Translating and Redacting Rumpolt's Ein New Kochbuch

Or how I was foolish enough to try to translate a 400+ page, 16th-c. German cookbook using rusty high school German. 

Disclaimer - I did this translation for my own use and only have the nerve to share it because I don't know of any other online translation.  Its is very much an amateur work, not a scholarly one.  Hopefully this will help you locate parts of the document that are of interest, but please check my translation before trusting it.  It is still a work in progress, please check for updates.  

I'd love to hear from you if you use the recipes too.

Ranvaig Weaver mka Sharon Palmer

ranvaig@columbus.rr.com

http://www.geocities.com/ranvaig/rumpolt/rumpolt.html
My beginning

Several years ago, I wrote a "fantasy feast", based on Sabina Welserin.  When our local group invited me to submit a bid for Red Dragon and I dusted off those notes.   Then a neighboring group served a very successful German feast, using five of the same recipes that I had meant to use.  

So I added recipes from Mistress Gwen Cat's translation of Rumpolt.  I was impressed with the notes about her wonderful feasts.  It seemed like there were so many recipes. And there were so many vegetable recipes (as a vegetarian, I appreciated that!)

Then I found Dr Gloning's site and realized that there were whole chapters that hadn't been translated to English.   And found Master Tirloch's transcription of even more chapters.  I found a single menu from Rumpolt and tried to make my menu fit more closely to that pattern.

I picked out a likely recipe, "Biersuppen mit Eierdottern", and tried to translate it.  Before I knew it, I was trying to translate the whole chapter.  It was so much fun figuring out obscure words.  

It slowly dawned on me that there was even more to the book.  Where were the recipes for chicken?  I ordered my own copy from Germany.  It was a HUGE book! 

It was amazing, there was a whole chapter on menus, over 30 pages. Four menus for each class, Frümahl and Nachtmahl on Fleischtag and Fasttag, dinner and supper for meat days and fast days.  There were Banquets for Emperors, Kings, Electors, Archdukes, Counts, Lords, Citizens, and Farmers.  36 different menus in all!

There are over 100 woodcut illustrastions and over 2000 recipes.  There are chapters on where to obtain supplies, on wild game, on fish and seafood, baked goods, and sugar.  Not only the missing chicken, but also every sort of poultry, both domestic and wild.  The Kellermeistery on wine, vinegar, beer, and water

My German was VERY rusty, but most of the book had never been translated.  There were two thousand recipes, and probably less than one hundred in English.  I started this translation for my own use, to get an idea of what was in the book.   I started with Google translation, which is at best very rough.  Then I found a couple of better online dictionaries, and checked out the thickest unabridged that the library owned.

When I looked up, I had at least a rough translation of quite a bit of the book.  I need to go back to some of the earlier translations, I've learned since I did them and could do better now.

Max Rumpolt

Max Rumpolt was born in Hungary, and left when he was young because of the Turkish invasion.   He worked for several other European princes, and knew the specialties of other regions, such as Bohemia and  Hungary.

When the book was printed, Rumpolt was "mundkoch" or personal chef to the Churfürsten or Elector of Mainz.  Mainz is on the west bank of the Rhine River, at the confluence of the Main River, near Frankfurt.  The city was founded two thousand years ago by the Romans. In the Middle Ages it was an important city and the Elector was one of the seven people that picked the German Emperor.

The book was probably typeset from records he kept from his work.  The spelling is a little different and more irregular than modern German, but distinctly more modern than Sabina Welserin, only 28 years before.  Printing had begun to standardize spelling.

Transcription issues

Part of the book was transcribed by Master Tirloch, and others by Dr. Gloning.  When I started I had only their transcriptions, and no printed book of my own.  I started with Tirloch's transcription because, it was all one file, and was easier to work with, and his modernized spelling was easier to look up.  

When I began transcribing myself, I decided to stick with a literal reading.  I.E. keeping "eyn" not changing it to "ein", "vnd" not "und".  "Jn" not "in", the "tz" digraph is rendered as "tz".  Where the text had a line ove a letter to signify an abbreviation, I used a "~" after the letter. I.E. "vn~" for "und" and "nim~" for "nimm"

The Fraktur font is a little difficult to eyes not used to it.  But once you get used to it, it is printed in quite a clear and easy to read Fraktur.  

