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For those who have just accepted their first gig as feastocrat or are just considering the idea – welcome! 

Preparing a feast is a large and fulfilling responsibility, and one that I hope I can help you with. I 

designed this class not to tell you how it should be done, but to help you figure out how you would like 

to plan your own feast and to give you the tools to do it.  

 

Phase 1: Logistics 

So your friend, The Autocrat, is working on a bid for their event and has asked you to be the Feastocrat. 

Your first step is to discuss logistics with them. How many people are you anticipating for the event? 

Based on those numbers (and sometimes how far out into a rural area your event is in), come up with 

the maximum number of seats you’ll offer for your feast. If you’re involved in a new event and/or an 

event in a new area and are unsure of attendance numbers, you may also want to come up with a 

“base-line” number, or the minimum amount of seats you’ll expect to be sold. (Offering both these 

numbers with the bid gives the group the range of your budget based on numbers.) 

Katla and her autocrat have decided that they will offer 80 seats for feast. 

The second part to establishing this number is to decide if you’re going to have a high table for royalty 

and/or landed nobility. If yes, then you as feastocrat will have to decide how many place settings will go 

to high table, and if you are going to separate that number from your original 80. Some do, some don’t – 

that’s your call to make. 

Their Majesties and the local Baron and Baroness have decided to attend the event and will be staying 

for feast. Katla also knows that they will ask the event’s Archery Tournament Winner and their consort to 

sit with them, along with two others. Katla decides to offer the original 80 seats for feast, but allocates 

her total numbers to 88. 

Your autocrat may ask you to come up with a rough budget and/or price per head before you have a 

menu set. You can ask more experienced feastocrats for opinions on this number, but a good base to set 

is $10/head, and you want to avoid asking more than $16/head. Achieving a feast at less than $10/head 

is certainly accomplishable and even encouraged, but until your menu is set, $10/head gives you plenty 

of wiggle room. For 88 total, that gives you a feast budget of $880 at $10/head. As a note: if your group 

decides to compensate any meals (i.e. their Majesties’ meals), that money typically should not come out 

of your budget. 



Katla, without having a menu ready, sets her budget for the bid proposal at $10/head and a total budget 

of $880 to accommodate for high table.  

Will you have dedicated servers who will not be feasting with the rest of the 88? If so, you may wish to 

plan ahead and offer them more than just leftovers or returned extra food from the tables. This is 

completely at your discretion and is entirely dependent on 1.) your budget (specifically, the group’s 

approval) and 2.) the style of your feast. 

Katla wants to have a special staff of servers for feast, and already has 5 volunteers. Since they won’t be 

eating at the tables with the others, she decides to include them in her numbers and talks about this with 

her autocrat. Budgeting an extra $50 to accommodate for her servers brings her proposed budget up to 

$930. 

Discussing the feasting area is something that happens concurrently with establishing your numbers or 

just after. (You can’t offer 80 seats for feast if you only have room for 50! ;) ) Though you don’t have to 

establish the layout of your feasting hall yet, you need to decide how many tables to provide, and thus 

how many servings for your dishes. 

Katla knows that high table will seat 8; breaking the other 80 down into groups of 8 people provides 10 

settings in the feast hall. She tells the autocrat that she will need 12 tables; 10 for the populace and 2 for 

the high table, since those guests will be sitting only on one side of their table.  

In Katla’s scenario, even though there are two tables, 8 guests still counts as one setting. Katla has 11 

settings for the feast hall and 1 setting for the serving staff, which brings her to 12 settings total. She 

doesn’t need to report that to her autocrat – this number is for you as a feastocrat. Refer to Chart X for 

a visual breakdown. 

And before it’s forgotten, it’s very important for you to choose a co-feastocrat. You cannot do a feast 

alone, and your co-feast/Sous Chef/Number 2 will become invaluable to pulling this off. They can 

provide important input in the steps to come, and your autocrat will also need to know that you have 

backup.  

Your autocrat may also ask you to prepare the lunch sideboard. It’s important to talk to your autocrat 

and perhaps your seneschal about the best way to handle it. Some groups allot a flat budget for the 

sideboard, and the common factors that play into the budget are previous attendance, projected 

attendance, and royal progress. It’s important to discuss those things and also where the budget for 

sideboard is coming from. Autocrats will sometimes make an unfortunate assumption that the 

sideboard budget will come directly from your proposed feast budget, and that can mess a lot of things 

up! Just remember that sideboards have a more variable number of guests to feed and a smaller budget, 

so the general idea is to prepare cheap, yet filling food in larger quantities.  

 

Now that your numbers are established, it’s time for the fun part… Planning the menu! 



Phase 2: Menu Planning & Research 

The idea of planning a perfect feast is why we’re all here, really, and could be a class or two unto itself. 

There are many forms and formats of medieval feasting that cover a variety of ages and practices. As we 

are anachronists, what you choose to incorporate into yours is entirely at your discretion. In this 

particular class, I wish primarily to pose some questions and considerations, which you will likely answer 

differently every time you plan a new feast. 

