


























































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































preserve

us she had a good dish of prawns, whereby thou didst desire to eat some,
whereby I told thee they were ill for a green wound?
(2.1.95-100)

Editions of the play do not mention the prawns, merely that a ‘green wound’ is
one that is unhealed.

(C) Thomas Moffett’s views on shrimp and prawns perhaps explains Mistress
Quickly’s comments. He notes

There is a great kind of Shrimps, which are called Prawnes in English . . .
highly prized in hectick fevers and consumptions; but the crook-backt Shrimp
far surpasseth them for that purpose, as being of a sweeter taste and more
temperate constitution.

(Moffett 1655, Y4v)

Earlier, Moffett described crooked backed shrimps as ‘called of French men
Caramots de la sante healthful shrimps; because they recover sick and consumed
persons’ (Moffett 1655, Y4r). Crucially, he claims that although healthy people
can eat shrimps (and thus, presumably, prawns) boiled in salt water and vinegar,
those who are sick ought to boil them in chicken broth (Moffett 1655, Y4v),
which might explain Mistress Quickly’s concerns about Sir John eating prawns
with vinegar when he has a ‘green wound’.

preserve, (A) Used as a verb meaning to prepare certain foods so they would
keep longer (e.g. by boiling in sugar, salting or pickling); also used as a noun to
describe fruit and vegetables boiled in sugar.

(B) In CYM, the Queen answers the Doctor’s concerns about providing her with
poison:

Have I not been
Thy pupil long? Hast thou not learned me how
To make perfumes, distil, preserve - yea, so
That our great King himself doth woo me oft
For my confections? Having thus far proceeded,
Unless thou think’st me devilish . . .
(1.5.11-16)

(C) For recipes aimed specifically at women, see Platt (1602), Anon (1608) and
Woolley (1670).

provender, (A) Food for animals, especially dry food such as hay or oats.

(B) When Titania tells Bottom, ‘say, sweet love, what thou desir’st to eat’, his
response shows that he has the appetite as well as the head of an ass: “Truly, a
peck of provender. I could munch your good dry oats. Methinks I have a great
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prunes/stewed prunes

desire to a bottle of hay. Good hay, sweet hay, hath no fellow’ (4.1.31-3). In 1 H6,
Alencon claims the English are like animals:

They want their porrage and their fat bull beeves.

Either they must be dieted like mules,

And have their provender tied to their mouths,

Or piteous they will look, like drowned mice.
(1.2.9-12)

In H5, hearing how the English are exhausted by battle, the French imply that
they ought to get on with defeating them, sarcastically stating

[BOURBON] Shall we go send them dinners and fresh suits
And give their fasting horses provender,
And after fight with them?

(4.2.57-9)

(C) In Richard Brome’s A jovial Crew, the food provided for beggars is referred
to as ‘provender’, suggesting (as in MND and 1HG6 above) that that they are ani-
mal like (Brome 1968, 1.1.303; see also 3.1.99).

prunes/stewed prunes, (A) Dried plums were often served in brothels, which
were known as ‘stews’.

(B) Among the ingredients the Clown must get for the sheep-shearing feast is
‘four pound of prunes’ (WT 4.3.47). Stewed prunes are mentioned in a number
of plays: in a row with the Hostess over money, Sir John tells her ‘There’s no
more faith in thee than in a stewed prune’ (1H4 3.3.112-13); Doll ridicules
Pistol’s claim to be a captain ‘He a captain? Hang him, rogue, he lives upon
mouldy stewed prunes and dried cakes’ (2H4 2.4.141-2); and Elbow’s wife enters
the brothel looking for stewed prunes, as Pompey states ‘she came in great with
child, and longing — saving your honour’s reverence — for stewed prunes’ (MFM
2.1.87-8).

Stewed prunes are also referred to by Slender in the context of a fencing-
match: ‘I bruised my shin th’other day, with playing at sword and dagger with a
master of fence—three veneys for a dish of stewed prunes-and, by my troth, I can-
not abide the smell of hot meat since’ (WIV 1.1.263-7). Given Slender’s repeated
rejections of invitations to dinner (1.1.251; 1.1.260; 1.1.282), and thus the oppor-
tunity to woo Anne Page, his lack of appetite suggests a desire to avoid all female
flesh.

(C) Stewed prunes were popular in brothels, perhaps because they were thought
to protect against disease; the term could also suggest a brothel whore or even
testicles (Williams 1994c¢, ‘stewed prunes’). Thomas Elyot asserts that they ‘do
dispose a man to the stoole but do brynge no maner of nourishement’ yet ‘being
dried they doo profite’ (Elyot 1595, E4v). Thomas Moffett refers to ‘Damase
prunes’, that is ‘damask prunes’ or dried damson plums, as ‘sweet, nourishing

344



pudding

and pleasant being stued or sodden’ and the French prune as ‘harsh and soure,
fitter to cool men in agues and to edge distasted stomachs, then to be offred any
man in way of meat’ (Moffett 1655, Ddlr—v).

pudding, (A) The stomach or one of the entrails of an animal mixed with ingre-
dients to bind it such as suet and then seasoned; a pudding would resemble a
large sausage and be similar to the modern “black pudding’; indeed, the word
‘sausage’ was also used in the period. A pudding might also be a stuffing that was
cooked inside the body of an animal. The word ‘pudding’ was also used to refer
to human entrails and a fat person might be called ‘pudding’.

(B) The fishermen who find Pericles washed-ashore offer him hospitality:
‘Come, thou shalt go home, and we’ll have flesh for holidays, fish for fasting-
days, and moreo’er puddings and flapjacks, and thou shalt be welcome’ (PER
5.122—4). In TGV, the dog Crab is not given puddings but steals them, yet Lance
remains loyal to him:

How many masters would do this for his servant? Nay, I'll be sworn I have sat
in the stocks for puddings he hath stolen, otherwise he had been executed.
I have stood on the pillory for geese he hath killed, otherwise he had suffered
for’t.

(4.4.28-32)

Prince Harry describes Sir John as ‘that roasted Manningtree ox with the pud-
ding in his belly’ (1H4 2.5.457-8 ), suggesting not only that he has eaten
pudding and it forms a kind of stuffing within his body, but also that the pudding
referred to is his own entrails. Similarly, Mistress Page says of Sir John that ‘his
guts are made of puddings’ (WIV 2.1.29-30), and Master Ford describes him as
‘a hodge-pudding’ (WIV 5.5.150): a pudding made using lots of different ingre-
dients. Hearing that Sir John is sick, the Hostess proclaims ‘By my troth, he’ll
yield the crow a pudding one of these days’ (2.1.83-4), meaning that the bird
will eat his remains (perhaps specifically his entrails) as though they were a
pudding.

In MM, Pompey lists the men who are with him in prison, one of who is ‘young

Drop-hair that killed lusty Pudding’ (4.3.14-15), the victim’s name suggesting
that he was sexually voracious as well as overweight.
(C) Thomas Cogan claims that the best puddings are made from pigs and that
those made from the entrails of a sheep or cow ‘though they bee not so good,
doe yet serve well to fill up the belly of those that be hungry, and have strong
digestion’ (Cogan 1636, Tlv). William Bullein provides quite a bit of detail
regarding ingredients:

The bloud of swine doeth nourish much, as it is séene in Puddings made with
great Otemeale, swéete sewet, and Fennell or Annis séedes. Pigges be verie
moyst, therefore Sage, Pepper and Salt doe drie up the superfluous humours
of them, when they bee rosted. They bée not wholsome to be eaten before
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pullet

they be thrée wéekes olde. The Tripes and Guts bee wholsomer, and doe nour-
ish better than any other beasts guts, or in-meates.
(Bullein 1595, T1v)

Philip Moore does not approve of pudding, claiming that, among other foods,
‘puddinges made of the bloud of beastes . . . . doe seldome or rather never
breede good bloude in any mannes bodie’, although he does assert that
‘labouryng men maye often use them without any great hurt ensuing, by meanes
of their great bodily laboure & vehement exercises, wherby the hurte that would
ensue is avoided by swette and other excrementes’ (Moore 1564, C7v).

Thomas Dawson offers a recipe for black puddings involving sheeps’ blood,
herbs, leeks, egg yolk and seasoning (Dawson 1587, B3r); he also offers one for
‘a pudding in a breast of veale’, which is a kind of stuffing with herbs, egg yolk,
bread and cream (Dawson 1587, B6r). Hazel Forsyth noted that in London cer-
tain areas of the city specialized in specific types of food and ‘Hot puddings, pies,
nuts, oranges and gingerbread could be bought from stalls on Fleet Bridge . . .’
(Forsyth 1999b, 28). In Gammer Gurton’s Needle, commonly attributed to William
Stevenson, Hodge complains of being hungry: ‘My guts they yawl, crawl and all
my belly rumbleth, / The puddings cannot lie still, each one over other tumbleth’
(S[tevenson] 1997, 2.1.18-20). For a history of black, or blood, pudding in Eng-
land, see Mason and Brown (2006, 217-20).

pullet, (A) A young fowl, specifically a young hen.

(B) Sir John refers to egg as “pullet sperm’ when telling Bardolph that he does
not want egg in his sack (WIV 3.5.26)

(C) What Bardolph is proposing sounds rather like the possets containing eggs
and sack described by Robert May (1660, V4r—Vbr). See also posset.

pumpkin, (A) The pumpkin (also spelt ‘pompion’, ‘pumpion’ or ‘pepon’) was
considered an especially watery, cold and thus unhealthy vegetable; using the
word to describe a fat man or an idiot perhaps originated with Shakespeare.

(B) Mistress Ford says of Sir John and his unwanted Romantic attention: “We’ll
use this unwholesome humidity, this gross watery pumpkin. We’ll teach him to
know turtles from jays’ (WIV 3.3.37-8); as T. W. Craik indicated, turtle-doves sug-
gest fidelity, whereas brightly coloured jays are ‘morally suspect’ (Shakespeare
1990d, 156n39). In LLL, Costard mistakenly terms Pompey the Great ‘Pompion
the great’ (5.2.501).

(C) John Gerard claims that the nourishment from pumpkins is ‘little, thin, moist
and cold, (bad, saith Galen) and that especially when it is not well digested . . .’
(Gerard and Johnson 1633, 4H3r). Thomas Cogan distinguished between the
pumpkin and the melon:

The Pepon is much greater and somewhat long, and the inner part thereof is
not to be eaten. The vulgar people call both by the name of Melons, and they

use to boyle them and to eat them with fat Beefe, or frie them with Butter, and
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pumpkin

to eat them with vineger & pepper. They both are very cold and moist, and do

make ill juice in the body, if they be not well digested, but the Pepon much

worse than the Melon. They doe least hurt if they be eaten before meales.
(Cogan 1636, N1r)

For a brief history of the pumpkin and the etymology of the word, see Ayto (1990,
‘pumpkin’). Pumpkin seeds were found in excavations of the Rose and Globe
playhouses and so it is possible that the fruit itself or the seeds were consumed by
wealthy members of the audience (Bowsher and Miller 2009, 149-50).
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quaff See carouse

quail, (A) A small edible bird; also a prostitute.

(B) Thersites describes Agamemnon as ‘an honest fellow enough, and one that
loves quails, but he has not so much brain as earwax’ (TRO 5.1.48-9); Kenneth
Muir claimed that Thersites means that Agamemnon is a ‘whoremonger, a quail
being a slang term for prostitute — implying, presumably, that he is a very ordi-
nary man’ (Shakespeare 1982¢, 1651n50). Antony refers to the bird by way of
illustrating that he cannot beat Caesar:

His cocks do win the battle still of mine
When it is all to nought, and his quails ever
Beat mine, inhooped, at odds.
(ANT 2.3.34-6)

As John Wilders explained, ‘In cock fights the birds were enclosed in a circle or
hoop to prevent them from escaping’ (Shakespeare 1995, 145n37).

(C) For quail meaning prostitute, see Williams (1994c, "quail’); for attitudes to
the bird in the classical world, see Moffett (1655, Olr-O1v).

quinces, (A) These fruits are similar to pears but are generally harder and more
sour; they were often used in preserves and in pies along with spices.
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quinces

(B) Quinces feature in the wedding feast being organized for Juliet’s proposed
marriage to Paris: the Nurse informs Lady Caplet that “They call for dates and
quinces in the pastry’ (ROM 4.4.2), meaning the pastry-room in which they are
probably preparing a pie. Peter Quince is a character in MND.

(C) John Parkinson greatly admired the quince, claiming “There is no fruit grow-
ing in this Land that is of so many excellent uses,” and he recommends that it
be baked, ‘preserved whole in sugar’ or that it form an ingredient in preserves;
he also praises the fruit’s medicinal qualities, noting that the smell of quince is
a reputed antidote to poison (Parkinson 1629, 3D1r-3D1v). The anonymous
A Closet for Ladies and Gentlewomen provides a recipe for marmalade of quinces,
which stipulates boiling the quinces until tender and then adding sugar and oil
of cinnamon (Anon 1608, D4r-D4v). Jennifer Stead noted that marmalade of
quinces ‘considered medicinal as an aid to digestion after a meal, became by
1608 . . . a pretty ‘banquetting conceit’ . . . [and] its luxuriousness gave it a
special venereal connotation’ (Stead 1991, 151). Thomas Dawson presents a
recipe for baking quinces, pears and wardens that includes cinnamon and
ginger (Dawson 1587, D7r); a similar recipe can be found in Robert May’s
cookery-book (May 1660, Q8v). According to Thomas Moffett, marmalade made
from quinces and baked quinces ‘give a wholesome and good nourishment’
(Moffett 1655, Ee3r).
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rabbit/rabbitsucker, (A) The young animal as opposed to the adult cony. The
rabbit is often referred to in terms of copulation, for which it was notorious; a
rabbit-sucker is a young rabbit and thus one that is still ‘sucking’ its mother.

(B) In SHR, Biondello comments on the hasty nature of the preparations for the
marriage between Lucentio and Bianca: ‘I cannot tarry, I knew a wench married
in an afternoon as she went to the garden for parsley to stuff a rabbit, and so may
you, sir, and so adieu, sir’ (4.5.25-7). Biondello might also be casting aspersions
upon women of a low rank or country women who he is suggesting take matters
relating to sex and marriage less seriously than ladies; a similar sense can be
found in Touchstone’s relationship with Audrey and his reference to ‘country
copulatives’ (AYL 5.4.55-6).

The offspring of the animal is referred to in the following playful exchange:

PRINCE HARRY Dost thou speak like a king? Do thou stand for me, and I'll
play my father.
SIR JOHN (standing) Depose me. If thou dost it half so gravely, so majestically
both in word and matter, hang me up by the heels for a rabbit sucker, or
a poulter’s hare.
(1H4 2.5.436-41)

A rabbitsucker would have been sold as a delicacy in food shops (see
Shakespeare 1987b, 1841124, 249n11-12). A sense of innocence or ignorance might
be suggested when the Page, making fun of Bardolph’s red face, is angrily told ‘Away,
you whoreson upright rabbit, away!” (2H4 2.2.78-9); alternatively, Bardolph might
be expected to be referring to the appearance of the actor or his posture.

Mote tells Armado that he might win the woman he loves by singing and
standing ‘with your arms crossed on your thin-belly doublet like a rabbit on
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radish

a spit, or your hands in your pocket like a man after the old painting’ (LLL
3.1.16-19).

(C) Hannah Woolley provides a recipe for boiled rabbit involving broth, herbs,
bread, butter and seasoning (Woolley 1670, N2v—N3r).

radish, (A) A root that was eaten both raw and cooked and not considered very
nutritious.

(B) Radish is referred to twice by Sir John Oldcastle. In 1H4, he lies to the prince
about his bravery in challenging those who robbed him at Gads Hill:

PRINCE HARRY What, fought you with them all?

SIR JOHN All? T know not what you call all, but if I fought not with fifty of
them, I am a bunch of radish. If there were not two- or three-and-fifty
upon poor-old Jack, then am I no two-legged creature.

(1H4 2.5.185-9)

In 2H4, he claims that Justice Shallow did not enjoy the decadent past he lays
claim to:

This same starved justice hath done nothing but prate to me of the wildness
of his youth and the feats he hath done about Turnbull Street; and every third
word a lie, duer paid to the hearer than the Turk’s tribute. I do remember
him at Clement’s Inn, like a man made after supper of a cheese paring. When
a was naked, he was for all the world like a forked radish, with a head fantasti-
cally carved upon it with a knife. A was so forlorn that his dimensions, to any
thick sight, were invisible. A was the very genius of famine.
(8.2.299-309)

Sir John claims that Justice Shallow looks like a radish but the root’s reputation
as a food that makes one thin and does not nourish might also be suggested.
(C) Thomas Elyot approves of eating radishes providing they are eaten at the
end of a meal when ‘they make good digestion and looseth the belly, though
Galenus [Galen] write contrarie’ (Elyot 1595, F3v). Thomas Cogan observes that
‘our common manner in England is not to eate them before meate or after
meate, but together with meate as sawce [sauce]. And for that purpose they are
not onely served whole, but also sliced thinne’ (Cogan 1636, 13r—13v). But he
disagrees explicitly with Elyot that they ought to be eaten at all, noting that rad-
ish ‘are unwholesome . . . especially for such as have weake stomacks and feeble
digestion; for they engender raw humours, and cause lothsomenesse, and breed
such corruption in the stomacke, that by much using them they make a stinking
breath’ (Cogan 1636, I3v). Thomas Moffett also disapproves of them (Moffett
1655, Gglv—Gg2r). John Gerard was not very keen on them either:

Radish are eaten raw with bread in stead of other food; but being eaten after
that manner, they yeeld very little nourishment, and that faultie and ill. But
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raisins of the sun

for the most part, they are used as sauce with meates to procure appetite,

and in that sort they ingender blood lesse faulty, than eaten alone or with

bread onely: but seeing they be of a harder digestion than meates, they are

also many times troublesome to the stomacke; neverthelesse, they serve to

distribute and disperse the nourishment, especially being taken after meat;

and taken before meat, they cause belchings, and overthrow the stomacke.
(Gerard and Johnson 1633, V4r)

raisins of the sun See also currants, (A) A sun-dried grape.

(B) Among the ingredients the Clown is sent to buy for the sheep-shearing feast
are ‘four pound of prunes, and as many of raisins o’ th’ sun’ (WT 4.3.47-8).

(C) William Bullein thought raisins of the sun wholesome, as did Thomas
Mofftett (Bullein 1595, 13v; Moffett 1655, Ee3r—v).

rasher, (A) A slice of bacon or ham. See pork.
red herring See herring

relish, (A) A taste or flavour; a trace or small amount of a particular taste; an
individual’s taste or preference.

(B) Shakespeare alludes to food using this word in a number of plays, for exam-
ple awaiting Cressida’s arrival, Troilus speaks of love in terms of taste:

1 am giddy. Expectation whirls me round.
Th’ imaginary relish is so sweet
That it enchants my sense. What will it be
When that the wat'ry palates taste indeed
Love’s thrice-repured nectar? Death, I fear me,
Swooning destruction, or some joy too fine,
Too subtle-potent, tuned too sharp in sweetness
For the capacity of my ruder powers.. . ..
(TRO 3.2.16-23)

In 2H4, Sir John, addressing the Lord Chief Justice, refers to relish in the sense
of a small amount of old age, as though it were seasoning:

My good lord! God give your lordship good time of day. I am glad to see your
lordship abroad. I heard say your lordship was sick. I hope your lordship goes
abroad by advice. Your lordship, though not clean past your youth, have yet
some smack of age in you, some relish of the saltness of time in you; and
I most humbly beseech your lordship to have a reverent care of your health.
(1.2.95-102)

Welcoming Coriolanus and other Romans home from their victory against the
Volsces, Menenius proclaims:
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repast

A hundred thousand welcomes! I could weep
And I could laugh, I am light and heavy. Welcome!
A curse begnaw at very root on ’s heart
That is not glad to see thee. You are three
That Rome should dote on. Yet, by the faith of men,
We have some old crab-trees here at home that will not
Be grafted to your relish. Yet welcome, warriors!
(COR 2.1.180-6)

As R. B. Parker pointed out, by ‘crab-trees’ he means the tribunes, ‘who are com-
pared to sour crab-apple trees’; the tribunes do not like Coriolanus, that is, he is
not to their taste, and they will not be altered ‘as a crab-tree may be grafted to
bear sweet apples’ (Shakespeare 1994a, 216n184-5).

repast, (A) Food for a meal or the meal itself; the verb means to feed.

(B) The hungry Katherine asks Grumio to bring her something to eat: ‘I prithee,
go and get me some repast. / I care not what, so it be wholesome food’ (SHR
4.3.15-16). In LLL, the long-winded schoolmaster, Holofernes, invites Nathan-
iel, the curate, to eat with him and others:

I do dine today at the father’s of a certain pupil of mine where, if before
repast it shall please you to gratify the table with a grace, I will on my privilege
I have with the parents of the foresaid child or pupil undertake your ben
venuto, where T will prove those verses to be very unlearned, neither savouring
of poetry, wit, nor invention. I beseech your society.

(4.2.151-7)

In E3, the King of France tells an attendant:

Call for bread and wine
That we may cheer our stomachs with repast
To look our foes more sternly in the face.
(4.114-16)

Laertes tells Claudius that he will provide sustenance to those who loved his
father:

To his good friends thus wide I'll ope my arms,
And, like the kind life-rend’ring pelican,
Repast them with my blood.
(HAM 4.5.145-7)

The pelican was reputed to pierce its own breast in order to feed its young; while

the adult pelican was always represented as altruistic, her young were often
portrayed as gluttonous.
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rhenish

In CYM, the Jailer and Posthumus pun on his preparedness for death:

JAILER Come, sir, are you ready for death?
POSTHUMUS Overroasted rather; ready long ago.
JAILER Hanging is the word, sir. If you be ready for that, you are well
cooked.
POSTHUMUS So, if I prove a good repast to the spectators, the dish pays
the shot.
(5.5.245-50)

The shot was the bill, so the dish in question is Posthumus himself.

(C) See the emblem by George Wither where an explicit connection is made
between the pelican and Christ who shed blood to provide spiritual sustenance
for humankind (Wither 1975, XX, Book 3 Y2v); in two Latin emblems by Andreas
Alciatus (numbers 91 and 96), the pelican is associated-with a full belly so as to
illustrate gluttony (Daly, et al. 1985).

rhenish, (A) A white wine from the Rhine region in Germany.

(B) Salerio tells Shylock that he is nothing like his daughter, Jessica: ‘There is
more difference between thy flesh and hers than between jet and ivory; more
between your bloods than there is between red wine and Rhenish’ (3.1.56-8);
Salerio is suggesting that her conversion to Christianity has made her skin less
swarthy and her blood somehow of a higher quality than that of her Jewish father
or, conversely, that she was apt to convert because she was less physically Jewish
than her father. See also Jewish food. Earlier in the play, Portia tells Nerissa that
she dislikes her young German suitor ‘Very vilely in the morning when he is
sober, and most vilely in the afternoon when he is drunk’ (MV 1.2.83-4) and
continues:

Therefore, for fear of the worst, I pray thee set a deep glass of Rhenish wine
on the contrary casket; for if the devil be within and that temptation without,
I know he will choose it. I will do anything, Nerissa, ere I will be married to
a sponge.

(MV 1.2.92-6)

Hamlet complains to Horatio about the heavy drinking that goes on in the
Danish court:

The King doth wake tonight and takes his rouse,
Keeps wassail, and the swagg’ring upspring reels,
And as he drains his draughts of Rhenish down
The kettle-drum and trumpet thus bray out
The triumph of his pledge.

(HAM 1.4.9-13)
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rhubarb

See also drunkenness. Later in the play, the First Clown identifies the skull he has
dug up and recalls the antics of its owner, Yorick, the King’s Jester: ‘A pestilence
on him for a mad rogue — a poured a flagon of Rhenish on my head once!’
(HAM 5.1.174-6).

(C) William Vaughan notes ‘Rhenish wine of all other is the most excellent, for
it scoureth the reines of the back, clarifieth the spirits, provoketh urine, and
driveth away the headache, specially if it doth proceede from the heate of the
stomack’ (Vaughan 1600, B5v-B6r). For more on the dietary implications regard-
ing Jewishness in MV, see Fitzpatrick (2008).

rhubarb, (A) In Shakespeare’s time, a common purgative drug made from the
dried root of a plant related to modern rhubarb and used to treat choler.
(B) Macbeth asks the doctor who has attended his wife

What rhubarb, cyme, or what purgative drug
Would scour these English hence? Hear’st thou of them?
(MAC 5.3.57-8)

(C) As F. David Hoeinger pointed out, the plant used in early modern medicine
differed from the rhubarb found in modern kitchens; the rhubarb with which
we are familiar (Rheum rhaponticum) was introduced to Europe from Asia in the
seventeenth century but did not become a common food until around 1800
(Hoeniger 1992, 248). See also Mason and Brown (2006, 243-5).

rice, (A) An imported and thus expensive grain; thought to symbolize fertlity (as
did other grains).

(B) Rice is among the ingredients Perdita sends the Clown to buy for the sheep-
shearing feast and about which he asks himself ‘what will this sister of mine do
with rice?” (WT 4.3.37-8).

(C) Combined with cow’s milk or almond-milk, rice is recommended as a food
for the'sick in Barrough (1583, I2r); and Brunschwig (1561, E1r). Thomas Elyot
lists ‘Rice with Almond milke’ as one of the foods ‘which maketh good juyce
and good bloud’ (Elyot 1595, D2r), and William Vaughan notes that ‘Rice
sodden with milke and sugar qualifieth wonderfully the heate of the stomake,
increaseth genitall seede, and stoppeth the fluxe of the belly’ (Vaughan 1600,
Cbr). Thomas Moffett recommends it as ‘a most strong and resortative meat’
(Moffett 1655, Gg4r).

Rice was also a symbol of fertility (as implied by Vaughan’s reference to seed),
so Perdita might have a wedding in mind, although the custom of throwing rice
at weddings came later than the early modern period when rice was still expen-
sive; Moffett claims that the English throw wheat at weddings (Moffett 1655,
S1v). Perdita might want the rice to make rice pudding since some of the other
ingredients the Clown is sent to fetch, currants, nutmeg and mace, were com-
monly used in recipes for it, for example see Murrell (1617, E6r—E6v).



ripe/ripen

ripe /ripen, (A) That which is ready for consumption, specifically of food that
grows, such as grain or fruit.