Translation Issues
In many cases it's difficult to translate to a single word.  As you work with a recipe, please make sure to check the Glossary, that's where I've put notes about any translation issues, including the modern German word when that is appropriate.  

For example, the modern word "einmachen" is defined as preserved, pickled, or canned and is used for sweet preserves and savory dishes.  The technology for canning didn't exist.  Some of the savory recipes include vinegar, but some do not.  It appears to mean a dish in sauce, perhaps served cold.  But my translation simply says "preserved" and you need to check the glossary.

As I've gone along, I've gotten better with the dialect.  For the most part, it is quite close to modern German, once you allow for spelling changes.

Daz Büch von Güter Spise

What does Guter Spise have to do with Rumpolt?  There is an online translation availably by Alia Altas.   I heard about a better translation by Melitta Anderson and ordered it.  Quite a bit of money for a very petite paperback.  It was nice and scholarly and had lots of talk about variants of documents and background for the recipes.  Lovely but more a book for scholars than cooks.

And it has quite a nasty blow at Alia's translation. "Naturally, recipes which are difficult to decode even for experts in Middle High German are rendered completely incomprehensible by this translator".   And Ms Anderson lists the longest and most difficult recipe, and shows that she can do better.

Whoa!!  Yes, Alia’s translation was rough, but it wasn't that bad, most of the recipes were usable for cooks.  And it was out there, available for people to find and use, and to develop an audience for the later translation.  

I hope that my translation is good in most places, but if you check for flubs, I know they are there.  It's going to take years for me to finish.  I decided that the work thus far had enough value to turn it loose, warts and all.  And I have received feedback and corrections from many other people, which I greatly appreciate.

I truly hope that someday, someone with the scholarly background to do it right, will publish a translation of Rumpolt, it deserves a good translation.   For now, mine is out there, available for people to find and use.  But please, check my work for yourself.
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Translation by Ranvaig (Sharon Palmer) 2007

Ein new Kochbuch/

Das ist/ Ein gründtliche beschreibung wie man recht vnd wol/ nicht allein von vierfuessigen/ heymischen  vnd wilden Thieren/ sondern auch von mancherley Voegel vnd Federwildpret/ darzu von allem gruenen vnd duerren Fischwerck/ allerley Speiß/ als gesotten/ gebraten/ gebacken/ Presolen/ Carbonaden/ mancherley Pasteten vnd Fuellwerck/ Gallrat/ etc. auff Teutsche/ Vngerische/ Hispanische/ Jtalianische vnnd Frantzoesische weiß/ kochen vnd zubereiten solle: 

Auch wie allerley Gemueß/ Obß/ Salsen/ Senff/ Confect vnd Latwergen/ zuzurichten seye. Auch ist darinnen zu vernemmen/ wie man herrliche grosse Pancketen/ sampt gemeinen Gastereyen/ ordentlich anrichten vnd soll.

Allen Menschen/ hohes vnd nidriges Standts/ Weibs vnd Manns Personen/ zu nut [>nutz] jetzundt zum ersten in Druck gegeben/ dergleichen vor nie ist außgegangen/ Durch M. Marxen Rumpolt/ Churf. Meintzischen Mundtkoch. Mit Roem. Keyserlicher Maiestat special Priuilegio. 1581. 

Sampt einem gruendtlichen Bericht/ wie man alle Wein vor allen zufaellen bewaren/ die bresthafften widerbringen/ Kraeuter vnd andere Wein/ Bier/ Essig/ vnd alle andere Getraenck/ machen vnd bereiten soll/ daß sie natuerlich/ vnd allen Menschen vnschaedtlich/ zu trincken seindt.

Gedruckt zu Franckfort am Mayn/ Jn verlegung M. Marx Rumpolts/ Churf. Meintz. Mundtkochs/ vnd Sigmundt Feyerabendts.

Der Durchleuchtigsten/ Hochgebornen Fuerstin vnd Frauwen/ Frauwen Annen/ gebornen Königin zu Daennemarck/ Hertzogin zu Sachsen/ Landtgraeffin  in Thueringen/ Marggraeffin zu Meissen/ Burggraeffin zu Magdeburg/ rc. Meiner gnädigsten Frauwen. 

