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RIMIKA KUHINJA
ROMAN CVUISINE
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GVSTVUM
De C\VCVUREBITIS
APICIUS, LIBER 111, IV, 1.

Gustum de cucurbitis: cucurbitas coctas
expressas in patinam compones. Adicies in
mortarium piperem, cuminum, silfi modice (id
est laseris radicem), rutam medicum, liqua-
mine et aceto temperabis, mittes, defritum
modicum ut coloretur, ius exinanies in
patinam. Cum ferbuerit iterum ac tertio,
depones et piper minutum asparges.

PREDJELO OD BUNDEVE

Skuvaj bundeve, ocedi vodu i Tﬂ ﬁaw;-. tbe harder ones pafa#ﬁbic, dq
poredaj u Serpu. Stavi u a : Cut the fruit into pieces, boil and
* biber, kim, malo p d I:lﬂezeﬂm water out of the boiled ﬁ'u:t
raskovnika (a to je koren lase ), aﬂﬂmge the pieces in a bakmgdrsh »
malo rutvice, presolac i sirCe, stavi Mgp the mortar pepper, cumin and -
Hlﬂio vina ukuvanog dﬂpo ~'-.'* ne r‘f&&ﬁ:ﬂﬂ; that is, a very little of the laser
S m@aﬂda little rue, season this with
preliv naspi u Serpu. Kz AI" aci i - stock, measure a little vinegar and mix in
treci kljuc, skini sa vat AT ahtﬁa condensed wine, so that it can be
pospx :srucamm -,m"“ i-'  strained and pour this liquid over
! e fruit in the baking dish; let it
oil three times, retire from
the fire and sprinkle with

' X Mny s wyhtﬂegmundpe;:per
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GLOBI

CATO, D€ AGRICULTURMA, 79.

t:ﬁfﬂbﬁs-ﬁm facito. Caseum cum alica ad
undem mndum misceto. Inde quantos voles
\',-.: fa c&m@'& In ahenum caldum unguen
s ndi D SIEPIUS aut binos coquito versatoque
) : us rudibus, coctos eximito, eos
fﬂ papaver infriato, ita ponito.

OKI"tiIGLICE'

Od mekog kravljeg sira i griza Make glabl like ﬂ.u&. MIK .ﬁ‘esh cﬁeese

napravite kuglice. Pecite ih na . with alica in the same proparﬁbns a,nd
“maslinovom ulju dt)kﬂ&m_m""’ 1 the same way as for libum dough,
zlatnu E:lt:r_}u, potom ih ubacite u HSJ;Hg &nnugb to make the desired

- med koji je na tihoj vatri. _‘ B/le ‘number of globi. You will decide how
~ dvado tri minuta uv. ; jat *‘“Mah*yau will want to make. Put lard
~ kuglice u mak, Sﬂckane' ora the into a Vﬁ}’hﬂt bronze skillet and fry

1 i the gfub: one or two at a time, turning
- often with the,‘befp of two sticks.
Sk # When they are done, remove

25 em, drizzle them with honey,

hen spnnk!a with poppy
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o8 -~ LIBAIUM
' CATO, DE AGRICULTURA,, 75.

Libum hoc mondo facito. Casei P. Il bene
disterat in mortario. Ubi bene distriverit,
farinae siligineae libram aut, si voles
tenerius esse, selibram similaginis eodem
indito permiscetoque cum caseo bene. Ovum
unum addito et una permisceto bene. Inde
panem facito, folia subdito, in foco caldo sub
testu coquito leniter.

N "‘*LIBUM
: | U posudu mtmte igﬂ(ﬂréyj po .
: mogucnosti), dodatﬂ jaje i bi _ Sno. ~in .'_l
' '0d testa napravite etiri loptice W]
kﬂ_]& razvuéetﬂ u oblik pj[;aakg ' e s . f'

Ioaf put IiSe,.
es and bake it
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PATINA DE PIRIS
| APICIUS, LIBER 1IN, I, 35.

Patina de piris: pira elixa et purgata e medio
teres cum pipere, cumino, melle, passo,

liguamine, oleo modico. Ovis missis patinam
facies, piper super aspargis et inferes.

PATINA OD KRUSAKA  PATINA PEAR
Patina od krusaka: obarene kruske Mesh cooked and peeled pears
kojima je izvadena sredina istucaj (without core) together with

- sa biberom, kimom, medom, . pepper,cumin, honey, passum,
prosekom, presolcem, malo ulja. ~ Liquamen and a bit of oil. Add eggs

‘Stavi jaja da bi napravio pa " and put into a casserole. Cook
pospi biberom i sluzi. approximately 30 minutes on small
E I.";_ ~ tomoderate heat. Serve with a bitt of
éﬁ* i p@per sprinkled on the soufflee.
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APICIUS, LIBER WV, 111, 1.

