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How long had cloves been
known for in Europe?



What were they used for?



How much did they cost 
in medieval times?



Where did they come from?



Medieval recipe

1 large onion, chopped
2 slices of whole wheat 
bread
1.5 cups of white wine
1 tablespoon of white-wine 
vinegar
2 sprigs of parsley
1/4 tsp. ground black 
pepper
1/4 tsp. galingale
1/4 tsp. ground cloves



Medieval recipe; wild boar in 
boar´s tail sauce

Pork Loin Roast, 4 - 6 lb. (or wild boar)
2 tablespoons of bread crumbs
salt to taste
˝ cup hot water
˝ cup red wine
1/4 cup wine vinegar
16 cloves: or enough to stud the roast
1/4 tsp. ground cloves
1/4 tsp. ground nutmeg
Roast the park, with cloves studded in the pork loin; then 
make a sauce with the roast drippings, the above ingredients, 
and ˝ cup of boiling water.



Why was Ferdinand 
Magellan motivated to travel?