Do you and/or your autocrat want the feast to be themed with the event?  

If so, then it is easy to establish guidelines for yourself. Be it by region, timeline, ingredient, dish, or idea, 

you now have your starting point. 

How period-correct do you want your feast to be?  

The most obvious tips regarding medieval food is what to avoid, like tomatoes, potatoes, chocolate, 

commercial corn, and other New World food, simply because while they may have made it to Europe by 

the 1600s, they were certainly not used then as we use them today. My best advice is to use them 

wisely, and if you have your heart set on incorporating a certain dish into your menu, then do it – this is 

your feast. 

How cohesive do you want your feast to be?  

While much of Europe enjoyed fairly similar foods, preparations between Aethelred’s meals in 900AD 

and Henry VIII’s grand feasts in the 1500s can be drastically different, much as 13th century meals in 

Sweden were quite different from meals in 13th century Rome. There are certainly connections to be 

made throughout various cultures, and researching which ones to borrow from can be easier than you 

think. 

Do you want to take dietary restrictions into consideration? 

It’s certainly a good idea to publish your menu and offer to answer concerns well in advance, and in 

some cases you (or another kitchen staff member) may even find it easy to accommodate certain 

requests with little effort. Others aren’t as easy, especially when cross-contamination of allergens is 

likely unpreventable in your kitchen on the day of (i.e. flour). I’ve found that preparing a menu that ovo-

lacto vegetarians can have a full meal from is surprisingly easy, but thus far it’s never been a primary 

concern for me. The most important advice I can give is to not stress yourself out about 

accommodations; only make them if you can. 

With those things in mind, it’s time to research! I’ve included a list of source books & redactions, blogs, 

and various informational websites to get you started. 

It’s also important to note here that medieval recipes were often used more as “cliff notes” to remind 

cooks of what they already knew, exact measurements are rarely given. There will also be ingredients 

that you may not be able to acquire – finding and testing alternatives is important in these situations. 

This is also the time to not only think about the dishes, but also how you want them served! 

 



Phase 3: Portioning & Buying 

Time to crunch more numbers! Katla’s scenario budgets 1 setting for 8 people, and this is my preferred 

number of servings per dish. It makes easy work of portioning pies, quiches, and tarts, and most recipes 

can be easily adjusted to that number. When it comes to actual serving size, there’s much debate on 

both sides of the table of if you should portion high or low. Ultimately, it’s your call to make, but 

consider that you will be serving multiple courses, likely with multiple meats, drinks, and dessert,  and 

that even though Scadians like to eat a lot, no one really wants to be rolled away from the table. 

Meat 

I like to portion at least 1/2lb of meat per person for the entire feast, most of the time more depending 

on my budget and the prices of what’s available to me. Beef, except for veal, was not as popular in 

period because of the importance of cow milk and is fairly expensive today. Poultry, pork, mutton, and 

lamb were far more popular meats in period. 

Whole chickens can be expensive at ~$10 per chicken and really only provide “sufficient” meat by 

themselves for about 4-6 people. The meat can obviously be stretched to 8, but we must trick our guests 

into thinking so by sending out multiple plates with the chicken and adding more food to the platter the 

chicken is being served on. An alternative to the whole chicken is to exactly portion chicken pieces (i.e. 

thighs, drumsticks) per setting. 

An easy way to deliver smaller amounts of meat is in soups and pies. 

Vegetables 

Vegetables are just as cheap as they are now, and you can build a surprisingly filling menu primarily 

from them. Easy tips here are to avoid pre-bagged salad mixes, avoid canned vegetables, and buy in bulk 

from a farm or co-op if you can.  

Once you’ve adjusted your recipes, it’s time to make your shopping list! Price it out before you go 

shopping, just in case you have to revise your menu due to food costs. If you need to buy cooking 

utensils or tools that will thereafter belong to your local group (and are not available in the kitchen 

you’ll be cooking in), do not include that in your menu budget. Talk to your autocrat and your seneschal 

to see if it should come out of the event budget or your group’s [general] funds. If you wish to keep 

those tools for yourself after the event, then they need to come from your own funds. 

You will also need to think about service settings – how many platters, bowls, and serving utensils you’ll 

need, and if the site or your local group will provide them. If they need to be purchased, this is also a 

discussion to have with your autocrat and your seneschal. 

And most importantly, keep your receipts! Scanning them or taking a photo of them with your 

smartphone is even better! 

 

 



Phase 3.5: Re-Evaluation Before the Event 

Sometimes there will come an event where the projected attendance for the event (and thus feast) does 

not meet up with the proposed offering, and a plan to make changes must be put in place. Keeping in 

contact with your autocrat all the way through your process is important, but the most important 

discussion you’ll need to have with them at this point is how your numbers are matching up. If there is 

confidence that you will sell all or most of your seats, then proceed as planned! If that is not the case, 

then your autocrat will likely ask you to work something out together.  

