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This unidentified painting, 
added to Kate’s similarity to 
Henry VIII, provided to me more 
evidence of Kate’s closer kinship 
to Elizabeth than that of simply 
cousins. I decided then to forgo 
its suggestion either early in 
1523 or early 1524 for her birth 
year and (as a writer of fiction) to 
embrace 1522.

What Kate might remember 
as fourteen-year-old presented 
me with exciting possibilities, 
starting from her memories of her 
supposed father, William Carey. 
If born in 1522, my fictional Kate 
would have been five when he 
died.

While he was a court official 
and spent much of his time 

attending to the King, surely Kate 
would have been aware of him as 
her father. Could his absences 
have built up in her mind a too 
golden impression of her father? 
Five is a very impressionable 
age. Losing a parent at any age 
strikes deep, but for a five-year-
old? I suspect that loss would 
imprint upon their psyche to be 
carried to their dying day.

Reflecting about this, I came 
back to one of my most important 
themes I explore through writing 
– how identity is constructed. I 
thought again about the creation 
of my fourteen-year-old character. 
Kate was at a very important age, 
stepping towards adulthood. No 
doubt, the life changing events of 
1536 would impact significantly 
on that. Scenes opening up in 
my imagination, I considered one 
other important memory that my 
fourteen-year-old Kate may have 
had – Anne Boleyn’s coronation, 
almost three years before Anne’s 
execution.

I thought about that, wonder-
ing how to use that in my novel. 
I wondered about many things. 
I especially wondered about 
Kate, my Kate – a young girl who 
comes to the court of her aunt, 
the Queen of England. Stepping 
from the threshold of research to 

my imagined Tudor world, I saw 
my Kate. An unhappy girl, she 
wanted to escape her home to be 
with Queen Anne, the aunt she 
idolised. She did not realise that 
by taking up her place as one of 
the Queen’s women she would 
also face her own destiny.

But while there was so much 
that my imagined Kate didn’t 
know, not yet, not until I finished 
my novel, I also saw a challeng-
ing and exciting narrative scope 
opening up before me. I saw her 
story, the story now told in The 
Light in the Labyrinth.

Wendy J Dunn
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ON SALATS

With
RiogNach

Three women having a meal. From Medieval Life Illustrations
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EVEN THOUGH IT’S an uncharacteristically 
cold day where I am, I know that the sun is 
shining brightly in Northern Hemisphere. With 
this in mind, we’ll be looking at a new food trend 
of the Tudor era; salads. But, first things first, I 
need to clear up a lexical ambiguity. A ‘sallet’ 
is not a salat. A sallet is a piece of armour used 
to protect the head and eventually replaced the 
bascinet in Italy, Hungary, western and northern 
Europe during the 15th Century.

A salat is the forerunner of the 
modern salad. To further confuse the 
issue, a salat may also be called compost. 
Unappealing I know, but there we have 
it.Typically, the Romans and ancient 
Greeks had been eating mixed greens 
with dressing, long before it became 

fashionable to do so. Salats, including 
layered and dressed salats, migrated into 
Europe following the Greek and Roman 
expansions. At first glance, salats were 
viewed with suspicion as the ingredients 
were uncooked, and were more than 
likely pretty unpopular amongst the 

You wear this fighting your enemies You eat this after you’ve defeated your enemies



populace. However, with a little star 
power lent by Catherine of Aragon 
and Mary, Queen of Scots, the image 
of the humble salat began to rise. The 
diaries John Evelyn attempted to coax 
the tastebuds of his fellow countrymen 
in his book Acetaria: A Discourse on 
Sallets1 but I suspect this was something 
of an uphill task. Interestingly Acetaria 
is often cited as the first recorded recipe 
for a salat, but this is not the case. The 
Ricardian cookbook The Forme of Cury, 
lists salat recipes, specifically Compost, 
a couple of hundred years prior to 
Evelyn.2

Take rote of parsel. pasternak of 
rasenns. Scrape hem waisthe hem clene. 
take rapes & caboches ypared and 
icorne. take an erthen panne with clene 
water & set it on the fire. Cast all þise 
þerinne. whan þey buth boiled cast þerto 
peeres & parboile hem wel. Take þise 
thynges up & lat it kele on a fair cloth, 
do þerto salt whan it is colde in a vessel 
take vineger & powdour & safroun & do 
þerto. & lat alle þise thinges lye þerin al 
nyzt oþer al day. Take wyne greke and 
hony clarified togider lumbarde mustard 
& raisouns corance al hool. & grynde 
powdour of canel powdour douce. & 
aneys hole. & fenell seed. Take alle þise 
thynges & cast togyder in a pot of erthe. 
and take þerof whan þou wilt & serue 
forth.3

A modern redaction of The 
Forme of Cury’s compost recipe 

1	 Evelyn, J. Acetaria: A Discourse on Sallets, 
London, 1699. 
http://www.gutenberg.org/ebooks/15517

2	 Pegge, S. The Forme of Cury, circa 1390. 
http://www.gutenberg.org/ebooks/8102

3	 Pegge, Op Cit

might look something like this. 
Peel and chop the following into bit-size 
pieces - parsley roots, parsnips carrots 
radishes turnips a small cabbage and 
pears. Parboil then until just tender, then 
drain and place in a large bowl with salt, 
vinegar, pepper and saffron, and allow 
to meld in a cool place. Make a dressing 
by heating together sweet wine, honey, 
grown mustard seeds, crushed currants, 
cinnamon, Poudre Douce, star anise and 
fennel. Allow the dressing to cool, and 
pour over the vegetables. Mix well and 
serve cold.

