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OD AUTORA

s, Kuchni wielkich mistrzow

zakonu krzyzackiego w Mal-

borku” zebratem 50 przepiséw

inspirowanych kulinarnymi zwy-

czajami krzyzakéw. Chciatem

pokazag, jak réznorodna, bogata
i wyrafinowana byta kultura kulinarna zakonu. Jak
wielka wage przywiazywano do tego, co sie je i jak sie
je. A poniewaz nasze dzisiejsze przyzwyczajenia nieco
odbiegaja od tych sprzed wiekéw — aby ksigzka poza
zaspokojeniem ciekawosci miata tez walor uzytkowy
— zaadaptowatem stare przepisy do czaséw wspotcze-
snych.

Historia dowodzi, ze w $redniowieczu jadano na po-
ziomie. To, co oraz jak spozywano, okreslato pozycje
spoteczng, majetnosc i styl zycia. Wielcy mistrzowie
nie réznili sie w tym wzgledzie od innych moznych
epoki. Doktadali staraf, by ich menu byto bogate, wy-
stawne i urozmaicone. Najwazniejsza role w ich diecie
odgrywato mieso, jemu tez poswiecam najwiecej
miejsca w tej ksiazce. Jadano takze ryby, jarzyny, owo-
ce, nabiat, uzywano nawet egzotycznych przypraw

i przygotowywano stodycze. Gustowano w daniach

o wyrazistych smakach i kolorach. Mistrzowie kulinar-
ni modyfikowali naturalne smaki produktéw, szczycili
sie tez tworzeniem oryginalnych kompozycji. Dbano
wszak, by positki byty nie tylko piekne, ale i zdro-

we — do ich przygotowywania wykorzystywano wiec
6wczesna wiedze medyczng, jakkolwiek smieszna sie
nam dzi$ wydaje.

Na malborskim zamku menu uktadano zgodnie

z pewnymi zasadami. Inaczej jadano w dni zwykte,
inaczej w postne; co innego przygotowywano braciom
rycerzom, co innego chorym, a czym innym karmiono
wielkich mistrzéw.

Najwazniejsza byta tak zwana kuchnia konwentualna,
podporzadkowana scisle regule zakonu, czyli zbiorowi
praw obowiazujgcych zakonnikéw. W odréznieniu od
zwyktych zakonéw krzyzacy nie musieli jednak prowa-
dzi¢ sie zbyt ascetycznie. Jako bracia rycerze, ogniem

i mieczem chrystianizujacy $wiat, potrzebowali
pokarméw, ktére pozwolg im utrzymaé odpowiednia
kondycje fizyczna. Umartwiony rycerz nie miatby
przeciez sity na gry wojenne. W ich menu dominowato
wiec mieso oraz pokarmy bogate w weglowodany

i skrobie.

Nieco inaczej karmiono chorych i starszych braci.
Zakon Szpitala Najswietszej Marii Panny Domu Nie-
mieckiego w Jerozolimie zostat przeciez powotany do
zycia, by opiekowac sie chorymi i rannymi rycerzami,
ktorzy ucierpieli podczas wypraw krzyzowych, dla
nich wiec przygotowywano specjalne menu, oparte
na lekkostrawnych, acz pozywnych i petnych zdrowia
sktadnikach. Chorym oszczedzano miesa, budujac
dania gtéwnie na ryzu i jarzynach.

Funkcjonowata wreszcie tak zwana kuchnia wielkich
mistrzéw, najbardziej wystawna i rozpustna, mogaca
$miato konkurowat z tg serwowang na najwiekszych
dworach Europy. Kierowata nia zupetnie inna logika.
Miata nie tylko zaspokaja¢ wyrafinowane gusta wiel-
kich mistrzow, ale takze petni¢ funkcje propagando-
we, odzwierciedla¢ site, zamoznos¢ i potege panstwa
krzyzackiego, olsniewaé gosci zakonnych i zachecaé
ich do wspétpracy w ,,walce z niewiernymi”.

