






















Continued from page 10 

The sleeveless "pourpoint" worn underneath the jack is most interesting and useful to us. 
Jacks are extremely hot to wear, and any authentic reduction of what can be worn underneath 
is most welcome. 
Jacks for our company should be off-white or buff-yellow and made of many layers of cloth. 
The outer two or three and the lining should be good strong linen, the inner layers can be 
made from any cheap stuff. All visible parts should be hand-sewn (hard work but worth it). 
The jacks should be well-fitting (not looking like a duvet), and tailored along the lines of a 
doublet, the body made in four quarters. In this way a good shape can be formed. The 
thickness of the padding can vary, thinner in the less vulnerable parts, but definitely not 
flimsy. We do not havre to have 30 layers of material, but do please remember your jack is 
supposed to look as if it could stop an arrow. I have illustrated some of my suggestions for a 
variety of reconstructions (nos. 1 to 12). We are embarking on a jack-making programme in 
1991, and details of our experiments, the results and hopefully patterns, will be published 
later. Members of the Company of Saint George should collaborate closely and not rush tr 
make jacks without carefully consulting our references. 

SOURCES: 

a) Rene of Anjou's Livre de toumois -
c. 1450 

b) & c) Schilling, 1490's 
d) & e) Late 14th c./Early 15th c. 
t) The Isenheim Altarpiece by Grunewald, 
c.1515. This German artist painted a 
"Roman" soldier in "antique" costume - a 
pig-face bascinet and jack 
g) to j) Hans Memling, 1480's. All these jacks 
are yellowish buff or cream colour. Note the 
thick fringes to protect the shoulders and the 
chain-like armour tied on with points. 
k) & 1) Crucifixion by J. van Eyck, Flemish 
1425-30 
m) A second example of this very practical 
and simple arm protection, worn by a Swiss 
in French service, from a drawing by Urs 
Graf, 1515 

Right: Reconstruction of the jack and pourpoint 
described above in Louis Xl's ordinances. 
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;£a ®anier be se <Contenir a <sa6(e 

Afifteenth-century book of table-manners in the <:riginal French (below) 
and a precis in English (right) should help lift .the general levef ~f 
behaviour of our company's soldiers, so as not to disgrace our captain in 

the halls of his masters. 

Se tu veulx estre bien courtoys, 
regarde ces reigles en franc;oys: 
assez souvent tes angles roignes, 
la longueur fait venir les roignes. 
lave tes mains (avant] digner, 
et aussi quant vouldras souper. 
avant di benedicite 
que preignes ta necessite. 
siez toy, mengue sans contredit 
on lieu ou ton hoste te dit. 
du pain et du vin dois prendre, 
et l'autre viande attendre. 
le morcel mys hors de la bouche, 
a ton vaissel plus ne ratouche. 
ton morceau ne touche en salliere, 
carce n'est pas belle maniere, 
ne furge tes dens de la pointe 
de costel, je t'en acointe. 
ne frote tes mains ne tes bras ; 
tien t'en le plus que tu pourras. 
puis a table ne crache point ; 
je te di que c'est ung let point. 
de ta toaille ne fais corde; 
honnestete ne s'i accorde. 
tien devant toy ton taillouer net, 
en ung vaissel ton relie met ; 
ne veiUes ton ton morceau conduire 
a ton desir, car trop peut nuyre. 
garde toy bien de sommeiller 
a table, ne de conseiller. 
s'entour toy a des gens grant rote, 
garde toy bien que tu ne routes. 
en plain digner, ne en la fin, 
n'efforce l'oste de son vin ; 
ne boy pas la bouche baveuse, 
car la coustume en est honteuse. 
ne parte pas la bouche plaine, 
car c'est laide chose et villaine .. 
ne tien tes mains dessoubz la table, 
car c'est chose deshonnourable. 
de la nappe n'essuye tes dens, 
et si ne la metz point dedans. 
monstre toy joieux et aprins, 

