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Preface

Writing long books is a laborious and impoverishing act of
foolishness: expanding in five hundred pages an idea that
could be perfectly explained in a few minutes. A better
procedure is to pretend that those books already exist and to
offer a summary, a commentary.

Jorge Luis Borges'

In light of the quoted wisdom of Argentinian writer Jorge Luis Borges (1899-
1944), this introduction shall be short, offering a summary of this book. During
the course of my studies and, later on, my PhD program, I learned that unnec-
essarily lengthy and detailed descriptions do not necessarily serve their pur-
pose. I shall therefore try to introduce my topic, sources, method, structure, and
underlying ideas only briefly in order to facilitate their reading.

This book was built on the PhD thesis I wrote for the joint Erasmus Mundus
program TEEME, an acronym for Text and Event in Early Modern Europe. I had
the great pleasure to work together with Amelia Polonia at the Universidade do
Porto in Portugal and Catherine Richardson at the University of Kent in the UK.
The other two universities forming part of this international collaboration were
Freie Universitdt Berlin and Charles University of Prague.

The way this book is structured is twofold. It investigates practical knowledge
in a general sense across early modern Europe, and alongside this, it contains a
case study of technological knowledge of art in early modern Europe. Both parts
consist of three symmetrical chapters: the first chapter of each respective part
investigates the origin or genesis of practical knowledge; the second chapter the
transmission dynamics; and the third chapter assesses the consumers and con-
sumption of practical knowledge.?

The overarching topic of this book is practical knowledge in early modern Europe.
Practical knowledge is the know-how people have in order to make something, do
something, or obtain something. Textually speaking, this knowledge presents itself
as a prescription, recipe, secret, or formula. The areas of interest of practical knowl-
edge are very wide. This can be illustrated by the variety of examples such as recipes

1 Cary 2014, p. 102. The quote comes from the introduction to Jorge Luis Borges’ col-
lection of short stories El Jardin de senderos que se bifurcan, published in 1941.

2 Inspiration for this structure started growing after I enjoyed the teaching and guidance
of professor Jan Van der Stock.
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to make a perfume, to make ink, to make gunpowder, to dye leather, cure a cancer,
remove grease from parchment, discover the sex of an unborn child, make snail
water, cure bed-wetting, make almond butter, and many more.

These often interesting, curious, or odd types are textual variants of prac-
tical knowledge. The real essence of knowledge or knowing is a feature specific
to the brain. Knowing is a mental comprehension of information. This means
that the actual knowledge principally existed inside the brains of people. As
you may imagine, getting information from the brains of the long dead is a
complicated matter. Happily, for various needs and purposes, these owners of
practical knowledge left written documents. It is these textual witnesses that
provide the primary sources for this book. The repertoire of sources examined
is largely early modern. When relevant, sources outside of the early modern
timeframe (ca. 1400-ca. 1700) are consulted and referred to. Going outside the
prescribed timeframe might not be very problematic considering the nature of
texts containing practical knowledge: a lot of the texts that circulated in early
modern Europe were copies of older texts. Some of the copied recipes go back to
antiquity.® Texts were copied and recopied, used and re-used, kept identical, or
adapted and changed (for transmission principles see Part I, Chapter 2). This is
why texts with practical knowledge could have a long lifespan. That is the reason
why the boundaries of the early modern period can and should be crossed.

In order to maintain a dynamic picture of practical knowledge, a good range
of commonly used recipes and recipe books and previously unconsidered mate-
rial were selected. In order to maintain a European dimension, sources in sev-
eral languages and from several geographical areas were considered.* Hence, the
sources used come from several European and a few North American libraries
and institutions. The largest number of recipe books consulted came from British
libraries, such as the Wellcome Library, the British Library, and the Bodleian
Library. Other libraries consulted in the UK were the National Art Library, the
Caird Library of the National Maritime Museum London, the library of the Society
of Antiquaries of London, Corpus Christi College Oxford, Magdalen College
Oxford, the Chetham’s Library Manchester, the John Rylands University Library