Aby zaspokoi¢ wszystkie kulinarne potrzeby zakonu,
w Malborku istniat zastep urzednikéw odpowiedzial-
nych za aprowizacje. Ich najwazniejszym zadaniem
byto zgromadzenie odpowiedniej jakosci sktadnikow.
Wiele produktéw wytwarzano na miejscu, w za-
konnych folwarkach i ogrodach, czes¢ sciagano od
podlegtej ludnosci w postaci danin, a niektére po
prostu kupowano, czasem w najodleglejszych zakat-
kach wspétczesnego swiata. Ceniono sobie bowiem
egzotyczne nowinki, takie jak owoce, bakalie czy
przyprawy, a na ich sprowadzenie nie szczedzono pie-
niedzy. Warto pamieta¢, ze w wiekach srednich tego
typu zakupy wigzaty sie z kolosalnymi wydatkami.
Urzednicy dbali takze o odpowiednie przechowywanie
Zywnosci, przygotowywanie uczt oraz biezacg obstuge
krzyzakow w refektarzach, czyli zakonnych jadalniach.

Wszystko to sktadato sie na barwna, bogata, petna
smakéw i zapachéw kuchnie zakonng, a posred-

nio — na kulture tych ziem. Chciatbym, by ksiazka,
ktora trzymacie Panstwo w rekach, choé w czesci
oddata klimat minionych wiekéw, przyblizyta nieco
codzienne zycie w malborskiej warowni, wzbogacita
wiedze o dawnych czasach, ale przede wszystkim, by
pozwolita Panstwu przygotowac kilka smacznych po-
traw. Warto bowiem pamietaé —z czym z pewnoscia
zgodziliby sie ze mna wielcy mistrzowie — Ze od tego,
co sie je, zalezy, kim sie jest.

Bogdan Gatazka



FROM THE AUTHOR (

he Cuisine of the Teutonic Grand
Masters in Malbork Castle’ is a
compilation of 50 recipes inspired
by the culinary traditions of the
Teutonic Knights. My desire is to
show the variety of this cuisine,

its richness and refined aspects, within the Order’s
traditions and the great attention that was paid to what
was eaten and how it was prepared. Because our habits
are rather different from those of centuries ago and in
order for the book to have a utilitarian value also | have
adapted the old recipes to fit our modern day reality.

History proves that the preparation of food and meals
were of a certain standard in the Medieval Ages. What
and how it was served indicated social status, wealth
and lifestyle. Grand Masters were no different from
other wealthy people of the epoch. They made every ef-
fort to ensure their menu was rich, tasteful and diverse.
Their staple food was meat therefore | have devoted
most of my attention to meat in this book. Fish, veg-
etables, fruits, dairy products were also served, some-
times even sweetened or with exotic spices. Food with
sharp flavours and colours was preferred and culinary
masters modified the natural flavours of their creations
whilst taking pride in original compositions. Great care
was actually taken in the preparation of meals. They
were not only beautifully presented but also healthy —
and although this may sound extraordinary today the
remedial knowledge of those times was applied in the
preparation of the food.

There were certain rules according to which the ‘bill of
fare’ was composed in Malbork Castle. Different food
was served on regular days, though the food served was
not the same during fasting days. Different meals were
prepared for brother-knights, different meals for the sick
and, of course, different ones for the Grand Masters.

So called conventional cooking was carried out strictly
under the Order’s Rule — the fundamental code, a set

of laws and conventions binding the knights. Unlike the
habitual monks of the day the Teutonic Knights did not
have to live a strictly aesthetic, monastic life. As brother-
knights Christianizing the world (with fire and sword)
they needed food which would enable them to maintain
a proper physical condition. A hungry soldier would not
have enough strength for warfare. This is why their diets

had as their main ingredients meat and foods rich in
carbohydrates and starch.

The sick and elderly brothers, however, were fed a less
rich diet. The Order of the Teutonic Knights of St. Mary’s
Hospital in Jerusalem was founded to take care of
knights who had succumbed to illness or injury during
the Crusades and there was a special ‘menu’ for them
based on light but nutritious and healthy ingredients.
They were spared meat and their diet was based on rice
and vegetables.