(B) The word is used to refer to youth reaching maturity, for example in order
to undermine young Arthur’s claim to the throne, Queen Eleanor urges King
John to agree to a match between his niece and the Dauphin:

For, by this knot, thou shalt so surely tie
Thy now unsured assurance to the crown
That yon green boy shall have no sun to ripe
The bloom that promiseth a mighty fruit.
(N 2.1.471-4)

Ripeness is also specifically readiness for love, for example when Lysander
announces his feelings for Helena: “Things growing are not ripe until their
season, / So 1, being young, till now ripe not to reason’ (2.2.123-4); ironically, it
is not ‘reason’ but magic that has ignited his desire.

When the word specifically refers to food, it is generally in reference to fruit,
for example the quotation from JN above and when Iago, speaking of their plans
to win Desdemona, tells Roderigo “fruits that blossom first will first be ripe’
(OTH 2.3.367). Commenting on the riotous youth of the new king in H5, the
Bishop of Ely comments that

The strawberry grows underneath the nettle,
And wholesome berries thrive and ripen best
Neighboured by fruit of baser quality . . .

(1.1.61-3)

In VEN, it is ‘mulberries and ripe-red cherries’ that the birds bring to Adonis
(1103), while in COR, Menenius says of Martius “The tartness of his face sours
ripe grapes’ (5.4.17-8). In 2H6 (CYL), it is a grain that is mentioned and here
in terms of overripening, when Eleanor, the Duchess, asks her husband, Duke
Humphrey of Gloucester “‘Why droops my lord, like overripened corn / Hanging
the head at Ceres’ plenteous load?’ (1.2.1-2).

roast, (A) A piece of roasted meat that has been cooked over or beside a fire on
a spit, as distinct from that which has been baked in the oven; also the act of
roasting meat; the saying ‘to rule the roast’ was current.

(B) In MAC, the Porter responds to the knocking at the door with ‘Faith, here’s
an English tailor come hither for stealing out of a French hose. Come in, tailor.
Here you may roast your goose.” As Kenneth Muir indicated, ‘goose’ here not
only refers to a smoothing iron but also suggests the swelling of venereal disease
(see Winchester goose); the phrase ‘roast your goose’ may be a reference to
killing, and thus roasting, the goose that laid the golden eggs (Shakespeare 1951,
59n15).
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The saying “To rule the roast’ was formerly more usual than the modern say-
ing ‘to rule the roost’, meaning to be in charge. In CYL (2H6), Gloucester refers
to Suffolk as ‘the new-made duke that rules the roast’ (1.1.106). In STM, the
Clown Betts urges action against the foreigners: ‘Come, come, we’ll tickle their
turnips, we’ll butter their boxes! Shall strangers rule the roast? Yes, but we’ll
baste the roast’ (4.1-3); exactly what the Clown means is unclear, but he is
suggesting violence against the foreigners.

The action of roasting is often compared to the hellish: Sir John alludes to
Bardolph’s red face as ‘Lucifer’s privy kitchen, where he doth nothing but roast
malt-worms’ (2H4 2.4.337-8); Hamlet remembers a speech once given by the
Players, which described ‘the hellish Priam’ as ‘Roasted in wrath and fire, / And
thus o’ersized with coagulate gore’ (HAM 2.2.464-6); having killed Desdemona,
Othello exclaims

whip me, ye devils,
From the possession of this heavenly sight.
Blow me about in winds, roast me in sulphur,
Wash me in steep-down gulfs of liquid fire!
(OTH 5.2.284-7)

(C) For a detailed reading of the Clown’s intentions against the foreigners and
use of food in the STM, see Fitzpatrick (2004). On the distinction between roast-
ing and baking meat, see Albala (2010, 76-9).

roe, (A) Fish eggs; also a small deer. See also caviare and venison
(B) Romeo is teased by his friends for his unrequited love for Rosalind:

BENVOLIO Here comes Romeo, here comes Romeo!
MERCUTIO Without his roe, like a dried herring.
(2.3.34-5)

A ‘dried herring’ would not have any eggs in its belly; a similar sense is evident
in TRO when Thersites says that he would rather be ‘a herring without a roe’
than Menelaus (5.1.58).

Roe meaning deer is evident when Christopher Sly is offered anything he
wants: ‘Say thou wilt course, thy greyhounds are as swift / As breathed stags,
ay, fleeter than the roe’ (SHR 1.2.46-7) and when Adonis is compared to ‘the
fleet-foot roe that’s tired with chasing’ (VEN 561).

(C) As Ken Albala noted, salted cod roe was a delicacy (Albala 2003, 73).

roots, (A) A term used for root-vegetables, such as parsnips or carrots or a plant

where the edible part grows underground; the word might also suggest any kind
of plant because all plants have roots.
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(B) Roots tend to be eaten in situations where the simplicity of nature is being
underlined, for example when there is criticism of the court or typical courtly
flattery (see also berries). Innogen prepares vegetables, presumably to putin the
broth she also prepares, for Belarius and his adopted sons, her brothers:

GUIDERIUS But his neat cookery!
[BELARIUS] He cut our roots in characters,
And sauced our broths as Juno had been sick
And he her dieter.
(4.2.50-3)

In WIV, Mistress Quickly mistakes Evan’s Latin ‘caref’ for ‘carrot’:

EVANS Remember, William, focative is caret.
MISTRESS QUICKLY And that’s 2 good root.
(4.1.48-9)

As T. W. Craik indicated, this is part of a pattern of unconscious innuendo
from Mistress Quickly throughout this scene, since a carrot ‘by its shape . ..
[suggests] the penis’ (Shakespeare 1990d, 179n49).

In STM, the Londoners accuse foreigners of bringing in root vegetables that
cause disease:

LINCOLN They bring in strange roots, which is merely to the undoing of
poor prentices. For what’s a sorry parsnip to a good heart?

WILLIAMSON Trash, trash. They breed sore eyes, and ’tis enough to infect
the city with the palsy.

LINCOLN Nay, it has infected it with the palsy, for these bastards of dung — as
you know, they grow in dung — have infected us, and it is our infection will
make the city shake. Which partly comes through the eating of parsnips.

(6.10-19)

The editors of the Revels edition of the play claimed that Lincoln confuses
parsnips with potatoes (Munday 1990, 95n10); whether or not the ‘bastards of
dung’ are the parsnips or the foreigners is unclear and is perhaps a deliberate
conflation of both.

The misanthropic Apemantus criticizes Timon for providing sumptuous
feasts, proclaiming ‘Rich men sin, and I eat root’ (1.2.70) and comparing ‘this
pomp’ with ‘a little oil and root’ (1.2.131); later, when his so-called friends have
abandoned him, Timon digs for roots:

Earth, yield me roots. He digs
Who seeks for better of thee, sauce his palate
With thy most operant poison.
(4.3.23-5)
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Apemantus might bite on a carrot or parsnip as he speaks (an act thatis effective
on stage) and, as John Jowett indicated, the roots dug by Timon ‘might refer to
wild roots such as the edible tuber pignut ( Conopodium majus) or to the wild pars-
nip (Pastinaca sativa), which John Gerard’s Herbal (1597) calls “not fit to be
eaten”, or the even less nutritious tree-roots’ (Shakespeare and Middleton 2004,
268n23; Gerard and Johnson 1633, 4Q6v). So too in other plays the root is basic,
as when in TIT, Aaron tells his bastard-child:

I’ll make you feed on berries and on roots,
And fat on curds and whey, and suck the goat,
And cabin in a cave, and bring you up
To be a warrior and command a camp.
(TIT 4.2.176-9)

In TMP, feeding on roots is a kind of torture with which Prospero threatens
Ferdinand:

I’ll manacle thy neck and feet together.
Sea-water shalt thou drink; thy food shall be
The fresh-brook mussels, withered roots, and husks
Wherein the acorn cradled.
(TMP 1.2.464-7)

Plants and herbs are referred to as roots in a number of plays. In H5, the Constable
of France warns the Dauphin that he is wrong to consider young King Henry
profligate:

you shall find his vanities forespent

Were but the outside of the Roman Brutus,

Covering discretion with a coat of folly,

As gardeners do with ordure hide those roots

That shall first spring and be most delicate.
(2.4.36-40)

He presumably refers to some other kind of plant than a rootvegetable since
they would not usually be considered delicate. Similarly, it is likely mandrake or
hemlock that Banquo refers to after he and Macbeth have met with the Witches:

Were such things here as we do speak about,
Or have we eaten on the insane root
That takes the reason prisoner?
(MAC 1.3.81-3)

In PER, Lysimachus specifically refers to herbs as roots when he describes ‘your
herb-woman’ as ‘She that sets seeds of shame, roots of iniquity’ (19.86-7).
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(C) Feeding on roots suggests simplicity and Edenic innocence before it was
ordained by God that man should eat animal flesh, as Thomas Elyot points out

before that tillage of corne was invented, and that devouring of flesh and fish
was of mankind used, men undoubtedly lived by fruites, and nature was
therwith contented and satisfied, but by chaunge of the diet of our progeni-
tors, there is caused to bee in our bodies such alteration, from the nature
which was in man at the beginning, that now all fruits generally are noyfull to
man, and doe ingender ill humours, and bée oft times the cause of putrified
fevers, if they bée much and continually eaten.
(Elyot 1595, E2r)

The word “fruit’ was often used in the period of vegetable products in general.
Elyot considers roots such as turnips and parsnips to be nutritious (Elyot
1595, ¥3r-F3v). On Timon foraging for roots, Ruth Morse observed that here
‘Timon’s world has narrowed to the point where only food counts, and that food
the lowest and least appropriate food fit for men, roots’ (Morse 1983, 146).

rose water, (A) A fragrant water, used to refresh the hands and face, that was
also used medicinally and in many recipes for sweet foods.
(B) In SHR, the Lord says of Christopher Sly:

Let one attend him with a silver basin

Full of rose-water and bestrewed with flowers;

Another bear the ewer, the third a diaper,

And say ‘Will ’t please your lordship cool your hands?’
(1.1.53-6)

(C) Hannah Woolley includes rose water as an ingredient for biscuit-cakes and
shortcakes (Woolley 1670, C2v, D9r).

rosemary, (A) An evergreen aromatic herb that was associated with remem-
brance and fidelity; rosemary was used at weddings and funerals, and apparently
also served at Christmas, presumably in remembrance of Christ’s birth.

(B) One of the herbs distributed by the mad Ophelia, who tells Laertes “There’s
rosemary, that’s for remembrance. Pray, love, remember’ (HAM 4.5.175~6). In
WT, Perdita also distributes herbs and flowers and welcomes Polixenes and
Camillo to the sheep-shearing feast:

For you there’s rosemary and rue. These keep
Seeming and savour all the winter long.
Grace and remembrance be to you both,
And welcome to our shearing.
(4.4.74-7)

In the brothel scene in PER, the Bawd says of the chaste Marina:
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She conjures. Away with her! Would she had never come within my doors. -

Marry, hang you! — She’s born to undo us. — Will you not go the way of

womenkind? Marry, come up, my dish of chastity with rosemary and bays.
(19.172-6).

It was apparently traditional for bay leaves and rosemary to garnish dishes
served at Christmas (Shakespeare 1778, 129n7); the sense appears to be that
Marina should not consider herself such a special ‘dish’. The association with
Christ might also be evoked when Edgar announces that he will disguise himself:

The country gives me proof and precedent
Of Bedlam beggars who with roaring voices
Strike in their numbed and mortified arms
Pins, wooden pricks, nails, sprigs of rosemary,
And with this horrible object from low farms,
Poor pelting villages, sheep-cotes and mills
Sometime with lunatic bans, sometime with prayers
Enforce their charity.
(LRF 2.2.176-83)

The sense might be that the rosemary would provoke Christian charity, perhaps
because it resembles Christ’s crown of thorns.
At the apparent death of Juliet, Friar Laurence tells the grieving Capulet:

Dry up your tears, and stick your rosemary
On this fair corpse, and, as the custom is,
All in her best array bear her to church;
(ROM 4.4.106-8)

Earlier in the play, the Nurse asks Romeo ‘Doth not rosemary and Romeo
begin / Both with a letter?’ (2.3.197-8), so the herb is associated with romantic
love and death in the play.

(C) Thomas Dawson provides a number of recipes for dishes that include the
use of rosemary, one of which is baked red deer (Dawson 1587, B7v). On rose-
mary as a symbol of fidelity and remembrance used in the dressing of corpses
before burial, see Richardson (1987, 21).

rue, (A) A herb also known as herb-grace or herb-of-grace; the word ‘rue’ also
means sorrow or regret and pity.
(B) The mad Ophelia distributes herbs and flowers:

There’s fennel for you, and columbines. There’s rue for you, and here’s some
for me. We may call it herb-grace o’ Sundays. O, you must wear your rue with
a difference. There’s a daisy. I would give you some violets, but they withered
all when my father died. They say a made a good end.

(HAM 4.5.179-84)
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Similarly, in WT Perdita welcomes Polixenes and Camillo to the sheep-shearing
feast by distributing herbs and flowers:

For you there’s rosemary and rue. These keep
Seeming and savour all the winter long.
Grace and remembrance be to you both,
And welcome to our shearing.
(4.4.74-7)

In AWW, Lafeu and Lavatch, the clown, discuss Helena who is believed dead:

LAFEU "Twas a good lady, 'twas a good lady. We may pick a thousand salads
ere we light on such another herb.
LAVATCH Indeed, sir, she was the sweet marjoram of the salad, or rather the
herb of grace.
LAFEU They are not grass, you knave, they are nose-herbs.
(4.5.13-20)

In R2, the Gardener feels pity for Queen Isabella who is angry at his discussion
of Richard’s misfortune:

Poor Queen, so that thy state might be no worse
I would my skill were subject to thy curse.

Here did she fall a tear. Here in this place

I'll set a bank of rue, sour herb-of-grace.

Rue even for ruth here shortly shall be seen

In the remembrance of a weeping queen.

(3.4.103-8)

(C) For the numerous medical uses attributed to rue, see Hoeniger (1992,
250-1).

rump, (A) The hind quarters of an animal.
(B) In MAC, one of the Witches tells the others where she has been:

FIRST WITCH A sailor’s wife had chestnuts in her lap,
And munched, and munched, and munched. ‘Give me,” quoth L.

‘Aroint thee, witch,” the rump-fed runnion cries.
(1.3.3-5)

It is likely that the witch means the sailor’s wife has large buttocks, but she might
also be suggesting that she is well fed with rump, unlike the witch who is hungry
(for the significance of the witch seeking charity, see chestnuts). Large buttocks
signify indulgence in TRO when Thersites, commenting on the apparent flirta-
tion between Cressida and Diomedes, says in an aside ‘How the devil Luxury with
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his fat rump and potato finger tickles these together! Fry, lechery, fry’
(5.2.55-7).

rye, (A) A grain that resembles wheat and was sometimes used in bread
making.

(B) In TMP, Ceres is described as a ‘most bounteous lady’ with ‘rich leas / Of
wheat, rye, barley, vetches, oats, and peas’ (TMP 4.1.60-1), and in the song from
AYL, ‘Tt was a lover and his lass,’, ‘Sweet lovers’ are said to lie ‘Between the acres
of the rve’ (5.3.21-3).

(C) The dietary authors did not generally approve of rye bread: Thomas Elyot
notes that bread made with rye provokes melancholy; William Bullein that ‘Rie
bread is windy and hurtfull to manie’; and Thomas Cogan that rye bread is ‘heavy
and hard to digest’ (Elyot 1595, D2v; Bullein 1595, Lbr; Cogan 1636, D3r). Tho-
mas Moffett observes that rye ‘seemeth to be nothing but a wild kind of wheate,
meet for Labourers, Servants, and Workmen but heavy of digestion to indiffer-
ent stomachs’ (Moffett 1655, Gg4r).
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sack, (A) An amber-coloured, white, fortified wine imported from Spain and the
Canary islands; the wine was dry but the English usually added sugar to it before
it was sold. Burnt-sack was the result of heating or mulling the wine (by the addi-
tion of sugar, spices and perhaps other ingredients such as eggs); sherry-sack
(also termed sherry) was imported from Xeres, now Jerez, a town in Andalusia.
(B) Shakespeare’s most notorious sack-drinker is Sir John who is termed ‘sack-
and-sugar Jack’ by Poins (1H4 1.2.112-13) and ‘that huge bombard of sack’ by
Prince Harry (1H4 2.5.456). Sir John lives up to these descriptions by drinking
the wine in all three plays in which he appears: 1H4, 2H4 and WIV; of course, he
would not have been able to drink sack during the reigns of Henry IV and Henry
V since sack was first imported to England during the reign of Henry VII (Simon
1959, 39).

In 1H4, Sir John complains about his sack being adulterated with lime
(2.5.123) and in 2H4 he makes a speech in favour of sherry-sack

A good sherry-sack hath a two-fold operation in it. It ascends me into the
brain, dries me there all the foolish and dull and crudy vapours which environ
it, makes it apprehensive, quick, forgetive, full of nimble, fiery, and delectable
shapes, which, delivered o’er to the voice, the tongue, which is the birth,
becomes excellent wit. The second property of your excellent sherry is the
warming of the blood, which, before cold and settled, left the liver white and
pale, which is the badge of pusillanimity and cowardice.
(2H4 4.2.93-102)

The speech continues with Sir John claiming that the warming action of sack
makes a man valorous, and he concludes by asserting ‘If I had a thousand sons,
the first human principle I would teach them should be to forswear thin potations,

364



saddle

and to addict themselves to sack’ (4.2.118-21). Ironically, when discussing the
details of Sir John’s death in H5, Nim states ‘They say he cried out of sack’ to
which the Hostess replies ‘Ay, that a did’ (2.3.26-7), meaning that he called out
against sack.

Sack is also mentioned in a number of other plays: it is the wine drunk by
Stefano and Calban in TMP (3.2.12-13) but rejected by Christopher Sly in SHR
who exclaims when offered it ‘I ne’er drank sack in my life’ (1.2.6), suggesting
that, given his rank, he would prefer ale.

Burntsack is offered by the Host of the Garter to break up a row between
Caius and Evans (WIV 3.1.100-1), and in TN Sir Toby tells Sir Andrew ‘Come,
come, I'll go burn some sack, ’tis too late to go to bed now’ (2.3.184-5). Sir John
is presumably referring to burntsack when he tells Bardolph ‘Go brew me a
pottle of sack, finely’; when Bardolph asks ‘With eggs, sir?” he replies, ‘Simple of
itself. I’ll no pullet-sperms in my brewage’ (WIV 2.5.27-30).

(C) Sir John’s view that wine engenders heat and courage concurs with that of
Andrew Boorde, who claims that wine

doth ingendre good bloude, it doth comforte and doth nouryshe the brayne
and all the body, and it resolveth fleume, it ingendreth heate, and it is good
agaynst heuynes [heaviness] and pencyfulnes [pensiveness] . . .

(Boorde 1547, D1v)

However, Boorde, unlike Sir John, would have assumed that moderation was a
condition of consumption. William Vaughan warns that sack ‘doth make men
fatte and foggy’ and specifically not only warns against its consumption by young
men but also claims that sack ‘Being drunke before meales . . . provoketh appe-
tite, comforteth the spirits marveilously’ (Vaughan 1600, B6r). See also Robinson
and Harding (2006, ‘sack’) and Ayto (1990, ‘sack’).

saddle, (A) A joint of meat, usually mutton, consisting of part or all of an ani-
mal’s backbone and the adjoining loin flesh (see also chine).

(B) In 2H4, Mistress Quickly complains that Sir John owes her money and tells
the constables where he might be found:

I am undone by his going, I warrant you; he’s an infinitive thing upon my
score. Good Master Fang, hold him sure. Good Master Snare, let him not
scape. A comes continuantly to Pie Corner — saving your manhoods — to buy a
saddle, and he is indited to dinner to the Lubber’s Head in Lombard Street,
to Master Smooth’s the silkman.

(2.1.23-9)

Pie corner is an appropriate location to buy a joint of meat (see pie).

saffron, (A) A spice derived from the dried stigmas of the saffron crocus and
apparently the cheapest spice in sixteenth-century England; it was used primarily
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to add a rich golden colour to food and also admired for its medicinal
qualities.

(B) Shakespeare’s focus is on the colour of saffron: the Clown, sent shopping by
Perdita for ingredients for the sheep-shearing feast, states ‘I must have saffron to
colour the warden pies’ (WT 4.3.44-5); Ceres refers to Iris’s ‘saffron wings’ (TMP
4.1.78); Antipholus of Ephesus refers to the courtesan accompanying his wife as
‘this companion with the saffron face’, suggesting the orange colour of her cos-
metics and intimating also that his wife is whorish (ERR 4.4.62). In AWW, the
metaphor is extended from fashion to food in Lafeu’s vilification of Paroles:

No, no, no, your son was misled with a snipped-taffeta fellow there, whose
villainous saffron would have made all the unbaked and doughy youth of a
nation in his colour. Else, your daughterin-law had been alive at this hour,
and your son here at home, more advanced by the King than by that red-tailed
humble-bee I speak of.

(4.5.1-7)

William Warburton explained that ‘villainous saffron’ refers to the fashion
for using yellow starch for bands and ruffs, invented by an infamous court bawd
who was involved in the murder of Thomas Overbury and hanged at Tyburn;
Shakespeare then shifts from describing this fashion to the custom of colouring
pastry with saffron, as in WT above (Shakespeare 1747, 91n9).

(C) For a detailed survey of the history and use of saffron in England, where it
was grown, and its medicinal qualities, see Holinshed (1587, 232—4). See also
O’Hara May (1977, 272-4).

salad/sallet, (A) Early modern salads usually contained cooked as well as raw
vegetables, herbs, flowers and perhaps fruit; the word ‘sallet’, a variant spelling,
also meant a headpiece in medieval armour.

(B) Cleopatra describes her former relationship with Caesar as occurring during
‘My salad days, / When [ was green in judgement, cold in blood’ (ANT 1.5.72-3),
the blood is cold because salad was believed to be cooling.

In AWW, Lafeu and Lavatch, the clown, discuss Helena who is believed dead:

LAFEU "Twas a good lady, 'twas a good lady. We may pick a thousand salads
ere we light on such another herb.
LAVATCH Indeed, sir, she was the sweet marjoram of the salad, or rather the
herb of grace.
LAYEU They are not grass, you knave, they are nose-herbs.
(4.5.13-20)

Jack Cade, hungry and fleeing from the authorities, puns upon the word mean-
ing food and armour in CYL (2H6):

These five days have I hid me in these woods and durst not peep out, for all
the country is laid for me. But now am I so hungry that if I might have a lease
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of my life for a thousand years, I could stay no longer. Wherefore o’er a brick
wall have I climbed into this garden to see if I can eat grass or pick a sallet
another while, which is not amiss to cool a man’s stomach this hot weather.
And I think this word ‘sallet’ was born to do me good; for many a time, but for
a sallet, my brain-pan had been cleft with a brown bill; and many a time, when
I have been dry, and bravely marching, it hath served me instead of a quart
pot to drink in; and now the word ‘sallet’ must serve me to feed on.
(4.9.2-15)

Another vagabond, Edgar as Poor Tom, claims that he ‘eats cowdung for salads’
(3.4.123-4).
Hamlet recalls reactions to a speech once given by the Players:

I remember one said there was no sallets in the lines to make the matter
savoury, nor no matter in the phrase that might indict the author of affecta-
tion, but called it an honest method, as wholesome as sweet, and by very much
more handsome than fine.

(HAM 2.2.444-8)

G. R. Hibbard suggested that Hamlet refers to ‘highly seasoned flavours, such as
those provided by double entendre’ (Shakespeare 1987a, 227n433).

(C) As Alison Sim noted, early modern salads or ‘sallats’ ‘were not quite like
modern salads, as they contained cooked and preserved items as well as fresh
ones. They also included a variety of herbs and flowers such as violets and cow-
slips, which would not generally be used in salads today’ (Sim 1997, 11-12).
Gervase Markham in The English Housewife provides several recipes for salads, one
of which ‘would not be considered a salad at all today, but would simply count as
a cooked vegetable’ consisting of spinach and butter with some currants and
sugar added and served on toasted or fried bread (Sim 1997, 13); for the section
on salads in Markham, see 1615, X4r-Y1v; 1986, 64—7. Similarly, Hannah Woolley
provides the following recipe “To make good cold sallads of several things’:

Take either Coleflowers, or Carrots, or Parsneps, or Turneps after they are
well boiled, and serve them in with Qil, Vinegar and Pepper, also the roots of
red beets boiled tender are very good in the same manner.

(Woolley 1670, M11v)

salmon, (A) A large freshwater fish.

(B) Iago, in an exchange with Desdemona, praises the woman who ‘in wisdom
never was so frail / To change the cod’s head for the salmon’s tail’. Fish often
carries sexual connotations in Shakespeare: a ‘cod’s head’ is an idiot, but it also
suggests male genitalia (see cod), while ‘tail’ suggests the vulva and also the
penis (Williams 1994c, ‘tail’). Iago appears to be distinguishing between inferior
and superior genitalia.

(C) Balz Engler explains Iago’s ‘cod’s head and salmon tail’ comment as a varia-
tion of a traditional saying against foolish ambition listed in Tilley’s Dictionary of
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Proverbs: ‘Better be the head of yeomanry than the tail of the gentry’ (Tilley 1950,
H 240); thus, Iago’s praise is for ‘the woman who is wise enough to choose a
partner becoming her’ (Engler 1984, 203). For a recipe that recommends cook-
ing the tail of salmon or any other part of it, see Woolley (1670, L9r).

salt, (A) Used as a preservative for animal flesh and fish as well as a seasoning.

(B) The word is used in many plays to denote the salt water of tears and of the sea;
as an adjective, ‘salt’ can also refer to a bitch in heat and thus means lecherous, for
example when the Duke refers to Angelo’s ‘salt imagination’ (MM 5.1.398) and
when Cleopatra is termed ‘salt Cleopatra’ by Pompey (ANT 2.1.21). This sense is
suggested when the misanthropic Timon offers advice to Timandra, the courtesan:

Be a whore still. They love thee not that use thee.
Give them diseases, leaving with thee their lust.
Make use of thy salt hours: season the slaves
For tubs and baths, bring down rose-cheeked youth
To the tub-fast and the diet.

(TIM 4.3.84-8)

The use of salt meaning ‘lecherous’ leads Timon to a pun on the word meaning
seasoning.

