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HOW FREQUENTLY DID 16™ CENTURY COOKS USE REFERENCES
SPICES IN MEAT RECIPES?

ABSTRACT HOW DO SPICES HELP?

1. [Digital text and notes] Wallace, S. "The good Huswifes Handmaide ." http://www.uni-
giessen.de/gloning/ghhk
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Spice Ability to Reduce Food Borne Pathogens

2. [Digital version] Gloning, Thomas Gloning. "The good Huswifes Handmaide for the
Kitchin. London 1594." http://www.uni-giessen.de/gloning/tx/1594-ghh.htm

* Cinnamon and Cloves were most likely chosen for their microbial inhibition and help with
Gl symptoms and digestion.

3. [edited by] Dawson, T. "The Second part of the good Hus-wiues lewell ."
http://home.comcast.net/~morwenna/Cooks/dawson2.html.

4. [Edited by] Waks, M and Waks, J. "A Book of Cookrye ."
Cookyre http://jducoeur.org/Cookbook/Cookrye.html

* Ginger and Pepper were most likely chosen for their synergy with other ingredients to

improve microbial inhibition and also help with digestion. 60'00%'

Staphylococcus | Salmonella Listeria Clostridium Escherichia Coli
* 16t century spice usage is statistically different than more recent traditional recipes and aureus monocytogenes | botulinum

show a cultural shift in use.
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Typhimurium * Shows a significant shift away from spices in more modern English food by why?

Staphylococcus
aureus

e oultry, esioos Ginger and Pepper Spice Synergy with Other Ingredients to Reduce Food Borne Pathogens DID ENGLISH MOVE AWAY FROM SPICES BECAUSE
/ OF A REGIONAL REASON OR IS IT A CULTURAL CONTACT
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cooked ham, meat, g Ginger
poultry
(U.S. Department of Health and Human Services n.d.)

EVOLUTIONARY CHOICE?
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Further information available from Arwyn of Leicester,
arwynleicester@hotmail.com .
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MAIN SPICES USED IN 16" CENTURY MEAT
RECIPES
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Pepper

. f : (Billings and Sherman, 1998; Adetunde, et ‘, 2014 and by Islam, et al, 2014)
Cinnamon Cloves & Ginger & Pepper
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