Finally there was the so called Grand Masters’ cuisine,
the most exquisite and licentious. It could easily com-
pete with food served at the largest of European courts.
A different rationale was applied to this cuisine. It was
supposed not only to satiate the refined palates of the
Grand Masters but also serve as a form of ‘propaganda’,
to reflect the strength, wealth and power of the Teutonic
state, delight the Order’s guests and encourage them to
join the fight against the infidels.

To fulfill the Order’s culinary needs, there was a regiment
of domestic underlings responsible for the food supply

in Malbork. Their main task was to gather ingredients

of sufficient quality and quantity. Many products were
obtained from the area around the castle, from farms and
gardens, some were taken from local farmers in the form
of tributes and some were purchased, on some occasions
in the furthest corners of the world. Exotic novelties, such
as fruit, nuts and spices, were appreciated and no money
was spared on importing them; it has to be remembered
that ‘shopping’ in the Middle Ages was a complicated
and expensive business. The domestics charged with the
running of the castle also took care of the proper stor-
age of the food, preparations for feasts and serving the
Knights in the refectories — the dining rooms of the Order.

All of this contributed to the colourful, rich, full of
flavours and aromas of the kitchens of the Order and
indirectly the culture of this land. | hope that the book
you are holding conveys the climate of those past cen-
turies, brought closer to everyday life in Malbork Castle,
and enriches your knowledge of those olden days. I also
hope that it will inspire you in the preparation of several
of these delicious meals. It is worth keeping in mind
—and | am sure the Grand Master would agree — that
what you eat makes you who you are.

Bogdan Gatazka



RZEPISY KULINARNE
MISTRZOW KRZYZACKICH?
Wolne zarty, wszak trzynasty punkt
reguly zakonu, obowigzujace;
przynajmniej od polowy XIII wieku,
okreslal wyraznie: W trzy dni,
niedzielg, wtorek i czwartek, bracia tego zakonu mogg
Jesé migso; w pozostale trzy dnimogq jesé ser i jaja,
aw pigtek powinni jesé postne potrawy; jakkolwiek
mogq oni jes¢ migso kazdego dnia, w ktéry przypada
dzie BoZego Narodzenia, nawet jesli to przypada
w pigtek, ze wzgledu na rados¢ ze Swietego okresu.
Ajednak okazuje si¢, ze Zycie zakonne bylo znacznie
bardziej urozmaicone.

Wiele ciekawych informacji dostarcza lektura
zapiskow skarbnika malborskiego z kofica XIV
stulecia. Wiemy z nich, ze krzyzacy zajmowali si¢
nie tylko wojowaniem i modlami. Ogromna wage
przywiazywali do jedzenia, nie szczedzac nan
pieniedzy i serwujac sobie liczne ekstrawagancje. To,
coijakjedzono oraz pito w Palacu Wielkich Mistrzéw
podczas uczt, zalezne bylo nie tylko od norm i gustéw.
Na sklad menu wplywal takze - jakzeby inacze;j...
marketing bezpo$redni. Ogromna warownia nad
Nogatem, kilkakrotnie wigksza od Wawelu,
byta stolica jednego z najpotezniejszych panstw
$redniowiecznej Europy. Potrawy tutaj serwowane
mialy wskazywac na sil¢ oraz odzwierciedla¢
zamozno$¢ panstwa zakonnego. Mialy ol$ni¢, amoze
izaczarowaé. Wywola¢ zadowolenie, zaréwno
wéréd moznych sojusznikéw, potencjalnych
wspoltpracownikéw, jak i pospolitego rycerstwa. Nie
szczedzono wige na imporcie egzotycznych owocéw,
bakalii czy przypraw. Dbano o wyrazisty, a nawet ostry
smak. Niebagatelna rol¢ odgrywala tez won, wazny
byl aromat i kolor potraw. Mistrzowie kuchni wrecz
unikali naturalnych smakéw. Tworzyli oryginalne
iwyraziste kompozycje kulinarne.