3 Long 2001.

4 The languages are: English, Italian, French, Portuguese, Spanish, Dutch, German,
and Latin. Generally, one might state that the geographical areas coincide with the
languages that appear in the recipe books, but this is not entirely true. For example,
instances of Spanish and Portuguese recipes appear in an English recipe book Cf.
London, Wellcome Library: Wellcome MS 7113). Also, Latin, not being among the
targets of this book, can be seen as a way to cross boundaries.
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of Manchester, the Sydney Jones University Library of Liverpool, the University
Library of Glasgow, the University Library of Birmingham, and the University
Library of Cambridge. In other European countries several libraries proved suit-
able for this research: Trinity College Dublin (TCD), Bibliotheque National de
France (BnF), the library and archive of the Plantin-Moretus museum at Antwerp,
the library of Rubenianum at Antwerp, the heritage library Hendrik Conscience at
Antwerp, the university library of Antwerp, the university library of Bologna, the
Biblioteca comunale dellArchiginnasio at Bologna, and finally, the private library
of Giovanni Mazzaferro at Bologna. In North America the Library of Congress
and the Folger Shakespeare Library, both in Washington D.C., have been helpful.
Furthermore, digital or paper reproductions of recipe books through other library
systems, distant orders, or exchange with other scholars have proven profitable.

Most of the recipe books consulted for this work come from the first three
libraries mentioned: the Wellcome, the BL and the Bodleian. In these libraries
the search for recipe books within the set time frame and languages aimed for
completeness, as far as possible. Languages considered here are English, Dutch,
Italian, French, and German. But occasionally these recipe books introduced
other languages, such as Latin, Spanish, and Portuguese. Other libraries were
used for specific purposes: for example, the NAL contains a small number of
interesting art technological recipe books. Even though the study behind this
book contains a lot of work with primary sources, not all were taken up through
the reference system. Some recipe books are more adaptable for use than others.
This book makes frequent use of MS Wellcome 7113, because it is a very nice
example of a seventeenth century recipe book. A lot can be said about this partic-
ular manuscript. However, the majority of studied sources are left unmentioned
simply for reasons of selection and the legibility of this book.

There is a great deal of diversity and complexity in the contexts of recipe
books. Generally, this book will speak about recipe books, but written recipes
may appear almost anywhere: letters, diaries, various accounts, etc. With respect
to the producers of the sources: they came from different social backgrounds and
all genders. Sources may have produced for personal consumption, for a known
or unknown patron or for divulgation, which entailed a specific or non-specific
audience. This book tries to glean some general truths about textual and bookish
practical knowledge.

The various methods applied here are those used by book historians: mainly
a textual and material analysis. A book historian’s point of view is particularly
convenient for the study of practical knowledge, because the remaining sources
are mainly textual. Texts, which are the communicative vehicles of ideas and
knowledge, are intrinsically connected to their material vehicles: books. It is
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obvious that all kinds of surfaces could be used to write down ideas. People could
carve information into a church pillar or scribble a quick note on the butcher’s
wrapping paper, but the common denominator for the sources used here is
“books”: parchment books, paper books, thick books, thin books, handwritten
books, printed books, specialist books, miscellaneous books, clean books,
severely damaged books, parts of books, reassembled books, and many more.
Books are the vehicles that contain texts; texts have agency - they embody the
intellectual expression of information, interpreted here as practical knowledge
disclosed in recipes. Throughout the whole of this work a distinction is made
between books and texts, the first being a material vehicle, while the second is an
intellectual vehicle that reflects ideas or information. A further distinction to be
made is between work and text, because not every text is a literary work, such as
the case of instructive literature. The use of ‘book title’ refers to the title of a book,
meaning all individual copies of one or more editions. A copy is an individual,
material book.

The lifespan of books hardly ever equals the lifespan of a text. Also, both
books and texts are hardly ever fixed products. Both books and texts are subject
to changes: texts change while being narrated or copied; books change through
subsequent users. Books endure changes over time by multiple users who add
(or remove) text or materially mutate the book. A combined textual and mate-
rial analysis offers the best understanding of the sources. Through this method
transmission dynamics are unveiled, and this method also sheds light on the
manuscript - print rate.

This book frequently deals with secrets. Secrets have the literary form of a
recipe and principally convey the same kind of information. The words ‘secret’
and ‘recipe’ are used interchangeably. The complex case of Alessio Piemontese
could be interesting in the light it sheds on the various uses of the word secret.
When talking about the secrets of Alessio Piemontese, what is meant is his col-
lection of recipes as a whole including all the publications and manuscript copies
that ever existed, whereas talking about the Secrets by Alessio Piemontese, refers
to the English edition first published in 1558. When talking about the Secreti
(1555) by Alessio Piemontese, the very first publication of the secrets of Alessio
Piemontese is indicated. So ‘secrets’ indicate the content of the work, while
‘Secrets” indicates the title of a publication.