ne di rien dont tu soyes reprins; 
si tu te veulx fere priser, 
ne vueilles nully mespriser; 
ii t'est conseille en la bible 
entre grans gens estre paisible. 
n'offre a nu fly, si tu es saige, 
le demourant de ton potaige. 
se on oste ung plat de devant toy, 
n'en fay semblant, mes tien te 
coy, 
boy simplement a toute feste 
affin que n'affolle ta teste, 
et ne remply pas tant ta pence 
qu'en toy n'ait belle contenance. 
se on meet livres en ta main, 
meet les en ta manche ou [ton] 
sain. 
entre boire et vin tenir, 
ne veilles long plait maintenir. 
si tu fais souppes en ung verre, 
boy le vin, ou le gecte a terre. 
se on sert du fruit au digner, 
n'en mengue point sans le laver. 
se tu es servy de f romaige, 
si en pren poy, n'en fay oultraige; 
et si tu es servy de noix, 
si en menjue deux ou troys. 
et quant tes mains tu laveras, 
on bassin point ne cracheras. 
quant tu rendras graces a Dieu, 
si te tien en ton propre lieu ; 
n'oblie pas les trespassez, 
souvegne-t-en tousjours assez. 
a ton hoste dois mercis rendre ; 
de ton aller dois congie prendre. 
se on donne a boire apres graces, 
soit en hanaps, voirres ou tasses, 
laisse premier boire ton hoste, 
et toy apres, quant on luy oste. 
qui a ces chose aparcevroit, 
a table plus saige seroit. 
de ce seoir a table n'est digne 
qui d'aucun bien ne porte signe. 

Let the courteous mind these rules. 
Pare your mails frequently. 
Wash your han<Js before dinner and 
supper. 
Say grace before eating. 
Sit where your host tells you. 
Ta1ce first bread and wine; wait for other 
food. 
don't spit chewed food into your dish, or 
dip meat in the salt-cellar, or pick your 
teeth with the point of your knife, or 
spit; that's bad manners. 
Don't roll your napkin into a rope. 
Keep the cloth clean ; put your voids in a 
vessel. 
Don't stuff. 
Don't go to sleep at table, or belch, or 
break wind. 
Don't ask your host for too much wine, 
or let your tongue run away with you, or 
speak with a full mouth. 
Don't keep your hands under the table, or 
wipe your teeth with the cloth. 
Be cheerful and cultured ; and if you 
joke, despise no one. 
Among great folk be silent. 
Don't off er your leftovers to anyone. 
If your dish is taken away, say nothing. 
Drink moderately~ so as not to muddle 
your head ; and don't fill your belly to 
spoil your face. 
If anyone gives you books, put them in 
your sleeve or bosom. 
Don't keep the wine waiting while yr·-

1 
dispute. 
If you sup from a glass, drink all the 
wine or throw it away. 
Don't eat unwashed fruiL 
Don't be greedy after cheese, take a little. 
Of walnuts, take only two or three. 
Don't spit in the washing-basin. 
Keep in your place while grace is said, 
and remember you sins. 
Thank your host before taking leave of 
the company. 
If drink is given after grace, let the host 
drink first, then you. 
Whoso attends to these things will be 
wiser ; whoso will not, is not worthy to 
sit at table. 



Nine Mens' Morris: A Mediaeval Board Game 

NINE MEN'S MORRIS 
One of the oldest games in existence, Nine Men's Morris has been played from at least 1400 B.C. (Egypt). Other 
early examples have been found in Ceylon (1st century A.O.) and Gokstad, Scandinavia (c. 800 A.D.). The game was 
still popular in the middle ages, along with chess and backgammon. and various examples survive from our period. 
There is a particularly magnificent board co~tairied in a "games set" in the Hotel de Cluny in Paris. 
The board may be painted or scratched on to a table or chest, painted on cloth or leather. or simply scratched into the 
dust. Sticks, stones, fruit stones. buttons etc. may serve as the men. 

THE RULES 
STAGE ONE 
1. The two players have nine men each and enter 
them on the board at alternate turns of play on to any 
vacant point 
2. Each lime a player forms a row or mi II of three 
pieces along a line, he removes one of his opponent's 
pieces from the board, but not one which is in a 
mill. 
STAGE1WO 
3. When all the men have been entered, the turns 
continue by moving a piece on to an adjacent vacant 
point along a line, with the object of making a mill 
and capturing an enemy piece. 
4. A player blocking all his opponent's men so that 
they cannot move, or reducing him to two pieces, 
wins the game. 