ES haben durchleuchtigste Churf. G.F. zu jeder zeit die verstendigsten Leut Menschlichs Geschlechts/ denjenigen/ so mit höchstem Ernst den Nachkommen/ durch die von Gott jnen verliehene Gaben/ nuetzlich vnd dienlich zu seyn/ etwz fruchtbarlichs bey jnen zu schaffen/ vnd also vmb die gantz human Gesellschafft/ sich wol zu verdienen vnterstanden haben/ besonders fuernemmes Lob/ vnnd zwar nicht vnbillich/ zugeschrieben. 

Denn ob wol ein jeder in seinem Standt/ in welchen er von vnserm lieben Herrn Gott gesetzet vnd verordnet/ so fern er demselbigen nach Gottes willen (trewlich vnd mit ernst nachsetzet/ Gott an- genem ist: So zeuget doch beydes die erfahrung/ vnd gelehrter Leut Schrifften/


A new Cookbook

This is a thorough description how one shall correctly and completely cook and prepare not only of four-legged domestic and wild Animals but also of various birds and feathered game and from  of all fresh and dry fish, all sorts of dishes such as simmered, roasted, baked, Presolen  Carbonados, various pies and filled things, jelly?, etc. in the German, Hungarian, Spanish/  Italian and French way 

Also how various vegetables, fruit, sauces, mustard, confits, and Latwergen are prepared. Also inside to take/ how one wonderful large Banquets, together with  common hospitality/ shall neatly arranged and ordered.  All people of high and low standing both woman and men to use  jetzundt to first in rank given and the like originated through M. Marxen Rumpolt/ Churf. Meintzischen head cook. Mit Roem. Keyserlicher Maiestat special Priuilegio. 1581. 
Together with a thorough account of how one preserves all wine for all chances   the bresthafften bring back herbs and other wine, beer   Vinegar and all other drinks to make and prepare. that they naturally and all people harmless are to drink.

Printed in Frankfort on the Main In transfer M. Marx Rumpolts/ Churf. Meintz. head cook/ and Sigmundt Feyerabendts.
The most radiant/ highborn Princess and woman Lady Annen, born Queen of Denmark/ Duchess to Saxony/ Countess  in Thuringia/ Margrave of Meissen/ Burgrave  to Magdeburg/ rc. My most benevolent Woman. 

It has most radiant Elector G.F. at all times the wise people of people of both genders that/ so with highest purpose   fulfiled though you by God who lent you gifts/ to be useful and helpful/ something productive to create with them and thus around the whole society, you will have earned understanding have particularly take guiding praise, and sure  not inequitably attributed.

Because whether wol everyone in its State/ in which he from our beloved Lord God laws and orders so far he  after the same towards God's Will (faithful and with serious pursuit is God pleased: Thus witness nevertheless both the experience and taught people writing/

Sauces

Very often, recipes mention a sauce without giving directions for it, but searching the text finds the sauce elsewhere.  It would help if he had a sauce section, but he doesn't.

Ein Pfeffer (Pepper sauce)

When the recipe says "ein Pfeffer" rather than the spice,  it means a pepper sauce, made with blood, onions, spices, sugar, sometimes thickened with bread.  Usually the food is cooked in the sauce.

Hammel 16. ....  make a pepper (sauce) from a chicken blood/ that is well tasting/ with a beef broth/ sour with vinegar/ bread and apples/ let it cook together/ and when it is cooked/ then strain it through/ that it becomes smooth/ and prepare it then with mild spices / with cloves/ cinnamon/ pepper and saffron/ let it again come to a boil/ ... and let simmer with it/ If you will instead have sauteed onions in it/ then take the onions/ and cut them small/ chop them then/ that they become still smaller/ sweat them in a butter/ or in pig fat/ and when they are sauteed/ then mix them with spices/ as mentioned before/ let it simmer with the pepper (sauce)/ then the onions disappear in the pepper (sauce)/ becomes good and well tasting.  Because it is a great/ a pepper sauce to prepare correctly/ especially when one cooks banquets/ that one must prepare ten or twelve dishes of pepper sauce/ that is look up the necessity??/ that one does not let it burn.