With regard to the Low Countries, three terminologies are used to identify
the linguistical and cultural situation: Flemish, Dutch, and Netherlandish. While
being fully aware that the terminology Netherlandish is most commonly used in
art history; it nevertheless proves to be suitable for book history. When some-
thing concerns only Bruges, the inclination is to refer to the case as Flemish,
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while, when it concerns Amsterdam, it will be addressed as Dutch. When refer-
ring to a language product or identity issue that concerns both regions, the term
Nederlandish will be applied. The same reasoning can be used about English and
British for instance.

Other than terminologies, this publication contains a lot of non-referenced
biographical information, such as the dates of birth and death of people and other
biographical details. For these matters, this current study made use of existing
databases, unless otherwise stated. For English subjects, the online database of
the Oxford Dictionary of National Biography, also known as the ODNB, was
used.® For Italian subjects the online encyclopedia about Italian culture Treccani
was consulted.® For subjects from the Low Countries Biographisch woordenboek
der Nederlanden” and the digitale bibliotheek voor de Nederlandse letteren, also
known as the dbnl, were used.® The main source for arts- and craftsmen was the
database of Oxford Art Online.’ For subjects who do not enter in one of these
categories, data came from other secondary literature, was disregarded in cases
of doubt or controversy, or, became the subject of research.

In referencing certain art technological recipe books, a conventional system
was used, as prescribed in the literature about Cennini. There are many
translations of II libro dellarte by Cennino Cennini, which started to appear as
early as the nineteenth century. The transcription of the Italian text was only
recently published.'” Lara Broecke published the Italian original with an accu-
rate English translation. Unfortunately, the expectation of examining Cennini’s
original text in this book proved impractical within this research, but this publi-
cation is an absolute must-have in one’s personal library.

Another way to facilitate the reading of this book is by shedding light on its
structure. Part I of this publication will contribute to an understanding of the
overall setup of practical knowledge. Part II of this publication emphasizes prac-
tical knowledge in the arts, hereafter called art technical knowledge. Part I is
dedicated to practical knowledge in general whereas Part II addresses art tech-
nical knowledge in a precise context. This publication is conceived in two parts,
each containing three chapters. The three chapters of both parts are organized

www.oxforddnb.com.
www.treccani.it.
van der Aa 1852-1878.
www.dbnl.org.
www.oxfordartonline.com.
0 Lara Broecke, Cennino Cennini’s Il Libro dellArte: A New English Translation and
Commentary with Italian Transcription (London: Archetype Publications, 2015).
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Tab. 1: Schematic overview

PARTI TOPIC PART II

The study of Contextualization A very proper treatise:

texts: practical the case study of an art

knowledge technological printed book

Chapter 1 Creation Chapter 1

The construction of A very proper treatise

practical knowledge (1573) as a literary product,
reflecting art technological
knowledge

Chapter 2 Dissemination Chapter 2

The transmission of Selling secrets. The print

practical knowledge business as a mediator in
the dissemination of art
technological knowledge

Chapter 3 Consumption Chapter 3

The early modern users of Buying secrets. The audience

practical knowledge and the consumption of art

technological literature

in a symmetric way, meaning that the main topics correspond to the scheme
outlined above.

The main aim of this interdisciplinary study is to contextualize practical
knowledge. What is meant by ‘contextualizing’ is the studying of different topics
that are intrinsically intertwined with the subject. In this book the origin or cre-
ation, transmission or dissemination, and use or consumption are key subjects
for understanding the place of practical knowledge in early modern European
society. As seen in the grid above, both parts of this publication evolve along
these three topics.

The most suitable debut to any topic is an introduction to the topic. For this
reason, the first chapter of Part I will be an introduction to the whole thesis.
A working definition, historiography or state of the arts, and theorization are
included in this chapter. For the historiography the reader is taken on a journey
where various terminologies that align with or cover the concept of practical
knowledge are touched on. This chapter theorizes the textual aspects of knowl-
edge production. This first chapter acts not only as an introduction to Part I, but
also to the whole book. Talking about practical knowledge without addressing
transmission dynamics is a hard task. Transmission, dissemination, circula-
tion, and knowledge transfer are a significant part of the nature and behavior
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of knowledge. Theory and exemplary studies will be addressed in the second
chapter of Part I. Another way to contextualize practical knowledge is through
the study of its producers and consumers. In the third chapter of Part I some key
functions that people can exercise while they are dealing with practical knowl-
edge are delineated.