The word is used specifically to refer to food in WIV when Sir John refers to
Master Ford as a ‘mechanical salt-butter rogue’ (2.2.268), which suggests that
the butter is less-than-fresh, because preserved by salt, and thus inferior; a similar
sense is evident when Shallow tells Evans and Slender: ‘The luce is the fresh fish;
the salt fish is an old cod’ (WIV 1.1.19-20). In H5, Fluellen tells Gower that Pistol
has insulted the Welsh tradition of wearing aleek in one’s cap: ‘he is come to me,
and prings me pread and salt yesterday, look you, and bid me eat my leek’,
‘pread’ being Fluellen’s Welsh pronunciation for ‘bread’. Salt as a seasoning is
also mentioned by Pandarus who praises Troilus to Cressida: ‘Is not birth, beauty,
good shape, discourse, manhood, learning, gentleness, virtue, youth, liberality,
and so forth, the spice and salt that season a man?’ (TRO 1.2.248-51).

In TGV, Speed reads out the vices of Lance’s mistress:

SPEED ‘Item, she hath more hair than wit’ -

LANCE ‘More hair than wit.’ It may be. I’ll prove it: the cover of the salt hides
the salt, and therefore it is more than the salt. The hair that covers the wit
is more than the wit, for the greater hides the less.

(3.1.348-51)

As Norman Sanders pointed out, ‘the lid of the salt-cellar conceals the salt. The
quibble is on salt meaning “wit” (Shakespeare 1968b, 174n349-50).

(C) John Stow mentions salt as one of the culinary items regularly arriving on
ships and boats into the London port of Belinsgate [Billingsgate] (Stow 1908, 206).
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samphire

Thomas Cogan refers to two different kinds of salt in England, bay salt and white
salt, the former for use in the kitchen and the latter on the table; white salt
would be provided in slabs and scraped off for use in the salt cellar (Cogan 1636,
Aa2r-Aa2v; Simon 1959, 33). Although he also warns against consuming an
excessive amount of salt, Thomas Moffett is more positive about the virtues
of salt than other dietary authors, claiming ‘all things ordained and given for
nourishment, are either altogether unwholesome without Salt, or at the least
not so wholesome as otherwise they would be’ (Moffett 1655, Ii3v). For a history
of salt, including its use as a preservative, see Kurlansky (2002). See also Thirsk
(2007, 318-20).

samphire, (A) A plant that grows in the crevices of cliffs and rocks in coastal
areas, also known as rock or common samphire (marsh samphire or glasswort is
an altogether different plant).

(B) Pretending to lead Gloucester up a cliff from which he will throw himself,
Edgar states:

Come on, sir, here’s the place. Stand still. How fearful
And dizzy ’tis to cast one’s eyes so low!
The crows and choughs that wing the midway air
Show scarce so gross as beetles. Halfway down
Hangs one that gathers samphire, dreadful trade!
Methinks he seems no bigger than his head.

(LRF 4.5.11-16)

Presumably, the trade is ‘dreadful’ because gathering the plant from cliffs is
dangerous.

(C) Thomas Cogan described samphire as ‘a weed growing neare to the Seaside,
and is very plentifull about the Ile of Man, from whence it is brought to divers
parts of England, preserved in Brine . . .” (Cogan 1636, 14v). Rock samphire was
highly valued and often pickled (Mason and Brown 2006, 62—4); see also Ayto
(1990, ‘samphire’) and Spencer (1995).

sauce, (A) As a piquant accompaniment to food, sauce not only added flavour
but was thought to correct humoral imbalances; also used as a verb ‘to sauce’,
meaning to season with sauce; also to rebuke or beat physically.

(B) Sauce is among the foods found listed on the receipts retrieved from the
pockets of a drunk and sleeping Sir John (1H4 2.5.541). The word is used as a
verb in CYM, when Innogen prepares a meal for Belarius and her brothers:

[BELARIUS] He cut our roots in characters,
And sauced our broths as Juno had been sick
And he her dieter.
(4.2.51-3)
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In ANT, Pompey wishes Cleopatra to have a deleterious effect upon Antony:

Tie up the libertine, in a field of feasts
Keep his brain fuming; Epicurean cooks
Sharpen with cloyless sauce his appetite,
That sleep and feeding may prorogue his honour
Even till a Lethe’d dullness . . .
(2.1.23-7)

In Sonnet 118, the speaker attempts to defend his infidelity by telling how,
having filled himself with his lover’s ‘cloying sweetness’, he turned to a diet of
‘bitter sauces’ just as ‘to make our appetites more keen, / With eager compounds
we our palate urge’ (SON 11.1-2). As in CYM, where the word is used as a verb,
Timon wishes harm on those who desire better than the most basic food:

Earth, yield me roots. He digs
Who seeks for better of thee, sauce his palate
With thy most operant poison.
(TIM 4.3.23-5)

Touchstone refers to sauce as an unnecessary addition when he tells Audrey that
‘honesty coupled to beauty is to have honey a sauce to sugar’ (AYL 3.3.26-7).
A similar sense of over-indulging is evident when Malcolm, testing Macduff with
a pretence of avarice, claims

... were 1 king
1 should cut off the nobles for their lands,
Desire his jewels and this other’s house,
And my more having would be as a sauce
To make me hunger more, that I should forge
Quarrels unjust against the good and loyal,
Destroying them for wealth.

(MAC 4.3.79-85)

Sauce in relation to wit is-mentioned in a conversation between Romeo and
Mercutio:

ROMEO Nay, good goose, bite not.
MERCUTIO Thy wit is very bitter sweeting, it is a most sharp sauce.
ROMEOQO And is it not then well served in to a sweet goose?

(ROM 2.3.73-6)

Similarly, in JC, Cassius says of Casca:
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This rudeness is a sauce to his good wit,
Which gives men stomach to digest his words
With better appetite.
(1.2.300-2)

Beatrice and Benedick also refer to sauce and words:

BENEDICK By my sword, Beatrice, thou lovest me.
BEATRICE Do not swear and eat it.
BENEDICK I will swear by it that you love me, and I will make him eat it that
says I love not you.
BEATRICE Will you not eat your word?
BENEDICK With no sauce that can be devised to it. I protest I love thee.
(ADO 4.1.275-81)

To sauce, meaning to rebuke or beat, is the sense meant by Rosalind when she
says of Phoebe ‘I'll sauce her with bitter words’ (AYL 3.5.70), and there is a pun
on this meaning of the word when Fluellen forces Pistol to eat a leek: ‘T will
desire you to live in the mean time, and eat your victuals. Come, there is sauce
for it. (He strikes him)’ (Hb 5.1.32—4). This might also be suggested when the Host
in WIV says of the Germans who ask for his horses:

‘They shall have my horses, but I'll make them pay; I'll sauce them. They have
had my house a week at command; I have turned away my other guests. They
must come off: I'll sauce them.

(4.3.8-11)

The sense is that he will make them pay financially with perhaps the aggressive
undertones of ‘pay with a beating’, allowing the Host to get some hostility towards
the Germans off his chest.

(C) Many cookery-books provide recipes for sauces to serve with various flesh,
fish and fowl, not least Robert May’s collection, which devotes a2 whole section
to them (May 1660, K5v—L6v). Thomas Moffett praises sauces, recommending
specific ones for certain humoral types and foods, for example sauces for ‘cold
stomachs [that] must be quickened with sauces of hot spice’ and ‘for temperate
meats and speedy of digestion’, noting that temperate meats must be accompa-
nied by a temperate sauce (Moffett 1655, LIr).

savory, (A) A herb from the mint family; it was used in cooking and medicinally.
(B) One of the herbs, termed flowers, that Perdita distributes to Polixenes and
Camillo in WT:

Here’s flowers for you:
Hot lavender, mints, savory, marjoram,
The marigold, that goes to bed wi’ th’ sun,
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saooury

And with him rises, weeping. These are flowers
Of middle summer, and I think they are given
To men of middle age.
(4.4.103-8)

It is specifically summer savory that Perdita refers to; winter savory is a similar
species.

(C) Hannah Woolley uses Winter savory in a recipe for boiled rabbit (Woolley
1670, N2v). Nicholas Culpepper praises the many virtues of savory, not least that
it eases the pain of bee-stings (Culpepper 1652, Oolr—Oolv). Philip Moore
claims it provokes ‘carnall luste’ and helps good digestion (Moore 1564, F3v),

and it is recommended by Hieronymus Brunschwig to cure ‘payne in the loynes’
(Brunschwig 1561, F6r).

savoury, (A) Pleasing to the taste or smell.
(B) Hamlet recalls reactions to a speech once given by the Players:

I remember one said there was no sallets in the lines to make the matter
savoury, nor no matter in the phrase that might indict the author of affecta-
tion, but called it an honest method, as wholesome as sweet, and by very much
more handsome than fine.

(HAM 2.2.444-8)

As G. R. Hibbard indicated, he refers to ‘highly seasoned flavours, such as those
provided by double entendre (Shakespeare 1987a, 227n433).
In CYM, Belarius tells his two adopted sons:

You, Polydore, have proved best woodman and
Are master of the feast. Cadwal and 1
Will play the cook and servant; 'tis our match.
The sweat of industry would dry and die
But for the end it works to. Come, our stomachs
Will make what’s homely savoury.
(3.6.28-33)

(C) In John Milton’s Paradise Lost, Adam and Eve, before the Fall, share with the
angel Raphael their dinner of ‘savoury fruits, of taste to please / True appetite’
(Milton 1980, 689, Bk 5.11.304-5).

scullion, (A) A kitchen servant of the lowest rank.

(B) In arow over money between Sir John and Mistress Quickly, the Page exclaims
‘Away, you scullion, you rampallian, you fustilarian! I'll tickle your catastrophe!’
(2.1.61-2); it is not entirely clear whether he is addressing Mistress Quickly or
one of the constables who have arrested Sir John but given the sexual innuendo,
the former is more likely.
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Hamlet denounces himself for not acting against Claudius:

Why, what an ass am I? Ay, sure, this is most brave,

That I, the son of the dear murdered,

Prompted to my revenge by heaven and hell,

Must, like a whore, unpack my heart with words

And fall a-cursing like a very drab,

A scullion! Fie upon ’t, foh! - About, my brain.
(HAM 2.2.585-90)

In Q2, the word is ‘stallyon’, which is preferred by the editors of the recent
Arden3 Hamlet, and which they gloss as ‘male prostitute’; they note that ‘Q1 and
F’s “scalion”/“Scullion” means a kitchen boy or low-level servant’ (Shakespeare
2006b, 278n522). Either ‘stallyon’or ‘scalion/Scullion’ reinforce the notion that
Hamlet considers himself effeminized since both are financially dependent.

(C) As Lisa Jardine pointed out, male and female servants, because financially
dependant, were perceived as sexually available and thus feminized (Jardine
1996, 66-99).

seamew See gulls, (A) Perhaps a seagull, although other meanings are possible.
(B) One of the foods Caliban promises to show Stefano: ‘sometimes I'll get thee
/ Young seamews from the rock. Wilt thou go with me?’ (2.2.170-1). Exacdy
what it is that Caliban promises to retrieve has caused much debate, with critics
arguing that the word means a kind of bird or fish or limpets; Theobald sug-
gested the correct word was ‘shamois’, a young kid, or ‘sea-malls’, a bird that
feeds upon fish or a bird called a ‘stannel’, which is a kind of hawk (Shakespeare
1892, 138n180; Shakespeare 1733, 39n19). Benjamin Griffin argued that the
word ‘scamell’ ‘is a misreading of ‘Seamors’, that is sea-morse or walrus, which
would explain why Caliban specifically offers to get ‘young’ creatures from the
rock’ since ‘Caliban would hardly offer to retrieve a full-grown walrus’ (Griffin
2006, 494).

(C) Thomas Moffett classes the seamew in the same category as gulls, as ‘a wild-
towl abiding and feeding chiefly upon the waters’, but under the heading Lari
he comments that they ‘feed upon garbage and fish’ and are ‘thought therefore
an unclean and bad meat; but being fatted (as gulls used to be), they alter their
ill nature, and become good’ (Moffett 1655, P3r).

seasoning See also salt, pepper and sauce, (A) Usually a condiment that adds
flavour.

(B) It is the taste of nicely flavoured food that Shylock apparently has in mind
when he asks the court about their slaves

Because you bought them. Shall I say to you
‘Let them be free, marry them to your heirs.

Why sweat they under burdens? Let their beds
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Be made as soft as yours, and let their palates
Be seasoned with such viands.” You will answer
‘The slaves are ours.” So do 1 answer you.
(MV 4.1.92-7)

In ADO, Leonato responds to his daughter’s alleged infidelity to Claudio by
complaining

O she is fallen
Into a pit of ink, that the wide sea
Hath drops too few to wash her clean again,
And salt too little which may season give
To her foul tainted flesh.
(ADO 4.1.140-4)

Tears as salted water, and the flavour the salt would add, is referred to a number
of times, for example in TN Olivia’s mourning is described by Valentine:

The element itself till seven years” heat
Shall not behold her face at ample view,
But like a cloistress she will veiled walk
And water once a day her chamber round
With eye-offending brine - all this to season
A brother’s dead love, which she would keep fresh
And lasting in her sad remembrance.
(1.1.25-31)

After she has been raped by Tarquin, Lucrece complains

But I alone, alone must sit and pine,
Seasoning the earth with showers of silver brine,
Mingling my talk with tears, my grief with groans,
Poor wasting monuments of lasting moans.

(LUC 795-8)

In SON 75, the love-object feeds the lover’s mind: ‘So are you to my thoughts as
food to life, / Or as sweet-seasoned showers are to the ground’ (1-2). C. Knox
Pooler read ‘sweet seasoned’ as ‘sweet and seasonable, or perhaps better, of the
sweet season, viz. April . . .” (Shakespeare 1931, 76n2) but, given the reference to
food, ‘flavoured, spiced’ is likely.

(C) Caroline Spurgeon claimed that Shakespeare was especially appreciative of
seasoning (Spurgeon 1935, 83—4).

seed(s), (A) Clearly, many plants used for food grew from seeds sown in the
ground, but Shakespeare tends to use the generic term to describe seeds that
have deteriorated or that produce plants that were not considered nutritious.
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(B) The seeds of plants are mentioned in a few plays and always in a negative
context. Gonzalo is mocked by Antonio and Sebastian when he contemplates the
ideal commonwealth:

GONZALO (to Alonso) Had I plantation of this isle, my lord -
ANTONIO (to Sebastian) He’d sow 't with nettle-seed.
SEBASTIAN Or docks, or mallows.

(TMP 2.1.149-50)

In PER, Lysimachus refers to the bawd as ‘your herb-woman; / She that sets
seeds of shame, roots of iniquity’ (19.86-7). Romeo describes the ‘musty seeds’
in the Apothecary’s shop (ROM 5.1.46), and Hamlet describes the world as ‘an
unweeded garden / That grows to seed’ (1.2.135-6).

(C) Gervase Markham tells the English housewife that she ought to know how to
grow seeds (Markham 1615, X2v—-X3v; Markham 1986, 60-4).

senna See cyme
Seville oranges See oranges

sewer, (A) A servant whose job was to taste and serve dishes as well as arranging
the table and seating the guests.

(B) A stage direction in MAC indicates ‘Enter g sewer and divers servants with dishes
and service over the stage (1.6.0-1.7.0); the meal being served will be Duncan’s
last.

(C) In Ben Jonson’s The Case is Altered, where much of the action involves kitchen
staff, one of the stage directions calls for ‘an armed sewer with ‘some half-dozen in
mourning coats following; and pass by with service (Jonson 1927, 1.3.0).

shambles, (A) A place where animals are killed for their meat, that is, a slaugh-
terhouse, and the place where the meat is sold.

(B) In RDY (3H6), Clifford’s suggestion that King Henry’s follower’s ‘here in the
Parliament / . . . assail the family of York’ is met with the following reply from
the king:

Far be the thought of this from Henry’s heart,
To make a shambles of the Parliament House.
Cousin of Exeter, frowns, words, and threats
Shall be the war that Henry means to use.
(1.1.70-3)

Thinking her unfaithful, Othello insults Desdemona with an image that invokes
the shambles as insect ridden:

DESDEMONA I hope my noble lord esteems me honest.
OTHELLO O, ay - as summer flies are in the shambles,



shark

That quicken even with blowing. O thou weed,

Who art so lovely fair, and smell’st so sweet,

That the sense aches at thee - would thou hadst ne’er been born!
(OTH 4.2.67-71)

(C) John Stow refers to ‘saint Nicholas shambles’ as one of the places in London
where butchers selling their meat could be found (Stow 1908, 81). In the open-
ing scene of Ben Jonson’s play, Volpone announces that he has not gained his
wealth by producing food: ‘I wound no earth with ploughshares; fat no beasts /
To feed the shambles’ (Jonson 1968, 1.1.34-5).

shark, (A) This fish was eaten by the poor in mainland Europe but not in
England since there are few sharks in British waters; the verb ‘to shark’ means to
prey upon others like a shark.

(B) The ‘maw and gulf / Of the ravined saltsea shark’ (4.1.23-4), that is, its
stomach, is one of the ingredients the Witches add to the brew in their cauldron
they refer to as ‘gruel’ (4.1.32).

Shakespeare uses the word as a verb in Sir Thomas More’s appeasement of the
rioters when he argues that if violence were to rid them of foreigners, then some
day violence might be used against them: ‘other ruffians . . . Would shark on
you and men like ravenous fishes / Would feed on one another’ (STM 6.94-7).
It also occurs in HAM when Horatio tells Marcellus that Fortinbras

Hath in the skirts of Norway here and there
Sharked up a list of landless resolutes
For food and diet to some enterprise
That hath a stomach in ’t, which is no other -
And it doth well appear unto our state -
But to recover of us by strong hand
And terms compulsative those foresaid lands
So by his father lost.
(1.1.96-103)

Fortinbras has preyed upon these men who are willing to fight for food, and as
G. R. Hibbard pointed out, Shakespeare also means that the men ‘are to serve as
rations (“food and diet”) to the personified “enterprise” which has a challenge
to their pride (“stomach”) in it’ (Shakespeare 1987a, 150n99-100).

(C) Ken Albala pointed out that in Europe shark was ‘usually considered a low
and peasant-like food’ (Albala 2003, 74).

sherry-sack See sack

shortcake, (A) A sweet cake made with butter or lard.

(B) In W1V, Slender asks Simple for a book of riddles, to which he replies ‘Book
of riddles? Why, did you not lend it to Alice Shortcake upon Allhallowmas last,
a fortnight afore Michaelmas?’ (1.1.186-8).
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shotien herring

(C) Hannah Woolley provides the following recipe for shortcakes:

Take a Pint of Ale Yeast, and a Pound and half of fresh Butter, melt your
Butter, and let it cool a little, then take as much fine Flower [flour] as you
think will serve, mingle it with the Butter and Yeast, and as much Rosewater
and Sugar as you think fit, and if you please, some Caroway [caraway] Comfits,
so bake it in little Cakes; they will last good half a year.

(Woolley 1670, D9r)

For a recipe involving flour, clotted cream, sugar, spices and egg yolk, where the
housewife is urged to ‘make your cakes very litle’ see Anon (1594, G6r—G6v).

shotten herring See herring

shrimp See also prawns, (A) A marine crustacean that is smaller than a prawn
and so not very filling; the word was used to refer to a small person.

(B) In Shakespeare, the word refers to stature and is used contemptuously, for
example when the Countess of Auvergne cannot believe that it is Talbot, ‘the
scourge of France’, who stands before her:

Alas, this is a child, a seely dwarf.
It cannot be this weak and writhled shrimp
Should strike such terror to his enemies.
(1H6 2.3.21-3)

In the bathetic entertainment presented to the nobles, Holofernes states:

Great Hercules is presented by this imp,
Whose club killed Cerberus, that three-headed canus,
And when he was a babe, a child, a shrimp,
Thus did he strangle serpents in his manus.
(LLL 5.2.582-5)

(C) Shrimps were considered fairly insubstantial food: in Richard Brome’s The
Asparagus Garden, Hoyden, whose father ‘was a rank clown’ desires to be a genile-
man and is advised by Mony-lacks that this can be achieved through diet: he must
avoid bacon and pease-porridge and ‘eate nothing but Shrimpe porridge for a
fortnight; and now and then a Phesants egge soopt with a Peacocks feather. I that
must be the dyet’ (Brome 1640, 2.3; D3v).

sieve, (A) A kitchen utensil used to drain liquids or sift flour; also a symbol of
chastity.
(B) One of the Witches in Macbeth claims to use a sieve as a boat:

FIRST WITCH A sailor’s wife had chestnuts in her lap,
And munched, and munched, and munched. ‘Give me,” quoth L
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Skillet

‘Aroint thee, witch,” the rump-fed runnion cries.
Her husband’s to Aleppo gone, master o’ th’ Tiger.
But in a sieve I'll thither sail,
And like a rat without a tail
T'll do, I'll do, and I'll do.
(MAC 1.3.3-9)

The witch is clearly boasting about her ability to make the sieve retain water,
which, ironically, was a skill traditionally attributed to virgins. The impossibility
of the sieve retaining water is mentioned by Helen when describing her unre-
quited love for Bertram:

I know I love in vain, strive against hope;
Yet in this captious and intenable sieve
I still pour in the waters of my love . . .
(AWW 1.3.197-9)

Similarly, in ADO Leonato tells his brother not to counsel him against excessive
grief for his wronged daughter, Hero:

I pray thee cease thy counsel,
Which falls into mine ears as profitless
As water in a sieve.
(5.1.3-5)

(C) The vestal virgin Tuccia carried water from the Tiber river to her temple in
a sieve as proof of her chastity; this was a common symbol of chastity in the early
modern period, and a portrait of Queen Elizabeth I shows her holding a sieve.
For more on the myth and the portrait, see Warner (1985, 241-50) and Pomeroy
(1989, 46-53).

skillet, (A) A metal saucepan, usually one with feet and a long handle, that was
commonly used by the early moderns.

(B) Othello tells the Duke and Senators that if Desdemona accompanies him to
Cyprus, he will not be less attentive to his duties:

And heaven defend your good souls that you think
I will your serious and great business scant
When she is with me. No, when light-winged toys
Of feathered Cupid seel with wanton dullness
My speculative and officed instruments,
That my disports corrupt and taint my business,
Let housewives make a skillet of my helm,
And all indign and base adversities
Make head against my estimation.
(OTH 1.3.266-74)
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skim-milk

The image of making a skillet of a helmet nicely juxtaposes the realm of the
domestic and the military: ‘women’s work’ and ‘men’s work’.

skim-milk See milk
small ale See ale
small beer See beer

snails, (A) Snails were not usually eaten in England, but they may have been
consumed during food shortages; there were recipes detailing how to cook
them, and they were considered medicinal.

(B) The snail is mentioned by Shakespeare as a metaphor for slowness, for exam-
ple Jaques’ description of ‘the whining schoolboy with his satchel / And shining
morning face, creeping like snail / Unwillingly to school’ (AYL 2.7.145-7) and
Shylock’s description of Lancelot as ‘a huge feeder, / Snail-slow in profit’ (MV
2.5.45-6). The Fool refers to the creature’s shell when he draws parallels between
it and Lear, announcing that the snail ‘has a house’ so as ‘to put ’s head in, not
to give it away to his daughters and leave his horns without a case’ (1.5.31-2).
Shakespeare displays his typical sympathy for animals when describing the eyes
of Venus after she has seen what the boar has done to Adonis:

Like stars ashamed of day, themselves withdrew.

Or as the snail, whose tender horns being hit

Shrinks backward in his shelly cave with pain . . .
(VEN 1032-4)

Given Shakespeare’s apparent sympathy for animals, it is unlikely that Dumaine
is specifically referring to the snail as food when he describes ‘Love’s feeling’ as
‘more soft and sensible / Than are the tender horns of cockled snails’ (LLL
4.3.313-4), but it might suggest that the creature could be eaten.

(C) Thomas Moffett notes that snails ‘are little esteemed of us in England, but
in Barbarie, Spaine, and Italy, they are eaten as a most dainty, wholesome, nourish-
ing, and restoring meat’, and he offers advice on when and how to eat
them (Moffett 1655, B3v—B4r). As Ken Albala pointed out, the sick were often
given snail broth (Albala 2003, 76), and Hannah Woolley provides a recipe
for ‘snail water excellent for consumptions’ (Woolley 1670, B9v-B10r). Robert
May provides several recipes for cooking snails in a variety of ways (May 1660,
Dd7v-Eelr). On the possibility that the English ate snails, see Mason and Brown
(2006, 27-8).

snipe, (A) A bird related to the woodcock, traditionally considered a game bird
though, strictly, a wader; also a fool
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snow-broth
(B) Iago calls Roderigo a snipe:

Thus do I ever make my fool my purse -
For I mine own gained knowledge should profane
If I would time expend with such a snipe
But for my sport and profit.
(1.3.375-8)

The sense is that getting money from Roderigo is a kind of game.

(C) Thomas Moffett observes that snipe (which he terms ‘snite’) is nutritious
and easy to digest (Moffett 1655, N4r-N4v). As André L. Simon noted, they
were often provided throughout the winter at dinners for the Lords of the Privy
Council when they met in the Star Chamber (Simon 1959, 12).

snow-broth, (A) Not actually a broth at all, but melted snow.
(B) Lucio describes Angelo as

a man whose blood
Is very snow-broth; one who never feels
The wanton stings and motions of the sense,
But doth rebate and blunt his natural edge
With profits of the mind, study, and fast.
(MM 1.4.56-60)

spicery, (A) A place where spices were stored, either a shop or a specific room
or place in a house.

(B) Richard III describes his future wife’s womb as a place in which spices are
stored:

QUEEN ELIZABETH Yet thou didst kill my children.
KING RICHARD But in your daughter’s womb I bury them,
Where, in that nest of spicery, they will breed
Selves of themselves, to your recomfiture.
(R3 4.4.353-6)

The sinister ‘womb/tomb’ conceit evokes ‘nest of vipers’ as well as echoing the
animal imagery associated with Richard throughout the play and, as George
Steevens pointed out, alludes to the phoenix that was reputed to emerge new-
born from the ashes of its nest (Shakespeare 1778, 136n9). Eric Partridge claimed
that ‘nest of spicery’ suggested the pudenda and pubic hair, with the spices evok-
ing the smell and taste of sexual fluids (Partridge 1968, ‘nest of spicery’).

