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Abstract 

The history of sheep breeding in Europe is closely linked to the changes of agricultural 

technologies. In the Middle-Ages and early modern times animal husbandry needed much 

more land than cultivation required because animals used to graze on large pastures. Sheep 

raising became predominant in areas where conditions were not preferable for cultivation or 

where density of population was low and there was sufficient unused land.  

The way how to prepare meat is closely linked to the evolution of technology. The 

appearance of the first technical utensils for the kitchen contributed already to the increase 

of life-chance of man and to better life expectancy.  

Mutton and lamb dishes as well as dishes prepared with sheep cheese and cottage cheese 

are pertaining parts of the daily and of the festive menus everywhere in Europe, however 

with different degree of importance and with different traditions. It is characteristic in the 

entire continent that sheep-food is rather present in shepherding communities and in 

different religious groups in both of their daily and their festive kitchen. 

A further difference is in the seasonal presence of mutton dishes: while lamb is consumed 

mainly in spring, with special emphasis in the Easter traditions, mutton is rather the food in 

autumn and winter time.  

Mutton dishes are being served in restaurants. It depends on the philosophy of the 

restaurant and the skills of the kitchen, in which form the dishes are prepared. The same 

way as it is true that the kitchen is more than a factory bringing into being a collection of 

recipes, a restaurant also should be more than a shop: it should evoke a culture, a way of 

life, and should be a creative workshop in a credible way and at a high level. At least, we 

would like to see restaurants being such:  

 Artisanal 

 Solidary, cooperative 

 Local 

 Seasonal 


	 Artisanal

