Pouncy, Carolyn Johnston. 1994. The Domostroi: Rules for Russian Households in the Time of Ivan the Terrible. Cornell University Press.

The Colloquial Russian in which most of the text was written dates no earlier than the accession to the throne of Ivan III in 1462 and probably not much later than the death of his grandson Ivan IV in 1584. For several reasons – including terminology used, customs described, and the inclusion, in early manuscripts, of a chapter written by Sil’vestr, a priest who served in the Kremlin Cathedral of the Annuciation from 1545 to 1556 (approximately) – it most likely appeared sometime in the 1550s. (p. 4)

45. How to Cultivate a Kitchen Garden and Orchard


If you have a kitchen garden, whether you tend it on your own or are supervised by your master, your mistress, or their deputy, you should first construct a wall about it, to prevent entry by dogs, pigs, hens, geese, ducks, and other animals. Then your fruit will go unharmed and you will not quarrel with your neighbors. Your animals will stay in your garden, and your neighbor’s in theirs, only if your fences are strong. For this reason your household should be walled or fenced all about, its gates always shut. Toward nightfall the gates should be locked and guarded by dogs. The servants should keep watch, and the master and mistress listen at night. The kitchen garden should always be locked; let him who does this be ever mindful of his responsibility, both day and night.


You must keep watch while the beds are dug in spring and the manure added, when the manure is stored in winter, and while the fallow beds are prepared for planting melons. All seeds should come from your own stores.


Once all the seeds and grains are sown, water them, shelter them, and protect them from the frost. Keep the soil clear under the apple trees, sweep up dry leaves, transplant seedlings, graft twigs and buds. Weed the beds and the patches of grain, protect the cabbage from caterpillars and fleas (pick or shake them off).


Sow beets all around the garden near the fence, where the stinging-nettle grows. Beginning in the spring, you can cook your own beet greens; you need not buy them in the marketplace. Instead, you can give then to the needy, doing God’s work. If you are young, you may sell this product for something else.


When one of the cabbages or rood vegetables you have planted ripens, cook the leaves. When the cabbage begins to form into a ball, cut it from time to time and cook it. Tear up the outer leaves and feed them to the animals. At the same time, and again before autumn, cut the beet greens and dry them. They are always good, both when first picked and later.


Cook cabbages and root vegetables all summer. Pickle cabbages, beets, and cucumbers in the fall.


In the summer melons, beans, carrots, cucumbers, and other fresh vegetables make a nice change. If you have more than you can eat, sell the extra.


You must cultivate your orchard yourself. Space the trees at least twenty feet apart, so they will grow tall and bear abundant fruit. Vegetables may grow undisturbed among the trees (unless the branches are thick; then nothing will grow under them).


Sow beets and gather fruit – fallen apples, cucumbers, melons, and the like – at the right time. Eat some immediately and preserve the rest. Preserve apples and pears in kvass or syrup and make berry or cranberry juice. When they are cheap, dry mushrooms and pickle them. You should preserve or sell all your vegetables; waste nothing.


Save the seeds in your house, so you need not buy seeds in the marketplace next year. If you have extra, you can sell them. (pp. 153 – 155)