(C) Clerks appointed to take responsibility for the spicery in the household of
Henry VIIl were in charge of spices and also ‘waxe that shall be dayly spent in the
King’s household’ (Anon 1790, 141).
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spice(s), (A) These aromatic substances from tropical plants provided flavour,
fragrance and colour to food; most spices were expensive and thus highly
valued.

(B) Salerio tells Antonio that if he had several boats at sea, he would be preoc-
cupied by the enterprise:

Should I go to church
And see the holy edifice of stone
And not bethink me straight of dangerous rocks
Which, touching but my gentle vessel’s side,
Would scatter all her spices on the stream,
(MV 1.1.29-33)

Most spices were imported and thus an expensive commodity, although saffron
was remarkably cheap (see saffron). The Clown, who has been sent by Perdita to
buy spices and food, meets Autolycus:

CLOWN Then fare thee well. I must go buy spices for our sheep-shearing.
AUTOLYCUS Prosper you, sweet sir. Exit the Clown Your purse is not hot
enough to purchase your spice.
(4.3.115-18)

Clearly, the rogue has stolen the money with which the spices would have been
bought. That spices were precious is also clear from Pericles’ action of enclosing
them in the casket that holds the apparently dead Thaisa; Cerimon describes
her as ‘Shrouded in cloth of state, and crowned, / Balmed and entreasured with
full bags of spices’ (PER 12.62-3). In ROM, it is clear that a great deal of effort
and expense has gone into preparing Juliet’s marriage feast, and at one point,
Capulet’s Wife instructs the nurse to ‘fetch more spices’ (4.4.1).

The perfume that might be obtained from spices, suggested by the ‘bags of
spices’ in PER, is evident also in Hippolyta’s description of her relationship with
the Indian Boy’s mother:

His mother was a vot’ress of my order,

And in the spiced Indian air by night

Full often hath she gossiped by my side,

And sat with me on Neptune’s yellow sands . . .
(MND 2.1.123-6)

The use of spice as a perfume is also apparent when Timon describes the effect
of gold, a ‘yellow slave’, upon men:

That makes the wappered widow wed again.
She whom the spittle house and ulcerous sores
Would cast the gorge at, this embalms and spices
To th’ April day again.
(TIM 4.3.34-42)
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The sense is that the young man, who would otherwise find the old woman repul-
sive, is attracted by the gold that acts as a means of making her attractive to him,
Jjust as spices enhance food.

In AIT (H8), spice as an addition or seasoning is evident in the following
playful dialogue between Anne Boleyn and an Old Lady:

ANNE By my troth and maidenhead,
I would not be a queen.
OLD LADY Beshrew me, I would -
And venture maidenhead for ‘t; and so would you,
For all this spice of your hypocrisy.
(2.3.23-6)

The Old Lady refers to a touch of hypocrisy, something that has been added, in
the same way that a touch of spice would be added to food. The sense of a spice
as something slight, added in a small amounts to enhance flavour, is evident
also when Paulina tells Leontes that, compared to his current tyranny against
Hermione, his ‘bygone fooleries were but spices of it’ (WT 3.2.183). A similar
sense is evident in Aufidius’ description of the relationship between Coriolanus
and his fellow Romans:

First he was
A noble servant to them, but he could not
Carry his honours even. Whether ’twas pride,
Which out of daily fortune ever taints
The happy man; whether defect of judgement,
To fail in the disposing of those chances
Which he was lord of; or whether nature,
Not to be other than one thing, not moving
From th’ casque to th’ cushion, but commanding peace
Even with the same austerity and garb
As he controlled the war: but one of these -
As he hath spices of them all - not all,
For I dare so far free him - made him feared,
So hated, and so banished.

(COR 4.7.35-48)

Where Coriolanus has a touch of many faults, Pandarus claims that Troilus has a
touch of many virtues, namely ‘birth, beauty, good shape, discourse, manhood,
learning, gentleness, virtue, youth, liberality, and so forth’; he then asks Cressida
whether they are not ‘the spice and salt that season a man?’ (TRO 1.2.248-51).

(C) In praising coleworts and cabbages, Thomas Elyot denounces ‘the avarice
[that] caused Marchauntes to fetch out of the East and South partes of the
worlde, the traffique of spice, and sundrie drugges to content the unsaciable-
nesse of wanton appetites’ (Elyot 1595, F1v), yet a few pages later, he praises the
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effects of individual spices, for example ginger and nutmeg (Elyot 1595, F4v—Gl1r).
As C. Anne Wilson pointed out, the original reason for serving spiced wine and
spices at the end of banquets ‘either in their natural state or sugar-coated’ was
medicinal, since the spices served ‘were those believed to be warming to the
stomach and, therefore, helpful for the digestion of the food consumed at
the meal’ (Wilson 1991, 11). For a refutation of the myth that spices were used
to disguise bad meat and for a consideration of the medical virtues of spices, see
Flandrin (1999, 313-20). For a history of spices with a specific focus on pepper,
nuumeg and cloves, see Czarra (2009).

spit, (A) A thin rod onto which animal flesh was skewered and roasted over fire;
the spit had to be constantly rotated so that the meat would cook evenly.

(B) Dromio of Ephesus, confusing Antipholus of Syracuse with his own master
who is late for dinner, complains that his lateness has made the food inedible:

The capon burns, the pig falls from the spit.
The clock hath strucken twelve upon the bell;
My mistress made it one upon my cheek.
She is so hot because the meat is cold.
The meat is cold because you come not home.
(ERR 1.2.44-8)

This manner of cooking pig is also mentioned by Aaron when he kills the Nurse
who has delivered his illegitimate child ‘Wheak, wheak’ — so cries a pig prepared
to the spit’ (TIT 4.2.145).

In LLL, Mote tells Armado that he might win the woman he loves by singing
and standing ‘with your arms crossed on your thin-belly doublet like a rabbit
on a spit, or your hands in vour pocket like a man after the old painting’ (LLL
3.1.16-19).

The word is used metaphorically by Juliet who is in a state of near-hysteria
before taking the sleeping-potion given to her by Friar Laurence:

O, look! Methinks I see my cousin’s ghost
Seeking out Romeo that did spit his body
Upon a rapier’s point. Stay, Tybalt, stay!
(ROM 4.3.54-6)

The human body upon a spit is also suggested in PER, this time with flesh sug-
gesting the sexual, when the Bawd and Boult are discussing Marina:

BOULT . . . But mistress, if I have bargained for the joint -
BAWD Thou mayst cut a morsel off the spit.
BOULT I may so.

(16.125-8)
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In ADO, Benedick says of Beatrice: ‘She would have made Hercules have turned
spit, yea, and have cleft his club to make the fire, too’ (2.1.236-8), an allusion
to Hercules being forced to partake in ‘women’s work’ such as spinning by
Omphale, queen of the Lydians; although mechanical devices for turning spits
were introduced in the sixteenth century, this menial work might still be done by
a small boy or a dog.

(C) For the logistics of cooking using a spit, see Scully (1995, 91-5) and Sim
(1997, 22). In Richard Brome’s A Jovial Crew, Randall, Oldrents’ servant, recalls
turning the spit:

And we, his servants, live as merrily under him, and do all thrive. I myself
was but a silly lad when I came first, a poor turnspit boy. Gentlemen kept no
whirling jacks then, to cozen poor people of meat.

(Brome 1968, 4.1.96-9)

A jack was a mechanical device for turning spits (Brome 1968, 90n98); Randall
is suggesting that they do not do as good a job as the turn-spit boy.

spoon/spoon-meat, (A) Porridge or any kind of soft food would have been eaten
with a spoon (forks were not commonly used in England).

(B) In ERR, an invitation to dinner by the Courtesan prompts the following
exchange between Dromio and his master:

DROMIO OF SYRACUSE Master, if you do, expect spoon-meat, and bespeak
a long spoon.
ANTIPHOLUS OF SYRACUSE Why, Dromio?
DROMIO OF SYRACUSE Marry, he must have a long spoon that must eat with
the devil.
(4.3.60-4)

Spoon-meat was soft or liquid food eaten by infants or invalids; as Charles Whit-
worth pointed out, ‘Dromio may be saying that Antipholus deserves to be treated
like a child or an idiot if he is so foolish as to accept the Courtesan’s invitation;
or he mayjust be setting up another laboured joke’ (Shakespeare 2002a, 150n60).
Dromio also invokes the proverbial saying ‘He who sups with the Devil should
have a long spoon,” as does Stefano when he says of Caliban ‘Mercy, mercy!
This is a devil, and no monster. I will leave him. I have no long spoon’ (TMP
2.2.96-8).

At the other end of the religious spectrum, Christening spoons are twice men-
tioned in AIT (H8) after the birth of Princess Elizabeth (5.3.36-8, 5.3.200-1);
these were given as a present to newly baptized children and were also known as
‘apostle spoons’ because the handle took the shape of an apostle. Christening
spoons would have been made from silver and hence valuable, unlike the ‘leaden
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spoons’ and other cheap items looted by the Romans in COR, for which they are
criticized by Martius, primarily because they are looting ‘ere yet the fight be
done’ (1.6.1-8).

(C) For the proverbial saying ‘He who sups with the Devil should have a long
spoon,’ see Tilley (1950, S771) and Dent (1981, 216). As Alison Sim pointed out,
in this period, spoons were personal items that guests would bring to the table
when invited to dine; although the rich could afford silver, most people would
have owned pewter spoons or spoons made of horn (Sim 1997).

sprat, (A) A small fish; applied to a person as a term of contempt.
(B) Referring to the trick to be played upon Parolles, the First Lord Dumaine
tells Bertram:

We’ll make you some sport with the fox ere we case him. He was first smoked
by the old Lord Lafeu. When his disguise and he is parted, tell me what a sprat
you shall find him, which you shall see this very night.

(AWW 3.6.101-6)

The sense is not only that of smoked fish, that is, fish cured or preserved by expo-
sure to smoke, but also that of ‘smoking’, that is, exposing, Parolles as a rogue.
(C) On the history and technique of smoking sprats, see Mason and Brown
(2006, 124-5).

squash, (A) An unripe pea-pod.

(B) Malvolio describes Cesario as ‘Not yet old encugh for a man, nor young
enough for a boy; as a squash is before ’tis a peascod, or a codling when ’tis
almost an apple’ (1.5.11-53). In MND, Bottom tells Pease-blossom, one of the
fairies in Titania’s retinue, ‘I pray you commend me to Mistress Squash, your
mother, and to Master Peascod, your father’ (MND 3.1.178-9). Looking at his
son, Mamillius, Leontes recalls his youth:

methoughts I did recoil
Twenty-three years, and saw myself unbreeched,
In my green velvet coat; my dagger muzzled,
Lest it should bite its master, and so prove,
As ornament oft does, too dangerous.
How like, methought, I then was to this kernel,
This squash, this gentleman.

(1.2.156-62)

The sense here is of Mamillius as young and thus unripe.

starveling See also hunger, fasting, famine and thin-man, (A) A person who is
starved and thus emaciated.



stew/stewed

(B) In 1H4, the character Gadshill, involved in the robbery at Gadshill, tells the
Chamberlain

What talkest thou to me of the hangman? If I hang, I'll make a fat pair of
gallows, for if I hang, old Sir John hangs with me, and thou knowest he’s no
starveling.

(2.1.66-9)

Later in the play, Sir John calls Prince Harry a ‘starveling’ (2.5.248). One of the
Mechanicals in MND is ‘Robin Starveling, the tailor’ (1.2.54).

stew/stewed See also prunes, (A) A kind of cauldron in which food was boiled
and the action of boiling; also a brothel (the dish of meat, vegetables and
potatoes boiled together came later).

(B) In MM, the Duke tells how he has been

a looker-on here in Vienna,
Where I have seen corruption boil and bubble
Till it o’errun the stew . . .
(5.1.314-6)

The sense is that of food overflowing the caudron and the brothel itself.
A brothel is also mentioned when Innogen rebukes Giacomo:

The King my father shall be made acquainted
Of thy assault. If he shall think it fit
A saucy stranger in his court to mart
As in a Romish stew . . .
(CYM 1.6.150~3)

The sense of something boiled, as in a cauldron, is evident, for example, when
Hamlet complains that Gertrude is ‘Stewed in corruption’ (HAM 34.83) and Sir
John that he has been ‘more than half stewed in grease like a Dutch dish’ (WIV
3.5.110). Marination is clearly indicated when Cleopatra tells the messenger who
brings her bad news that he shall be ‘stewed in brine, / Smarting in ling’ring
pickle’ (ANT 2.5.65-6).

stewed prunes See prunes

stockfish, (A) A fish, often cod, that is air cured.

(B) In TMP, Stefano admonishes Trinculo for arguing with Caliban: ‘Interrupt
the monster one word further, and, by this hand, I'll turn my mercy out o’ doors
and make a stockfish of thee’ (3.2.69-72). Sir John uses the word when denounc-
ing Prince Harry: ‘you starveling, you elfsskin, you dried neat’s tongue, you
bull’s pizzle, you stockfish’ (2.5.248-9). As David Bevington indicated, the
foods referred to by Sir John produce ‘not only emaciation but a temperament
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opposite to sanguinity with its heat and moisture — the qualities of youth’
(Shakespeare 1987b, 190n238). Similarly, in MM, Lucio describes Angelo as cold:

Some report a sea-maid spawned him, some that he was begot between two

stockfishes. But it is certain that when he makes water his urine is congealed

ice; that I know to be true. And he is a motion ungenerative; that’s infallible.
(3.1.372-6)

Stockfish is also the name of a character who does not appear. Justice Shallow,
reminiscing about his past, recalls when Sir John was a boy:

SILENCE This Sir John, cousin, that comes hither anon about soldiers?
SHALLOW The same Sir John, the very same. I see him break Scoggin’s head
at the court gate when a was a crack, not thus high. And the very same day
did I fight with one Samson Stockfish, a fruiterer, behind Gray’s Inn. Jesu,
Jesu, the mad days that I have spent! And to see how many of my old
acquaintance are dead.
(2H4 3.2.26-33)

(C) Thomas Cogan does not think highly of stockfish:

I have eaten of a pie made onely with Stockfish, which hath beene very good,
but the goodnesse was not so much in the fish as in the cookery, which may
make that savoury, which of it selfe is unsavoury. And as it is said, a good
Cooke can make you good meat of a whetstone, even so it may bee that such
fish and flesh as is of it[s] owne nature unwholesome and unpleasant, by the
skill of dressing may bee made both wholesome and pleasant. Therefore a
good Cooke is a good jewell and to bee much made of . . .
(Cogan 1636, Y2v)

Thomas Moffett claims ‘Erasmus thinketh it to be called stockfish, because it
nourisheth no more than a dryed stock’; Moffett also points out that it takes alot
of attention from cooks to make it palatable (Moffett 1655, Z1v). John Stow
notes that in London stockfish-mongers are located in Thames Street (Stow
1908, 81).

strawberries, (A) In Shakespeare’s time, this fruit was commonly found growing
wild in England; strawberries were often eaten with cream.

(B) In his machinations against Lord Hastings, Richard III sends the Bishop Ely
out of the room:

My lord of Ely, when I was last in Holborn
I saw good strawberries in your garden there.

I do beseech you send for some of them.
(3.4.51-3)
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In H5, another Bishop of Ely compares the reformed young Prince, now king, to
the fruit:

The strawberry grows underneath the nettle,
And wholesome berries thrive and ripen best
Neighboured by fruit of baser quality;
And so the Prince obscured his contemplation
Under the veil of wildness - which, no doubt,
Grew like the summer grass, fastest by night,
Unseen, yet crescive in his faculty.

(1.1.61-7)

The handkerchief, used by lago against Othello, is ‘Spotted with strawberries’
(3.3.440).
(C) Andrew Boorde describes strawberries and raw cream (cream not treated
with heat) as ‘a rurall mans banket [banquet]’ but warns ‘I have knowen such
bankettes hath put men in jeoperdy of theyr lyves’, although it seems he was
referring to the cream since he later notes that ‘Strawberies be praised above all
beries, for they do qualifie the heate of the liver, and doth ingender good bloud,
eaten with suger’ (Boorde 1547, E4r, G4r). Thomas Moffett recommends that
strawberries be eaten ‘raw with wine and sugar’ or ‘made into tart suff and so
baked’ but warns against eating too many, giving as an example the Duke of
Brunswick ‘who is recorded to have burnt a sunder . . . with surfeiting upon
them’ (Moffett 1655, Gg3r).

For the argument that Richard I1I asks for strawberries because, knowing he
is allergic to them, he can blame the subsequent rash that develops on witch-
craft, see Wilson (1957).

stuffing, (A) The material that fills a receptacle of any kind; when specifically
culinary, this is usually minced meat, herbs and seasoning put into the cavity of a
bird or in a joint of meat when cooking, also called force-meat in the period.
(B) The term is used in a general sense by Shakespeare in the opening lines of
2H4 when Rumour announces:

Open your ears; for which of you will stop
The vent of hearing when loud Rumour speaks?
I from the orient to the drooping west,
Making the wind my post-horse, still unfold
The acts commenced on this ball of earth.
Upon my tongues continual slanders ride,
The which in every language I pronounce,
Stuffing the ears of men with false reports.
(In. 1-8)
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In MM, an extended exchange between Beatrice and a Messenger regarding
Benedick invokes the imagery of food:

MESSENGER He hath done good service, lady, in these wars.

BEATRICE You had musty victual, and he hath holp to eat it. He is a very
valiant trencherman, he hath an excellent stomach.

MESSENGER And a good soldier too, lady.

BEATRICE And a good soldier to a lady, but what is he to a lord?

MESSENGER A lord to a lord, a man to a man, stuffed with all honourable
virtues.

BEATRICE It is so, indeed. He is no less than a stuffed man. But for the
stuffing - well, we are all mortal.

(1.1.46-57)

A ‘stuffed man’ was one of wealth or substance, but Beatrice appears to undercut
this apparent compliment by suggesting that Benedick is stuffed with something
less than admirable; there is perhaps a play on the culinary meaning whereby
she means that he is like a dumb animal full of stuffing.

In TRO, Thersites denounces Agamemnon’s brother, Menelaus:

And the goodly transformation of Jupiter there, his brother the bull, the
primitive statue and oblique memorial of cuckolds, a thrifty shoeing-horn in
a chain, hanging at his brother’s leg: to what form but that he is should wit
larded with malice and malice farced with wit turn him to? To an ass were
nothing: he is both ass and ox.

(5.1.50-6)

The culinary image of wit ‘larded’ with malice leads to the notion of malice
‘farced’ with wit, that is forced or stuffed, as in force-meat or stuffing.

subtleties, (A) A subtlety was a highly decorative structure made from sugar and
served at formal dinners.

(B) Prospero tells Gonzalo, who is amazed by the magic he has witnessed, ‘You
do yet taste / Some subtleties o’ th’ isle that will not let you Believe things certain’
(5.1.125-7). As Stephen Orgel indicated, Prospero’s use of the word ‘subtleties’
refers to ‘deceptions, illusions, and with “taste”, punning on the sense of elabo-
rate ornamental sugar confections arranged as a pageant and served at the
conclusion of a banquet’ (Shakespeare 1987c, 194).

(C) For a detailed reading of Prospero’s words and the significance of sugar to
the political implications of TMP, see Hall (2009, 58-61).

sugar, (A) A relatively new and expensive sweetener in the early modern period,
taking the place of honey; old people were thought to crave sugar.
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(B) The word is used repeatedly by Shakespeare who refers to it literally and
metaphorically. One of the ingredients Perdita sends the Clown to buy for the
sheep-shearing feast is “Three pound of sugar’ (WT 4.3.36-7). Mistress Quickly
tells Sir John that Mistress Ford is more impressed with him than with any
courtier:

Yet there has been knights, and lords, and gentlemen, with their coaches;
I warrant you, coach after coach, letter after letter, gift after gift, smelling so
sweetly, all musk; and so rustling, I warrant you, in silk and gold, and in such
aligant terms, and in such wine and sugar of the best and the fairest, that
would have won any woman’s heart; and, I warrant you, they could never get
an eye-wink of her.

(WIV 2.2.63-70)

Sugar was often added to wine and beer.

Metaphorically, sugar in Shakespeare describes something sweet such as the
breath of one’s mistress or words that are meant to sweeten the listener, for
example when Bassanio looks at Portia’s picture he states ‘Here are severed
lips / Parted with sugar breath’ (3.2.118-19). Similarly, Henry V when wooing
Princess Katherine tells her

You have witchcraft in your lips, Kate. There is more eloquence in a sugar
touch of them than in the tongues of the French Council, and they should
sooner persuade Harry of England than a general petition of monarchs.

(Hb5 5.2.273-8)

Often, when it comes to talking, comparing someone’s words to sugar was
not romantic, as might be expected, for example in R2 Northumberland tells
Bolingbroke that his ‘fair discourse hath been as sugar, / Making the hard way
sweet and delectable’ (2.3.6-7). Sugared words are often viewed with suspicion,
for example when King Henry tells Suffolk ‘Hide not thy poison with such sug-
ared words’ (1H6 3.2.45), and in the same play Joan tells the Dauphin that it is
‘By fair persuasions mixed with sugared words’ that they will ‘entice the Duke of
Burgundy / To leave the Talbot and . . . follow us’ (1H6 3.7.18-20). In R3 also,
Queen Margaret objects to Queen Elizabeth sharing a joke at her expense with
Richard: ‘Why strew’st thou sugar on that bottled spider / Whose deadly web
ensnareth thee about?’ (1.3.240-1), and Richard tells the young Prince Edward
that ‘his other uncles gave him ‘sugared words’ when they had ‘poison’ in their
hearts’ (R3 3.1.13-14). Polonius reflects upon the show of devotion that hides a
scheme:

Ophelia, walk you here. - Gracious, so please you,
We will bestow ourselves. - Read on this book,
That show of such an exercise may colour

Your loneliness. We are oft to blame in this:
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"Tis too much proved that with devotion’s visage
And pious action we do sugar o’er
The devil himself.

(HAM 3.1.45-51)

These words hit home to Claudius who states ‘O, ’tis too true. / (Aside) How
smart a lash that speech doth give my conscience’ (3.1.51-2). Another schemer,
Tarquin, causes Lucrece (after he has raped her) to reflect upon the impurity
that pollutes perfection in all things:

Thy honey turns to gall, thy joy to grief.
Thy secret pleasure turns to open shame,
Thy private feasting to a public fast,
Thy smoothing titles to a ragged name,
Thy sugared tongue to bitter wormwood taste.
(LUC 889-93)

In 1H4, Poins teases Sir John:

What says Monsieur Remorse? What says Sir John, sack-and-sugar Jack? How
agrees the devil and thee about thy soul, that thou soldest him on Good Friday
last, for a cup of Madeira and a cold capon’s leg?

(1.2.111-15)

It was thought that the desire to add sugar to drinks such as sack was an indica-
tion of old age (Shakespeare 2002b, 157n108), and it is likely that this is behind
Poin’s teasing.

(C) As C. Anne Wilson noted, sugar was considered medicinal by Arab medical
sources that influenced Western European medical authorities: ‘Sugar was popu-
lar in medicine, being considered warm in the first degree, and therefore more
temperately heating than honey, which was warm in the second degree’. It was
considered good for stomach ailments, cold diseases, agues and lung problems
(Wilsont 1991, 17). For example, Thomas Cogan recommends pottage ‘being wel
made with good Milke, and spiced with Sugar and Cinamon . . . verie pleasant
and easie of digestion and restorative’ (Cogan 1636, Elv), and Thomas Elyot
notes that walnuts, the rind and juice of oranges and butter are beneficial to
health when mixed with sugar (Elyot 1595, E4r, Flr, G4v). Thomas Moffett
describes the different types of sugar available and their provenance and is full
of praise for ‘this worthy and sweet salt’ (Moffett 1655, Kklv—Kk2r). On the
medicinal qualities attributed to sugar, see also Mintz (1935, 96-108).

Francis Meres praised Shakespeare’s poetry as sweet:

As the soule of Euphorbus was thought to live in Pythagoras: so the sweete wittie

soule of Ovid lives in mellifluous & hony-tongued Shakespeare, witnes his Venus

and Adonis, his Lucrece, his sugred Sonnets among his private friends, &C.
(Meres 1598, O01v—-002r)
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The notion that old people craved sugar is evident in Thomas Dekker’s The Shoe-
maker’s Holiday when Simon Eyre tells the Lord Mayor of London that he should
be light hearted, as Fyre is, because ‘Old age, sack and sugar will steal upon us
ere we be aware’ (Dekker 1979, 11.24-5). In Richard Brome’s A Jovial Crew, the
Butler offers Oliver ‘March beer with sugar and nutmeg’ (Brome 1968, 4.1.185).
On the use of sugar and candy as a metaphor to describe flattery, see Spurgeon
(1935, 195-9) and Jackson (1950). For a study of sugar in Shakespeare, specifically
sugar as a symbol of wealth, power and commercial enterprise, and the use of sugar
in the banquet, see Hall (2009). See also Huetz de Lemps (1999, 383-5, 391-3).

sugar-candy See also sugar, (A) Sugar that has been boiled and thus crystallized;
not only consumed as confectionary but also considered medicinal.

(B) According to Prince Harry, among the items Sir John carries in his pocket is
‘one poor pennyworth of sugar-candy to make thee long-winded’ (3.3.160-1);
long-winded not only means with plenty of breath (that is, not out-of-breath) but
also describes one liable to speak at length, and this more clearly applies to the
overweight Sir John.

Hotspur denounces Bolingbroke, recalling a former meeting: “Why, what a candy

deal of courtesy / This fawning greyhound then did proffer me!” (1H4 1.3.247-8);
the sense is that the ‘courtesy’ was sickly sweet or saccharine.
(C) Sugar was generally considered healthy (see sugar), and sugar-candy is rec-
ommended by several dietary authors for various ailments, for example Oswald
Gabelkover recommends it in the treatment of eye pain and stomach pain, among
other ailments (Gabelkover 1599, E3r, L1r), and Hieronymus Brunschwig sug-
gests it be taken if heat or thirst accompany a pain in the loins or back (Brunschwig
1561, F4r).

supper See also breakfast and dinner, (A) The last meal of the day, taken at vari-
ous times in the evening depending on location and custom but sometime
between 5 p.m. and 9 p.m. is likely.

