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Un poéte et un cuisinier se ressemblent bien : c'est le génie qui fait [dme de leur art particulier

The cook and the poet are just alike: the art of each lies in his brain
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MPOrPAMMA / PROGRAMME
MAPAZKEYH 3 ATPIAIOY 2020
FRIDAY APRIL 3 2020

«d yvTpe, i grhiocéai 1y it Tol Seiwrvov ovvidvTav elc prhiocvy
XvTp @ %

«Let the pot boil, let friendship live, [a proverb] in reference to those who join in friendship at a dinner»

1n ZYNEAPIA / 1st SESSION
09:00 -11:00

Mpoedpeia: Xplotiva Ayyelibn, ABavdaoioc Mapkomoulog /Chair: Christine Angelidi,
Athanasios Markopoulos

Xatpetiopoi —Opening

Johannes Koder (Osterreichische Akademie der Wissenschaften, Wien)

EloaywylkéG mapatnpnoel yla Tn Kabnueplvr) Slatpodr] Kol TNV TMOAPACKEUN
dayntwv oto Buldvtio/ Introductory remarks on everyday diet and food preparation in
Byzantium.

Mapia lepolvpdrtou (ESviko 'lépuua Epeuvav)/ Maria Gerolymatou (National Hellenic
Research Foundation),

Mayelpebovtag oto Bulavtio: oknvég amd tov Bio payeipwv / Cooking in
Byzantium: scenes from cooks’ lives.

HAlog Avayvwotakng (ESviko 'lSpuua Epeuvwv), Avactacio Apavdakn ([Mavemiotruio
Adnvwv) / |. Anagnostakis (National Hellenic Research Foundation), Anastasia Drandaki
(University of Athens)

"Tpadalic tig elotidito mvakwy". Tpwyovtav ot Bulavtivég amelkovioelc payntwv;/
"Fpadalc Tig elotidto mvakwv". Feasting on images .

YYZHTHZH / DISCUSSION

11:00-11:45 AIAAEIMMA — KAOEZ / COFFEE BREAK



2n ZYNEAPIA / 2nd SESSION

11:45-13:45
Mpoedpeia: Tévia KloucomovAou, Mepacipog Méptavog / Chair: Tonia Kioussopoulou,
Gerasimos Merianos

Michel Kaplan (Université Paris 1, Panthéon-Sorbonne)
Comment avoir du fromage sur I’Athos sans animaux femelles ? Les moines
athonites et la gastronomie valaque.

Mapia Asovtoivn (ESviko '16puua Epsuvwv) / Maria Leontsini (National Hellenic Research
Foundation)

BuZavtivég Kal apaBikéG cuvtayec: pla oxéon mpog Siepevvnon/ Byzantine and
Arab recipes: a relationship to be explored.

Buket Kitapgi Bayri (Ko¢ University-Gabam, Istanbul)
You are what you eat. Byzantine food in the Danismendname.

YYZHTHXH / DISCUSSION
MNapouoiacn Tpamnelag dedopévwy «XpuodBeuig»/ «Chrysothemis»: Presentation of

data base of Byzantine cooked food (mageiriai).

EAAOPY TEYMA-KA®EZ/ LIGHT LUNCH -COFFEE BREAK

3n ZYNEAPIA / 3rd SESSION

16:00 - 18:30
Mpoedpeia: Katepiva NikoAdou, Xapdalapumnog laomnapng / Chair: Katerina Nikolaou,
Charalampos Gasparis

‘Edn Payua, / Efi Ragia (EAAnviko Avoikto lMavemotiuio / Hellenic Open University)

«Armotivagov tO alag kal vijxe &v t® USatwy. AVTIANYPELC Kal paypatikotnTa mepi
¢ ixyBuodayiag:Mpoetopacio kat dPaptucio BVwWV oto Bulavtio / «Anotivagov to dlog
Kol vijxe év T® USatw. Perceptions and reality about fish eating: preparation and cooking of
fish in Byzantium.

Béatrice Caseau (Université Paris IV, Sorbonne)
Seasoning dishes in Byzantium.

Zofia Rzeznicka (University of tddz, Poland)
Hare in sauce according to Anthimus’ recipe. Part 1. Meat.

Maciej Kokoszko (University of todz, Poland)
Hare in sauce according to Anthimus’ recipe. Part 2. On aromatic sauce.

