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Below you will find information about food and drink in the Medieval England. Read it very carefully and make two lists - one containing food eaten by rich Medieval people and one containing food eaten by poor Medieval people.

In the Medieval times adults were ‘forbidden four-footed flesh’ (meat) on a Friday – only fish. The trouble was, people cheated. If they couldn’t eat ‘four-footed flesh’ then they ate large birds. 


When it came to sweet dishes the rich people ate all the sugar they could get their teeth on … until the sugar rotted their teeth, of course. One flavour that was popular then is rare now – the flavour of roses.


The peasants’ main food was a dark bread made out of rye grain. They ate a kind of stew called pottage made from the peas, beans and onions that they grew in their gardens (There were no potatoes yet.) Their only sweet food was the berries, nuts and honey that they collected from the woods. Peasants did not eat much meat. Many kept a pig or two but could not often afford to kill one. They could hunt rabbits or hares but might be punished for this by their lord. 
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Rich people ate very differently than poor people. Joints of fresh meat, perhaps venison, chickens and geese, were roasted in front of the fire on a spit, which was turned by a servant boy. When the birds were done, they were served at table, from the spit. 


Salted meat, which was eaten
in winter, was boiled in large cauldrons,
and served as stew. Meat of all kinds, and bread, were
      the chief foods. Herrings, eels and salted fish were 
                  very common in winter.

Spices such as ginger, cinnamon and saffron, were used by the rich to make their food more tasty. 


Cider, beer and wine were drunk, and even the children had beer for breakfast. Fruit was popular; apples, pears, peaches and plums were grown. Grape vines often covered the sunny monastery walls, and dates, figs and oranges could be bought at the fair.

Peasant's Food 


Noble's Food

Black bread



white bread

Beer 




pork

Eggs 




geese

Cheese



veal

Beans 




whale

Corn 




eel

Soup 




stuffed chicken

Stew 




fish pie

Pottage 



wine

Bacon 




sheep

Cabbage



rabbit

Cider 




sugar

Dogs 




honey
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Task -


Design two menus – one that shows the food commonly eaten by rich people in Medieval England and the other that shows the food commonly eaten by poor people in Medieval England. Each menu must have three courses (Starter, main course, sweet course).


The foods you include must be labeled as healthy or unhealthy – it is fine to have a combination of healthy and unhealthy foods on your menus.


Decorate your menus appropriately.


When you have finished you must email your two menus to your partner.