Pisum coques. Cum despumaverit, porrum,
coriandrum et cuminum supra mittis. Teres
piper, ligusticum, (careum hoc est carvita)
careum, anethum, ocimum viridem, suffundis
liguamen, vino et liguamine temperabis, facies
‘ut ferveat. Cum ferbuerit, agitabis. Si quid

é d;eﬁleﬁf. mittis et inferes.

Skuvaj graéak Kad baci penu, Cﬂdk ﬂhe peas, when smmered I&y

stavi na grasak praz:lhlk kqn- . Iceks, coriander and cumin on top.

«jander i kim. Istuc | 1 ﬁmhpepper, Iﬂvage, cumin, dill
majcéinu dusicu, divlji kumgn, and green basilica, wine and broth

mirodiju, zeleni bﬂsﬂjgk’d 3 I'j # mste make it boil; when done P 3
~ presolca, pnmeﬁa_;sa nom i =)

».1 ,wg«rsﬂ put in what perchance

s!muld be 1 rmssmg and serve.
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ASS&TURAM

APICIUS, LIBER VI, \V, 1-2.

Assaturam: assam a furno simplicem salis
plurimo conspersam cum melle inferes.
Aliter assaturas: myrtae siccae bacam exten-
teratam cum cumino, pipere, mel, liguamen,
defrito et oleo teres, et fervefactum amulas.
Carnem elixam sale subassatam perfundis,
piper aspargis et inferes.

PRASETINA  PORK e S
Pecenje: meso se jednostano S:mpfy put the meats to be
:speée u pecnici i sluZi se posuto - roasted in the oven, gener-
5 sa dosta soli i meda. -g; nusjy sprinkled with salt, and -
Peﬁen_;e na drugi nacin: 1stucape _serve it glazed wit honey. >
bobice suve mirte sa kimom,  Crush dry myrtle berries
biberom, medom, prestf cem ;;a,ﬁﬁﬂcwnm and pepper,

~ vinom ukuvanim do polovine i adding honey also broth,
uljem izmrvi 1 kad hud :_:*-' uée raéuced must and oil. Heat
uvano  and bind with roux. Pour this
- over the roast that is medium
ovim umakﬂm PDSPI *E one, with salt; sprinkle with
biberom i sluzi.  pepper and serve.

=% %#_._,.’;h;:h_lf‘ﬁ.-"_ .-:. & T

i T T



APICIUS, LIBER I, VIII, 2.

* Pullum Parthicum: pullum aperies a navi et in
~quadrato ornas, teres piper, ligusticum, carei
-4 Zi'fmudrcum Suffunde liguamen. Vino temperas.
Compams in cumana pullum et condituram
super pullum facies. Laser (et) vivum in
teplda dissolvis, et in pullum mittis simul, et
- coques. Piper aspersum inferes.

PARCANSKO PILE ~ PARTHIAN CHICKEN
Parcansko pile: pile iseci od trtice Dress the chicken c:arefuﬂy and ;
i na Cetvoro ga namesti. Istucaj  quarter it. Crush pepper, lovage and

« biber, majéinu duﬂcﬂ;wiov .g.. ahhfﬂe caraway moistened with
divlje kumine. Dniy presolca, ' broth, and add wine to taste. After

pomesaj sa vinom. Sta e ﬁ'ymg place the chicken in an
~ zemljanu posudu pile ip eko jr;aqﬁﬁan dish pour the season over i,
~ njega prelij umak. Rasta sveZ  add laser and wine. Let it assimilate
stavis Mﬁl the seasoning and braise the

piletom i pusti da se kuva F h;.r i c:h:cken to a point. When done
uZi. spﬂnkie with pepper and serve.
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COCHLEAS
APICIUS, LIBER VII, XVI, 4.

Aliter cochleas: viventes in lac siligineum
infundes. Ubi pastae fuerint, coques.

PUZEVI - SNATES Tathee

Puzevi na drugi nacin: Zive ih The live snails are sprinkled with
stavi u mleko pomesano sa - milk mixed with the finest wheat
‘mekim belim bras$nom. Kada se -h flour, when fat and nice and -
ugoje, 53(1“"31 ih. pIump they are cooked. y o

a
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RAPAS SINVVE NAPOS
APICIUS, LIBER 111, XII, 1.

arthicum, mel, acetum, liquamen, defritum et
oleum modice. Fervere facies et inferes.