2YZHTHZH / DISCUSSION



AIAAEIMMA/ BREAK
4n ZYNEAPIA / 4th SESSION

18:30 -20:00
Mpoedpeia: Itpatric Nanaiwdvvou, EAswvépa Kouvtoupa-Faldakn/ Chair : Stratis
Papaioannou, Eleonora Kountoura Galaki

Mavaywwtng HAdmouAog (Yrondlog Atddaktwp OhoAoyiog- EEwTepKOG ocuvepyATNC
nipoypaupartog “ XpuooBeuig”) / Panagiotis Eliopoulos (PhD candidate, University of Athens,
External research collaborator with “Chrysothemis” project)

MpooBANTKOG AOYOC Kot yaotpluapyia: n nepintwaon tou Myanh WeAhou/ Abusive
speech and gluttony: the case of Michael Psellos.

Mapiva Aoukadkn (Mavenotruo ABnvwv) / Marina Loukaki (University of Athens)

H anéAauon tou ¢payntou otov Katw KOopo: epunveuTikd oxoAla o€ éval emeloodLo
tou Tapiwve/ Enjoying food in the Underworld: interpretative comments on an episode of
Timarion.

Tomek Labuk (University of Krakow, Poland)

Ways of cooking as ways of producing literature: The consumptive discourses in the
twelfth-century Byzantine literature.
Xapn¢ Meoon¢ (Mavernotripio ABnvwv)/ Charis Messis (University of Athens)

DavtaoTtikég payelpieg oto Buldvtio tou 12°° awwva/ Fictional culinary preparations
in the twelfth-century Byzantium.

2YZHTHZH / DISCUSSION

LYMMEPAZMATA/ CONCLUSIONS



HAIAZ ANATNQITAKHZ/ ILIAS ANAGNOSTAKIS

IvotitoUto lotoplkwyv Epguvwy, EBviko "I6pupa Epsuvwy

Institute of Historical Research, National Hellenic Research Foundation
eanagno@eie.gr

Tparnela dedoueévwy Bulavtivwy Uayeiptwv «XpuoodeuLs»

(BA. Selypata Anppdtwy oto Mapdptnuo twv NepARPewv)

O EuotdBlog Oecocalovikng o€ €mOTOA TOu TEPLYPAPEL AVAAUTIKA pla €L6LKA
TIAPACKEUN TIAPAYEULOTOU daynToU, KL CUVTAYH, TIOU TNV OVOUALEL XpuaOUTeuLy Kal
TIOU, OTWG AEYEL, €TOL AMOKAAOUV aUTO To €8eopa, autd to oYov, ol Twv SYwv
daidaAol, oL UAYELPOL, OL TIOPAOCKEVOOTEG, OL Snuloupyol Twv TOAUTTAOKWVY Kol
nepltexvwv dayntwv. EmAéxtnke, Aoumov, to XpuobdBeulg, mou amotelel €va
YOLOTPOVOULKO amag, wg ovopaoia autig tng Tpanelag Sedopévwy yla TG OKEVAGOLEG,
TOUG TPOTOUG TAPAOKEUNG TPodwv, oto Buldvtio kal pdAlota twv Bulovivwy
Hayelplwy. Itnv tpdmelo «XpuooBeulg» Anupatoypadouivtal Bulaviva dayntd,
UALKA Kal Tpoiovia mou xpnotpomnolovuvtal ota dadopd edéopata. Kabe Anuua
anoteAeital anod Siadopa media: a) To Gvopa ) TA ovopata Tou Afupartog, B) Ta
QIMOCTIACUATA TWV OXETIKWY TINYWV LUE TOPATIOUT 0TNV Ttnyn, V) Ta oXoAla, 8) tnv
BBAoypadia, €) TOMO KOL XpOVO, OT) TPOMO Kol €idog Tmapackeung, )
glkovoypadnon. Aev yivovtal AUpaTa To ToTd, T YAUKQ, KOL LE KATIOLEG EEULPETELG
T YOAOKTOKOMIKA, TO QPTOOKEUACUOTO KOl TOAAA aptUpaTa, OUTE QATOTEAOUV
aveédptnta Afppota ta UALKG Xpriong o€ pa okevaotia (Aadt, kpaoti, £i6L, yapog, ta
KUPLwG eSWELUA KoL OPWHATIKA UTtaxdpLo Kal Ta GAEUpa), OV cuveEeTAlovVTAL OTLG
TIAPOAOKEVEG OTLG OToleg Xpnotdomolouvtal. MoAAd UALKA Omwg aAdTL, KUWULVO,
KPOKOG ylvovtal avefdptnta AAUUaTo 1 MEAETOUVIAL OTNV TOPOAOKEUNR TIOU
ovopatifouv, SnAadn KUULVATOG, KpAoATOG, KpOoKATOoG, §LdAToC.