(B) The word appears many times in Shakespeare. Notable examples include
references to the time at which the meal should be served, for example in R3
when Catesby tells Richard ‘It’s supper-time, my lord. It’s nine o’clock’ (5.5.2);
that the meal occurs late in the evening is evident when, earlier in the play, York
recalls a conversation that occurred ‘one night as we did sit at supper’ (2.4.10).
Desdemona also asks Othello if they might discuss Cassio ‘tonight at supper’
(OTH 3.3.58), and in AIT when the Lord Chamberlain says of the Cardinal
“This night he makes a supper, and a great one, / To many lords and ladies’
(1.3.52--3). Chatting with Benedick, whom she does not recognize because he is
masked, Beatrice characterizes him as a fool who will

but break a comparison or two on me, which peradventure not marked, or
not laughed at, strikes him into melancholy, and then there’s a partridge wing
saved, for the fool will eat no supper that night

(2.1.136-40)
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Among the foods found listed on the receipts retrieved from the pockets of a
drunk and sleeping Sir John are ‘anchovies and sack after supper’, the former
not only providing a tasty snack, when really the greedy knight ought to be have
satisfied with his meal, but also provoking thirst and thus even more drinking
(1H4 2.5.541).

(C) Andrew Boorde notes that dinner ought to be brief and supper even briefer:
‘An houre is suffycyent to syt [sit] at dinner and not so long at supper’ (Boorde
1547, C3v), and William Bullein specifically warns the phlegmatic man against
late suppers ‘specially if they bee long, for it causeth painfull nights to follow’
(Bullein 1595, C2r); however, Thomas Moffett advises that supper be larger than
dinner (Moffett 1655, Pp1r-Pp2v). In a chapter entitled “Times in the day con-
cerning meals’, Thomas Elyot advises the passing of at least 6 hours between din-
ner and supper (Elyot 1595, 14r); similarly, Thomas Cogan notes the following:

About foure houres or six after that we have dyned the time is convenient for
Supper, which in the universities, is about five of the clock in the afternoon.
But in the country abroad they use to sup at six, and in poore mens houses,
when leisure will serve.

(Cogan 1636, Dd4v)

This suggests that the time for supper given in R3 is rather late but not
unusually so.

swan, (A) This bird would have been served a grand feast or banquet; according
to tradition, the swan sings a beautiful song just before its death.

(B) Shakespeare does not refer to swan as a food, but he makes reference to the
bird’s appearance and the mythology surrounding it, specifically that it sings
before dying.

The colour of the swan is mentioned when Benvolio tells Romeo that Rosa-
line is not the most beautiful woman in Verona: ‘Compare her face with some
that I shall show, / And I will make thee think thy swan a crow’ (ROM 1.2.88-9);
inverting the usual colour hierarchy, Aaron praises blackness: ‘all the water in
the ocean / Can never turn the swan’s black legs to white’ (TIT 4.2.100-1).

Sir John refers to the swan when naming the Gods’ transformative powers and
the power of love:

Remember, Jove, thou wast a bull for thy Europa; love set on thy horns. O pow-

erful love, that in some respects makes a beast a man; in some other, a man a

beast! You were also, Jupiter, a swan, for the love of Leda. O omnipotent Jove!
(WIV 5.5.3-7)

The Gods are also invoked by Celia in AYL when she alludes to the bird’s monog-
amy in describing her friendship with Rosalind:

We still have slept together,
Rose at an instant, learned, played, eat together,
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And wheresoe’er we went, like Juno’s swans
Still we went coupled and inseparable.
(1.3.72-5)

The dying swan is mentioned in a number of works, for example when Emilia
speaks to the dead Desdemona:

What did thy song bode, lady?

Hark, canst thou hear me? I will play the swan,

And die in music. (Sings) ‘Willow, willow, willow.’
(OTH 5.2.253-5)

The image is also mentioned by Portia when Bassanio makes his choice among
the caskets

Let music sound while he doth make his choice.
Then if he lose he makes a swanlike end,
Fading in music.

MV 3.2.44-5)

Having been told that the dying King John has been singing, Prince Henry also
invokes the myth:

"Tis strange that death should sing.
I am the cygnet to this pale faint swan,
Who chants a doleful hymn to his own death,
And from the organ-pipe of frailty sings
His soul and body to their lasting rest.
(JN 5.7.20-4)

Lucrece is described by the narrator of the poem as swan-like when telling her
husband and father about her rape before killing herself: ‘And now this pale
swan in her wat’ry nest / Begins the sad dirge of her certain ending’ (LUC
1611-12).

(C) As Ken Albala pointed out, swan ‘was considered a very grand presentation
dish in the courts of European rulers’; he also noted that the flesh ‘is said to be
dark and foulsmelling’ (Albala 2003, 68-9). Thomas Moffett warns ‘naturally
they are unwholesome, for their flesh is hard and black; and all flesh the blacker
itis, the heavieritis ...’ (Moffett 1655, M4v). Hannah Woolley provides a recipe
for baked swan (Woolley 1670, N6r); see also Murrell 1617, D8r. In Chaucer’s
‘General Prologue’ from The Canterbury Tales, it is said of the Monk ‘A fat swan
loved he best of any roost’ (Marlowe 1993, line 206), which is a particularly inap-
propriate dish for a religious man.

sweetmeats, (A) Any sweet food such as preserved or candied nuts and fruit.
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Syrups

(B) The food is mentioned by Shakespeare in the context of lovers, who
would commonly give sweetmeats as a gift. Egeus complains that Lysander has
‘bewitched’ his daughter, Hermia, that he has

stol’n the impression of her fantasy
With bracelets of thy hair, rings, gauds, conceits,
Knacks, trifles, nosegays, sweetmeats - messengers
Of strong prevailment in unhardened youth.

(MND 1.1.32-5)

Mercutio describes the actions of Queen Mab:

she gallops night by night
Through lovers’ brains, and then they dream of love;
O’er courtiers’ knees, that dream on curtsies straight;
O’er ladies’ lips, who straight on kisses dream,
Which oft the angry Mab with blisters plagues
Because their breaths with sweetmeats tainted are.
(ROM 1.4.71-6)

{C) Hannah Woolley provides a recipe for ‘A pretty Sweet-meat with Roses and
Almonds’:

Take half a Pound of Blanched Almonds beaten very fine with a little
Rosewater, two Ounces of the Leaves of Damask Roses beaten fine, then take
half a pound of Sugar, and a little more, wet it with water, and boil it to a
Candy height, then put in your Almonds and Roses, and a grain of Musk or
Ambergreece, and let them boil a little while together, and then put it into
Glasses, and it will be a fine sort of Marmalade.

(Woolley 1670, F2r)

syrups, (A) A preparation of sugar and water, or some other liquid, with added
ingredients such as fruit or the petals of flowers, that has been boiled down to a
thick, syrupy consistency; syrups were often specifically medicinal.

(B) The Abbess tending to Adriana’s husband, Antipholus of Ephesus, tells her

Be patient, for I will not let him stir
Till I have used the approved means I have,
With wholesome syrups, drugs, and holy prayers
To make of him a formal man again.
(ERR 5.1.103-6)

Iago comments upon the success of his plot against Othello:

Look where he comes. Not poppy nor mandragora
Nor all the drowsy syrups of the world
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Shall ever medicine thee to that sweet sleep
Which thou owedst yesterday.
(OTH 3.3.334-7)

(C) Hugh Platt provides recipes for syrup of violets and syrup of roses (Platt
1602, A12v-B1v); see also Partridge (1588, A3r).
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tallow, (A) Fat used as dripping and for candles.
(B) Dromio tells his master how he has been pursued by ‘a very beastly creature,
[that] lays claim to me’:

Marry, sir, she’s the kitchen wench, and all grease; and I know not what use
to put her to but to make a lamp of her, and run from her by her own light.
I'warrant her rags and the tallow in them will burn a Poland winter. If she lives
till doomsday, she’ll burn a week longer than the whole world.

(ERR 3.2.96-101)

Sir John is called ‘tallow’ and ‘a greasy tallow-catch’ by Prince Harry (1H4 2.5.111;
2.5.232), the latter a reference to the receptacle that would collect the animal fat
when cooking.

taphouse, (A) An alehouse or the tap-room of an inn where beer from the tap
was sold.

(B) In MM, the following exchange takes place between Escalus and Froth, with
some puns on the latter’s name:

ESCALUS . . . Come hither to me, Master Froth. Master Froth, I would not
have you acquainted with tapsters. They will draw you, Master Froth, and
you will hang Get you gone, and let me hear no more of you.

FROTH I thank your worship. For mine own part, I never come into any room
in a tap-house but I am drawn in.

(2.1.196-201)



tapster

(C) For evidence that John Heminges, senior actor/sharer in the King’s Men,
owned a taphouse attached to the Globe playhouse, see Egan (2001). For infor-
mation about taphouses attached to the theatres in the period, see Bowsher and
Miller (2009, 146-7).

tapster, (A) One who draws and serves drinks in an alehouse or tavern (also
termed a ‘drawer’); the tapster had a reputation for dishonesty.

(B) There are repeated suggestions in Shakespeare that a tapster will overcharge
on the bill: in AYL, Celia claims that ‘the oath of a lover is no stronger than the
word of a tapster. They are both the confirmer of false reckonings’ (3.4.27-9).
Similarly, Armado, in an exchange with Moth, states ‘I am ill at reckoning; it
fitteth the spirit of a tapster’ (LLL 1.2.40-1), and when Pandarus claims that
Troilus ‘has not past three or four hairs on his chin’, Cressida replies ‘Indeed, a
tapster’s arithmetic may soon bring his particulars therein to a total’ (TRO
1.2.108-10). Sir John also refers to the tapster’s ability to count when he tells the
Lord Chief Justice:

virtue is of so little regard in these costermongers’ times that true valour is
turned bearherd; pregnancy is made a tapster, and his quick wit wasted in
giving reckonings; all the other gifts appertinent to man, as the malice of this
age shapes them, are not worth a gooseberry.

(2H4 1.2.169-74)

Punning on his name ‘Froth’ Escalus warns ‘Master Froth, I would not have you
acquainted with tapsters. They will draw you, Master Froth, and you will hang
them’ (MM2.1.196-9); he also sees through Pompey’s claim to be tapster for the
brothel-keeper Mistress Overdone: ‘Pompey, you are partly a bawd, Pompey,
howsoever you colour it in being a tapster, are you not?’ (MM 2.1.210-2). In the
additional passages from the Oxford Shakespeare — which the editors claim
represented the play before revision by Shakespeare’s company (Shakespeare
1988, 816) — Mistress Overdone addresses Pompey as “Thomas Tapster’ (A.A.29).
In W1V, the Host employs the notorious rogue Bardolph as a tapster (1.3.9-18),
and in 1H4 Sir John describes the men he has pressed into service in the war as
‘discarded unjust servingmen, younger sons to younger brothers, revolted tap-
sters, and ostlers trade-fallen’ (4.2.28-9).

The sounds of the alehouse or tavern, with tapsters listening to the shouts of
their customers, are evoked when Apemantus tells Timon that he has only him-
self to blame for his misfortune:

Thou gav’st thine ears like tapsters that bade welcome
To knaves and all approachers. "Tis most just
That thou turn rascal.

(TIM 4.3.216-18)
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tart

Similarly, the narrator tells how Venus has no company but ‘idie sounds resem-
bling parasites, / Like shrill-tongued tapsters answering every call’ (VEN 848-9).
Prince Harry refers to ‘an underskinker, one that never spake other English in
his life than “Eight shillings and sixpence”, and “You are welcome”, with this
shrill addition, “Anon, anon, sir! Score a pint of bastard in the Half-moon!” or
so’ (1H4 2.5.23-7), a skinker was a tapster so the underskinker was a tapster of a
lower rank. Bastard was a kind of wine; taverns were often divided into separate
rooms and ‘the Half-moon’ is the name of one of these rooms.

(C) For the low reputation of alehouses and tapsters, see Clark (1978). In Ben
Jonson’s Bartholomew Fair, Ursula’s tapster cheats the customers by serving frothy
beer and removing it before the customers have finished so they might sell more
(Jonson 1960, 2.2.87-106).

tart, (A) A pastry-case filled with a savoury or fruit filling and distinct from a pie,
which has a pastry lid; the distinct word ‘tart’, when used as an adjective, denotes
a sharp or sour taste or the evocation of this.

(B) In his efforts to tame her, Petruccio scoffs at Katherine’s gown: ‘What'’s
this - a sleeve? 'Tis like a demi-cannon. / What, up and down carved like an
apple-tart?’ (4.3.88-9). The word is also used as an adjective, for example when
Cleopatra announces her dislike of the Messenger before her:

But there’s no goodness in thy face. If Antony
Be free and healthful, so tart a favour
To trumpet such good tidings! If not well,
Thou shouldst come like a Fury crowned with snakes,
Not like a formal man.
(ANT 2.5.37-41)

Given that he is assigned with telling her that Antony has married Octavia and,
as might be expected, she will react with violence, it is no surprise that his expres-
sion is sour. In COR, Menenius says of Martius “The tartness of his face sours ripe
grapes. When he walks, he moves like an engine, and the ground shrinks before
his treading’ (5.4.17-20).

(C) Thomas Dawson provides recipes for a number of tarts, including a spinach
tart and a strawberry tart (Dawson 1587, D'7r, D8r).

taste See also palate, (A) One of the five senses; also a verb meaning to consume
food and drink, sometimes specifically to give pleasure to the sense of taste.

(B) Recalling his experiences with Titania, Bottom confuses the senses to comic
effect:

The eye of man hath not heard, the ear of man hath not seen, man’s hand is not
able to taste, his tongue to conceive, nor his heart to report what my dream was.
(MND 4.1.208-11)
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The allusion is biblical: ‘Eye hath not seen, nor ear heard, neither have entered
into the heart of man, the things which God hath prepared for them that love
him’ (1 Corinthians 2.9). In AYL, Jaques sums up the final stages of a man’s life
as ‘second childishness and mere oblivion, / Sans teeth, sans eyes, sans taste,
sans everything’ (2.7.165-6).

The sense of taste is often referred to in terms of a pleasant taste having unpleas-
ant consequences when this was not expected, for example, in the following
conversation between Richard II and John of Gaunt:

KING RICHARD Thy son is banished upon good advice,
Whereto thy tongue a party verdict gave.
Why at our justice seem’st thou then to lour?
JOHN OF GAUNT Things sweet to taste prove in digestion sour.
You urged me as a judge, but I had rather
You would have bid me argue like a father.
(R2 1.3.226-31)

A similar point regarding digestion is made about Tarquin’s rape of Lucrece:

So surfeit-taking Tarquin fares this night.
His taste delicious, in digestion souring,
Devours his will that lived by foul devouring.
(LUC 698-700)

And in 1H6, the English, attacked by the French who have pretended to be poor
corn sellers, are taunted by Joan La Pucelle:

Good morrow gallants. Want ye corn for bread?
I think the Duke of Burgundy will fast
Before he’ll buy again at such a rate.
"Twas full of darnel. Do you like the taste?
(3.5.14)

Darnel was a weed that sometimes grew in corn.

In a number of plays, the word ‘taste’ is used in the sense of consuming food
and drink, for example in 1H6 Talbot asks the Countess of Auvergne if he and
his men ‘may / Taste of your wine and see what cates you have: / For soldiers’
stomachs always serve them well’ (2.3.78-80), and in TMP Sebastian says of the
banquet conjured by Ariel and brought in by spirits “They have left their viands
behind, for we have stomachs. / Will ’t please you taste of what is here?’ (3.3.41-2).
Sometimes, the eating is apparently predominantly for pleasure, for example in
SHR the Second Serving Man asks Christopher Sly ‘Will ’t please your honour
taste of these conserves?’ (1.2.3), and Prince Harry, pretending to be his father,
characterizes Sir John as dissolute: “Wherein is he good, but to taste sack and
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drink it? Wherein neat and cleanly, but to carve a capon and eat it>’ (1H4
2.5.462).

tavern See also alehouse and inn, (A) An establishment selling wine and other
alcoholic drinks; a typical tavern was less salubrious than an inn but more upmar-
ket than an alehouse.

(B) Taverns are regularly frequented by Prince Harry and Sir John in the plays
in which they appear, as is clear from King Henry’s comments about the Prince
towards the end of R2:

Can no man tell of my unthrifty son?

"Tis full three months since I did see him last.
If any plague hang over us, ’tis he.

I would to God, my lords, he might be found.
Enquire at London 'mongst the taverns there,
For there, they say, he daily doth frequent
With unrestrained loose companions -

Even such, they say, as stand in narrow lanes
And beat our watch and rob our passengers -
Which he, young wanton and effeminate boy,
Takes on the point of honour to support

So dissolute a crew.
(5.3.1-12)

In 1H4, they spend a lot of their time in a tavern in Eastcheap, and it is here
where Sir John would like to remain instead of going to war: ‘Hostess, my break-
fast, come! - / O, I could wish this tavern were my drum!’ (3.3.207-8). When the
robbery at Gads Hill takes place, it is in the taverns of London that the culprits
are sought, as Peto tells Prince Harry:

The King your father is at Westminster;
And there are twenty weak and wearied posts
Come from the north; and as I came along
I met and overtook a dozen captains,
Bareheaded, sweating, knocking at the taverns,
And asking every one for Sir John Falstaff.
(2H4 2.4.358-63)

Sir John remains associated with the tavern in WIV when Evans describes him as
‘given to fornications, and to taverns, and sack, and wine, and metheglins; and
to drinkings, and swearings, and starings, pribbles and prabbles’ (5.5.156-8).
Taverns were often divided into separate rooms: in 1H4, two of the rooms are
called ‘the Half-moon’ and the ‘Pomegranate’ (2.5.17-27, 2.5.36).
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The tavern is similarly characterized as a place of debauchery when Goneril
tells Lear:

Here do you keep a hundred knights and squires,
Men so disordered, so debauched and bold
That this our court, infected with their manners,
Shows like a riotous inn. Epicurism and lust
Makes it more like a tavern or a brothel
Than a graced palace.

(LRF 1.4.219-24)

Mercutio characterizes the relatively mild-mannered Benvolio as a trouble maker:

Thou art like one of these fellows that, when he enters the confines of a
tavern, claps me his sword upon the table and says ‘God send me no need of
thee’, and by the operation of the second cup, draws him on the drawer when
indeed there is no need.

(ROM 3.1.5-9)

In 1H6, the servants of Winchester and Gloucester, who have been injured in a
skirmish with each other, seek alternative remedies:

A FIRST SERVINGMAN . . .. I'll to the surgeon’s.

A SECOND SERVINGMAN And so will L.

THIRD SERVINGMAN And I will see what physic the tavern affords.
(3.1.149-52)

On drinking establishments providing alternative physic when they ought not
to, see alehouse. In CYM, the Jailer tells Posthumus that he should be comforted
by his forthcoming execution because it means he shall ‘fear no more tavern
bills, which are as often the sadness of parting as the procuring of mirth’
(5.5.252-4).

(C) On the tavern, as distinct from the alehouse and inn, see Clark (1978, 48-9).

tench, (A) A freshwater fish, similar to carp.
(B) In 1H4, the Carriers complain about the deplorable state of the inn in which
they have stayed:

SECOND CARRIER I think this be the most villainous house in all London
road for fleas. I am stung like a tench.
FIRST CARRIER Like a tench? By the mass, there is ne’er a king christen
could be better bit than I have been since the first cock.
(2.1.14-8)
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Tewkesbury mustard

As David Bevington pointed out, the fish’s ‘spotted markings, or parasitic incrusta-
tions, may have been thought to resemble flea-bites’ (Shakespeare 1987b, 160n14).
(C) William Vaughan recommends that ‘Femall tenches baked with garlick, or
boyled with onions, oyle [oil], and raisins may be eaten of youth, and cholerick
men’ (Vaughan 1600, C3r).

Tewkesbury mustard See mustard

thin-man See also famine, fast/fasting and starveling, (A) A character in a play
who is said by others or himself to be thin and usually does not enjoy food.

(B) Throughout Shakespeare’s plays, there is a suspicion towards those who do
not enjoy eating and drinking. For example, the abstemious tyrant Angelo is
described by the Duke as follows:

Lord Angelo is precise,
Stands at a guard with envy, scarce confesses
That his blood flows, or that his appetite
Is more to bread than stone. Hence shall we see
If power change purpose, what our seemers be.
(MFM 1.3.50—4)

Malvolio’s dislike of ‘cakes and ale’ (TN 2.3.111) and his affectations are in keep-
ing with the negativity towards abstemious thin men in Shakespeare’s comedies,
among them the foolish Slender who repeatedly refuses Master Ford’s requests
to eat (WIV 1.1.260, 1.1.266-7, 1.1.282).

According to Sir John, Justice Shallow is another thin man:

This same starved justice hath done nothing but prate to me of the wildness
of his youth and the feats he hath done about Turnbull Street; and every third
word a lie . . .. I do remember him at Clement’s Inn, like a man made after
supper of a cheese paring. When a was naked, he was for all the world like a
forked radish, with a head fantastically carved upon it with a knife. A was so
forlorn that his dimensions, to any thick sight, were invisible. A was the very
genius of famine.
(2H4 3.2.299-309)

A minor role calling for an actor of slender proportions is the First Beadle who
comes to arrest Doll Tearsheet, because ‘There hath been a man or two
killed about her’ (2H4 5.4.6) and who Doll refers to as ‘thin’ (5.4.18). The 1600
quarto’s stage direction reading ‘Enter Sincklo and three or foure officers’
(Shakespeare 1600, K3v) indicates that Shakespeare had the actor John Sincklo
in mind for this part (Nungezer 1929, ‘Sincler’; Eccles 1993, 163).
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thirst

The thin-man was usually but not always regarded negatively, an exception
being the stoical Francis Feeble, recruited by Sir John to serve in the wars; he is
given the following eloquent speech:

A man can die but once. We owe God a death. I'll ne’er bear a base mind. An’t
be my destiny, so; an’t be not, so. No man’s too good to serve’s prince. And let
it go which way it will, he that dies this year is quit for the next.

(2H4 3.2.232-6)

If Feeble were played by a thin actor, suggesting he is physically weak, then he
would likely function as a comic foil to the fat Sir John.

(C) For more on the significance of the thin-man in Shakespeare, see Fitzpatrick
(2007, 23-9).

thirst, (A) The desire for drink, which also extended to any desire.

{B) Most of the references to thirst in Shakespeare are metaphorical in the sense
of desiring something, for example in WT Camillo refers to ‘that unhappy king,
my master, whom / I so much thirst to see’ (4.4.512-13), and in COR when the
First Citizen asserts ‘for the gods know I speak this in hunger for bread, not in
thirst for revenge’ (1.1.22-3). There is also the sense of a desire for blood, for
example in RDY (3H6), when Richard asks

Warwick, why hast thou withdrawn thyself?
Thy brother’s blood the thirsty earth hath drunk,
Broached with the steely point of Clifford’s lance.

(2.3.14-16)

Venus’s desire for a kiss from Adonis is compared to an inordinate thirst: ‘Never
did passenger in summer’s heat / More thirst for drink than she for this good
turn’ (VEN 91-2); when she manages to get a kiss from him, she is insatiable:
‘The heavenly moisture, that sweet coral mouth, / Whose precious taste her
thirsty lips well knew, / Whereon they surfeit, yet complain on drought’ (VEN
542-4). In SHR, the apparently ‘tamed’ Kate tells the other women present that
no man desires a shrewish woman:

A woman moved is like a fountain troubled,

Muddy, ill-seeming, thick, bereft of beauty,

And while it is so, none so dry or thirsty

Will deign to sip or touch one drop of it.
(5.2.147-50)

A rather obscure reference to literal thirst occurs in an exchange between Fluel-
len and Pistol over a leek:
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thistle

FLUELLEN God pless you Ensign Pistol, you scurvy lousy knave, God
pless you.

PISTOL Ha, art thou bedlam? Dost thou thirst, base Trojan,

To have me fold up Parca’s fatal web?
Hence! I am qualmish at the smell of leek.

FLUELLEN I peseech you heartily, scurvy lousy knave, at my desires and my
requests and my petitions, to eat, look you, this leek. Because, look you,
you do not love it, nor your affections and your appetites and your diges-
tions does not agree with it, I would desire you to eat it.

PISTOL Not for Cadwallader and all his goats.

(H5 5.1.16-27)

It is not clear what Pistol means aside from ‘dost thou desire’, but his question
might be part of his continued association between the leek and mundane or
vulgar bodily processes (eating the leek, the body’s desire for liquids, sickness at
the vegetable’s smell), whereas for Fluellen the vegetable is a symbol of Welsh
honour and pride.

{C) For more on the significance of the leek in Hb, see Fitzpatrick (2007, 37-44).

thistle See holy-thistle

thyme, (A) A fragrant, aromatic herb.
(B) When Roderigo says he is ashamed ‘to be so fond’ of Desdemona ‘but it is
not in my virtue to amend it’ lago objects:

Virtue? A fig! "Tis in ourselves that we are thus or thus. Our bodies are our

gardens, to the which our wills are gardeners; so that if we will plant nettles or

sow lettuce, set hyssop and weed up thyme, supply it with one gender of herbs

or distract it with many, either to have it sterile with idleness or manured with

industry, why, the power and corrigible authority of this lies in our wills.
(OTH 1.3.319-26)

Oberon describes Titania’s abode:

I know a bank where the wild thyme blows,
Where oxlips and the nodding violet grows,
Quite overcanopied with luscious woodbine,
With sweet musk-roses, and with eglantine.
(MND 2.1.249-52)

The romantic imagery belies Oberon’s aggression towards Titania whereby, with
the juice of the flower, love-in-idleness, he plans to ‘streak her eyes, / And make
her full of hateful fantasies’ (MND 2.1.257-8).
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toast/toasts

(C) John Parkinson describes the different varieties of thyme, including wild
thyme, noting that the latter smells of lemon (Parkinson 1629, Pp5r—Pp6r).

toast/toasts See also cheese (for ‘toasted cheese’), (A) Small pieces of toasted
bread were often served in wine.

(B) Sir John tells Bardolph ‘Go fetch me a quart of sack; put a toast in 't" (WIV
3.5.3), meaning a small piece of toast that will soak up some of the sack. In TRO,
Nestor comments on courage in adversity by comparing how a small vessel and
a ‘nobler bulk’ (by which he means the Greeks) deal with a storm:

Where’s then the saucy boat
Whose weak untimbered sides but even now
Co-rivalled greatness? Either to harbour fled,
Or made a toast for Neptune.
(1.3.41-4)

The sense is the same as above since, as Kenneth Muir indicated, toast here
means ‘toasted bread, soaked in wine; hence any tasty morsel’ (Shakespeare
1982¢, 70n44).