Repe ili rotkvice se obare, E“ ocede. Tum:ps are cuukpd se’:iﬁ, the water is
« Zatim istucaj dosta kﬂﬂﬂ;% 1 ﬁl]ueezed out; then crush a good amount

manje rutvice, parcanski raskovnik,  of cumin and a little rue, add Parthml_ '

med, sirce, presolac, vino ukuy ano ;.-,T_ '?_lgsemr mnagar stock, condensed wine

"~ do polovine i umereno ulja. ~ and |

- Pusti da pmk!_jrut’fa, pa s 1




SALA KATABIJA

Sala katabija na drugi nacin, po
Apicijevom receptu: stavi u avan seme
celera, suvu metvicu, suvu nanu,
dumbir, zeleni korijander, suvo grozde
bez kostica, med, sirce, u]jei vino, |
istucaj. Stavi u lonac komade pi -1.{‘?-
hleba, naizmenicno sa pileéim n '
srnece brizle, vestinsk
pinjole, krastavce, suvi Iukj,
iseckan, pa prelij sve um
Pokrij snegom do siuﬁen_;a'-

| together in order to make a dressing of i it.

£ Hdﬁ:ﬂkﬂﬂ cooked sweetbreads of calf or lamb,

'li._::—'ra-'.##“‘l_"h' _,.l.-_ 4

SALA KATTABIA

APICIUS, LIBER IV, |, 2.

Aliter sala cattabia Apiciana: adicies In mortario
apil semen, puleium aridum, mentam aridam,
gingiber, cortandrum viridem, uvam passam enucle-
atam, mel, acetum oleum et vinum. Conteres.
Adicies in caccabulo panis Picentini frustra, inter-
pones pulpas pulli, glandulas haedinas, caseum
Vestinum, nucleos pineos, cucumeres, cepas aridas
minute concisas. lus supra perfundes. Insuper nivem
sub hora asparges et inferes.

SALA KATTABIA

Put in the mortar celery seed, dry pennyroyal,
 dry mint, ginger, fresh coriander, seedless
rarsms, hmey, vinegar, oil and wine; crush it

Now Place 3 pieces of Picentian bread in a
_mould, interlined with pieces of cooked

chﬂese, pignolia nuts, cucumbers (pickles),

ﬁﬂeijr chopped dry onions (shallots)
- covering the whole with jellified broth.
- Bury the mould in snow up to the rim;
ﬂ:ufd sprinkle with the above

ing and serve.
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SAVILLVUM

CATO, D€ AGRICULTURMA, 84.

Savillum hoc modo facito. Farinae selibram,
casel P. Il S una conmisceto quasi libum, mellis
P. et ovum unum. Catinum fictile oleo unguito.
Ubi omnia bene conmiscueris, in catinum indito,
catinum testo operito. Videto ut bene percoquas
medium, ubi altissimum erit. Ubi coctum erit,
catinum eximito, papaver infriato, sub testum
subde paulisper, postea eximito. Ita pone cum
catillo et lingula.

SAVILLUM SﬁV,ILLUM AoHE h m., 8o\
Izmrvite sir, dodate brasno, jaje i Make a dough of Haur cﬁeese and
med 1 umesite testo. Oblikujete - egg. Bake on nan mfed tray. It would
hlepci¢e za urezima ﬂmﬁ'ﬁf‘ ,._q; be ideal to bake them in a clay pot
kraj pe¢enja premaZite ih mednm i withacover. When they are done,
pospite mak pour honey over thﬂm aﬂd spnnkfﬁ:
' -*mﬂkﬁoppy -
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LENTICULAM DE CASTANEIS
APICIUS, LIBER \V, 11, 2.

Lenticulam de castaneis: accipies caccabum novum, et
castaneas purgatas diligenter mittis. Adicies aquam et
nitrum modice, facies ut coguatur. Cum coquitur,
mittis in mortario piper, cuminum semen coriandri,
mentam, rutam, laseris radicem, puleium, fricabis.
Suffundis acetum, mel, liquamen, aceto temperabis, et
super castaneas coctas refundis. Adicies oleum, facies
ul‘fﬂruﬂat Cum bene ferbuerit, tudiclabis (ut in
mortario teres). Gustas, si quid deest, addes. Cum in
boletar miseris, addes oleum viridem.

SOCIVO SA KEETEN]EM LENT]LS WITH CHESTNUTS

Socivo sa kestenjem: Skuvaj so¢ivo. Uzmi Carefully shell and peel ﬂre c’ﬂéstnurs, Boil them in

nov lonac i stavi paZljivo ociSéeno kestenje.  WAater with a pinch of baking soda in an carthen-
- t. Drain when cooked. Meanwhile, put in a
Dodaj vodu i malo soda bﬂmrbma:pw&daw | ﬁ‘”’mf" e peoper hait: the coulbder
prokljuca. Kad uzavre stavi u avan biber, kim e mint, the rue, the garlic and the

penny-
seme korijandera, nanu, rutvicu, kc:req , mjmj Process all these herbs and spices with the

kovnika, mentu, pa isitni. Dolij sirceta, me n of honey, 1 tablespoon vinegar and (if