Part II of this book takes a micro approach. In this part, the study of the
early English print, A Very Proper Treatise (1573), finds its legitimate place. Ad
Stijnman describes ‘art technology” as ‘knowledge concerning the production
methods of works of art or craft, i.e. knowledge concerning materials, tools,
machines, techniques and sites used in making objects with a certain cultural
value/from cultural heritage’'' This means that Part II narrows down the topic
from a broader concept (practical knowledge) to a more precise concept (art
technical knowledge). The Treatise will be examined through the same three
lenses used in Part I: creation, dissemination, and consumption. The big meth-
odological difference between the two parts lies in the nature of the sources, Part
I uses a variety of primary sources side by side with a significant corpus of bib-
liography while Part II focuses on a single source. The focus in Part I is mainly
textual, while in Part II the material book is considered along with the text. There
is a chronological order in the three chapters, which runs parallel to the three
key topics. In the first chapter the origin of the text of the book is examined. The
following chapter examines the making or origin of the material book. This finds
its legitimate place in the second chapter about dissemination, because it was the
introduction of print, that facilitated the dissemination of knowledge out into
wider circulation. In this chapter it is argued that the book is a printer’s compila-
tion. Finally, the consumption and consumers of the book will be studied in the
third and last chapter.

11 Stijnman 2015.






Foreword

The interest in practical knowledge in this work is focused on an early modern
European setting. However, I recognize that practical knowledge is timeless.
In fact, today it is still a burning issue. Practical knowledge has flourished on
social media. The Internet is overflowing with instructions in the form of videos,
podcasts, slideshows, apps, wikihow and such like. “How-to” headlines seem to
be successful and sexy.

During the summer of 2015, I started to interview my terminally-ill grandfa-
ther about trade secrets. My grandfather grew up within the context of a family
business in luxury hand-made furniture. One of his responsibilities was to exper-
iment with substances and procedures in order to manipulate the color of wood.
Ilearned a lot during this encounter, in both a micro and macro sense. I learned
about which substances and materials woodworkers used in the fifties and early
sixties in the Belgian ‘Westhoek’'? I learned about interesting misconceptions
about wood. And more importantly, I learned about the context of practical
knowledge and secrecy, applied in an actual lucrative family business. A talk with
my grandfather could easily lift the mysterious veil associated with secrecy, and
this is an underlying concept of this book.

My grandfather assured me that creating and manipulating the color of
furniture could keep him at work for several days and nights. He said that he
learned everything through experiment; through trial and error. He added that
these things could not be done in the kitchen, because they were ‘vuiligheid” or
filthy tasks. Long before a factory was built for family business, my grandfather’s
great-grandfather placed furniture in the cowshed. The urine of cows contains
ammonia, a substance present in the cowshed that makes beech lighter, and oak
darker. My grandfather was aware of this information and used little quantities of
bought ammonia to color furniture. Since he did not have a cowshed, he locked
the furniture in the aeration room of the company’s independent electricity unit.
He also used caligéne, an aggressive substance that caused skin loss from his
hands and arms the first time he experimented with it. He also used bister, a
substance diluted in water. In order to give bistre, a brown wood-soot pigment,
a more intense color, he would boil it rather than just diluting it. Finally, his
favorite personal recipe was adding chicory to colors for furniture.

12 The ‘Westhoek’ or ‘Maritime Flanders’ is the southern part of the coastal area of
Flanders and its hinterland.



16 Foreword

His ‘inventions’ were personal but were used within the company. This kind of
information was not readily exchanged, as illustrated by my grandfather’s excla-
mation that ‘the Malines people didn’t tell us how they colored their furniture
either. One of the challenges my grandfather faced, was conducting experiments
without an organized system of record. He took no notes during the various
phases of experimenting. Afterwards, if a procedure seemed to be successful, he
did not have exact measurements. He would have to repeat it all over again to
discover what the exact combinations and quantities were. Measurements were
often decided upon, in my grandfather’s words, ‘by eye, which in any case would
lead to imprecise descriptions of ‘a little of this’ and ‘a lot of that. But some-
times it was rather easier, such as with caligéne, which he diluted with 50 %
water. Another of the company’s secret procedures was the hiring of a painter.
Sometimes parts of the wood were not responsive to the coloring agents. Because
the coloring procedure happened after the furniture was made, this was prob-
lematic, so the painter would paint a fake knot on the affected areas. According to
my grandfather, their painter always did impeccable work; nobody ever noticed
any painted areas on the furniture.