Jadano wieprzowine, wolowing, dréb, dziczyzne,
ito pod najrézniejszymi postaciami, nie brakowalo
tez zwierzat egzotycznych. Istotng role odgrywaty
ryby. Uzupelnieniem dan gléwnych bylo pieczywo,
kasze i ryz. Z nabialu najwigcej spozywano jaj i seréw.
Mniejsza role odgrywaly $mietana i mleko; to
ostatnie najcze$ciej zastgpowal wyciag z migdaléw.
Do podstawowych napojéw nalezaly piwa i miody.
Wiadomo, ze sprowadzano do Malborka 19 gatunkéw
win, najwigcej renskiego, ale bylo takze wegierskie,
greckie i wloskie. Bracia pijali przynajmnej
12 gatunkow piwa: bydgoskie, elblaskie, ale rowniez ze
Swigtomiejsca, czyli Mamonowa (okolice dzisiejszego
Braniewa). W duzych iloSciach sprowadzano tez
cukierki anyzkowe. Najprawdopodobniej wielki
mistrz Ulryk von Jungingen byt ich smakoszem.

Z dokumentéw wynika, ze dostawy byly ciagle, wigc
mozliwe, iz byla to przypadlos¢ rodzinna, i lubit je
takze jego brat, a zarazem poprzednik, Konrad.

Krzyzacy urzadzali uczty, ktérych przepych
zaskakiwat. Wielki mistrz, wzorem innych dworow,
mial wlasng orkiestre. Tworzylo ja 32 grajkow. Przez
dlugie lata szefem zespotu byl niejaki Pasternak, ktéry
pelnit wlasciwie funkcje dyrektora artystycznego,
zajmowal si¢ bowiem sprowadzaniem innych
zespoléw i §piewakow. Na dworze wielkiego mistrza
grano w warcaby, szachy, koSci i wcale nie byty to
zabawy wylacznie w meskim gronie. W 1405 roku
skarbnik zanotowal, Ze tancerkom bosym zaptacono
jedna 6sma grzywny...

Spdéjrzmy zatem, jak dogadzali swemu podniebieniu
wielcy mistrzowie krzyzaccy z malborskiego zamku.
Frapujace tajniki kuchni patacowej odkrywa przed
nami Bogdan Galgzka - wyborny znawca tematu,
godny nastg¢pca zakonnego kuchmistrza, a zarazem
szef zamkowej restauracji Gothic Café & Restaurant.

Mariusz Mierzwinski

DYREKTOR MUZEUM ZAMKOWEGO
W MALBORKU



HE GRAND MASTER'S
CULINARY RECIPES?
You have got to be joking. Did

not the thirteen points of the Order’s

Rule in force from at least the mid-13™

century specifically point out: Brothers
at this monastery are allowed to have meat only on three
days: Sunday, Tuesday and Thursday; on other days they are
allowed to have cheese and eggs and on Friday only lenten
food; however they are allowed to have meat on every day at
Christmas, even if it falls on Friday by reason of the joy this
holiday period brings us. In fact, it turns out monastic life
was much more varied.

Reading the notes of the Malbork Treasurer from
the end of the 14™ century we find alot of interesting
information. We know from them that the Teutonic
Knights occupied themselves not only with fighting and
praying. They also paid a lot of attention to their food,
not saving money on food but serving themselves various
extravagant meals. What and how was eaten and drunk
in the Grand Master’s Palace during feasts depended not
only on rules and tastes. The menu was influenced also
by - how can we make it different - direct marketing in
asense. The grand fortress upon Nogat, several times
bigger than the Wawel castle in Krakéw, was the capital
of one of the most powerful states of Medieval Europe.
The dishes that were served here were supposed to direct
attention to the might of the Teutonic State and reflect
its wealth. They were supposed to dazzle or even put a
spell on people. They were supposed to evoke pleasant
feelings among rich allies, potential partners and the
ordinary knights. Therefore no one saved money on
importing exotic fruit, nuts or spices. Great care was
taken over matters of food; that it was obvious in its
flavour even when highly seasoned. The aroma and
colour of these victuals also played an important role.
Chefs and cooks actually avoided the natural flavour
of their creations and ‘fashioned’ original and distinct

culinary compositions.