£a <tomete be ~affey 

• • ·-·-....-•-~ 
• 

La comete de Halley a fait un passage remarque en 1456. Elle fut declaree instrument 
Ju diable par le pape Callixtus III. On a vu, dans la menace turque qui pesait sur 
l'Orient chretien, l'une des consequences de son influence nefaste, ainsi que, plus 
anecdotiquement, dans toute naissance de veau a 2 tetes ou autre monstre contraire a 
l'ordre. divin. On peut raisonnablement conclure que la comete a alimente bien des 
discussions durant les annees 1460 et 1470. 
I.Howe. 

The appearance of Halley's comet did not go unnoticed in 1456. Pope Callixtus III 
declared it an instrument of the devil: its evil influence was evident from the menace 
of the Turks that weighed on eastern Christendom, and the many ominous portents 

· that occurred such as the birth of a two-headed calf, and of other monsters contrary 
to divine order. The comet's appearance must have been a subject of lively discussion 
during the following years, and still well-remembered in the 1470's. 
J. Howe 



~on cAppetit 
The Diet of a 15th Century Soldier 

In his book "Guerre, Etat et Societe a la fin du Moyen Age", Philippe Contamine distinguishes three 
different categories of diet: in peacetime, on campaign and under siege. This convenient classification is used 
below, and the calory table for the campaign diet is also based on Professor Contamine's article. 

In peacetime there was no difference between military and civilian diet, but from 1445 garrisons in some 
regions were sustained by contributions in kind from the local populations. These supplied the garrisons 
directly with wheat, mutton, bacon, fish, beef, cheese, oil and wine. A valuable document exists that shows 
us what a small rural seigneur and his household consumed in peacetime. The lordship of Murol in the 
Auvergne was centred around a castle housing an average of 20 people. Full and accurate accounts have 
survived from the period 1411-1418, and a thorough analysis shows both the quantities consumed and the 
composition of the diet. Most ordinary meals consisted of bread, wine and meat, nearly always a fowl 
some kind which was available on the spot: other meat had to be procured from nearby towns. Wine nearly 
always represented the most costly item of the meals. It is interesting to see that the valets' meals were very 
similar to those of the higher ranks, consisting of the same three items but apparently with a logically 
greater proportion of bread to wine. The accounts also tell us of the workmens' diets: the porter, the 
swineherd, the cowherd and his boy_ were given wheat, a mixture of wheat and barley called meteil, and 
beans for their own and their animals' consumption. The men ate only the wheat; the porter's dog ate wheat 
and meteil, and the pigs ate meteil and beans! The vineyard workers enjoyed the same three staples as the 
higher orders, but their meat was always goat: at lent this was replaces by peas. There was thus a difference 
between the diets of the various classes, but not a great one. Eggs, fresh milk and fruit hardly appear in the 
accounts, but a great deal of cheese was produced. This was supplied to the farmhands at haymaking and 
harvest times, and was sometimes used to pay salaries, but was not considered an inferior food as far as 
can be judged, as the lord of Murol sent some as a gift to his in-laws! Butter abounded in the castle, but 
the villagers used walnut oil, while small quantities of olive oil were purchased for special occasions, as 
were spices. Plenty of fish, particularly bream, was available from the seigneurial ponds. The lack of fruit 
and vegetables seems to be explained by local availability on the one hand, and the lord of Murol's persd. . 
taste on the other. An approximate table can be drawn up showing the average consumption in the 
household of Mural: 

Per 12erson ner da~ Est. calQries 

Grain 1.25 kilos 3.750 

Wine 1.8 litres 1.170 

Meat, fish & fowl 410 grammes 492 

Cheese 70 grammes 210 

Fats and oils 13 grammes 75 

Total calories 5.697 



On campaign, biscuit (cooked flour and water paste) was the usual staple7 with salt or smoked meat in the 
place of fresh (although fresh meat was very often available: its high price may explain the large amounts of 
preserved meat consumed). Grain was supplied in the form of bread or biscuit, but also as flour, and as we 
saw in the article on sieges in DRAGON No. 1, horse or man-powered mills had to be provided in the 
field, although the milling facilities of nearby towns were used if possible. Types of grain mentioned in 
French military sources include rye and millet, or a mixture of rye and wheat: no mention is found of barley 
for human consumption. Wheat appears most frequently, and one of the privileges of soldiers seems to have 
been white bread when available. Vegetables such as peas and beans were common and probably went into 
potages, a French (and English) medieval word for any food boiled for a long time and eaten from a bowl 
in semi-liquid form (remember Esau and his "mess of pottage"?). Rice is mentioned but very rarely. Fowl 
also appear seldom in historical sources, but this may have been because soldiers were expected to procure 
these very common birds for themselves. Other meat abounded on campaign: beef, mutton and pork, fresh, 