Hammel 25.  ...or make a pepper sauce over it from chicken blood/ take to it a little black raisins/ cinnamon/ cloves/ ground pepper/ and a little sugar/ let them simmer together/ and then give it under the roast.

Hammel 26. Warm saddle pie from a mutton.  ... close it with a coarse dough/ and when it is half baked/ then pour though the cover a good pepper sauce/ that is mixed with all sorts of spices/ and nicely sour/ like this it is good and well tasting/ 

Steinhenn 2.  ... and if you have a pepper sauce/ that is preserved?/ then take three or four spoonfuls therein/ pour it on the hen/ when you have it in the kettle/ season it with cinnamon/ ground pepper/ and a little saffron/ put in small back raisins/ and let simmer together/ also slice lemon in it/ you can make it sweet or sour/ thus it is good in both manners.

Steinhenn 6.  ...You can also roast the hens .../ or in a pepper (sauce)/ that is made from hen's blood/ 

Lachs 10. Roe and gescheittel prepared black.  Take the blood from a salmon in vinegar and water/ slice bread/ apples and onions over it/ let it simmer together/ strain it thru a hair cloth/ and mix it with spices/ make it sweet orsour/ like this it is in both manners good.  Then take the Kröß of the salmon/ set it to (the fire) in a water/ and let it come to a strong boil/ cut it off/ and clean it out/ and when it is cleaned/ then cut it to strings? with the liver and roe/ put it then in a pepper sauce/ and let it simmer together/ like this it becomes good and well tasting. 

Gesharb sauce

Gesharb means shallow pottery dish as well as a sauce with either chopped almonds or apples and onions sauted in butter, mixed with broth or wine, vinegar, raisins, thickened with flour  It can be yellow or white, sweet or sour.  Food can be cooked with the sauce or the sauce added at serving.  The name Gesharb is can mean shards or fragments and may refer to the coarse texture of the sauce. "Make it gold" could mean saffron or could be safflower.

Ochsen 8.  ... prepared in a gescharb (sauce). ...cut almonds small/ and make it up in Wine or beef stock/ put a little vinegar/ Saffron/ pepper/ cinnamon and Sugar into it/ so it is sweet/ also small black raisins in and a little browned flour/ let simmer together/ that it is not too thick/ also not too thin/

Ochsen 15. ... or make an almond gesharb sauce/ that is yellow and sweet/ beneath/

Ochsen 19.  ... peel apples and onions/ and chop them small. Take clear butter in a kettle/ make them warm/ sweat it rather quickly/ and take a little flour/ ground pepper/ grated saffron/ small and large raisins in it/ Take beef broth and vinegar/ so it becomes nicely sour/ .../ put it in the gescharb sauce and let simmer with it/ 

Ochsen 71.  ...then make an almond gescharb (sauce).  Take almonds/ peel them/ and cut them small/ make it up with small raisins/ make yellow/ and take sugar to it/ wine vinegar/ and beef fat/ let it simmer until dry/ and give it over the meat/

Ochsen 74.   ...put up sour in onion and apple gescharb sauce.  Take apple and onion/ chop them together/ and sweat in but/ take it from the fire/ and mix it with spices/ pepper/ ginger and saffron/ dissolve with a beef broth/ pour vinegar to it/ and brown flour in it/ put also small raisins under it/ and let simmer/ .../ and put them in the gescharb/ and let simmer together/ like this it is well tasting.

Kuh 3.   Set almonds to (the fire)/ and peel them/ cut them up/ and roast them in clear butter/ put them in a kettle/ and take small black raisins/ that are clean/ pour wine/ beef broth/ and a little vinegar in it/ and sugar/ make it up with pepper and saffron/ brown a little meal in the gescharb (sauce)/ and let simmer together/ .../ and put it in the gescharb/ like this it becomes well tasting.

Kuh 6.  Take apple and onion/ chop them nicely small apart/ and sweat in clear butter.  Take to it beef broth/ vinegar/ pepper and salt/ stir together with a browned flour/ so it becomes thick/ let simmer together / and put in small black raisins/ and when the udder is cooked/ then cut it to pieces/ and brown on a grill/ put it in the gescharb (sauce)/ and let it cook further/ and see not to oversalt it/ like this it is good and well tasting.