Elsewhere, Sir John refers to the men he has allowed to buy themselves out of
military service as ‘toasts and butter, with hearts in their bellies no bigger than
pins’ heads’ (1H4 4.2.21-2), which David Bevington rightly glossed as ‘milksops’,
thatis cowards (Shakespeare 1987b, 4.2.21-2). In 2H4, Mistress Quickly describes
the relationship between Sir John and Doll Tearsheet: “You two never meet
but you fall to some discord. You are both, i’ good truth, as rheumatic as two
dry toasts; you cannot one bear with another’s confirmities’ (2.4.53-5); as
A. R. Humphreys pointed out, she means ‘choleric’, since the rheumatic humour
is cold and wet (Shakespeare 1966a, 67n56).

(C) Robert May provides instructions for ‘how to make toasts’, either by frying
or toasting before the fire or on a gridiron; it is specifically French toast that he
states should be served ‘seeped in claret, sack, or any wine’ (May 1660, N1v). In
Richard Brome’s A Jovial Crew, the Butler offers Oliver ‘brown ale with a toast’
(Brome 1968, 4.1.185).

tongue Sce neat’s tongue

tortoise, (A) Tortoise was not usually eaten in England, but recipes were availa-
ble; turtle was only rarely consumed during Shakespeare’s time but became
fashionable later.

(B) Prospero calls Caliban a tortoise (TMP 1.2.318), and Romeo recalls that ‘a
tortoise hung’ in the apothecary’s shop (5.1.42); in the latter case it is likely that
the tortoise is dried and would provide some sort of medicine rather than food
as such.

(C) Thomas Moffett points out that tortoise, like snails, is ‘no usual meat’ among
the English, but adds ‘I see no reason but that Riot [extravagance] may bring
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trencher/trencherman

them in and make them as familiar unto us as Turkies are’ (Moffett 1655, B4r).
Robert May provides the following recipe for tortoise:

Cut off the head, feet, and tail, and boil it in water, wine, and salt, being boild,
pull the shell asunder and pick the meat from the skins, and the gall from the
liver, save the eggs whole if a female, and stew the eggs, meat and liver in a dish,
with some grated nutmeg, a little sweet herbs minced small, and some sweet
butter, stew it up, and serve it on fine sippets, [toasted or fried bread] cover the
meat with the upper shell of the tortoise, and slices or juyce of orange.

(May 1660, Dd7r)

In the dietaries, ‘turtle’ refers to pigeon or dove, for example Bullein (1595, K2v—
K3r); on the eighteenth-century fashion for turtle soup, see Albala (2003, 76). Exca-
vations from the Rose theatre suggest that turtle soup might have been consumed
by the well-off in an establishment near the theatre, which would constitute a very
early example of their use as food in England (Bowsher and Miller 2009, 151-2).

trencher/trencherman See also plate, (A) Depending on the wealth of the house-
hold, this was a piece of metal, wood or bread on which food was served and cut
up; a ‘rencherman’ was one who had a hearty appetite.

(B) In TGV, Launce complains about the bad behaviour exhibited by his dog,
Crab, sent as a present to Sylvia: ‘T came no sooner into the dining-chamber
but he steps me to her trencher and steals her capon’s leg’ (4.4.8-10). Antony
compares Cleopatra to a piece of food served on a trencher:

1 found you as a morsel cold upon
Dead Caesar’s trencher; nay, you were a fragment
Of Gnaeus Pompey’s, besides what hotter hours
Unregistered in vulgar fame you have
Luxuriously picked out.

(ANT 3.13.117-21)

Timon denounces his false friends as ‘fools of fortune, trencher-friends, time’s
flies, / Cap-and-knee slaves, vapours, and minutejacks!’ (3.7.95-6), and a similar
sense is evident in Biron’s reference to ‘some trencher-knight’, meaning one
who is opportunistic and parasitical (LLL 5.2.464). In an extended comment
upon Benedick’s behaviour in the wars, specifically his promise to eat all the
men he kills, Beatrice puns upon appetite and courage when she says ‘He is a
very valiant trencherman, he hath an excellent stomach’ (ADO 1.1.49-50).

The trencher is often referred to in terms of serving at table. Coriolanus
denounces Aufidius’ servant:

THIRD SERVINGMAN How, sir? Do you meddle with my master?
CORIOLANUS Ay, ‘tis an honester service than to meddle with thy mistress.

Thou prat’st and prat’st. Serve with thy trencher. Hence! He beats him away.
(COR 4.5.46-50)
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Iripe

In CYL (2H6), Suffolk tells Whitmore, who 1s about to kill him, that he should
remember his place:

How often hast thou waited at my cup,

Fed from my trencher, kneeled down at the board

When I have feasted with Queen Margaret?
(4.1.57-9)

In ROM, the servants must clear-up after supper: ‘Where’s Potpan, that he helps
not to take away? / He shift a trencher, he scrape a trencher!” (1.5.1-2); Caliban
balks at having to do the same for Prospero:

No more dams I'll make for fish,
Nor fetch in firing
At requiring,
Nor scrape trenchering, nor wash dish.
(TMP 2.2.179-82)

(C) Hannah Woolley provides the following recipe “To make white Trencher-
Plates which may be eaten’:

Take two Eggs beaten very well, Yolks and Whites, two spoonfuls of Sack, one
spoonful of Rosewater, and so much flower [flour] as will make it into a stiff
Paste, then roule it thin, and then lay it upon the ontsides of Plates well but-
tered, cut them fit to the Plates, and bake them upon them, then take them
forth, and when they are cold, take a pound of double refin’d Sugar beaten
and searced, with a little Ambergreece, the White of an Egg and Rosewater,
beat these well together, and Ice your Plates all over with it, and set them into
the Oven again till they be dry.
(Woolley 1670, G8r—G8v)

In Richard Brome’s A Jovial Crew, Springlove reminds the gentlemen’s daughters
who have become beggars that he has provided for them: ‘Who got your sup-
pers, pray, last night, but I, / Of dainty trencher-fees, from a gentleman’s house’;
a trencher fee was ‘scraps of food given in alms’ (Brome 1968, 104-5, 68n105).

tripe, (A) The stomachs of animals, or more specifically the lining of the stom-
ach and intestines of certain animals including cattle, pigs and sheep were com-
monly eaten in the early modern period and until relatively recently in England,
especially in the north of England; in Shakespeare’s time, whether it was consid-
ered healthy or not depended largely upon how it was cooked.

(B) In SHR, Grumio asks Katherine ‘How say you to a fat tripe finely broiled?’
When she answers ‘I like it well. Good Grumio, fetch it me,” his response is
‘I cannot tell, I fear ’tis choleric’ (4.3.20-2). It is the process of broiling rather
than the tripe itself that would engender choler; as Ken Albala pointed out,

408



trout

‘Keeping her body cold, Petruchio thought, would correct her to a more
feminine and demure complexion’ (Albala 2002, 3). In 2H4, Doll Tearsheet
denounces the First Beadle as a ‘damned tripe-visaged rascal’ (5.4.8).

(C) William Bullein particularly recommends pig tripe, noting that “The Tripes
and Guts bee wholsomer, and doe nourish better than any other beasts guts, or
in-meates’ (Bullein 1595, J6v). Thomas Elyot disapproves of tripe (Elyot 1595,
G3v), and his view is noted by Thomas Cogan who nevertheless argues that ‘com-
mon experience proveth that a fat tripe well rosted or fryed, is easily digested.
And that shall any man finde that eateth tripes at supper’ (Cogan 1636, T1v).
However, like Grumio, he warns against eating broiled tripe:

Tripes and other souse are used to be broyled upon coales, or fryed. But nei-
ther way is commended in Physicke, for broyled meate is hard of digestion
and evill for the stone, and fryed meat is harder of digestion and breedeth
choller and melancholie.

(Cogan 1636, T1v)

In Ben Jonson’s Bartholomew Fair, Ursula accuses Knockem of spreading a rumour
that she has died ‘of a surfeit of bottle-ale and tripes’, which he corrects: ‘No,
‘twas better meat, Urs: cow’s udders, cow’s udders’ (Jonson 1960, 2.3.13-16).
For a history of tripe in England, see Mason and Brown (2006, 225-7) and
Shipperbottom (1995). For the view that udders are better to eat than tripe, see
Moffett (1655, Q3r).

trout, (A) A freshwater fish that carries the common association in the period
between fish and sex.

(B) Setting down the letter that will trick Malvolio into thinking Olivia loves him,
Maria says ‘Lie thou there, for here comes the trout that must be caught with
tickling’ (TN 2.5.20-1); ‘trout tickling’ is the act of catching the fish in shallow
water by stroking it under the gills rather than using bait on a hook (Shake-
speare 1994b, 142n20).

In additional passages from the Oxford Shakespeare — which the editors claim
represented the play before revision by Shakespeare’s company (Shakespeare
1988, 816) — there is an exchange between Mistress Overdone and Pompey
regarding Claudio’s arrest where the usual connotations are made between fish
and sex:

MISTRESS OVERDONE Well! What has he done?
POMPEY A woman.
MISTRESS OVERDONE But what’s his offence?
POMPEY Groping for trouts in a peculiar river.
MISTRESS OVERDONE What, is there a maid with child by him?
POMPEY No, but there’s a woman with maid by him . . .
(MM A.A.3-9)
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tubfast

(C) William Bullein recommends trout and other fish that is ‘white scaled, [and]
hard’ as ‘all good’, and William Vaughan notes that ‘Salmon and trouts well
sodden in water and vineger, and eaten with sowre sauce doe help hot livers and
burning agues’ (Bullein 1595, K5v; Vaughan 1600, C2v). Thomas Cogan makes
a connection between catching trouts and seducing women:

Troute, which is so sound in nourishing, that when we would say in English,
that a man is throughly sound, wee use to say that hee is as sound as a Trout.
This fish by nature loveth flattery: for being in the water it will suffer it selfe to
bee rubbed and clawed and so to bee taken. Whose example I would wish
no maides to follow, lest they repent after claps [gonorrhoea].

(Cogan 1636, X2r—X2v)

A similar suggestion is apparent in Henry Butt’s remark ‘Itis a fish that loveth to
be flattered and clawed in the water: by which meanes it is often taken’ (Butts
1599, M1r).

tub-fast, (A) Abstinence from food during treatment for venereal disease in a
sweating tub.

(B) The misanthropic Timon gives the following advice to Timandra, the
courtesan:

Be a whore still. They love thee not that use thee.
Give them diseases, leaving with thee their lust.
Make use of thy salt hours: season the slaves
For tubs and baths, bring down rose-cheeked youth
To the tub-fast and the diet.

(TIM 4.3.84-8)

(C) See Williams (1997, ‘diet’).

turkey, (A) A bird originating in North America and introduced into Europe in
the early sixteenth century; also a term for the guinea-fowl.

(B) In H5, Gower says of Pistol “‘Why, here a comes, swelling like a turkey-cock’
(5.1.14); it is not clear whether Gower refers to the male turkey or the male
guinea-fowl since one was often confused with the other. In SHR, Gremio tells
Bianca’s father that his house is full of riches, including ‘Fine linen, Turkey cush-
ions bossed with pearl, / Valance of Venice gold in needlework . . .’ (2.1.349-50)
and thus he is best placed to marry Bianca. In 1H4, the First Carrier complains
about the deplorable state of the inn in which they have stayed and the lack of
provisions for their animals: ‘God’s body, the turkeys in my pannier are quite
starved! What, ostler! A plague on thee, hast thou never an eye in thy head?
Canst not hear?’ (2.1.26-8).

(C) As Ken Albala pointed out, in the early modern period “Turkeys were fairly
new but immediately and enthusiastically adopted throughout Europe.” He cites
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turnip

a recipe for baking a turkey which ‘employs a typical English procedure of
splitting the turkey down the back . . . The bruising of the bones is so that it can
be laid flat while baking’ (Albala 2007b, 177). The recipe, from The Good Huswifes
Handmaid for the Kitchin, is as follows: “Take and cleave your Turkies on the
backe, and bruise all the bones: then season it with salt, and pepper grose beaten,
and put into it a good store of butter: hee must have five houres baking’ (Anon
1594, C6v).

turnip, (A) A common root vegetable.

{B) At the notion of marrying Doctor Caius, Anne Page states ‘I had rather be set
quick i’ th’ earth / And bowled to death with turnips’ (WIV 3.4.86-7). In STM,
the Clown urges action against resident foreigners in London: ‘Come, come,
we’ll tickle their turnips, we’ll butter their boxes!” (4.1-2). It is likely that the
Clown uses tickle in alewd sense, urging fornicating with foreign women, because
to ‘butter boxes’ means to have sexual intercourse and ‘turn-up’ could mean
prostitute.

(C) Thomas Elyot praises turnips when eaten in moderation:

Being well boyled in water, and after with fat flesh, nourisheth much, augmen-
teth the séede of man, provoketh carnall lust. Eaten raw, they stirre up appe-
tite to eate, being temperatly used, and be convenient unto the[m] which
have putrified matter in their breasts or lungs . . . but being much and often
eaten, they make raw juyce and windsnes.

(Elyot 1595, F3r)

For more on the Clown’s intentions against the foreigners and the use of food in
STM, see Fitzpatrick (2004).

turtle (turtle-dove) See pigeon

411



underskinker See tapster
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veal, (A) The flesh of a calf; in the early modern period, veal was more popular
in Europe than in England and remains so today.

(B) The word occurs in the following exchange between Longueville and
Katherine, whom he mistakes for Maria:

CATHERINE What, was your visor made without a tongue?
LONGUEVILLE (taking Catherine for Maria) 1 know the reason, lady, why
you ask.
CATHERINE O, for your reason! Quickly, sir, I long.
LONGUEVILLE You have a double tongue within your mask,
And would afford my speechless visor half.
CATHERINE ‘Veal’, quoth the Dutchman. Is not veal a calf?
LONGUEVILLE A calf, fair lady? CATHERINE No, a fair lord calf.
LONGUEVILLE Let’s part the word. CATHERINE No, I’'ll not be your half.
Take all and wean it, it may prove an ox.
LONGUEVILLE Look how you butt yourself in these sharp mocks!
Will you give horns, chaste lady? Do not so.
CATHERINE Then die a calf before your horns do grow.
LONGUEVILLE One word in private with you ere I die.
CATHERINE Bleat softly, then. The butcher hears you cry.
(LLL 5.2.242-55)

Their dialogue is made up of some complex punning by the pair, which is use-
fully explained by John Kerrigan:

The Dutchman is trying to say ‘well’, which represents Katherine’s sarcastic
judgement on Longaville’s reason. At the same time, Veal puns on ‘veil’ (often
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Venison

spelled ‘veal’), this being Katherine’s substitution for the speechless visor of the
preceeding line. Further, Veal, when tacked on to Katherine’s last spoken
word, long (line 244), makes up her wooer’s name. By adopting Longaville’s
half (uttering half his name to make up the whole), Katherine demonstrates
her ability to see through the Veal on her suitor’s face.

(Shakespeare 1982¢, 220n247)

(C) Veal was expensive and generally considered healthy: Thomas Elyot notes
that veal, like kid, ‘Of Galen is commended next unto Porke: but some men doe
suppose, that in health & sicknesse they be much better then porke, the juyce of
the[m] both being more pure’ (Elyot 1595, G2r). However, Thomas Moffett was
more cautious, noting that moist English bodies, especially weak stomachs, would
find veal difficult to digest unless it were roasted; the Italians, whose bodies were
dry, he claims, are ‘in love with veal’ (Moffett 1655, I1v). In Chaucer’s ‘Merchant’s
Tale’ from The Canterbury Tales, January, an old knight, prefers to take a young
wife, announcing ‘bet than old boef is the tendre veel’ (Chaucer 1988, 156, line
1420). On veal and beef, see Albala (2003, 63). For the view that veal was less
popular in England than on the continent, see Simon (1959, 4).

venison, (A) Strictly, the flesh of deer, although also used in the early modern
period to refer to the flesh of any animal killed by hunting and used as food,
which could include boar, hare, rabbit and other game animals.

{B) The meat is mentioned in the following exchange from WIV:

PAGE I am glad to see your worships well. I thank you for my venison, Master
Shallow.
SHALLOW Master Page, I am glad to see you. Much good do it your good
heart! I wished your venison better; it was ill killed.
(1.1.73-7)

As T. W. Craik pointed out, this may mean that that the deer was not the fattest
of the herd or, as H. J. Oliver thought, it may have been killed in a way that
impaired the quality of the meat, for example by having too much blood drained
away too soon (Shakespeare 1990d, 81n76; Shakespeare 1971, 8n76). Later, it is
clear that the venison brought by Shallow has been put to good use because Page
states ‘Wife, bid these gentlemen welcome. — Come, we have a hot venison pasty
to dinner’ (1.1.178-9).

In the first scene set among the banished men in the Forest of Ardenne, Duke
Senior asks his companions ‘Come, shall we go and kill us venison?’ (AYL.2.1.21).
Similarly, Belarius, who has been talking about his past, tells his two adopted sons

But up to th’ mountains!
This is not hunter’s language. He that strikes
The venison first shall be the lord o’ th’ feast,
To him the other two shall minister . . .
(CYM 3.3.73-6)
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velch

(C) Thomas Moffett refers to ‘the fleshe of wild beasts, or venison’ and-includes
wild boar and wild sow under that heading (Moffett 1655, K4r). Many dietary
authors agree that venison should not be eaten by the melancholic, for example
Elyot (1595, O4r); Bullein (1595, E3r); Cogan (1636, Slr). For the argument
that Jaques in AYL is melancholy because he eats venison, the consumption of
which also makes him a hypocrite, see Fitzpatrick (2007, 57-67).

vetch, (A) A legume commonly used as animal fodder.

(B) Iris describes Ceres as a “most bounteous lady’ with ‘rich leas / Of wheat, rye,
barley, vetches, oats, and peas’ (TMP 4.1.60-1).

(C) As L. Moffett indicated, in the medieval period, vetch ‘was normally culd-
vated as a fodder crop that was probably employed as human food only in times
of serious hardship. Like many legumes, the seeds are bitter and contain neuro-
toxins’ (Moffett 2006, 53). It seems unlikely that, given its bitter taste, vetch was
ever much eaten by humans, but for the promotion of vetch as a food for human
beings during food shortages, see Thirsk (2007, 34, 165-6).

viands See also meat and victuals, (A) The term referred to food in general and
perhaps specifically rather special food.

(B) The word is synonymous with food when Troilus argues that Helen ought
not to be returned to the Greeks:

There can be no evasion
To blench from this and to stand firm by honour.
We turn not back the silks upon the merchant
When we have spoiled them; nor the remainder viands
We do not throw in unrespective sewer
Because we now are full.
(2.2.66-71)

The ‘viands’ here might well be simply ordinary food, but the effect of Troilus’
speech is greater if fancy foods are imaged thrown in the sewer. This sense of
viands is suggested in other plays, for example in TMP Ferdinand notes that the
spirits who bring in the banquet conjured by Ariel ‘have left their viands behind’
(3.3.41), and this food will not be touched by mortals because Ariel also makes
it disappear. The rhetorical effect of the word ‘viands’, apparent in TRO, might
also be at work when Shylock ridicules Christian hypocrisy, telling them that
since they do what they like with their slaves so he ought to be allowed his pound
of flesh:

Shall I say to you
‘Let them be free, marry them to your heirs.
Why sweat they under burdens? Let their beds
Be made as soft as yours, and let their palates
Be seasoned with such viands.’
{MV 4.1.92-6)
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victuals

Giving slaves fancy or especially tasty food would be especially ridiculous,
suggests Shylock. Viands are also served at feasts, for example Giacomo refers
to the ‘viands’ served when he dined at a feast in Rome (CYM 5.6.156), and
‘viands’ are called for by Antony in Egypt, where all dining is indulgent (ANT
3.11.72-3).

victuals See also meat and viands, (A) Food or provisions.
(B) Belarius and his adopted sons return from hunting to find Innogen eating
their food:

BELARIUS (looking into the cave) Stay, come not in.
But that it eats our victuals I should think
Here were a fairy.
(CYM 3.6.39-41)

In 1H6, the word is used as a verb when Joan tells Talbot: ‘I must go victual
Orléans forthwith’ (1H6 1.7.14).

Unpleasant victuals are presented to Pistol when Fluellen forces him to eata
raw leek:

PISTOL Base Trojan, thou shalt die.
FLUELLEN You say very true, scald knave, when God’s will is. I will desire you
to live in the mean time, and eat your victuals.
(Hb5 5.1.30-3)

Eating a raw leek raw would have been considered especially unhealthy (see
leek). In ADO, Beatrice asks of Benedick ‘But how many hath he killed? For
indeed I promised to eat all of his killing.” When the messenger reports ‘He hath
done good service, lady, in these wars,” she responds by punning on appetite and
courage: ‘You had musty victual, and he hath holp to eat it. He is a very valiant
trencherman, he hath an excellent stomach’ (1.1.48-50).

In TGV, Speed takes a pragmatic approach to affairs of the heart, stating

‘Though the chameleon love can feed on the air, I am one that am nourished by
my victuals, and would fain have meat’ (2.1.162—4).
(C) John Stow notes that Eastcheap market in London now houses only
Butchers but once ‘solde victuals readie dressed of all sorts’ (Stow 1908, 216). In
Christopher Marlowe’s The Jew of Malta, Barabas does not want the apparently
well-fed Itamore for a servant: ‘I must have one that’s sickly, and’t be but for
sparing victuals: ’tis not a stone of beef a day will maintain you in these chops’
(Marlowe 1978, 2.3.125-7). Similarly, Marlowe’s Doctor Faustus does not want
Gluttony to join him for supper because ‘Thou wilt eat up all my victuals’
(Marlowe 1993, A-text-2.3.151-2). For the notion that the chameleon ate air, see
Browne (1646, V3r).
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vinegar

vinegar See also eisel, (A) Vinegar was usually produced from wine; it was used
in cooking and for seasoning.

(B) In 2H4, Mistress Quickly remembers the circumstances surrounding
Sir John’s promise to marry her:

Canst thou deny it? Did not goodwite Keech the butcher’s wife come in then,
and call me ‘Gossip Quickly’ — coming in to borrow a mess of vinegar, telling
us she had a good dish of prawns, whereby thou didst desire to eat some,

whereby I told thee they were ill for a green wound?
(2.1.95-100)

In TN, Sir Andrew tells Fabian and Sir Toby about the challenge he will send to
Viola: ‘I warrant there’s vinegar and pepper in ’t’, and Fabian asks ‘Is "t so saucy?’
(3.4.141-4).

In MV, the word is used to describe a sour face (as though one had drunk
vinegar) when Solanio considers the reason why Antonio is sad:

Not in love neither? Then let us say you are sad

Because you are not merry, and ‘twere as easy

For you to laugh, and leap, and say you are merry

Because you are not sad. Now, by two-headed Janus,

Nature hath framed strange fellows in her time:

Some that will evermore peep through their eyes

And laugh like parrots at a bagpiper,

And other of such vinegar aspect

That they’ll not show their teeth in way of smile

Though Nestor swear the jest be laughable.
(1.1.47-56)

(C) The dietaries emphasize the medicinal qualities of drinking vinegar (e.g. see
Ruscelli 1569, C2v; Bullein 1595, P6r; Gabelkover 1599, K4r), but Bullein warns
that since it is ‘cold and dry’ it ‘is hurtful for them that be melancholy’ (Bullein
1595, P6r) and, similarly, Ruscelli suggests wine replace vinegar if the patient
‘feel rigor or coldness’ (Ruscelli 1569, C2v). Thomas Moffett claims that although
healthy people can eat shrimps (and thus, presumably, prawns) boiled in salted
water and vinegar, those who are sick ought to boil them in chicken broth
(Moffett 1655, Y4v), which might explain Mistress Quickly’s concerns about
Sir John eating prawns with vinegar when he has a ‘green wound’. Robert May
provides recipes for making various types of vinegar, including rose vinegar and
pepper vinegar (May 1660, L6v—L7v).

vineyard See also grapes, (A) Early modern England’s vineyards had long since
ceased production so most wine was imported.
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vinitner

(B) In TMP, Gonzalo imagines his ideal commonwealth as one where no vine-
yard grows (2.1.157-8). In H5, the Constable fears for French vineyards if Henry
is not resisted:

And if he be not fought withal, my lord,
Let us not live in France; let us quit all
And give our vineyards to a barbarous people.

(3.5.2-4)

In MM, Angelo’s garden, where Isabella has agreed to meet him, ‘is with a vine-
vard backed’ (4.1.28).

(C) On the methods used in foreign vineyards, see Sim (1997, 58-69); on the
importation of English wines from abroad, see Robinson and Harding (2006,
‘England’).

vintner, (A) A seller of wine.

(B) A Vintner appears in 1H4. When Francis, a drawer or tapster, is the victim of
a trick by Prince Harry and Poins — both calling him at once so he knows not
which way to go and thus stands still — the Vintner enters and admonishes his
employee: ‘What, standest thou still, and hearest such a calling? Look to the
guests within’ (2.5.80-1).

(C) John Stow describes the Vintry Ward where, since the time of Edward I

many faire and large houses with vaults and cellers for stowage of wines and
lodging of the Burdeaux marchants haue been builded in place, where before
time were Cookes houses . . .

(Stow 1908, 238)

William Vaughan complains “Vintners, I confesse, in these dayes are wont to jug-
gle and sophistically to abuse wines,” and he recommends some tricks to detect
whether wine has been diluted with water or honey (Vaughan 1600, B6r-B6v).

violet, (A) A flower valued for its perfume and colour and used in cooking.