. salt or smoked. Religious observances seem to have been surprisingly well respected: on fast days meat was 
replaced by eggs, cheese or above all, smoked and salt fish - cod, eels, skate, pickled herring from the 

,rth sea, pilchards from the Mediterranean, and occasionally freshwater crayfish. Fats usually came in the 
form of lard or, particularly in the west, butter, but olive oil occurs, even in the north in small quantities. 
Salt, vinegar and onions were common, but mustard, almonds, sugar, honey and spices were reserved for 
the sick and wounded. The favourite drink of all soldiers was wine, but due to its high price they usually 
drank ale in the north and cider in the west. In 1358 one queue (402 litres) of wine cost over£ 22, whilst 
the same quantity of cider cost only £3. If the higher ranks had their daily wine, it was only distributed to 
rank and file soldiers on feast days and before battle. Wine was usually drunk heavily watered (a most 
refreshing drink in my experience), and those who drank their wine neat appear often to attract censure. 
Based on contemporary military manuals giving ideal quantities of victuals, and corroborated by the financial 
accounting of actual deliveries of food, the following table attempts to show the approximate daily rations 
available to a soldier on campaign towards the end of the 15th century: 

Bread 1.270 grammes 

Wine, ale and cider 2 litres 

Meat 468 grammes 

Salt pork 6 grammes 

Eggs 7 grammes t 
Cheese 14 grammes 

Butter 14 grammes 

Total calories 4.360 

t about one egg per week. presuming 14th century eggs were smaller than today's 

It will be noticed that the quantities of these rations and those of the Murol household are at least as great, if 
not substantially more than those of an average modem diet. But it should be borne in mind that life without 
mechanisation of any kind, and precious little heating in winter, would bum up far more energy than our 



present-day lifestyle. However, if the calorific content of the "campaign II diet is satisfactory, the 

predominance of starchy foods and the lack of fats and oils would make it a most unhealthy regime for 

more than short periods. 

Finally, Christine de Pisan and her military companions compiled a great list of necessities during a siege, 

this time as defender. This list, the medieval equivalent of a nuclear survival kit, gives quantities supposed 

to sustain 200 men-at-arms and their valets (i.e. a total of 600 men) for six months: 

60 tons Paris wheat, one third to be baked into biscuit, the rest ground to flour 

4 tons beans 

2 tons peas 

120 pipes wine 

2 pipes vinegar 

1 pipe oil 

1 ton salt 

50 lbs spices: ginger, pepper etc. 

2 lbs saffron 

2 quarters mustard seed 

100 oxen, as many live as there is fodder available, the rest salted 

100-120-fletches bacon 

160 sheep 

As much poultry "as men will" 

1.000 eels 

25 barrels herrings 

1 pipe salted butter 

15 lbs almonds 

10-12 lbs rice 

As much oatmeal, rose water and other things that be thought good for the sick, with other appropriate 

medecines 

It would appear that the castle's inmates ate fairly well - as long as it lasted! 



~fje ~urgun&ian <tamp in 1476 
oy John Richards 

After the battle of Grandson in 1476, the confederate anny, comprising many of the cantons of present-day 
Switzerland and the aJliance of the lower Rhine, captured a large amount of booty, partly from the battlefield 
itself, but mostly from the huge camp the Burgundians deserted during their retreat. The first view of the 
Burgundian camp overwhelmed many contemporary witnesses, and its dimensions are no less impressive to the 
modern reader. 

Contemporary chroniclers describe the camp as being the size of a small town, comparable to the size of 
Solothum at that time. Even allowing for the exaggeration common when vaunting one's feats of arms, the camp 
must have been impressive. Olivier de la Marche ventured that few towns of the period would have been large 
enough to house the entire Burgundian army. A contemporary description of the Burgundian camp at Neuss 
describe a curtain composed of waggons parked end to end, the number of waggons being reported at anything 
between 800 and 2.000. Cannon were mounted in between the waggons at certain intervals (some waggons may 
even have been specialised artillery carriages), while inside, set out along roads in the Roman way, hundreds of 
-. ;nts housed the soldiers of the Duke. Illustrations of waggons allow us to estimate that the average waggon 
would be six to seven metres long, and even using the lower estimate of the number of waggons present, we 
arrive at a camp perimeter of over five kilometres! 