At first glance, compost sounds 
OK-ish. However if you’ve ever eaten 
cold parsnips and turnips, you’ll come 
to realise that it is not that palatable 
after all. The dressing brings together 3 
sweet elements in the for of sweet wine, 
honey and the spice blend Poudre Douce 
which contains a fair amount of sugar. 
While it is accepted that The Forme of 
Cury uses far more sweet elements than 
the contemporaneous Le Viandier de 
Taillevant, I honestly can’t see compost 
becoming a favourite of the modern 
foodie scene any time soon.

A recipe for a far more palate pleasing 
salat, Salmon Salat, can be found in 
Thomas Dawson’s The Good Huswifes 
Jewell.4

Salmon cut long waies with slices 
of onyons upon it layd and upon that to 
cast Violets, Oyle and Vineger.

This deceptively simple sounding 
recipe is essentially a grilled salmon 
salad, decorated with violets, and 
dressed with a standard vinaigrette. 

4	 Dawson, T. The Good Huswifes Jewell, 
London 1596



However, beware! I have had this 
particular salat served to me at an 
SCA baronial investiture, and I was 
completely unprepared for the sweetness 
of the dish. Yes, Dawson’s Salmon Salat 
has sugar in the dressing! I distinctly 
remember my reaction to the sweetness, 
and the reactions of other people who 
were at my table. We all looked at 
one another, while we recovered from 
the initial shock, and wondered if we 
should swallow, or make discreet use of 
a napkin. Basically, the use of sweetness 
(as sweet wine, honey, or hideously 
expensive sugar) is common through 
the medieval period. It doesn’t appear to 
matter if the dish was ostensibly savoury 
in nature, sugar was used as a spice, and 
an indicator of social status and wealth 
(anyone who has watched the TV series 
The Miniaturist, with its sugar tasting 
scene, will know this).

The 1596 version of The Good 
Huswifes Jewell lists another recipe 
for salat, this time a Sallat of All Kinde 
of Hearbes5. As per his Salmon Sallet, 
Dawson puts sugar into the dressing, 
however given the use of lemon and 
vinegar in the vinaigrette, this may have 
been necessary to lessen the overall 
acidity of the dish.

Take your hearbes and picke them 
very fine into faire water, and picke 
your flowers by themselues, and washe 
them al cleane, and swing them in a 
strainer, and when you put them into a 
dish, mingle them with Cowcumbers or 
Lemmons payred and sliced, and scrape 
Suger, and put in vineger and Oyle, 
and throwe the flowers on the toppe 

5	 Dawson, Op Cit

of the sallet, and of every sorte of the 
aforesaide things and garnish the dish 
about with the foresaide things, and 
harde Egges boyled and laide about the 
dish and upon the sallet.

A modern variant of this recipe would 
be Karen Burns-Booth’s Elizabethan 
English Herb and Flower Salad with 
Honey Dressing6

1 bunch watercress, washed and 
trimmed.
6 spring onions, finely sliced.
4 sorrel leaves, torn into small 
pieces.
1 bunch lamb’s lettuce, washed and 
trimmed.
6 radishes, trimmed and thinly 
sliced.
3 sage leaves, chopped.
3 mint leaves, chopped.
2 tablespoons olive oil.
1 tablespoon lemon juice.
1 tablespoon clear honey.
salt & freshly ground black pepper.
fresh edible flowers ( calendula 
flowers, roses, primroses, lavender, 
blue borage, violets, nasturtiums, 
pansies, marigolds).
Despite the presence of honey in the 

dressing, this recipe works well. I believe 
that its the restrained use of honey, in 
combination with lemon juice (and not 
lemon slices as per Dawson’s recipe), and 
fresh black pepper that allows the herbs 
and vegetables to shine. The dressing is 
very mildly sweet, and adds to, rather 
than detracts from, the overall taste.
Rioghnach O’Geraghty

6	 Burns-Booth, K. Elizabethan English Herb and 
Flower Salad with Honey Dressing, May 2012 
https:// www.lavenderandlovage.com
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OCTOBER’S “ON THIS

30 October 
1485

Henry Tudor, 
was crowned 
King Henry VII 
at Westminster 
Abbey.