Kalb 5.  ... in onion and apple gescharb (sauce)/ cut apart and sweated/ or roasted in butter/ and when it has been sweated/ then take a beef broth/ and vinegar to it/ that it becomes nicely sour/ put in small black raisins/ pepper and saffron/ let simmer together/ and when it is cook/ then see/ if it is lovely/ like this you can make it sweet or sour/ cut the tongue into it/ ... and when you wish to make it sweet/ then put it with sugar/ honey or with cooked sweet wine/

Von einem Biber (Beaver)   Oder thu jn in ein Mandelgescharb/ mach jn weiß vnd saur eyn mit Limonien.

Küniglein 5.  (rabbit)  Put up in a yellow gescharb sauce/ be it with almonds or apples/ with onions chopped together and browned/ made up with Butter/ yellow and nicely sour/ with small black raisins/ and good beef stock/ that is not oversalted/ take browned flour into it/ and let them simmer together. And when the rabbit is roasted/ than cut it into the gescharb/ let it simmer together/ like this it becomes well tasting and good. And such a rabbit one can roast/ and in apple slices or in a almond gescharb sauce/ and let cook together/ or put up with onions nicely sweet/ like this it is good and well tasting.

Pobrat Sauce

Pobrat sauce is usually thickened with sugar but sometimes also flour, flavored with spices (saffron, cinnamon, cloves and peepper) and wine, sometimes with stock, sometimes vinegar, and slices of orange or lemon.  It can be yellow, black, or grey (but I don't see how you get the colors).  Make it without fat if it is to be served cold.  It seems to be something added at plating, rather than cooking the item in it.  The Webster's online dictionary says Pobrat is a Czech word meaning "take all", that might or might not be connected.

Kalb 4. ....und kanst allerlei Pobrat darunter machen/ es sei gelb/ schwartz oder graw/ es sei süß oder saur/

Hammel 25 ....And of this form prepares one the pobrat/ Take wine/ vinegar/ cinnamon/ saffron/ and fairly much sugar/ that it becomes thick/ and let it simmer together/ and if you will have it sour/ then take vinegar and beef broth/ also a little cloves/ pepper and cinnamon/ all ground together/ do a little browned flour in it/ and if you want take among it Seville oranges/ salted or unsalted lemons/ then cut them nicely wide over it/

Steinhenn 1.  ... When one will give it warm/ then one makes a Pobrat sauce under it/ be it sweet or sour/ ...  Or make a sweet Pobrat sauce/ take a good handful of sugar/ that is ground/ add it in a small tinned kettle/ or in a small pan/ that the potter makes/ add to it sugar/ ground cinnamon/ take also a little saffron and cloves under it/ pour a little wine over it/ that the sugar just melts and melts/ cut from a citron nicely wide under it/ or from salted/ or sour lemon/ that is fresh/ or from an orange/ Put it in the kettle/ and come just to a boil/ so it becomes nicely white from sugar/ when it is cooked.  If you will instead save the sugar/ then take a little browned flour to it/ so will the probrat also be thick and good/ also pour a little vinegar in it/ like this it is lovely and well tasting. And such a pobrat sauce one can give under all sorts of birds/ that are roasted/ also well with wild game.

Steinhenn 4.   Cold roasted rock pheasant with a pobrat sauce/ which has no fat/ as stated before/ the pobrat made from pure sugar/ with wine and vinegar let simmer/ orange or lemon sliced nicely wide/ let simmer with it/ after that pour into the dish and let become cold/ lay the roasted rock pheasant in it/ when it is sprinkled with cloves and cinnamon/ and not with bacon/ because it is not lovely with bacon/ especially if one wishes to eat it cold in this manner.

Fasan 1.   A pheasant warm roasted with a sweet Pobrat sauce.  Take wine/ likewise also a little vinegar/ saffron/ cinnamon and seville orange sliced therein/ sour lemon or citron made well sweet/ and let simmer with it/ that its becomes thick from sugar/ like this it becomes good and also well tasting.