The secrets described above are procedures based on actual practice, often
by trial and error. Secrecy was meant to keep the business or trade running.
Practical knowledge can occasionally leave the professional environment and
go into wider circulation. This also happened with my grandfather’s practical
knowledge and secrets. The family business is no longer operating and has not
been for many years, but the circumstances of this book and my personal interest
resulted in the secrets leaving their original environment. Through this book, a
certain number of people will read about them, so the knowledge will be passed
on. If other scholars quote it or reference it, the potential for dissemination will
increase significantly.

I would say that this book is like an early modern recipe book: eclectic. It is
built from several kinds of practical knowledge. Early modern recipe books were
also the product of collecting all kinds of practical knowledge, coming from dif-
ferent sources. A central idea of this book is that recipe books are assembled.
Recipe books are rarely the product of a single person, because practical knowl-
edge is always built on knowledge acquired previously by different persons.
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Part I The study of texts: practical knowledge






Introduction

Nemo artifex nascitur

Jacoba van Veen

The opening quote of the introduction, Nemo artifex nascitur, is borrowed from
Jacoba van Veen (1635-1687/1694), a remarkable seventeenth century Dutch
lady. Her manuscript with recipes is kept at the Royal Library in The Hague (ref-
erence 135 K 44). What Jacoba van Veen probably intended with this certainly-
not-unique motto is that nobody is born an artist. The essence of this motto is
that one becomes an artist through a métier that has been taught. This stands dia-
metrically opposed to a still prevalent idea of the innate talent of the artist, which
Vasari promoted in his Vite (1550)."* This thesis does not ignore the aspect of
talent, but stresses the knowledge, experience and practices involved. Teachings
or transfers of knowledge can occur in a variety of ways. The most common are
explained in Fernando Bouza’s ‘communicative trinity. The communication of
information is like the three Trinitarian personalities: the oral, the visual and the
written.”* These are three common ways or media by which information, here
practical knowledge, finds its way from one person or group to another. The
focus in this publication lies with the transfer of written knowledge, however
the oral and visual or demonstrational aspects are not excluded from this work,
since they are related to each other.

Models for the transmission of knowledge or information are plenty. This
publication modifies a basic model for knowledge transmission proposed in
Kusukawa and Maclean’s Transmitting Knowledge (2006), which is based on the
model Roman Jakobson proposed in 1960:'°

CONTEXT
CONTENT RECEIVER
MEDIUM

13 Hicks 2015.
14 Bouza 2004, p. 11.
15 Kusukawa and Maclean 2006, p.5.
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We changed one of the parameters in order to better express the concept and
the status of the recipient of the knowledge in question. The ‘receiver’ is being
replaced by the word ‘user’. A receiver points to a passive function, while this
book conceives of the user as active and open to new interpretations. The user
can be the creator of the information or knowledge; the user can be both the
writer and the reader.

CONTEXT
CONTENT USER
MEDIUM

Essential to this project is the use of the concept of ‘user’ instead of ‘receiver’
or ‘reader’' Another equivalent for user that will be applied in this book is ‘con-
sumer. Both ‘user’ and ‘consumer’ indicate that they interact in an active way
with practical knowledge. The minimum action a reader would perform is the
action of reading. The concept of ‘user’ can imply numerous actions such as
reading, copying, adding, omitting, and putting it into practice. Practical knowl-
edge is practice-based and thus users can be reproducers of their experiences.
The term reader does not imply reproduction of knowledge. The experimenter is
the creator of knowledge, but the receiver can also be actively involved in knowl-
edge production and transmission by writing it down, by passing it on to others,
and/or by experimenting and improving or adapting it. The act of writing one
recipe (the nucleus of the transmission of practical knowledge) is commonly
done by one person, although exceptions exist. The so-called author of a recipe
book is a deceptive concept, as recipes books are compilations, either compiled
by multiple authors or copied by one person, but are still a result of multiple
sources at the root. In this research, texts were used to study practical knowledge,
but users are central to the whole process of producing and reproducing.