(B) The violet’s perfume is mentioned in a number of plays: Salisbury claims
that the re-crowning of King John is as wasteful and unnecessary as “To gild
refined gold, to paint the lily, / To throw a perfume on the violet’ (JN 4.2.11-12);
a disguised Henry V tells Bates ‘I think the King is but a man, as I am. The violet
smells to him as it doth to me’ (H5 4.1.101-2); and Venus complains that the
boar has killed Adonis ‘Who, when he lived, his breath and beauty set / Gloss
on the rose, smell to the violet’ (VEN 935-6). Shakespeare refers to the colour
of the flower several times: there is a reference to ‘violets blue’ in the Song
of Spring in LLL (5.2.879) and ‘blue-veined violets’ in VEN (line 125), while
‘purple violets’ are among the flowers Marina scatters on her nurse’s tomb (PER
15.65-9).
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Violets recur in HAM and always in the context of the relationship between
Laertes and Ophelia: first when Laertes warns Ophelia to be cautious regarding
Hamlet’s attentions:

For Hamlet and the trifling of his favour,
Hold it a fashion and a toy in blood,
A violet in the youth of primy nature,
Forward not permanent, sweet not lasting,
The perfume and suppliance of a minute,
No more.
(1.3.5-10)

Like most flowers, the violet was considered quick to decay. They are next men-
tioned by Ophelia when she is mad: ‘I would give you some violets, but they
withered all when my father died’ (HAM 4.5.182—4); it is likely that she here
addresses Laertes, although Claudius and Gertrude are also present. Finally,
when Opbhelia is being buried, Laertes tells the Priest: ‘Lay heri’ th’ earth, / And
from her fair and unpolluted flesh / May violets spring’ (5.1.233-5).

In SON 99, the speaker condemns the natural world for getting its beauty and
smells from his loved one:

The forward violet thus did I chide:
Sweet thief, whence didst thou steal thy sweet that smells,
If not from my love’s breath?

The flower is also accused of being responsible for speaker being rejected:

The purple pride
Which on thy soft cheek for complexion dwelis
In my love’s veins thou hast too grossly dyed.
(1-5)

(C) Gerard recommends violets for a range of medical conditions and includes
instructions on how to prepare a syrup of violets and sugar that will ‘soften the
belly, and purge choler’ (Gerard and Johnson 1633, 4B4v); for another syrup of
violets recipe, see W (1591, E4v). The anonymous Closet for Ladies and Gentlemen
tells the reader how ‘to candy violet flowers’ and how to make a paste of violets,
using sugar and rose water, which is ‘a fine banqueting conceit’ (Anon 1608,
B4r, B7r-B7v); here, ‘paste’ is a dough-like confection rather than pastry, which
is what Shakespeare means by the word.

vomit, (A) Not a food of course, but the notion of eating vomit recurs in Shake-
speare; the word cast is also used in the sense of vomit.
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(B) A reference to eating one’s own vomit occurs when the Archbishop of York
condemns the ‘fond many’ (1.3.91) who are sick of Bolingbroke as king:

Thou, beastly feeder, art so full of him
That thou provok’st thyself to cast him up.
So, so, thou common dog, didst thou disgorge
Thy glutton bosom of the royal Richard;
And now thou wouldst eat thy dead vomit up,
And howl’st to find it.
(2H4 1.3.95-100)

Similarly, in E3, the unhappy King is incredulous when Warwick says he would
harm himself to rid the king of his grief.

These are the vulgar tenders of false men

That never pay the duty of their words.

Thou wilt not stick to swear what thou hast said,

But when thou know’st my grief’s condition

This rash disgorgéd vomit of thy word

Thou wilt eat up again, and leave me helpless.
(2.482-7)

There are also several references to vomiting while drunk: Iago claims the
English drinker ‘gives your Hollander a vomit ere the next pottle can be filled’
(2.3.77-8), presumably vomiting so as to make room for more alcohol. Drunken
vomiting is twice mentioned in the context of rape: after the violation and muti-
lation of Lavinia, and having chopped off his own hand, Titus exclaims ‘Forwhy
my bowels cannot hide her woes, / But like a drunkard must I vomit them’
(3.1.229-30). Similarly, the narrator describes the moments shortly after the
rape of Lucrece occurs:

So surfeit-taking Tarquin fares this night.
His taste delicious, in digestion souring,
Devours his will that lived by foul devouring.
O deeper sin than bottomless conceit
Can comprehend in still imagination!
Drunken desire must vomit his receipt
Ere he can see his own abomination.
(LUC 698-704)

The word ‘cast’ meaning ‘vomit’, evident in 2H4 (above), occurs also in MM
when Isabella says of Angelo ‘His filth within being cast, he would appear / A
pond as deep as hell” (3.1.91-2) and in H5 when the Boy says of Bardolph, Pistol
and Nym: “Their villainy goes against my weak stomach, / and therefore I must
castitup’ (3.2.54). Both senses suggest that vomiting is a positive thing because
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it omits noxious substances. Timon, commenting on the gold he as found,
claims

This is it
That makes the wappered widow wed again.
She whom the spittle house and ulcerous sores
Would cast the gorge at, this embalms and spices
To th’ April day again.
(2.3.38-42)

The sense here is that vomiting would be normal, but embalming and adding
spices have disguised what is putrid.

(C) The reference to the dog returning to eat its own vomit is biblical; in the
New Testament, the Second General Epistle of Peter compares apostates to
unclean animals, dogs and pigs: ‘it is happened to them according to the true
proverb, The dog turns back to his own vomit again; and the sow that was washed
to her own wallowing in the mire’ (2:22). In the dietaries, vomiting was consid-
ered beneficial if brought about deliberately as means of cleansing the body, as
William Vaughan put it

Avomite is the expulsion of bad humours (contayned in the stomack) vpwards.
It is accounted the wholsommest kinde of Physick: for that, which a purgation
leaveth behinde it, a vomite doth roote out.

(Vaughan 1600, D6r)

Vaughan recommends vomiting as a medicinal procedure, not as a result of over-
drinking; see also Elyot (1595, M2v-M3r).
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wafer-cakes See cakes

walnuts, (A) A nut from the walnut tree, with a distinctive shell.
(B) Shakespeare refers only to the shell of the nut. Master Ford, convinced that
Sir John is hiding in their house, tells Master Page:

Help to search my house this one time. If I find not what 1 seek, show no
colour for my extremity; let me for ever be your table-sport; let them say of
me, ‘As jealous as Ford, that searched a hollow walnut for his wife’s leman’.
Satisfy me once more; once more search with me.

(WIV 4.2.147-52)

As part of the process of ‘taming’ Katherine, Petruccio ridicules the cap that has
been specially made for her, telling the haberdasher:

Why, this was moulded on a porringer -
A velvet dish. Fie, fie, 'tis lewd and filthy.
Why, ’tis a cockle or a walnut-shell,
A knack, a toy, a trick, a baby’s cap.
Away with it! Come, let me have a bigger.
(SHR 4.3.64-8)

He suggests the hat is worthless, like a shell without a nut.

(C) Thomas Elyot notes that walnuts are beneficial to health when mixed with
sugar (Elyot 1595, E4r). Walnut-nut shell fragments have been found in excava-
tions of the Rose theatre, and it seems they were eaten by the audience (Bowsher
and Miller 2009, 149).
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walrus See seamew

warden See also pears, (A) An old variety of cooking-pear.

(B) The Clown in WT, heading off to buy food for the sheep-shearing feast, says
he ‘must have saffron to colour the warden pies’ (4.3.44-5).

(C) Both Thomas Dawson and Robert May provide recipes for warden-pie
(Dawson 1587, D7r; May 1660, R3r). Warden pears were especially hard, and
Dawson notes that they ‘may be parboiled’ before baking; for a similar recipe,
see W (1591, D1v). Thomas Moffett claims they are ‘to be preferred for nourish-
ment before all fruit’ (Moffett 1655, Ee3v).

wassail, (A) A toast when drinking someone’s health, the drink with which such
toasts were made and an occasion involving revelling.

(B) In ANT, Caesar urges Antony to abandon the ‘lascivious wassails’ he enjoys
in Egypt (1.5.56) and, similarly, the young Prince Hamlet complains to Horatio
about how much Claudius drinks:

The King doth wake tonight and takes his rouse,
Keeps wassail, and the swagg’ring upspring reels,
And as he drains his draughts of Rhenish down
The kettle-drum and trumpet thus bray out
The triumph of his pledge.

(HAM 1.4.9-13)

In LLL, Biron describes Boyet as one who

... retails his wares
At wakes and wassails, meetings, markets, fairs.
And we that sell by gross, the Lord doth know,
Have not the grace to grace it with such show.
(5.2.317-20)

Lady Macbeth tells her husband how she will facilitate Duncan’s murder:

When Duncan is asleep -
Whereto the rather shall his day’s hard journey
Soundly invite him - his two chamberlains
Will T with wine and wassail so convince
That memory, the warder of the brain,
Shall be a fume, and the receipt of reason
A limbeck only. When in swinish sleep
Their drenched natures lies as in a death,
What cannot you and I perform upon
Th’ unguarded Duncan?

(MAC 1.7.62-70)
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water, (A) Water was not considered especially healthy, and the advice was to
approach its consumption with care, avoiding very cold or stagnant water.

(B) There are several references in Shakespeare to washing in water, drowning
in water, water as tears, rain water and holy water; when water is drunk, asceti-
cism is usually evoked. For example in LLL the King invokes the proclamation
that ‘to be taken with a wench’ will result in punishment and thus tells Costard
*Sir, 1 will pronounce your sentence. You shall fast a week with bran and water’.
(1.1.288-9). Similarly, in MM, Lucio, believing Claudio to have been executed,
proclaims:

O pretty Isabella, I am pale at mine heart to see thine eyes so red. Thou must
be patient. I am fain to dine and sup with water and bran; I dare not for my
head fill my belly . . .

(MM 4.3.147-50)

Caliban recalls that when he first came to the island he was given “Water with
berries in ’t’ by Prospero (TMP 1.2.336), which is basic compared to the wine he
is later given by Stefano and, as noted below, berries and water form a basic food
in TIM.

In TIM, there are repeated references to drinking water: amidst the feasting
that Timon indulges in, Apemantus praises ‘Honest water, which ne’er left man
i’ th’ mire’ (1.2.58); later, realizing that his so-called friends are insincere, Timon
serves them stones and ‘lukewarm water’, a contrast to the rich food and wine
they have previously consumed. John Jowett argued that ‘stones and water can
be seen as equivalent to the bread and wine of the Communion. Christ’s first
miracle was to turn water to wine, and in the desert Satan tempted Christ to
‘command this stone that it be made bread’ (Jn 2.1-11; Lk. 4.3)" (Shakespeare
and Middleton 2004, 257n84.2). One of the thieves Timon meets when living in
the woods as a misanthrope complains ‘We cannot live on grass, on berries,
water, / As beasts and birds and fishes’ (4.3.424--5) to which Timon replies ‘Nor
on the beasts themselves, the birds and fishes; / You must eat men’ (4.3.426-7),
suggesting their greed and figurative cannibalism. Later, Timon asks the Poet
and Painter ‘Can you eat roots and drink cold water? No.” (5.1.72), subsequently
giving them gold and beating them.

The cooling nature of water is considered dangerous by Sir John; when recov-
ering from being thrown in the Thames, as part of a trick played on him by
Mistress Ford and Mistress Page, he drinks wine for its medicinal effects: ‘Come,
let me pour in some sack to the Thames’ water, for my belly’s as cold as if I had
swallowed snowballs for pills to cool the reins’ (3.5.19-21), ‘the reins’ being the
kidneys or loins. Of course, in 2H4 Sir John delivers a lengthy encomium on
sack, specifically its warming effects upon the blood (4.2.93-121). That Edgar as
Poor Tom ‘drinks the green mantle of the standing pool’ (3.4.125) would have
struck an early modern audience as dangerous and mad: ‘mantle’ is the vegeta-
tion that develops on stagnant water, which, along w1th the water itself, would
have been considered very unhealthy.
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Curiously, Othello tells Emilia that Desdemona ‘was false as water’ (OTH
5.2.143); a similar point is made by Leontes about women, who he claims are
‘false / As o’er-dyed blacks, as wind, as waters . . .” (1.2.133-4). The saying was
proverbial and originally from Genesis where Jacob, Reuben’s father, condemns
Reuben for having sex with his Jacob’s concubine: ‘Unstable as water, thou shalt
not excel; because thou wentest up to thy father’s bed; then defiledst thou it: he
went up to my couch’ (49.4, Dent 1981, W86.1). The emphasis on water as an
unstable liquid reinforces the sense that it might be dangerous to drink.

(C) Early modern Dietaries urge caution when drinking water: while Boorde
recommends waters ‘the which doth swyftly run from the East in to the west’ and
William Bullein recommends those ‘running toward the east’, both are fairly
typical in rejecting standing water, which Boorde warns ‘shall ingendre many
infyrmytes’ and Bullein that it ‘bee ever full of corruption, because there is so
much filth in them of carrions and rotten dung’ (Boorde 1547, D1r; Bullein
1595, Llr). Bullein also advises that ‘clay water is pure, for clay cleanseth the
water, and is better than water that runneth ouer gravell, or stones, so that it bee
pure clay, voyde of corruption’; he furthermore warns that ‘colde water is evill,
for it will stoppe the body, and engender melancholy’ (Bullein 1595, L1r-L1v).
As Peter Clark pointed out, beer and ale were safe alternatives to water ‘which
was increasingly suspect, particularly in towns, as a result of deteriorating sanita-
tion caused by population increase’ (Clark 1978, 54). See also O’Hara May (1977,
211-12). Of course, most people drank small beer or ale, which was very weak.
Thomas Tryon, who wrote about brewing and health in general, wrote a treatise
entirely focused on water (Tryon 1696).

Welsh-food
See cheese and leeks.

whale, (A) Whales were thought to be fish rather than mammals; porpoise, a
creature related to the whale, was eaten at elaborate feasts and ‘parmaceti’ was
the term for whale fat used medicinally.

(B) Shakespeare does not mention whale as food, but he does refer to the whale’s
appetite a number of times: in AWW Paroles describes Bertram as ‘a dangerous
and lascivious boy, who is a whale to virginity, and devours up all the fry it finds’
(4.3.225-6), and in PER the master fisherman compares the rich miser to the
whale who ‘a plays and tumbles, driving the poor fry before him, and at last
devours them all at a mouthful’ (5.71-3). In TRO, Nestor claims that Hector’s
enemies ‘fly or die, like scaled schools / Before the belching whale’ (5.5.22-3),
and the animal’s belching comes up also when Pericles tells Thaisa, who has
been ‘buried’ at sea ‘the belching whale / And humming water must o’erwhelm
thy corpse’ (PER 11.61-2). The whale’s large stomach is suggested when Mistress
Ford describes Sir John as ‘this whale, with so many tuns of oil in his belly’ (WIV
2.1.61-2). When teasing Polonius, Hamlet describes a cloud as backed ‘like
a whale’ (3.2.369), Biron compares Boyet’s teeth to white whale bone in LLL
(5.2.332), and King Henry warns his son Clarence to tolerate the moods of
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Prince Harry “Till that his passions, like a whale on ground, / Confound them-
selves with working’ (4.3.40-1). Hotspur recalls a courtly lord who spoke of ‘par-
macity for an inward bruise’ (1H4 1.3.57), which David Scott Kastan explained is
a ‘corruption of ‘spermaceti’, the fat from the head of a whale (Latin, cetus) used
to treat bruises and minor wounds’ (Shakespeare 2002b, 167n58).

(C) Thomas Moffett claims that it is unusual for the English to eat whale meat,
which he notes is ‘the hardest of all other’; he observes that ‘the livers of Whales,
Sturgians, and Dolphins smell like violets, taste most pleasantly being salted, and
give competent nourishment’ (Moffett 1655, Z3r). On porpoise as food at early
modern feasts, see Fossa (1995, 81-2) and Quinn and Nicholls (1976, 74).

wheat, (A) A cereal grain used in the production of flour and thus bread and also
used to make ale and beer; it was a relatively expensive grain, and thus used to
make the best quality bread and beers. Wheat, which can be red or white as well
as golden, is green when unripe.

(B) In TMP, Iris describes Ceres as a ‘most bounteous lady’ with ‘rich leas / Of
wheat, rye, barley, vetches, oats, and peas’ (TMP 4.1.60-1). That the grain was valu-
able is clear from the deal struck between Cesar, Antony, Lepidus and Pompey:

POMPEY You have made me offer
Of Sicily, Sardinia; and I must
Rid all the sea of pirates; then to send
Measures of wheat to Rome; this "greed upon,
To part with unhacked edges, and bear back
Our targes undinted.
(ANT 2.6.34-9)

Different colours of wheat are mentioned in 2H4 when Shallow and Davy discuss
the management of Shallow’s estate:

DAVY And again, sir: shall we sow the headland with wheat?
SHALLOW With red wheat, Davy. But for William Cook; are there no young
pigeons?
DAVY Yes, sir. Here is now the smith’s note for shoeing and plough-irons.
SHALLOW Let it be cast and paid
(2H4 5.1.12-17)

Red wheat is a variety of common wheat and of a reddish colour. In LRF, Edgar,
as Poor Tom, describes a light-coloured grain:

This is the foul fiend Flibbertigibbet. He begins at curfew and walks till the

first cock. He gives the web and the pin, squints the eye, and makes the hare-

lip; mildews the white wheat, and hurts the poor creature of earth.
(3.4.108-12)
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In MND, another colour is mentioned when Helena tells Hermia

Your eyes are lodestars, and your tongue’s sweet air

More tuneable than lark to shepherd’s ear

When wheat is green, when hawthorn buds appear.
(1.1.183-5)

Here, the colour refers not to a specific variety of the grain but to unripe wheat,
signalling that it is Spring time, a traditional time for lovers.

Wheat is used metaphorically when Pandarus tells Troilus that he must be
patient in order to receive Cressida’s love: ‘He that will have a cake out of the
wheat must tarry the grinding’(1.1.14~15). Also using metaphor, in MV, Bassanio
compares a small amount of wheat to Graziano’s conversation:

Graziano speaks an infinite deal of nothing, more than any man in all Venice.
His reasons are as two grains of wheat hid in two bushels of chaff: you shall
seek all day ere you find them, and when you have them they are not worth
the search.

(1.1.114-18)

(C) Gervase Markham notes that manchet, white bread made from wheat, is
‘your best and principall bread’ (Markham 1615, Ii3v; Markham 1986, 209).On
the use of wheat in brewing, see Unger (2007, 143-65).

whelks, (A) A mollusc eaten by people of different ranks.
(B) Shakespeare only refers to the creature’s shell, for example when Edgar
describes the being he claims he saw lead Gloucester up the cliff:

As I'stood here below, methoughts his eyes
Were two full moons. He had a thousand noses,
Horns whelked and waved like the enraged sea.
It was some fiend.
(LRF 4.5.69-72)

He means that his horns were twisted or ridged like the shell of a whelk. A similar
sense is conveyed in Fluellen’s description of Bardolph:

His face is all bubuncles and whelks and knobs and flames o’ fire, and his
lips blows at his nose, and it is like a coal of fire, sometimes plue and some-
times red.

(H5 3.6.103-6)

(C) Whelks were often eaten by the poor in London but were also used in
grander dishes, see Mason and Brown (2006, 91).
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whey, (A) One of the so-called ‘white-meats’, whey was a common drink in the
period, formed from the watery part of the milk that remains after curds have
been created and, like curds, a by-product in the production of cheese.

(B) Aaron tells the child created by himself and Tamora:

Come on, you thick-lipped slave, I'll bear you hence,
For it is you that puts us to our shifts.
I’ll make you feed on berries and on roots,
And fat on curds and whey, and suck the goat,
And cabin in a cave, and bring you up
To be a warrior and command a camp.
(TIT 4.2.174-9)

The word is also used to describe a pale complexion as when Simple describes
his master, Slender, as having ‘a little whey face, with a little yellow beard, a
Cain-coloured beard’ (1.4.20-1). Similarly, Macbeth, who has already called the
messenger giving him news about oncoming soldiers ‘a cream-faced loon’, adds
insult to injury by asking ‘What soldiers, whey-face?” (MAC 5.3.11; 5.3.19). In
the case of Slender, the pallor suggests a lack of vigour, presumably because he
does not like to eat (see thin-man), and in the messenger, presumably fear of
Macbeth.

(C) As Alison Sim pointed out, ‘for most people milk was a precious resource’
for making cheese and butter and so ‘the whey left over from making cheese was
all that was likely to be left for drinking for most people’ (Sim 1997, 46)

white-herring See herring

wholesome, (A) An adjective describing anything that contributes towards physi-
cal, mental or psychological well-being and is often used specifically about
food.

(B) The word describes food in Shakespeare. Katherine, made hungry by
Petrucchio’s attempts to ‘tame’ her, asks Grumio to bring her something to eat:
‘I prithee, go and get me some repast. / I care not what, so it be wholesome food’
(SHR 4.3.15-16). In R2, the Gardener’s man asks ‘Why should we, in the com-
pass of a pale, / Keep law and form and due proportion’ when England itself

Is full of weeds, her fairest flowers choked up,
Her fruit trees all unpruned, her hedges ruined,
Her knots disordered, and her wholesome herbs
Swarming with caterpillars?

(3.4.41-8)

Similarly, in H5, the Bishop of Ely compares Prince Harry’s dissolute youth to the
natural world:
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The strawberry grows underneath the nettle,
And wholesome berries thrive and ripen best
Neighboured by fruit of baser quality

(1.1.61-3)
In WT, Camillo tells Leontes that he will kill Polixenes
I am his cupbearer.
If from me he have wholesome beverage,
Account me not your servant.
(1.2.346-8)

Moments later, when alone, he announces that he will leave the court rather
than commit murder. Also intending to do good, the Abbess tending to Adri-
ana’s husband, Antipholus of Ephesus, tells her

Be patient, for I will not let him stir
Till I have used the approved means I have,
With wholesome syrups, drugs, and holy prayers
To make of him a formal man again.
(ERR 5.1.103-6)

Winchester goose see also goose, (A) This could refer to a brothel, a prostitute
or her client; it could also mean a syphilitic swelling in the groin.

(B) In 1H6, Gloucester insults the Bishop of Winchester by calling him a “Win-
chester goose’ (1.4.52), and in TRO Pandarus refers to ‘Some galléd goose of
Winchester’; the latter is an additional passage in the Oxford text (A.B.22), which,
as the editors note, is the ending given in the quarto, which the Folio inadvert-
ently repeats. As Kenneth Muir pointed out, ‘The brothels in Southwark were
under the jurisdiction of the Bishop of Winchester. A ‘galléd goose’ is a person
suffering from venereal disease, either a prostitute or her client’ (Shakespeare
1982e, 192n53).

(C) See Williams (1997, “Winchester goose’).

wine See also grapes, (A) Drinking wine was thought to warm the blood; to offer
someone wine or to drink it with them was a sign of civility and friendship.

(B) Rosalind, speaking the epilogue of AYL, refers to the ‘bush’ or sign hung
from a tavern to advertise the wine within:

Itis not the fashion to see the lady the epilogue; but it is no more unhandsome
than to see the lord the prologue. If it be true that good wine needs no bush,
’tis true that a good play needs no epilogue. Yet to good wine they do use good
bushes, and good plays prove the better by the help of good epilogues.
(5.Ep.1-7)
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The ‘bush’ was of ivy, presumably to connote Bacchus, the God of wine.

Sir John praises wine as a warming drink (see sack) and criticizes Prince John
who ‘drinks no wine’ (2H4 4.2.83-121); a similar remark about the warming
nature of wine occurs when Achilles says of Hector ‘I'll heat his blood with
Greekish wine tonight, / Which with my scimitar I'll cool tomorrow’ (TRO
5.1.1-2); ‘Greekish wine’ being merely wine from Greece. In TIM, Apemantus
observes that ‘wine heat fools’ (1.1.264), and later in the play there is a clear
juxtaposition between the wine that was once served and the ‘steaming water’ set
before Timon’s guests (3.7.84)

Wine and water is also mentioned by Menenius who describes himself as
"a humorous patrician, and one that loves a cup of hot wine with not a drop of
allaying Tiber in "t . . .” (COR 2.1.46-8); it was the custom in the classical world
to dilute wine with water, and drinking straight wine was considered barbaric.
Later in the play, Menenius recognizes that it would be better to approach
Coriolanus when he has eaten and drunk some wine:

he had not dined.
The veins unfilled, our blood is cold, and then
We pout upon the morning, are unapt
To give or to forgive; but when we have stuffed
These pipes and these conveyances of our blood
With wine and feeding, we have suppler souls
Than in our priest-like fasts. Therefore I'll watch him
Till he be dieted to my request,
And then I'll set upon him.

(COR 5.1.50-8)

Drinking wine to excess occurs in a number of plays (see drunkenness), and
Rosalind tells Phoebe ‘I pray you do not fall in love with me, / For I am falser
than vows made in wine’ (AYL 3.5.73-4). In LRF, Edgar, disguised as Poor Tom,
tells Lear that his former life has been profligate and he once was

A servingman, proud in heart and mind, that curled my hair, wore gloves in
my cap, served the lust of my mistress’ heart, and did the act of darkness with
her; swore as many oaths as I spake words, and broke them in the sweet face
of heaven; one that slept in the contriving of lust, and waked to do it. Wine
loved I deeply, dice dearly, and in woman out-paramoured the Turk. False of
heart, light of ear, bloody of hand; hog in sloth, fox in stealth, wolf in greedi-
ness, dog in madness, lion in prey.
(3.4.79-88)

In HAM, it is poisoned wine that is drunk by Gertrude in the play’s final act
(5.3.243-4), Clarence is thrown into a barrel of wine in R3 (see malmsey), and
Macbeth, reporting the death of Duncan, tells how “The wine of life is drawn,
and the mere lees / Is left this vault to brag of (MAC 2.3.94-4). However, in
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a number of plays wine is also consumed as a sign of friendship or civility,
for example in WIV (1.1.171-3), ADO (3.5.50), ANT (1.2.11-12) and 1H6
(2.3.77-82).

(C) Wine was usually imported from abroad; English viticualture was common
between the middle of the eleventh century and the fourteenth century, when
the country enjoyed warm summer weather, but the commencement of ‘the little
ice-age’ that brought wet and cloudy weather, the importation of cheaper wines
from Gascony and the economic impact of the Black Death effectively ended the
production of English wines (Robinson and Harding 2006, ‘England’). John
Stow comments on the increased consumption of sweet foreign wines:

Ireade in the raigne of Henriethe seuenth, that no sweete wines were brought

into this realm but Malmesies by the longabards [Lombards] . . . . more

I remember that no Sackes were solde, but Rumney, and that for medicine

more then for drinke, but now many kinds of sackes are knowne and vsed . . .
(Stow 1908, 241)

Wine was expensive and thus only available to the better off: earlier in his survey,
Stow notes that drunkenness, though still a problem among the English, was
‘greatlie qualified among the poorer sort, not of any holy abstinencie, but of
meere necessitie, Ale and Beere being small {weak], and Wines in price aboue
their reach’ (Stow 1908, 83).