There is no one way to prepare your back-up plan, and discussing it with your autocrat, your seneschal, 

and your exchequer is of the utmost importance. Some options that your group may discuss can include: 

Purchasing and preparing the full ingredients list anyway to freeze leftovers for future group potlucks or 

as to-go boxes for purchase; announcing a lower seating count for feast and reducing your place settings 

and shopping list appropriately; etc. Your plan is really contingent on the situation at hand between the 

event and your group’s preferences, but be sure to communicate all of your questions and worries with 

your autocrat and your seneschal – after all, they are there to help you and want you to succeed! 

 

Phase 4: Prep and Go-Time! 

It’s always a good idea to do as much preparation and work as you can before the event, even if it’s just 

chopping vegetables, but the main focus of this “prep” section is to encourage you to think about your 

timetable before the event. It will be rare that you can prepare an entire dish (and as many of them as 

you’ll need) and bring it to the event, so you need to consider how long each recipe will take to prepare 

on which appliance. You also need to take inventory of what exactly the kitchen on site has available so 

that you can make a list of what needs brought from your group’s pantry or from your own home. Be 

sure to mark the utensils that do not belong to the site! 

How many ovens does your kitchen have? How many burners on the stove? How many roasters? How 

many outlets? Will you need to bring power strips or extension cords? How many pots, pans, and baking 

dishes are available? Is there a food processor or a hand-mixer available? Are the knives in good 

condition? 

At this point, I usually have several lists, and even a list of my lists: Menu, Recipes, Cooking Schedule, 

Plating Schedule, Stuff to Bring from Home, Stuff to Get from Group, etc. etc. While not necessary for 

everyone, they help keep a scattered mind on track. Go over all these lists with your co-feast, and then 

go over the day-of schedules with the rest of your staff. If you haven’t yet, twist some arms to get a few 

dishwashers lined up as well. 

And then, it’s The Big Day ™.  

Make copies of your menu and schedules and hang them in the kitchen where everyone can see them, 

and distribute your recipes to your staff. Make sure to drink lots of water and snack as you go through 



the day, and go ahead and wear your non-period shoes. Setting basins for washing dishes outside the 

kitchen and cordoning it off entirely can help keep unwanted travelers out of the way. 

 

Phase 5: Plating & Serving 

Food service is another subject that could be reserved for its own class and perhaps a different 

individual’s purview altogether, but again, these are presented for your consideration as feastocrat. 

Plating right away is probably not an option for most of your dishes, but as it draws nearer to feasting 

time, it’s time to start pulling some of your kitchen staff onto plating duty. Organizing the plating area 

away from the general kitchen and prep area can sometimes be tricky, but now is the time for you to 

manage what’s being plated and how -- unless you have a “head server” who is prepared with your 

vision in mind.  

I like to have a special menu prepared for plating that lists what kind of serving dish and utensil that 

particular menu item is to be plated on. This is important to have at the end of the day when you’re 

feeling frazzled and/or if someone else is in charge of plating. 

It’s also common to have someone herald in each remove. This can be a simple announcement of “the 

next remove,” naming the dishes, or even giving a short background of the dishes. It was common at 

medieval feasts to have entertainment between the courses, but you must ensure that any physical 

performers don’t interfere with your servers, and keep in mind that modern etiquette would have most 

of your guests eating quietly during a vocal performance. 

As the last remove is sent out into the feasting hall, don’t run away or collapse just yet. Someone will 

inevitably call you and your staff out into the hall to thank you for your hard work, and take a bow, 

because you will absolutely deserve it! 

 

 

 

 

 

 

 

 

 



The Big Feast Checklist™: 

__ Feastocrat: _______________________________________________________________ 

__ Co-Feast: ________________________________________________________________ 

__ Kitchen Staff: _____________________________________________________________ 

__ Kitchen Staff: _____________________________________________________________ 

__ Kitchen Staff: _____________________________________________________________ 

__ Head Server: ______________________________________________________________ 

__ Servers: __________________________________________________________________ 

__ Servers: __________________________________________________________________ 

__ Servers: __________________________________________________________________ 

__ Herald: ___________________________________________________________________ 

__ Dishwashers: ______________________________________________________________ 

__ Dishwashers: ______________________________________________________________ 

Event & Date: ________________________________________________________________ 

Budget/Cost: ________________________________________________________________ 

Theme: _____________________________________________________________________ 

Number of Removes: __________________________________________________________ 

Dishes: _____________________________________________________________________ 

____________________________________________________________________________ 

____________________________________________________________________________ 

____________________________________________________________________________ 

____________________________________________________________________________ 

____________________________________________________________________________ 

 

 

 

 

 

 

 

 

 

 

 



Recipe Sources 

http://www.godecookery.com/index.htm 

http://www.medievalcookery.com 

Das Kochbuch der Sabina Welserin, 1553 

http://www.daviddfriedman.com/Medieval/Cookbooks/Sabrina_Welserin.html 

Menagier de Paris, 1393 

http://www.daviddfriedman.com/Medieval/Cookbooks/Menagier/Menagier.html 

http://www.coquinaria.nl/english/ 

http://ribevikingecenter.dk/en/explore/the-viking-kitchen.aspx 
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