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[y counesy of MiBACT - National Arclaeclogizal Museum of Maples)

people and therefore more oppormunities to do business. For instance, the
baths, the forum, or the crossroads_ of the main mads. It is not by chance
thar around these crowded places popinae, canponae, and thermapolia were
plentiful; it was not even always necessary to actually go to these places in
order to buy food: in fact, the owners of these inns often sent their slaves
and servants to sell either hot or cold food, depending on the season, on the
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Greeks and the Egyprians mminli: did not do any differently. The “proof™
is represented in thifralﬁti which was found, once again, in Pompeii, at
the Hostel of Fabi, Memor and Celer’,

The hoseel was large and also provided a range of services. The entrance,
tauces, and the atnum, had walls painted with a red backpround, thar sull
remain in some places. The hmteli'ahad an entrance hall, kitchen, two trie
clinium halls available to customers who could rent them for their prvate
banquets or weddings, as we have seen, and several eubicnla intended for
ovemight stays. There was a caupona and at number 24, the next number
of the street to which the hostel was adjoined, a thermopolivm, In the
arrium, graffiti was found engraved on the plaster of the wall, where an
unknown client wrote an claborate shopping lise which had been carried
out in the span of eight consecutive days.

The grattiti is inscabed with (in brackets the grammatical additons to
abbreviations and some incorrect letters that have been corected):

! Reglo IX, Insula 7, 24,25,
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SAUCEPAN

It was a bronze or silver utensil that had a bowl with a Har handle.
However, its use has not yer been completely revealed because none of the
saucepans which were found in Pompeii have signs of blackening from fire,
An interesting fact is that saucepans were virumkl‘hf the only tin-plated con-
rainers and were among the very few branded urensils, An interesting theory
15 that the contained food could somehow react with the bronze ;mﬁfir is for
this reason these saucepans were tin-plated. Silver ones amrived in the firse
century and were used during the banquets, it is not by chance that the nch
decorations of vine shoors, Hﬁt‘"ﬁi. animals or even, as in the treasure of the
House of Menander, a head of Medusa™ appear ar thar time,

SMALL Bow,
It was a bronze container, small in size, so small that the opening had a

diameter of 8 cm and it heighewas approximarely 5 em, The acerabulum
is also included in this category of banquer urensils, it was a cup thar was

* Lucla Birzio Pirall Scefanelll, ap.cit, 72, car n, 79, g, 146; Suzanne Tassinarl, ap. e,
G Maria Rosa Scarcelli, ap. cie, 35, lg. 14,
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and was destroyed in a different way according to the various votive rit-
uals that served ro ingraciate themselves ar the crowded and variegated
Hellenic Pantheon. As we have already said in the previous chaprers, the
Romans became familiar with bread late compared to the stare of their
civilization, in the 3" century B.C., through contct with the Greek
world. Pliny, talked abour the cultivation of whear and wrote: * Virve stares
that the }z"rm'n.f are fully formed in thivty-six days and ave wady for reaping
after eight mondhs”™, a loat which was divided into eight portions by four
linear curs made into the crust. We find the same bread in Paleochnstian
sources, with two or three cuts thar eried to symbaolize the cross or even the
Christogram, in order to preserve the most hidden symbal, They became
known as quadratus precisely because of these curs, as the segments were
called guadme. We have already seen thar spelt was the most popular cereal
for the Romans and it was also cthe firse to be used: its grains were wasted
to eliminare the chaff and then they were ground o per the famina, hence

Bread loaf frome Evcalans in the Visweden ara
(hy courtesy of MIBACT = Mational Arcliseological Musewm of Naples)

! Pliny the Elder, Narwm! Hivory, XVIII, 56,
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EURYSACES AND MODESTUS
Bakers of 2000 years ago

Luryiaces, vich Roman bt ey

The freedman Marows Vergilius Eurysaces was not only a Roman baker,
but also a bread supplier for Rome, seeing as he had contraces with the
State, and thanks to the aforementioned colleginm pistoram, a kind of
order or corporation of bakers, he had managed 1o make his forrune, We
learned of this thanks to his funeral monument, roday in Porta Maggiore.,
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Ad ~ Cardui - Cardoons
Apicio, De Re Cogquinaria, 1, 19, 1

Ingredients:

Candoons N

Egp i

Chil 2 ryaihi
! e et en I eyatiri

“Carndeoms are atten witk & "'I""""'""',l: ...-l||"||'r.-.-.|r] lrratds ol amd i J'r..-l,lll,ln.-,u" fwprl L 5

Clean and chop the cardoons, also known as artichoke thistles. Hard boil the eggs and
chap them. Mix the oll and the fguwamen to make a sace, Place the ege on the serving
plate with the cardoons on top of them and dress with the siuce,

o - —
A5 = Intuba - Findives and Letruce
Apicio, De Re Cogquinaria, i1l 18, 1

Ingredients:

Endives 5 plants
Cnlon 2

il d eyathi
L g paatenient | cyatfrns

“Enaltves ave dreseea with beiwe, a little ol and dwp ped amion”

Clean the endives, then boll and draln, Leave o cool and pour on the ingredients, which
have been mixed wgether thamughly beforehand, Serve with a sleed andan,




Soued, STews AND Porrinces

B11 - Minutal marinum - A Mince of Sea Food

Ingredients:
Racktish

Liguawmen

Pepper

il

Leeks

Lovage

Coriander

Wine

Oregano
Malagliad di pasta

Apicius, De Re Coguinavia, IV, 3, 1

2 kilos
1-2 abundant 1}'..-?|'J"rr [ see ucp|:u1.ati-:|n.]

| three-fingered pinch
2 cyathi

2

1 Hsitul

1 three-fingered pinch
2 cyaihi

I three-fingered pinch
20H} grams

“Place the fish in sauce pan, add broth ool and wine and poack it. Aleo, finely chap
feck heads (the wivite part enly af lecks) aved frech coviander. When wol, mince the fish
finie fierm it inte s dl cakes adding capers and sea-nettles well ceaned. These fish cakes
cook in i liguor of peppen, bvage and erigary, criahed, diluied wivh bk and the

i I'l.l'i-'i-ll' |:'§.l|ll' I'ln' TR l‘-l'.lll.?l'-l'lf.l' F‘:"HH I'-II'.I:"IS'I. I'IJ'I'n'hl'.I|l |'-|Z-'|'f.l|l.|' R F CPEE, SR sivatie vy I'.'Ill.l'.l.‘ L'-'E‘:"l.'.':.

sprinkle with pepper and serve”

Take the bigger fsh, clean well, slice them and put them o the sde for now Place the
smaller hsh in a terracotta casemle dish and cook in oil until golden brown, add wine
and simmer untl it is reduced. Add sliced leeks, lovage, pepper and oregano. Pour in the
'ﬁth on the heat and brng w a bail. o

fggarmen, Simmer on a low heat, stmin and then put

Place the bigger fish in the pot, Apicius
wmte about “sen nettles” however they
are basically unobinable, a retailer
speclalizing in Chinese food could pos-
sibly supply you with seaweed which
could substne it, we will leave it up to
you, This ingredient certainly increases
the saltines of the dish therefore do
not exaggerate with the fguamm. In
other woards, if vou find the scaweed
use anly | cpethes of Sawamen, other-
wige 2 abundant ones as indicated.
Uldmately, we have not mentoned it
in the ingredients. Add some strps of
fresh pasta to the soup, made with Hour
and water which you can cut into serips
similar o “maltagliaci® and simmer
until cooked.
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