Andrew Boorde claims that wine

moderatly dronken . . . doth quycken a mans wyttes, it doth co[m]fort the
hert, it doth scowre [scour] [the] lyver, specyally if it be whyte wine it doth
rejoyce al the powers of man, and dothe nuryshe [nourish] them, it dothe
ingendre good bloude, it doth comforte and doth nurysshe [nourish] the
brayne and all the body, and it resolveth fleume, it ingendreth heate, and it is
good agaynst heuynes and pencyfulnes [heaviness and pensiveness], it is full
of agylyte [agility], wherfore it is medsonable,[medicinable] specyally whyte
wyne, for it doth mundyfye [mundify] and clense wou[n]des & sores.
(Boorde 1547, D1v)

Thomas Elyot also mentions the importance of moderation and the health ben-
efits of wine:

Pato the wisest of all Philosophers, doth affirme, that wine moderately drunke,
nourisheth and comforteth as wel al the bodie as the spirites of man. And
therefore God did ordaine it for mankind, as a remedie against the incom-
modities of age, that thereby they should seeme to returne unto youth and
forget heavinesse. Undoubtedly wine heateth, and moysteth the bodie, which
qualities chiefly conserveth nature. And Galen of all wines commendeth that
which is yellow and cleere, saying: that it is the hottest, and white wine least hot.
(Elyot 1595, H2r)
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William Bullein warns against drinking wine on an empty stomach:

ale and beere . . . have no such vertue nor goodnes as wyne hath, and the
surfetes which be taken of them, through drunkennes, be worse then the
surfetes taken of wyne. Knowe this, that to drinke ale or beere of an empty
stomacke moderatly hurteth not, but dooeth good. But if one be fasting,
hungry, or empty, and drinke much wine, it will hurt the sinewes, and bringeth
crampe, sharpe agues, and palsies . . .

(Bullein 1595, L4v)

William Vaughan generally recommends the consumption of wine: ‘Wine
moderatly drunk refresheth the heart and the spirits, tempereth the humours,
ingendreth good bloud, breaketh fleagme, conserveth nature, and maketh it
merie’ (Vaughan 1600, B5v). However, he warns that muscadel, malmsey and
bastard ‘are only for maried folkes, because they strengthen the back’ (Vaughan
1600, Bbr).

Thomas Cogan’s focus is on wine as a gift from God and, again, moderation is
emphasized: ‘Next to water in antiquity and use is wine, which liquor (as itis in
Ecclesiast.) was made from the beginning to make men glad and not for drunk-
ennesse’ but resignedly notes ‘wine and drunkennesse, that is to say, the use and
abuse began in a manner both together, much like as Adam soone after he was
placed in Paradise, fell through disobedience’ (Cogan 1636, Gg3v). He describes
the range of wines from different countries and their qualities, observing ‘But
this our Country of England for the coldnesse of the Clime wherein it is situate,
bringeth no vines to make wine of, though in other things more necessary, it farre
surmounteth all other Countries’ (Cogan 1636, Gg4r). For more on the many types
of wines and their origins, see Robinson and Harding (2006). For Shakespeare’s
tendency to refer to wine and its varieties over other types of alcohol, and
Shakespeare’s use of alcoholic imagery in general, see Trawick (1978).

woodcock, (A) A bird that was notoriously easy to catch and thus synonymous
with stupidity.

(B) In ADO, Don Pedro misunderstands the nature of the exchange between
Claudio and Benedick and infers an invitation to dine rather than the challenge
that has just occurred:

DON PEDRO What, a feast, a feast?
CLAUDIO I faith, I thank him, he hath bid me to a calf’s head and a capon,
the which if I do not carve most curiously, say my knife’s naught. Shall
I not find a woodcock too?
BENEDICK Sir, your wit ambles well, it goes easily.
(5.1.151-6)

Claudio is insulting Benedick by suggesting that he is dullwitted and
cowardly. Calling someone a woodcock occurs also when Grumio responds to
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Gremio’s ‘O this learning, what a thing it is!” with the aside ‘O this
woodcock, what an ass it is!” (SHR 1.2.157-8), and in LLL when Biron refers
to himself and his friends, now all in love, as ‘four woodcocks in a dish!” (LLL
4.3.79).

Catching the woodcock in a trap known as a gin or a springe is also mentioned
in a number of plays, for example when Malvolio sees the letter written by
Maria, Fabian states ‘Now is the woodcock near the gin’ (TN 2.5.81), when
Polonius warns Ophelia that Hamlet’s vows to her are ‘springes to catch wood-
cocks’ (1.3.115), and later in the same play when Laertes tells Osric that he is ‘as
a woodcock to mine own springe. . . . justly killed with mine own treachery’
(HAM 5.2.258-9).

(C) Thomas Elyot recommends woodcock as ‘of a good temperance, and méetly
light in digestion’ (Elyot 1595, G3r). See also Moffett (1655, N4r-N4v). John
Partridge provides the following recipe for baked woodcocks:

Perboyle them, and being trussed put them into the Coffyn with swete laryd
about the[m], season them with Pepper and salte, and a good quantytie of
butter, let them bake one howre and a half, and so serve them

(Partridge 1573, B2r)

Recipes are also provided by Robert May for boiled woodcock and roasted wood-
cock ‘in the English fashion’, which involves butter, bread and flour (May 1660,
Glr-Gly, L3v). André L. Simon noted that woodcock was clearly highly valued
since it was often served to the Lords of the Privy Council when they met in the
Star Chamber for dinner (Simon 1959, 12).

wormwood, (A) A bitter herb used medicinally and in salad and brewing.
(B) In ROM, the Nurse recalls weaning Juliet

"Tis since the earthquake now eleven years,
And she was weaned - I never shall forget it -
Of all the days of the year upon that day,
For I had then laid wormwood to my dug,
Sitting in the sun under the dovehouse wall.
My lord and you were then at Mantua.
Nay, I do bear a brain! But, as I said,
When it did taste the wormwood on the nipple
Of my dug and felt it bitter, pretty fool,
To see it tetchy and fall out wi’ th’ dug!

(ROM 1.3.25-34)

As Jill Levenson explained, ‘the Nurse had prepared to wean Juliet that day by
applying the plant wormwood (Artemisia absinthium), proverbial for its bitter
taste, to her breast’ (Shakespeare 2000c, 172-173n28).
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Wormwood is used figuratively by Hamlet during the performance by the
Players:

PLAYER QUEEN In second husband let me be accurst;
None wed the second but who killed the first.
HAMLET Wormwood, wormwood.
(3.2.170-2)

The sense is that the words of the Player Queen should be as bitter as wormwood
to Gertrude. Similarly, in LLL, Rosaline refers to Biron’s wit as wormwood, tell-
ing him thatin order ‘To weed this wormwood from your fruitful brain’ (5.2.833),
he must do the following:

Visit the speechless sick and still converse

With groaning wretches, and your task shall be

With all the fierce endeavour of your wit

To enforce the pained impotent to smile.
(5.2.837-40)

So too Lucrece refers to the herb when, after her rape by Tarquin, she rails
against opportunity:

Thou ravisher, thou traitor, thou false thief,
Thy honey turns to gall, thy joy to grief.
Thy secret pleasure turns to open shame,
Thy private feasting to a public fast,
Thy smoothing titles to a ragged name,
Thy sugared tongue to bitter wormwood taste.
(LUC 888-93)

The sweet taste of honey and sugar is juxtaposed with the bitterness of the worm-
wood, something that occurs also in E3 when Edward tells the King of France,
who has insulted him, ‘If gall or wormwood have a pleasant taste, / Then is thy
salutation honey sweet’ (6.71-2).

(C) Thomas Cogan observes the following about the herb:

Two sorts of wormwood are well knowne to many, that is our common worm-

wood, & that which is called Ponticum, now sowen in many gardens, and com-

monly called French wormwood. And while it is young it is eaten in Sallads

with other hearbs, to the great commoditie of the stomacke and Liver; for it

strengtheneth a weake stomack, and openeth the liver and spleene: which

vertues are chiefe, for the preservation of health, as Galen witnesseth . . .
(Cogan 1636, H3r)
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Cogan also recommends making and drinking wormwood wine, noting ‘who so
shall use it now and then, shall be sure of a good stomack to meat, & be free from
worms’. Wormwood is one of the herbs praised by Thomas Tryon as good for
adding to ale and beer when brewing (Tryon 1690, C2r); see also Platt (1594,
D4r-Elv).

wort, (A) Unfermented beer (not to be confused with worts, a name for any kind
of cabbage and also a term for pot-herbs).

(B) Context indicates that it is a liquid, rather than a cabbage, named by Biron
in an exchange with the Princess in The Masque of Muscovites:

BIRON (to the Princess, taking her for Rosaline)
‘White-handed mistress, one sweet word with thee.

PRINCESS Honey and milk and sugar - there is three.

BIRON Nay then, two treys, an if you grow so nice -
Metheglin, wort, and malmsey - well run, dice!

There’s half-a-dozen sweets.
(LLL 5.2.230-4)

(C) For more on wort, see Thomas Tryon’s study of the art of brewing beer
and ale (Tryon 1690).
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The following are the plays and poems from the 1986 Oxford Complete Works
of Shakespeare and against each of these, the dictionary headwords that appear
in them.

1 Henry VI banquet; beef; breakfast; cannibalism; carouse; cates; choking/choked;
collop; corn; drink; fat; feast; flesh; fruit; hare; market/market place; milk; peacock;
porridge/pottage; provender; shrimp; sugar; taste; tavern; victuals; Winchester goose; wine

1 Henry IV anchovies; apples; bacon; bake; baker’s daughters/wives; bardoiph
(bardolf); bastard; beans; berries; bolt; brawn; breakfast; butter/buttered; camomile;
cannibalism; capon; carbonado; carve; cates; cheese; chewet; comfits/comfit-makers;
costermonger; cream; cup; diet; dinner; dish; drink; duck; eels; eggs; fat; fish; food; fowl;
garlic; ginger; gingerbread; gluttony; goose; grease/greasy; hare; herring; inn; kidney;
kine; lard; larder; lime; mackerel; Madeira; malmsey; milk; neat’s tongue; oats; ox; peas/
pease/peascod; pepper/peppercorn/pepper-box; pomegranate; pot/ pottle-pot;
poulter; prunes/stewed prunes; pudding; rabbit/rabbit-sucker; radish; sack; sauce;
starveling; sugar; sugar-candy; supper; tallow; tapster; taste; tavern; tench; toast/toasts;
turkey; vintner; whale

2 Henry IV ale/alehouse; alewife; appetite; apples; Barbary hen; bardolph (bardolf);
Bartholomew boar; beer; boar; Bordeaux; brawn; butchers/butcher’s wife; cabbage;
cake; caraways; carve; cheese; cock; conger; cooks/cookery; corn; costermonger; cup;
dace; diet; dish; drink; drunkenness; eating; eels; famine; fat; fennel; figs; fish;
flapdragon; flesh; fruiterer; glasses; gluttony; gooseberries; gout; grapes; gravy; hen;
hogshead; hunger; hunting; inn; keech; kickshaw; kitchen; knives; leather-coat; liver;
malmsey; mandrake/mandragora; meal; meat; mess; morsel; mustard; mutton; olives;
orchard; peach; pie; pigeon; pike; pippin; plate; pot/pottle-pot; potations; prunes/
stewed prunes; rabbit/rabbit-sucker; radish; relish; roast; sack; saddle; stockfish; stuffing;
tapster; tavern; thin-man; toast/toasts; tripe; vinegar; vomit; water; wheat; wine

Much Ado About Nothing apples; banquet; bread; calf; capon; carve; choking/
choked; dish; drink; food; fowl; gull; holy-thistle; knives; lapwing; market/market place;
milksop; oranges; orchard; oyster; sauce; seasoning; sieve; spit; trencher/trencherman;
victuals; wine; woodcock

All Is True (Henry VIII) banquet; cake; cherries; chine; cordial; corn; eating; feast;

fruit; gluttony; hunger; keech; larder; oil; pie; plate; porringer; spice(s); spoon/
spoon-meat; supper
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Antony and Cleopatra alms-drink; banquet; bay; berries; boar; breakfast; carouse;
cooks/cookery; dish; drink; drunkenness; epicurism; famine; fat; feast; flesh; grapes;
grease/ greasy; horse; mandrake/mandragora; market/market place; meal; morsel;
onions; oyster; palate; pickle; quail; salad/sallet; salt; sauce; stew/stewed; tart; trencher/
trencherman; viands; wassail; wheat; wine

All’s Well That Ends Well brawn; butter-woman; canary; carp; cheese; custard;
drunkenness; eating; eggs; fry; grapes; herb(s); kernel; lime; ling; marjoram; milkmaid;
nut(s); onions; pancakes; pasty; pears; pie; pomegranate; porridge/pottage; rue; saffron;
salad/sallet; sieve; sprat; whale

As You Like It acorns; banquet; biscuits; breakfast; butchers/butcher’s wife; butter-
woman; cod; corn; cream; dinner; dish; drink; eating; eggs; fat; fruit; garlic; glasses; gout;
grapes; grease/greasy; hart; hen; hog; hunger; hunting; liquor; market/market place;
meat; medlar; mustard; mutton; napkin; nut(s); orchard; pancakes; parsley; peas/pease/
peascod; pigeon; rabbit/rabbit-sucker; rye; sauce; snails; swan; tapster; taste; venison; wine

Coriolanus appetite; bear; bread; broil; cannibalism; carbonado; corn; dinner; flesh;
flour; garlic; goose; grapes; grease/greasy; hunger; kitchen; kitchen-wench/maid/
malkin/trull; meal; meat; morsel; orange-wife; palate; pot/pottle-pot; relish; ripe/ripen;
spice(s); spoon/spoon-meat; tart; thirst; trencher/trencherman; wine

The First Part of the Contention (2 Henry VI) beer; butchers/butcher’s wife; calf;
caudle; charneco; cheese; chicken; choking/choked; claret; corn; crab; cup; dainties;
damson; draught; drink; eating; famine; fruit; herring; loaves; mandrake/mandragora;
meal; meat; milk; ostrich; ox; partridge; plums; pot/pottle-pot; ripe/ripen; roast; salad/
sallet; trencher/trencherman

Cylnbe]ine acorns; appetite; belch; boil; broth; capon; chicken; cock; confection;
cooks/cookery; cordial; dish; drink; famine; fast/fasting; feast; flesh; fruit; gout; lamb;
lark; leaven; meat; pantler; preserve; repast; sauce; savoury; stew/ stewed; tavern;
venison; viands; victuals

Edward I1I beef; beer; cates; drunkenness; gluttony; repast; vomit; wormwood

The Comedy of Errors aqua-vitae; baste; cake; capon; cates; cherries; cicely; dainties;
diet; digestion; dinner; dish; fast/fasting; fat; fish; flesh; grease/greasy; inedible; inn;
kitchen-wench/maid /malkin/trull; lapwing; maw; meal; meat; nut(s); oil; peacock;
pork; saffron; spit; spoon/spoon-meat; syrups; tallow; wholesome

Henry V ale/alehouse; banquet; bardolph (bardolf); barley; bear; beef; berries; bread;
breakfast; broth; cake; cheese; cock; costermonger; digestion; drunkenness; duck;
eating; eggs; famine; fat; figs; fruit; ginger; leek; liquor; malmsey; maw; meal; nettles;
nutmeg; pot/pottle-pot; provender; ripe/ripen; roots; sack; salt; sauce; strawberries;
sugar; thirst; turkey; victuals; vineyard; violet; vomit; whelks; wholesome

Hamlet apples; baked meats; baker’s daughters/wives; bread; calf; cannibalism; capon;
carouse; carp; carve; crab; curds/curd; diet; draught; drink; eating; eisel; fast/fasting;
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fat; feast; fennel; fishmonger; fruit; goose; gorge /gorging; herb-woman; meat; mess;
milk; mince; napkin; offal; orchard; pigeon; plums; repast; rhenish; roast; rosemary; rue;
salad/sallet; savoury; scullion; shark; stew/stewed; sugar; violet; wassail; wine; woodcock

Julius Caesar bowl; dish; drink; epicurism; fat; feast; market/market place; meat;
napkin; offal; orchard; sauce

King John butchers/butcher’s wife; cherries; drink; eels; food; lamb; plums; ripe/ripen;
swan; violet

Love’s Labour’s Lost apples; banquet; bowl; bran; canary; capon; carve; caudle; cloves;
cod; costard; crab; dainties; dish; eels; eggs; fat; flapdragon; gingerbread; goose; grease/
greasy; hay; hogshead; kitchen-wench/maid/malkin/trull; lady-smocks; lemons; market/
market place; meal; mess; mushrooms; mutton; nutmeg; ox; pigeon; plantain; porridge/
pottage; pot/pottle-pot; pumpkin; rabbit/rabbitsucker; repast; shrimp; snails; spit; tapster;
trencher/trencherman; veal; violet; wassail; water; whale; woodcock; wormwood; wort

The Tragedy of King Lear (Folio) appetite; apples; boar; butter/buttered;
cannibalism; carbonado; costard; crab; crust; drink; eating; eels; eggs; epicurism; fish;
frog; go to bed at noon; goose; gorge/gorging; hay; hog; inn; jelly; jug; malt; marjoram;
meat; mess; milk; oyster; peas/pease/peascod; porridge/pottage; rosemary; samphire;
tavern; wheat; whelks; wine

The History of King Lear (Quarto) eggs; fool; herring; oats; porridge/pottage

The Rape of Lucrece choking/choked; digestion; fast/fasting; fat; flesh; fowl; fruit;
grapes; honey; hunger; lamb; marigold; seasoning; sugar; swan; taste; vomit; wormwood

Macbeth bake; beer; boil; broth; butchers/butcher’s wife; carouse; cauldron; chestnuts;
chicken; corn; cyme; drink; drunkenness; eggs; epicurism; fry; goose; grease/greasy;
gruel; horse; hunger; ingredient(s); inn; juice; lime; liver; maggot-pie; mandrake/
mandragora; maw; meat; milk; mummy/mummia; munch; pie; pork; posset; pot/
pottle-pot; rhubarb; roast; roots; rump; sauce; sewer; sieve; wassail; whey; wine

Measure for Measure ale/alehouse; appetite; bastard; beef; bran; bread; cod; dinner;
dogberry; drink; fast/fasting; flesh; garlic; ginger; gout; grapes; leaven; maw; meal;
medlar; morsel; mutton; pudding; salt; snow-broth; stew/stewed; stockfish; stuffing;
taphouse; tapster; trout; vineyard; vomit; water

A Midsummer Night’s Dream acorns; ale/alehouse; alewife; apples; apricots; beans;
bear; berries; boar; bowl; brains; bread; breakfast; cherries; cock; corn; crab; drink;
duck; eating; fat; food; garlic; grapes; hog; juice; leek; liquor; milk; mulberries; mustard-
seed; nut(s); onions; ox; peas/pease/peascod; provender; quinces; spice(s); squash;
starveling; sweetmeats; taste; thyme; wheat

The Merchant of Venice appetite; apples; bacon; bait; broth; cannibalism; cream; dinner;

dish; drink; flesh; fruit; ginger; glasses; goose; hare; hog; Jewish-food; liver; manna; milk;
neat’s tongue; pigeon; pork; rhenish; seasoning; snails; spice (s); swan; viands; vinegar; wheat
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Othello beer; belch; carouse; coloquintida; diet; dish; drink; drunkenness; figs; gorge/
gorging; guinea-hen; ingredient(s); mandrake/mandragora; meat; mummy/mummia;
palate; potations; ripe/ripen; roast; shambles; skillet; supper; swan; syrups; thyme; water

Pericles, Prince of Tyre bay; belch; berries; bolt; bowl; breakfast; cannibalism;
cockles; dish; drink; duck; eels; famine; flapjacks; flesh; flowers; fry; herb-woman;
hunger; marigold; market/market place; meat; morsel; oven; pudding; roots; rosemary;
seed(s); spice(s); spit; violet; whale

Richard II ale/alehouse; appetite; apricots; bay; bread; cannibalism; carouse; choking/
choked; corn; dish; fast/fasting; flowers; food; fruit; lamb; liquor; meat; nettles; oil;
oyster-wench; plate; rue; sugar; taste; tavern; wholesome

Richard III belch; bowl; cherries; cock; cordial; costard; crust; cup; diet; drink; fast/
fasting; fruit; hog; liver; malmsey; spicery; sugar; supper; wine

Richard Duke of York (3 Henry VI) bay; cony; corn; curds/curd; drink; fast/fasting;
fruit; game; hare; hunting; napkin; pie; shambles; thirst

Romeo and Juliet angelica; aqua-vitae; baked meats; banquet; bowl; cake; cooks/
cookery; cordial; cup; dates; drink; eggs; famine; feast; fish; flesh; hare; ingredient(s);
kitchen-wench/maid/malkin/trull; lark; lenten pie; liquor; mandrake/mandragora;
marzipan (marchpane); meat; medlar; milk; nut(s); orchard; pantry; pastry; pears;
pepper/peppercorn/pepper-box; plantain; pomegranate; pork; quinces; rosemary; sauce;
seed(s); spice(s); spit; swan; sweetmeats; tavern; trencher/trencherman; wormwood

The Taming of the Shrew ale/alehouse; alewife; apples; banquet; beef; boar; broil;
buttery/buttery-bar; carouse; carve; cates; chestnuts; chine; cicely; cockles; coffin;
conserve; cony; cooks/cookery; crab; cup; custard; dainties; dinner; dish; dough;
dresser; drink; drunkenness; fast/fasting; fat; feast; flesh; fry; glasses; hazel-nuts;
inedible; jug; kernel; kine; meat; mustard; mutton; napkin; onions; parsley; pie; plate;
pot/pottle-pot; rabbit/rabbit-sucker; repast; roe; rose-water; sack; taste; thirst; tripe;
turkey; walnuts; wholesome; woodcock

Sonnets apples; drink; famine; food; gluttony; marjoram; sauce; seasoning; violet

Sir Thomas More baste; beef; brewis; butter/buttered; herring; parsnip; pigeon; roast;
roots; shark; turnip

The Two Gentlemen of Verona breakfast; cannibalism; capon; cod; crab; diet; fast/
fasting; fat; feast; fodder; food; goose; lime; liquor; meat; milk; mutton; nectar; pudding;
salt; trencher/trencherman; victuals

Timon of Athens banquet; berries; boar; bread; cannibalism; caudle; chicken;
choking/choked; cooks/cookery; crust; dinner; dish; draught; drink; eating; grapes;
hips; inedible; juice; knives; lard; meal; medlar; mess; milk; morsel; oil; palate; salt;
sauce; spice(s); tapster; tub-fast; water; wine
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Titus Andronicus bake; bay; berries; boar; calf; cannibalism; cod; cooks/cookery;
cordial; corn; curds/curd; drink; eating; fat; flesh; fruit; game; gluttony; goat; hart;
herb(s); honey; hunting; inedible; knives; lamb; liquor; loaves; milk; mummy/mummia;
napkin; nettles; oven; pasty; pie; pigeon; pork; roots; spit; swan; whey

The Tempest acorns; apples; banquet; barley; belch; berries; brains; breakfast; butler;
corn; dinner; drink; drunkenness; duck; eating; fish; hogshead; kernel; knives; meal;
morsel; mushrooms; mussels; nettles; oats; peas/pease/ peascod; pickle; porridge/
pottage; roots; rye; sack; saffron; seed(s); spoon/spoon-meat; stockfish; subtleties; taste;
tortoise; trencher/trencherman; vetch; viands; vineyard; water; wheat

Twelfth Night, or What You Will ale/alehouse; appetite; apples; bear; beef; belch;
boil; cake; capers; cherries; codling; cup; diet; dish; dormouse; drunkenness; eating;
feast; flesh; ginger; goose; gull; hare; hart; herring; hunting; kickshaw; lemons; market/
market place; mutton; olives; palate; pepper/peppercorn/pepper-box; pickle; sack;
seasoning; thin-man; trout; vinegar; woodcock

Two Noble Kinsmen cockles; plantain

Troilus and Cressida acorns; almonds; appetite; bait; bake; beef; belch; biscuits;
blackberries; bran; brawn; cake; cheese; chicken; digestion; dish; duck; eggs; fat; fish;
hare; herring; honey; kernel; knead; larded; leaven; loaves; nectar; nut(s); oil; orchard;
oven; ox; palate; peacock; porridge/pottage; quail; relish; roe; rump; salt; spice(s);
stuffing; tapster; toast/toasts; viands; whale; Winchester goose; wine

Venus and Adonis appetite; berries; boar; boil; butchers/butcher’s wife; cherries;
dainties; drink; fast/fasting; fry; gluttony; gorge/gorging; grapes; hare; hunting; juice;
maw; milk; mulberries; nectar; oven; plums; ripe/ripen; roe; snails; tapster; thirst; violet

The Merry Wives of Windsor appetite; aqua-vitae; bacon; Banbury cheese; bardolph
(bardolf); bear; bilberries; brains; bread; breakfast; butter/buttered; cabbage; canary;
cannibalism; cheese; choking/choked; cock; cony; costard; dinner; dish; draught; drink;
Dutch dish; eating; eggs; epicurism; eringoes; fast/fasting; fat; goose; grease/greasy;
herring; hodge-pudding; hog; inn; juice; larded; lime; liquor; luce; meat; mess;
metheglin; mummy/mummia; mussels; napkin; offal; oil; ox; oyster; pasty; pears;
pepper/peppercorn/pepper-box; pie; pipe-wine; pippin; porridge/pottage; posset;
prunes/stewed prunes; pudding; pullet; pumpkin; roots; sack; salt; sauce; shortcake;
stew/stewed; sugar; swan; tapster; tavern; thin-man; toast/toasts; turnip; venison;
walnuts; whale; wine

The Winter’s Tale ale/alehouse; aqua-vitae; bear; bolt; brains; butler; calf; cod; collop;
cooks/cookery; cream; curds/ curd; currants; dish; draught; drink; duck; eating; eggs;
feast; flesh; flowers; ginger; gorge/gorging; hen; herb(s); hogshead; hunting;
ingredient(s); lamb; lavender; mace; marigold; marjoram; market/market place; mess;
milk; milkmaid; mint; nettles; nutmeg; pantler; pheasant; pie; prunes/stewed prunes;
raisins of the sun; rice; rosemary; rue; saffron; savory; spice(s); sugar; thirst; warden;
wholesome
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