Pork, veal, poultry and game, along with other more
exotic creatures, were served in various shapes and
sizes. Fish also had an important place in the menu.
Main courses were complemented by bread, groats and
rice. Eggs and cheese were the most popular among
dairy products. Cream and milk were less important; the
latter usually replaced by almond milk. Beer and meads
were the staple beverages. It is known that 19 kinds
were delivered to Malbork - the majority were the Rhine
variety, but Hungarian, Greek and Italian beverages were
also drunk. The Brothers had at least 12 kinds of beer:
from Bydgoszcz, Elblag, Swietomiejsce, Mamonowo
(the Braniewo area). Anis sweets were imported in large
quantities. Grand Master Ulrich von Jungingen loved
his anis drops. Documents show that supplies came in
continuously so it is possible that the import of anis
sweets, a favourite seemingly in the family, went back to
his predecessor and brother the Grand Master Konrad
who liked them also.

Teutonic Knights had feasts whose splendour was
really astounding. The Grand Master, as it was popular in
other manors, had his own orchestra. It was made up of
32 musicians. A Mr. Pasternak was the leader of the band
for many years; he acted as the artistic director as his
responsibility was also to invite other bands and singers.
Checkers, chess, dice were popular games at the Grand
Master’s court but please don’t think that the games were
played in the company of men only. The Treasurer noted
in 1405 that ‘bare-foot dancers’ were paid one-eighth of
the winnings.

Solet’shave alook at how those Teutonic Grand
Masters in Malbork Castle pleased their palates. The
intriguing mysteries of the castle’s cuisine are revealed
by Bogdan Galgzka - a specialist on the subject, a worthy
successor of the Order’s chefs, and the manager of the
Gothic Café & Restaurant restaurant located in the
castle.

Mariusz Mierzwinski
DIRECTOR OF THE MALBORK CASTLE MUSEUM
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ZUPA DYNIOWO-KOKOSOWA Z KREWETKAMI

PUMPKIN-COCONUT SOUP WITH SHRIMPS

Ilosci sktadnikéw we wszystkich przepisach w ksigzce podano na 6 oséb

» SKEADNIKI

50 g masta | 15 ml oleju sezamowego | 3 szalotki | 600 g migzszu dyni
bez pestek | 2 | bulionu z kurczaka | 250 ml mleka kokosowego | sdl,
pieprz | 2 tyzki tajskiego sosu rybnego | 10 g startego imbiru | 3 liscie
limonki pokrojone w paseczki | 100 g ugotowanych krewetek koktajlo-
wych | liscie z jednego peczka kolendry

»PRZYGOTOWANIE

W rondlu o grubym dnie podgrza¢ masto z odrobing oleju sezamo-
wego i podsmazy¢ przez 2 min obrane, posiekane szalotki. Migzsz
dyni pokroi¢ w kostke i dorzuci¢ do garnka. Dola¢ wywar z kurczaka
iwszystko razem gotowac¢ na malym ogniu przez mniej wiecej 15 min,
az dynia bedzie miekka. Zmiksowac¢ wszystko blenderem. Doda¢
mleko kokosowe, imbir, liScie limonki, sos rybny i trzymac¢ na ogniu
przez kolejne 2 min. Na koniec wrzuci¢ krewetki i gotowac

2min. Zupe przela¢ do miseczek i ozdobi¢ z kolendra.

W sredniowieczu odpowiednikiem dzisiejszych zup byty
polewki, geste i niezwykle tresciwe. Wchodzity w sktad
niemal kazdego positku. W owym czasie jadano dwa gléwne
positki w ciggu dnia. Pierwszy, prandium, spozywany przed
potudniem byt czym$ w rodzaju dzisiejszego obiadu. Drugim
byta kolacja, zwana tez wieczerza. Zaczynata sie okolo godziny
18 i uwazana byta za najwazniejszy positek w ciggu dnia.

W okresie postnym wieczerze zastepowano piwna przekaska.
Czasami mozni pozwalali sobie jeszcze na tzw. jantaculum,
czyli wezesne $niadanie, jednakze powszechnie takie praktyki
uchodzity za nieprzyzwoite 1 wstydliwe.