31 October 
1491

Henry VII’s son, 
Henry (the future 
Henry VIII), was 
created Duke of 
York.

11 October 
1537

Solemn procession 
at St Paul’s to pray 
for the Queen, 
Jane Seymour, who 
was in labour.

5 October 
1518

Formal betrothal 
of Princess Mary, 
daughter of 
Henry VIII, and 
the Dauphin of 
France.

1 October 
1553

Mary I was 
crowned Queen 
at Westminster 
Abbey by Stephen 
Gardiner, 
the Bishop of 
Winchester.

2 October 
1452

Richard III, the 
last Plantagenet 
king, was born 
at Fotheringhay 
Castle, 
Northamptonshire.

29 October 
1618

Sir Walter Ralegh, 
courtier, explorer, 
author and soldier, 
was executed at 
Westminster.

15 October 
1537

Henry VIII’s 
son, the future 
Edward VI, was 
christened in the 
Chapel Royal at 
Hampton Court 
Palace.

20 October 
1536

Thomas Maunsell, 
Robert Aske and 
the rebels of the 
Pilgrimage of 
Grace threatened 
an assault on 
Pontefract Castle

17 October 
1595

Death of Sir 
Thomas Heneage, 
courtier and 
politician, at the 
Savoy.

4 October 
1539

Signing of 
the marriage 
treaty between 
Henry VIII and 
Anne of Cleves.

3 October 
1518

Cardinal Wolsey 
sang a mass to 
Henry VIII 
and the French 
ambassadors at St 
Paul’s Cathedral.

23 October 
1570

Burial of John 
Hopkins, poet, 
psalmodist and 
Church of England 
clergyman, 
at Great 
Waldingfield.

22 October 
1577

Death of Henry 
Parker, 11th Baron 
Morley and 
Roman Catholic 
exile, in Paris.

27 October 
c.1467

Desiderius 
Erasmus, 
humanist, 
Catholic priest, 
classical scholar 
and theologian, 
was born.

28 October 
1532

The last full day 
of Henry VIII and 
Anne Boleyn’s 
time with Francis I 
in Calais.

9 October 
1514

The 18 year-old 
Mary Tudor, sister 
of Henry VIII, 
married the 52 
year-old King 
Louis XII of 
France.

10 October 
1562

The twenty-nine 
year-old Queen 
Elizabeth I came 
down with smallpox 
at Hampton Court 
Palace.

16 October 
1573

Death of Thomas 
Davies, Bishop 
of St Asaph, 
at Abergele in 
Denighshire.

21 October 
1532

Henry VIII left Anne Boleyn in Calais 
to spend four days with Francis I, “his 
beloved brother”, at the French court in 
Bolougne. He returned with Francis on the 
25th October.
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TUDOR FEAST DAYS
13 October - St Edward the 

Confessor
18 October - St Luke the Evangelist

25 October - St Crispin
28 October - St Simon & St Jude

31 October - All Hallows Eve

DAY IN TUDOR HISTORY”

14 October 
1596

Death of John 
Coldwell, Bishop 
of Salisbury. He 
was buried in the 
cathedral, in the 
grave of Bishop 
Wyvil.

13October 
1499

Queen Claude of 
France, wife of 
Francis I, was born 
in Romorantin-
Lanthenay

8 October 
1549

Edward Seymour, 
Lord Protector, 
was proclaimed 
a traitor by the 
King’s Privy 
Council.

6 October 
1510

Birth of John Caius, theological scholar, Royal Physician and 
founder of Gonville and Caius College, Cambridge, at Norwich. 
He was the son of Robert Caius and his wife, Alice (née Wode). 
Caius studied medicine at Padua and was physician to Edward VI, 
Mary I and Elizabeth I.

12 October 
1537

St Edward’s Day, 
Jane Seymour 
finally gave birth 
to the future King 
Edward VI after a 
long and tiring 30 
hour labour.

24 October 
1537

just twelve days after giving birth to the 
future King Edward VI, Henry VIII’s 
third wife and queen, Jane Seymour, died 
of suspected puerperal fever. Jane was 
buried in St George’s Chapel, Windsor 
Castle, on the 13th November.

19 October 
1512

Reformer Martin 
Luther was 
awarded his 
Doctorate of 
Theology from 
the University of 
Wittenberg.

7 October 
1506

Death of Sir 
Thomas Frowyk, 
Judge and Chief 
Justice of the 
Common Pleas, 
at Finchley Parish 
Church.

26 October 
1538

Geoffrey Pole, brother of 
Cardinal Reginald Pole and son 
of Margaret Pole, Countess of 
Salisbury, was interrogated in his 
prison at the Tower of London.

18 October 
1541

Margaret Tudor died of a stroke at 
Methven Castle, Perthshire, Scotland. 
She was laid to rest at the Carthusian 
Priory of St John in Perth, which was later 
destroyed.

25 October 
1529

Sir Thomas 
More became 
Henry VIII’s Lord 
Chancellor.
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