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Connynges in Cyrip

Rabbit served in a wine-currant sauce
England, 14th century 

Take connynges and seeþ hem wel in good broth. Take wyne greke 
and do þerto with a porcioun of vynegar and flour of canel, hoole 
clowes, quybibes hoole, and ooþer gode spices, with raisouns 
coraunce and gyngyuer ypared and ymynced. Take vp the 
connynges and smyte hem on pecys and cast hem in to the 
siryppe, and seeþ hem a litel in fere, and serue it forth.

– Hieatt, Constance B. and Sharon Butler. Curye on Inglish: English 
Culinary Manuscripts of the Fourteenth-Century (Including the Forme of 
Cury). 
The Early English Text Society by the Oxford University Press, 1985.

Conies in syrup. Take conies and boil them well in good broth. 
Take Greek wine and do there-to with a portion of vinegar and 
flour of cinnamon, whole cloves, cubebs whole, and other good 
spices, with currants and ginger pared and minced . Take up the 
conies and cut them in pieces and cast them into the syrup, and 
boil them a little in the fire, and serve it forth.  

– James Matterer, A Boke of Gode Cookery 

Marina Zurkow and Chef Gene Rurka, The Cute The Bad and The Ugly,  January 12, 2012.
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Japanese Knotweed Chutney

A post-colonial hors d’oeuvre, served with Dutch Gouda and 
Rye rounds

Knotweed is best collected in April when the shoots are young and 
tender. Make sure your foraging area is pesticide-free, trim the shoots 
on site, and don’t even think about composting. 

1 cup plus 2 tablespoons sugar
1/2 cup red wine vinegar
1 cinnamon stick
1 1/2 tablespoons minced fresh ginger
1 1/2 teaspoons grated orange peel
1/4 teaspoon (scant) ground cardamom
1 thin-sliced serrano chile or pinch cayenne
4 1/2 cups coarsely chopped knotweed 
(from 2 pounds knotweed)
3/4 cup dried currants
1 shallot, chopped

Stir first 6 ingredients in heavy large saucepan over medium heat 
until sugar dissolves and mixture boils. Add knotweed, currants, and 
onion; bring to boil. Reduce heat and simmer until knotweed is tender 
but not falling apart. Cool to room temperature. Discard cinnamon. 
Cover and refrigerate. Can be made up to 1 week ahead and 
refrigerated or longer if canned. Bring to room temperature before 
serving a dollop of chutney on top of the cheese and rye.

Marina Zurkow and Chef Gene Rurka, The Cute The Bad and The Ugly,  January 12, 2012.
Japanese knotweed foraged & prepared by Holly Drake, Wild Foods Consultant www.wildblessings.com
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Aper ita conditur 

Roast Wild Boar
Roman, 4th century

Aper ita conditur: spogiatur, et sic aspergitur ei sal et cuminum frictum, et sic manet. Alia 
die mittitur in furnum. Cum coctus fuerit perfundutur piper tritum, condimentum aprunum, 
mel, liquamen, caroenum et passum. 
 – Apicius: De re coquinaria, 329 

(Translation: Boar is cooked like this: sponge it clean and sprinkle with salt and roast 
cumin. Leave to stand. The following day, roast it in the oven. When it is done, scatter with 
ground pepper and pour on the juice of the boar, honey, liquamen, caroenum, and passum.) 

You need a very large oven, or a very small boar, but the recipe is equally successful with 
the boar jointed. Remove the bristles and skin, then scatter over it plenty of sea salt, 
crushed pepper and coarsely ground roasted cumin. Leave it in the refrigerator for 2-3 
days, turning occasionally.

Wild boar can be dry, so wrap it in slices of bacon or pork caul before you roast it. Put it 
into the oven at its highest setting and allow it to brown for 10 minutes. Reduce the oven 
temperature to 350°, and continue to roast for 1hr/lb, basting regularly.

Meanwhile prepare the sauce: To make caroenum, reduce 500ml wine to 200ml. Add 2 
tablespoons of honey, 100ml passum (dessert wine), and salt or garum to taste. Remove 
the meat and leave it to rest while you finish the sauce. Pour off the fat from the roasting 
pan, then deglaze it with the wine and the honey mixture. Pour this into a saucepan, add 
the roasting juices, and fat to taste.

Carve the boar into thin slices at the table, and serve the sweet sauce separately.

– Patrick Faas, Around the Roman Table: Food and Feasting in Ancient Rome

Marina Zurkow and Chef Gene Rurka, The Cute The Bad and The Ugly,  January 12, 2012.