The first chapter will function as an introductory chapter around how knowl-
edge was created in early modern Europe. This chapter will give the state of the
art or status quaestionis of the umbrella term ‘practical knowledge’ and the var-
ious knowledge types it covers. Classifying practical knowledge is thus a com-
plex task and any taxonomy an open field for debate. This chapter will reflect on
this complexity and will try to assert the basic taxonomy used in this publication.
This chapter works towards a definition of practical knowledge. It relies on what

16 A further elaboration of the terminologies ‘users’ versus ‘readers’ takes place in Part II
of this publication.
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has been said earlier about the subject and it provides evidence from the findings
of our research. This chapter gives the premises of knowledge, it contextualizes
practical knowledge and, finally, it theorizes recipes. Recipes are conceived here
as the basic units to convey practical knowledge.

The second chapter gives insights into the transmission dynamics of practical
knowledge. This chapter will argue that the transmission of practical knowledge
proceeds along complex patterns. It will compare these dynamics to a subter-
ranean root of irregular growth: the rhizome, which has been theorized by
Deleuze and Guattari.'”” The rhizome offers a suitable metaphor for addressing
the complexity of practical knowledge transfers, because rhizomes are a mul-
tiple ramification system that can acquire multiple forms and have irregular
growing intervals. Practical knowledge in early modern Europe travelled like
rhizomes. This second chapter of Part I is a continuation of the first chapter, and
often potentially overlaps it, because the creation of knowledge is intrinsically
connected with the transmission of knowledge.

The third chapter also has a strong connection to the first chapter. It discusses
the profile of the users or interactors with practical knowledge. Furthermore,
this chapter builds on the previous one, because knowledge transmission occurs
through actions of the human species. Textual transmission is taken into account
in the second chapter, but in the third chapter, human interaction creates the
context for the transmission. Books are written by groups, or by individuals. This
chapter concentrates on individuals with a mediating function in the process of
knowledge transmission.

17 1 thank both Martin Prochdzka and Carlo Ginzburg for this suggestion; following
my conference paper ‘Adapting Common Knowledge: A Case Study of the Art of
Limning, presented at the 2014 TEEME conference Between Words and Worlds: Texts
and Contexts in the Early Modern Period in Prague. Cf. Leemans 2014a.






1 The construction of practical knowledge

Abstract: This chapter counts as a general introductive chapter about knowledge theory.
The main questions that take the lead in this opening chapter are: What is practical knowl-
edge? How does it exist and how is it created? Various early modern practices are seen in
the light of terminology.

Keywords: Practical knowledge, creation, theory, terminology, secrecy, technology

The Breviarie of Health [...] Now newly corrected and
amended, with some approved medicines that never were
in print before this impression, & are aptly placed in their
proper chapters, by men skillfull in phisicke and chirurgerie

Andrew Boorde, 1587

1 The premise of knowledge: placing practical knowledge

The title of this book defines ‘practical knowledge’ as its main topic, moreover,
practical knowledge in recipes books. As mentioned above in the introduction,
knowledge is located in the brain. Practical knowledge is knowing how to do
something, or how to obtain something. This type of knowledge dealt with
practical daily things in the early modern European setting. Typical subjects
were the treating of worms in children, or the making of ink, for instance.
When this knowledge is transmitted from one person to another, the text takes
the instructive form, whether in a conversation, a class, a letter, or a recipe
book. This book takes recipe books as a means of getting to the instructive lit-
erature or recipes.

The quote above from Boorde briefly contextualizes recipe books and their
worlds. The quote is taken from the title page of a later edition of The Breviarie of
Health (1587). One of the general truths about recipes books here is that recipe
books were assembled. The Breviarie of Health (1587) recognizes this status in
its title. The book was written by Andrew Boorde, who recognized that he took
recipes from other sources (‘men skillfull in phisicke and chirurgerie’). Another
truth about printed recipe books is that the knowledge often previously circu-
lated in manuscript form (‘medicines that never were in print before this impres-
sion’). Another truth is that there is a relationship between practical knowledge
and the exercising of this knowledge (‘approved medicines’). Even in writing this
book, knowledge is subjected to an editing process. Practical knowledge can be
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known through the study of recipe books, and these are the main focus of this
publication.