All recepies are for 6 people

»INGREDIENTS

50 g. of butter | 15 ml. sesame oil | 3 shallots | 600 g.
pumpkin meat without seeds | 2 liters of chicken
stock | 250 ml. coconut milk | salt, pepper | 2 table-
spoons of Thai fish sauce | 10 g. ground ginger root

| 3 leaves of lime diced | 100 g. cooked cocktail
shrimp | leaves from one bunch of coriander

»PREPARATION

Warm up butter with a touch of sesame oilina
heavy pot and stir-fry 2 peeled and diced shallots
for 2 min. Cut the pumpkin into cubes and add.
Add chicken stock and simmer everything for

15 min. at alow heat until the pumpkin is soft.
Blend contents of pot. Add coconut milk, ginger,
lime leaves and fish sauce and keep at a low heat
for 2 more min. Add shrimps and cook for 2 min.
Serve in bowls decorated with coriander.

Pottage, thick and extremely filling, was the
Medieval equivalent of our contemporary soup
and was a part of almost every meal. At that
time people had two main meals during the day.
The first one, prandium, was taken before noon
and was something equivalent to today's lunch.
The second one was dinner called supper.

It started around 6 p.m. and was considered

the most important meal of the day. During Lent
supper was replaced by a beery snack.

The rich sometimes allowed themselves an early
breakfast called jantaculum, however the poorer
people considered it indecent and shameful.
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ZUPA CEBULOWA Z KOZIM SEREM,
ZIOLAMI I CHLEBEM CZOSNKOWYM

ONION SOUP WITH GOAT CHEESE, HERBS AND GARLIC BREAD

»SKEADNIKI

90 ml oliwy | 50 g masta | 8 duzych cebul, czyli ok. 800 g | 100 g pla-
strow wedzonego boczku pokrojonych w paseczki | 5 zgbkéw czosnku

| 100 ml koniaku | 2 | bulionu wotowego | kilka gatazek tymianku i lub-
czyku | gatka muszkatotowa | sél, pieprz | 6 kromek chleba razowego

| 12 plastrow wedzonego z6ttego sera | 50 g koziego sera | kilka gatazek
rozmarynu

»PRZYGOTOWANIE

W garnku o grubym dnie rozgrzac oliwe z odrobing masta. Cebule
obra¢, pokroi¢ w niewielkie kawalki i smazy¢ ok. 10 min, az uzyskaja
zloty kolor. Doda¢ pokrojony boczek i chwilg smazy¢. Dodac 4 zabki
posiekanego czosnku, lekko przesmazy¢, a na koniec doda¢ koniak
igotowac 3 min, do czasu, az alkohol wyparuje. Do garnka doda¢ po
galgzce tymianku i lubezyku (przed podaniem zupy nalezy je usu-
na¢). Dola¢ bulion i zagotowac¢. Calo$¢ doprawic solg, pieprzem i gal-
ka muszkatolows. Na blasze ulozy¢ kromki chleba i piec przez 4 min
w piekarniku rozgrzanym do 180°C. Po wyjeciu z piekarnika natrze¢
chleb lekko rozgniecionym, ostatnim zabkiem czosnku. W glebokich
talerzach ulozy¢ grzanki, na nich po dwa plastry wedzonego sera
izala¢ goraca zupa. Ozdobi¢ tymiankiem i kozim serem.

»INGREDIENTS

90 ml. oil | 50 g. butter | 8 large onions approx. 800 g.
| 100 g. of sliced smoked bacon | 5 garlic cloves

| 100 ml. cognac | 2 liters of beef stock | some thyme
and lovage | nutmeg | salt, pepper | 6 slices of whole-
wheat bread | 12 slices of smoked cheese | 50 g. goat
cheese | some rosemary

»PREPARATION

Heat oil with butter in a heavy sauce pan. Peel
and cut the onion and fry for about 10 min. till
it’s golden. Add diced bacon and fry for a while.
Add 4 cloves of chopped garlic, fry lightly, add
cognac and simmer for 3 min. until the alcohol
evaporates. Add thyme and lovage (take them
out before serving soup). Add bullion and boil.
Spice with salt, pepper and nutmeg. Put pieces
of bread on a frying sheet and bake for 4 min. in
an oven pre-heated to 180°C. Take out the bread
and rub in the last clove of garlic. Put the toast in
soup plates, cover with smoked cheese and ladle
hot soup over it. Decorate with thyme and goat

cheese.