1ed: r#ﬁﬂ don’t want to use nuoc-nam) 4 anchovy
presolca, pome3aj sa siréetom, | szy ets dissolved in ¥ cup oil. Put the mixture

preko kuvanog kestenja. Dol u ﬁg ¥ in the earthenware pot with the chestnuts,

. and let the {1 lend low heat.
pusti da prokljuca. Kad se dobro e flavors over low hea

o - When all the hrgmd has absorbed, put the
ukuva izmrvi tuckom, pmbaj' 1 chestnuts in a food processor and
ako nesto nedostaje, f‘r Beprmcpss until the mf;n‘ure becomes

: ; purée. Taste, and if something is
Kad budes iznosiou sssing, add it and tun the

 posluzavniku dodaj ~  processor again. At the end,
R F#qﬂas lin dvb-u&é}" . put the chestnut purée in a
- deep serving dish and

; 7 ﬂ dress with
& L e ta blespoons of
B green olive oil,
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< APICIUS, LIBER W11, I%, 1.
= | g, Pernam, ubi eam cum caricis plurimis elix-

averis et tribus lauri foliis, detracta cute tes-
sellatim incidis et melle complebis. Deinde
farinam oleo subactum contexes et ei corium
reddis ut, cum farina cocta fuerit, eximas
furno ut est et inferes.

SUNKA: -+ HANA © St O s

""El"ll

Sunku je potrebno skuvati sa The ham should be braism:; with 2 a :
mnogo suvih smokavaitri good number of figs and some . |
“lovorova lista, a pﬂmﬂfﬂ'&‘ﬁ?ﬂ % -a- three laurel leaves; the skinis -~
nacinjene ureze napumn " then pulled off and cut into square
medom. Testom, od bra.i@ i pieces; these are macerated with
' ulja, oblepiti Sunku i Smﬂ jeda -mgy Thereupon make dough
- sepece dok ne dobijekoru.  crumbs of flour and oil lay the
Potom sluZiti doﬁgb over or around the ham,
| gfm; - stud the top with the pieces of the
o i skin so that they will be baked
E Ef ith the dough bake slowly and
when done, retire from
the oven and serve.




J—y IV§ DIABOTANON IN
PISCE FRIXO
APICIUS, LIBER X, I, 1.

lus diabotanon in pisce frixo: piscem quemli-
bet curas, lavas, friges. Teres piper, cuminum
coriandri semen, laseris radicem, origanum,
" rutam, fricabis, suffundes acetum, adicies
- caryotam, mel, defritum, oleum, liqguamen,
~ temperabis, refundes in caccabum, facies ut
ferveat, cum ferbuerit, piscem frictum per-
fundes, piper asparges et inferes.

I.MAZK 013: 'I'REVA LA &AU,QeE OF H;ERBS ;
PRZENU RIBU FOR FRIED FISH :

Ocisti bilo koju ribu, operi E;e i i Use any kind of fish. Prepare =
“isprzi. Istucaj biber, kim, seme ,,% ﬂleau, salt, turn in flour, saltand
korijandera, koren raskovnika, fry it. Crush pepper, cumin, cori-
_mravinac, rutvicu, dolij sirééta %‘fdf’”ﬂﬂd laser root, origany,
dodaj kariotsku urmu, med, no -mdmﬂ all crushed fine, moist-
AR e ened with vinegar, date wine,
Hkgvano do pAigve hpﬁ reduced must, oil, and
presolac, muti, prelij u | =

- broth. Pour in a sauce pan, place
pusti da prokljuca. Kad on fire, when simmering pour

prelij Pfﬂkﬂ przene ribe, pos !é* over the fried fish, sprinkle with
biberom i s]uz: ~pepper and serve.
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DuL_'QIA DONESTICA
APICIUS, LIBER WVII, I, 1.

. Dulcia domestica: palmulas vel dactilos

. excepto semine, nuce vel nucleis vel piper
* tritum infercies. Sales foris contingis, frigis in
. ¥ melle cocto, et inferes.

DOMACA POSLASTICA B’OMTESTIG- I)ELIGA_QY- >
URME | Eaade. it .
Domace poslastice: velike ili male Take a box of good-quality dates ,
urme ocisti od kostica, pa napuni .g. (they should not be sticky, and
orasima ili pinjolama ili tucanim * the skin should not come off :
biberom. Posoli spolja i pr i Easﬂ y). Pit them by making a cut
e ukuvanﬂm medu, pﬂp;,' b mmqnc s;rde Fill thecnwty with
L S nut meats, pine nuts or even
Pl '%_. und black pepper. Add some
' sa!t,- ﬁ'y in hmiqy and serve.

‘I:."
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