1.1 Shared bodies of knowledge and malleable categories

The range of subjects that could fall into the category of practical knowledge is
extensive. Practical knowledge is a very broad category. Practical knowledge can
be incorporated in all kinds of bodies of knowledge: medicine, cosmetics, the
arts, alchemy, cuisine, gardening, husbandry, and many more. However, this way
of categorical thinking is very specific to contemporary reasoning. This publica-
tion argues that in an early modern context there was more coherence between
various disciplines and bodies of knowledge. The coherence between various
disciplines and subjects will be seen as shared bodies of knowledge. The concept
of shared bodies of knowledge indicates that certain information, procedures or
materials are relevant for different disciplines. Daniel Garber referred to this as
the ‘interconnectedness of knowledge’'® Here the idea of interconnectivity will
be seen as something shared. The simple reason for this shift in terminology is
because of the origin of the observations arising from the current study, which
is different from Garber’s. Garber investigated the origins of the understanding
of the physical world in the early modern period; the current observations are
connected to the study of recipe books. For instance, cooking books often contain
medical, artistic and general-purpose recipes. The concept of shared knowledge
is that one part is apportioned to various recipients or branches of knowledge.
The following two examples will shed light on the concrete living conditions
of practical knowledge. The first will demonstrate how one particular ingre-
dient can have multiple uses, crossing various disciplines. The second will show
that practical knowledge co-existed with other branches of knowledge. For the
first case, a small introduction to the tree resin dragonsblood is required. This
helps to demonstrate how the different branches of knowledge in early modern
Europe were connected. Dragonsblood is a raw material that contains a red pig-
ment or coloring substance. Pigments are used to give color to paint, ink, dyes,
and cosmetics. In the case of dragonsblood, the red pigment was also used to
color medicines. It was freely available at the apothecary, but not just used for its
pigment. Dragonsblood can be seen in recipes for oral hygiene for royalty and
also in-home obstetrics."”” Ingredients with mythical origins are often dismissed

18 Garber 2006, p. 21.
19 New York, The New York Academy of Medicine: MS 1; London, Wellcome
Library: Wellcome MS 7113, fol. 35r.
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as quack cures. The legend goes that dragonsblood was formed out of a battle
between an elephant and a dragon.” But here we see that what was a pigment
for the painter, was a medicinal component for an apothecary or doctor. In line
with early modern thinking about the substance, current research still confirms
the possible curative character of dragonsblood.”' Knowledge about a procedure
or a material was applicable in various disciplines in the early modern context.

The second case will show two things. First, it will show that instructions from
various disciplines can appear in a single recipe book and second, that prac-
tical knowledge can co-exist with other types of knowledge in the same book
or manuscript. As an example, Wellcome MS 425 is examined; a manuscript
which gives a slightly more complex, but certainly realistic idea about the living
conditions of practical knowledge in manuscripts. It contains two identified texts
and three collections of secrets and recipes. The first identified text is a copy of
Pronosticatio of Johan Lichtenberger. Lichtenberger was a ‘certain learned math-
ematician’* who started to write horoscopes for several noblemen in the 1470s.
Pronosticatio gives long-term predictions, up to the year 1567.2 The importance
of this work is the combining of two traditions: astrology and prophecy.** It was
first published in 1488 in Heidelberg both in Latin and German. The Italian ver-
nacular version followed soon after in 1490, and was printed in Modena.”

The second identified text of MS 425 is Le Régime du corps by Aldrobrandino
da Siena. Aldrobrandino (died before 1287) was a court doctor and writer at the
court of Beatrice of Savoie (thirteenth century), for whom he made the compi-
lation of Le Régime du corps. This French medical text has four parts: the first
treatise deals with hygiene, the second with different parts of the body, the third
with alimentation and the fourth with physiognomy. This fourth and last part is
missing from MS 425. The original text finds its importance mainly in the lin-
guistic area, because it is the first known medieval medical text in French vernac-
ular. The current manuscript contains an Italian copy of this text.*

The third part of MS 425 consists of three collections of recipes, secrets, and
formulas. The first collection contains medical and kitchen recipes, the second
contains art technological recipes, and finally the third collection gathers more

20 Murphy 2004, pp. 2-3.

21 Gupta 2008, pp. 361-380; Ran 2014, pp. 427-431.

22 Description from the 1490s by Wolfgang Aytinger, see Green 2012, p. 44.
23 'This date is contested.

24 Green 2012, pp. 39; 44.

25 Del Savio 2009, p. 3.

26 See Bisson 2002, pp. 117-130.
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magical formulas. This collection of art technological recipes is pervaded with all
kinds of other branches of knowledge. Prominently present are medical recipes
that at times carry a strong religious character. Furthermore, recipes about
beauty and hygiene also appear.

