages.org.uk/middle-ages-food-bread.htm>.

This was very specific and worked very well for me.  As a vegan, I do not eat any meat and do not often come into contact with it so this was informative.

A Renaissance Cookery Book.<http://www.godecookery.com/trscript.hml>.  

Any of the cookery books are not what I felt were helpful.  Although I included a few recipes, I would not recommend this book as a must for teachers to consult.

Research Reveals Medieval Diet. <http://www.post-gazette.com/healthscience/20030217medieval0217p3.asp>.

This was an excellent eye-opener.  It refuted every other reference.  The effects of the Medieval Diet on the health of the people was interesting.

Staples and Seasonings. <http://www.twingroves.district96.k12.il.us/renaissance/town/food/staples%26seasoning. . .>.

This centered on Islam and the East.  This interesting angle on food in history gives insight into what people were eating in another part of the world.

Tales of the Middle Ages—Food and Drink. <http://www.godecookery.com/mtales13.htm> and 
<http://www.godecookery.com/mtales14.htm> .

This is not what I thought it would be.  It was interesting but not at all helpful to this work and I would not recommend as a useful source.

Tannehill, Reay. Food in History.  New York: Three Rivers Press, 1988.

This also was about every possible food known and spices, also—more of a history book.  It covered more time in history than I needed.

Appendices

Appendix A

English 4						NAME _____________________________
						            Date _________________________
							Period  _____

Vocabulary for Geoffrey Chaucer's The Canterbury Tales

DIRECTIONS:

While completing your daily reading, write any words you can't define on the lines provided.  During the class discussion, we will define this words together and I will compile them for a test to be given at a later date.

Today's reading is from _____________________________________ Tale from p.  _____ to p. ____

WORD				DEFINITION
______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

Appendix B

English 4						NAME _____________________________
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Character Study Checklist for Geoffrey Chaucer's The Canterbury Tales

DIRECTIONS:  Choose a character from one of the Tales and fill in the following items on the checklist below.  After completion of this, you will write a character sketch and analysis of your choice character.  You may include an illustration if you wish. It can be something you have drawn, something that you have someone draw for you, or a picture you find or download.

Checklist:

Character Name ______________________________________________________

Age or estimate of age  ___________________

Occupation ___________________________

Reason this character is on the pilgrimage _________________________________________

___________________________________________________________________________

Personality traits--list at least three adjectives to describe your character

1. ___________________________________

2. ___________________________________

3. ___________________________________

Your opinion of how much the other characters like or dislike him/her (1--10, with 10 being very well-liked)

1	2	3	4	5	6	7	8	9	10

Your opinion of how  much you like or dislike him/her (1--10, with 10 being very well-liked)

1	2	3	4	5	6	7	8	9	10

Opinion of his/her Tale _______________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________

Opinion of why Chaucer chose to include this character, i.e. how does this character relate to the theme

of the story? ________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________
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Character Study Essay for Geoffrey Chaucer's The Canterbury Tales

DIRECTIONS: Using your checklist from the previous assignment and your text, write your notes into a five-paragraph essay including the following: 1) Clear introductory paragraph introducing your character and description of him/her, 2) three body paragraphs that describe your character's personality, goals, storytelling ability and success as a pilgrim, and 3) a fifth paragraph summing up who your character is, inside and out.
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Research Project for Geoffrey Chaucer's The Canterbury Tales

DIRECTIONS: You will choose from the following topics below and complete research on one of them to present to the class during the scheduled presentations on the dates to be decided.  You will have two weeks to prepare your presentations.  Following the list of topics are the guidelines and requirements for the project.  You will receive both a written and oral grade for this project.

TOPICS:

everyday foods of the peasant classes
everyday foods of the upper classes
everyday drinks of the peasant classes
everyday drinks of the upper classes
clothing of the peasant classes
clothing of the upper classes
special clothing of the religious characters
prayer in Medieval Times
class distinctions in Medieval Times
pilgrimage in other cultures
music in Medieval times--vocal
music in Medieval times--instrumental
Medieval architecture
Medieval agriculture
Medieval occupations

GUIDELINES AND REQUIREMENTS

Your written report should be 2--4 pages long, 12-point font in Times New Roman with standard margins.  
You must provide a Works Cited page and Bibliography.  Information on this will be distributed when we go to the library to do the research.
Any pictures you include will not count toward the number of pages.  
You may include a picture on the cover sheet or following the paper.  Your cover sheet should list the title of your project, the name of the class, your name, and which class period you are in.
Your presentation should run 3-5 minutes and should include some visuals.  Depending on your topic, you may have examples of foods, drinks, clothing, shoes, architecture, music, etc.  These visuals can be actual articles, pictures, a Power Point presentation, or audio or video recordings.
You may use notes or index cards to help you in your presentation, but you should not simply read from your notes.
There will be a question and answer period following your presentation during which you will be asked questions by both the teacher and the students.

I will arrange to refrigerate, store large artifacts, and provide tech equipment needed when you advise me in advance of these needs.

No late work will be accepted unless accompanied by a physician/hospital excuse.

Standards

Pennsylvania Content Standards for Communications: Reading, Writing,
Listening, And Speaking

1. All students use effective research and information management skills,
including locating primary and secondary sources of information with traditional
and emerging library technologies.

2. All students read and use a variety of methods to make sense of various kinds
of complex texts.

3. All students respond orally and in writing to information and ideas gained by
reading narrative and informational texts and use the information and ideas to
make decisions and solve problems.

4. All students write for a variety of purposes, including to narrate, inform, and
persuade, in all subject areas.

5. All students analyze and make critical judgments about all forms of
communication, separating fact from opinion, recognizing propaganda,
stereotypes and statements of bias, recognizing inconsistencies and judging the validity of evidence.

6. All students exchange information orally, including understanding and giving
spoken instructions, asking and answering questions appropriately, and promoting
effective group communications.

7. All students listen to and understand complex oral messages and identify the
purpose, structure and use.

8. All students compose and make oral presentations for each academic area of
study that is designed to persuade, inform or describe.

9. All students communicate appropriately in business, work and other applied
situations.