The tents inside the perimeter must have been equally impressive: one of the official inventories of the booty 
(Luzem) lists "Item 15 - costly silk damask tent with very large gold flames, with 35 lesser tents". All the 
chroniclers agree in that they write of "countless tents", and we know for example that Charles the Bold sent to La 
Riviere for his army at the end of January 1476 "600 small tents and pavilions, 100 other square pavilions, two 
wooden houses, 130 square tentelletes and fifty other pavilions, six large tents and six large square pavilions and 
another wooden house". Of interest is the distinction between tents and pavilions, and the reference to square, or 
more likely oblong pavilions. 



The tents were under the responsibility of the Master of ·~' .. 
tents. Olivier de la Marche writes: " ... and certainly the · 
Duke delivered for his company at least 1.000 tents and 
1.000 pavilions, for ambassadors and foreigners, for the .... : 
Duke's household, for his servants and men-at-arms. :·. ·~ ·· . · 
And at each expedition the Master of tents has new tents .... 
and pavilions paid for by the Duke, and he spends more ~--:· .. ·: 
than 30.000 francs for material and work alone." 

It is likely that the Duke's household lived in a "camp 
within a camp": in the middle of this stood the Duke's 
tent, dominating all others. The word "tent" cannot 
describe the magnificence of the edifice. A description of 
Duke Philip the Good's tent at Boulogne-sur-Mer gives 
us a good idea of the sort of housing the Dukes of 
Burgundy were used to. "The tent of the Duke of 
Burgundy was of extraordinary size, larger than any ever 
seen before. The construction was so vast and elegant as 
to capture all looks. It was a pavilion in the form of a 
town, surrounded by wooden towers and crenellated 
walls. The entrance consisted of two great towers with a 
curtain suspended in between. In the middle of the tent 
was the main room, from which extended, like the '''·~ spokes of a wheel, a large number of appartments ··'·i;J, · /' 

/_ 

separated by tiny alleys, in which it was said that up to ··-e~··· ~wf,,~ S•~. C\.t'f.r-· ··· wo"\ YM ~~n! 
3.000 people may be lodged." Another description rr,ov,~ ,t Jv.r+ a. tee.~ bit- o../er-_, • • ·: • i · 

(1460) of this tent confinns that it "had inside ... a main room, a chapel, many dining rooms and bedro_oms." 

It is reasonable to assume that the living accommodation of Charles the Bold was equally sumptuous, for it is 
known that at Grandson, Charles' tent stood next to one of similar size - the old tent of Philip the Good! 
Schilling records that at Grandson, "the silk tent of the old Duke of Burgundy was captured". Schilling's curt 
statement leaves the sheer visual experience of two such large tents, surrounded no doubt by the only slightly 
less ornate tents of the nobility, to the reader's imagination. 

Much is made of Charles' wooden house, mentioned in many sources and described in the account oi .... , 
meeting with the Emperor at Trier: "there were many tents, and in between, the wooden house he took 
everywhere he went". In front of his quarters stood "six serpentines". At Neuss he had this transportable 
wooden house, in which he appears to have slept, set between two pavilions in which he took his meals, held his 
council and carried out his everyday business. Presumably Charles felt safer sleeping behind solid wooden walls 
rather than flimsy silk and canvas. 

It is not only the sheer size of the tents that stretches the imagination, but also the opulence of the materials that 
were used to construct them. Knebel describes Charles' tent as being "made inside of velvet and outside of silk", 
the canopy being "embroidered with gold, pearls and precious stones". In fact, the quality of the work was such 
that parts of the captured tent were distributed to churches in Bern and Schwyz to be made into vestments! Lesser 
tents usually had an outside wall made of canvas,, a mixture of canvas and silk, or even camelote, a material 
made from camel hair and imported from the orient. Interior linings could be velvet, linen or silk, depending on 
the financial resources of the occupant 