Wellcome MS 425 contains writings of different kinds. A prophetical text
appears next to a medical text and they are followed by prescribed practical
knowledge of different interests. A clear separation appears between the three
parts of the book where the two authored texts are followed by recipes. But the
separation of the recipes is not clear-cut: there is a strong overlap in the areas
of interest. In this case the separation of knowledge is not strictly divided into
well-defined categories. Wellcome MS 425 offers an example of the co-existence
of practical knowledge with other writings, and it also shows the co-existence of
practical knowledge of different kinds.

The early modern sense of practical knowledge transcends our understanding
of categories and goes beyond our sense of categorical thinking. Categories
existed in early modern Europe, but in the case of practical knowledge they were
more related to the genre of writing than with the content or topic. Instructive
writings, such as recipes, provide fertile soil for practical knowledge. Recipes are
grouped and form collections, despite their topic. Even if recipes appear sporad-
ically in the margins or in a letter, the category of practical knowledge can still
be applied. The coherence of secrets for salves and savouries for early modern
people might have lain in the fact that they took the literary form of a recipe. This
publication argues that practical knowledge is a suitable category for discussing
the wide range of knowledge disciplines that find their place in instructive
writings. This argument posits practical knowledge as a category on its own.

1.2 Interdependent branches of knowledge

The connectivity, interdependency, and interconnectivity of various branches
of knowledge was a fact in early modern culture. In the 2011 a conference on
the transmission of artists’ knowledge took place in Brussels, where Pietro
Roccasecca brought a study of the Florentine Accademia del Disegno, which
taught mathematics because of the study of perspective. At the Italian univer-
sities mathematics was used as a tool for astrology, which, in turn served medi-
cine.”” Connections between the arts, the medical world and the pharmaceutical
world have already been brought to light in today’s scholarship. The second
chapter will demonstrate transmission dynamics, which reveal the coexistence

27 Clarke, De Munck and Dupré 2012, p. 13.
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of various subjects in recipe books. How this coexistence was part of the early
modern mind will be discussed below.

The application of various interdependent disciplines was a topic of discussion
in early modern society. Leonardo Fioravanti (ca. 1517 — post 1583), a popular
writer and medical doctor, said that surgeons had to know the art of woodcut-
ting because they needed to be capable of making sticks for broken bones and
crutches. They had to know the art of carpentry, because they needed to know
how to make chirurgical instruments. They also needed to know the art of per-
fumery because they needed to make salves. And finally, they needed to know
the art of alchemy because they needed to distil medicines.”

Another testimony can be found in De re metallica of Georgius Agricola
(1494-1555). Agricola was a German-born literary personage with a wide
range of interests who enjoyed education in philosophical, medical, and nat-
ural sciences in various cities in Italy. Agricola begins his massive work with the
reflection that he considers the ‘metallic arts a whole] just as he considers the
human body as a whole. He continues the analogy saying that the various parts
of the subject are like the various members of the body. This statement shows
the coherence of the discipline itself.*® Later on he goes on to say that there are
many misconceptions about miners as low-skilled workers. Agricola defends
the miners and the mining industry with a knowledge-based argument. He
sheds light on the various knowledge-related aspects of the work of a miner. The
miner must be familiar with the geographical setting of a place, he must under-
stand the rocks, soils, stones, veins, metals, underground, etc. Furthermore, he
must have knowledge of assaying (experimenting) and smelting. Finally, there
are ‘many arts and sciences of which a miner should not be ignorant. These
arts and sciences are medicine, astronomy, arithmetical sciences, architec-
ture, and law. Agricola describes the miner as a well-rounded person who is at

28 Eamon 2014, p. 169.

29 De re Metallica is an atypical source for our selection of works. It is written fully in
Lat