
Food

Noblemen and Women 

This medieval woodcarving from the 14th century shows the King at a banquet.

One serving boy offers the King first choice of wine or ale poured from a jug 
while another offers him the first cut of meat. The other people at the banquet 
will be served in turn according to their rank and the least important people will 
get whatever remains.

The nobles always ate well, even during winter. Unlike most of the people who 
lived on the manor, nobles could afford to buy salt to preserve meat all the 
year round. They could also afford pepper to spice tasteless food or food 
which was beginning to go bad. 

Meat – beef, pork, lamb, chicken or goose was eaten daily. It was generally 
roasted or made into a stew thickened with grain and vegetables. Meat was 
not allowed to be eaten on Fridays and on this day fish – salmon, herring, trout 
or other freshwater fish would be eaten instead. 

Bread would be served at most meals and cheese and butter would also be 
available. A variety of fruits would be served after the main course. 

Plates were made out of wood but sometimes they used large slices of day-old 
bread as plates for the meat and sometimes they ate out of bowls. Although 
they had knives and spoons, there were no forks, so people used their fingers 
a great deal. 
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A Typical Daily Menu 

Breakfast
This would be eaten early, probably around 6 am and would include white 

bread, cheese, cold meat and fresh fruit served with ale or wine. 

Dinner
This would be served between 11 am and 1 pm. This was generally two 

courses. The first course would consist of meat, fish, pastries and white bread 
served with wine or ale. This would be followed by fruit, cheese and nuts.

Supper
This would be eaten in the early evening and would include similar foods to 

those served at dinner.

This picture shows food being prepared for the lord’s dinner.

A kitchen boy can be seen roasting a pig over the kitchen fire. The meat 
hanging to the right of the fire is ready to be cooked. 

In the foreground two women are preparing food. The one on the left is using a 
millstone to grind grain into flour while the other is using a mortar and pestle to 

grind herbs or spices.
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Peasants

The peasants’ main food was a dark 
bread made out of rye grain. 

They ate a kind of stew called 
pottage made from the peas, beans 
and onions that they grew in their 
gardens.

Sweet foods eaten by peasants 
were those that grew naturally –
apples, pears, berries and nuts.
They also ate honey that they
collected from the woods. 

Most peasants kept pigs. As pigs could survive on acorns that could be found 
in the woods they were cheap and easy to keep.

They could hunt rabbits or hares but might be punished for this by their lord. 

A Typical Daily Menu 

Breakfast
This would be eaten early, probably as soon as the sun rose and would 

include dark bread, cheese, cold meat and fresh fruit. 

Dinner
This would be eaten in the fields between 10 am and noon and usually 

consisted of dark bread and cheese with ale to drink. 

Supper
This would be eaten at around sunset and would consist of a pottage made 

from vegetables and meat if available, served with dark bread and ale.

Peasants cooked and prepared their own food over 
open fires.

Bread was baked in the baker’s oven. 
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