Agv anodeAtiwvovtal mAnpodopieg yla mapaokevéG tpodwv and to MARBog mou
TIAPEXETOL ATO TOUG YLoTPOoUG TNG UOTEPNG APXALOTNTAG TIAPA HLOVOV oL AOAUTWG
BonOntikeg yla Tig Bulavtveg avtiotolxég Toug, Omwg emiong amo Bulavtva €pya
OMWG Ta MEwrmovika Kal Ta ZyoAta, étav pntd SnAwveTaL n apxaio mpoEAeuor) Toug
TIPOKELTOL Yl QTMOAUTOL  ETILVEVONMEVEG TIOPAOKEVEG, OnMwg ota  Pulavivad
HuBLoTOpAUaT. € KATOLEG TEPUTTWOELS, oL TAnpodopieg autég Pwrtilouv
ETUMOAOYLKA | EPUNVEUTIKA TLG e€eTalOpeVEG BUTAVTLVEG TTAPAOKEVEG KoL TPODES N
Qv TIAPEXOUV OXETIKA TANpoddpnon ylol TIPAKTIKEG MOYELPLKAG TIOU HAAAOV
ouvexilovtal oto Buldvtio. Ze MOAAEG, €miong, MEPUTTWOELS EMavaAappdvovtal Ta
(dla amoomnaopata o€ evteAwg SLapopeTkA AUpaTa, 0tov avadEPOUV KOWA UALKA
Kal KowoUg tpomoug Ynoipatog edeopdtwy (yepotad, {wuoi, povokuBpov, maotd,
odouyydta, TNYaviotd KATL). AGOBnKav HE OXETKA OUXVOTNTA OO TA AQTLVLKA
kelpeva, pe eAelBepn petadpoaon, ol mAnpodopieg tou Armikiou, tou NOTKEp
MndaApumnouAoug (Notker Balbulus), tou Atoutnpavéou aAAd kupiwg Tou AvBLuou. Ta
QIMOCTIACATA A0 TLG TtNYEG Ta omoila Kataxwpouvtal ota Afupata didovtal katd
XPOVOAOYLKA OELPA, OToU autod eival duvatodv, pe Bdaon tnv Xpovoloyia €pyou Kal
ouyypadéa. Ou mAnpodopieg twv Buloavtvwv Aflkwv Kol KATIOWWY ZXOAlwV o€
apxaioug ouyypadeic mponyouvtal 0To AR KOl Elvatl cuvRBwWE apXOLOYVWOTLKEG,.
Jto mebio «TOmMOG KoL XPOVOG» KOTOXWPOUVTIAL O TOMOC KOl Olwvag Tou
avadepOUEVOU CUMPBAVTOG | TTAPACKEVACUATOG CUNDWVO HE TLG TINYEG KAl KATA



T(POCEYYLON ToU ouyypadEwg Ko ouyypadng-avamapaywyns TOU
anodeATlwvouevoy  apxaiov amoondopatog. 2to mnedlo «Tpomog kal €idog
napackeung» Sidovtal pe aAdpapntikn oelpd Ag€elg kKAeWOLA [ Ppdoelg and ta
amoonAacpata (KATOLEG LETAPPACUEVEG OTO VEOEAANVLKA KOLL OE LOVOTOVLKO).

OL T1pomoL mapackeung oéayntwy, €KTO¢ amd TNV amAfl  TPOYHOTOAOYLKA
mAnpodopnon mou MPoodEPOUV yLa TNV XPHoN TAELOTWY TIPOIOVTWY, avadelkvUouv
(6onwg katadaivetal ota oxoAlad Twv AnpUATtwv) tnv Slatpodlk OUOLOYEVELQ,
MoKl } MpwToTuTIia TG TIOLKIAEG avTIAAPELS Twv Bulavtvwy yla Tt TpodEg, TV
KOWWVLKN  KOL TIOALTIOTIKY TOautotnta, TS Oladopomolioel;, €OVIKEG Kal
OpNOKEVTIKEG, TwV Katavalwtwyv. Ou TpdmoL mapackeung tpodwv mAnpodopouv
eniong ywa tnv emavaAnyn r CuVEXLON OpXOiwVv YAOTPOVOULKWY TIPOTUTIWV KO
ouvnBelwv aAAd KoL ylo TIG YOOTPOVOULKEG KOWWVLIKEG SLAOTPWHATWOELS, KABWG
6idovtal otolkeia yLa tig Statpodikég cuVABELEG KOL TIPOTLUAOELG TOU TTAAATLOU, TWV
OpPXOVTWY, €KKANCLAOTIKWY KOl OTPOTLWTIWY, QOTIKWV KOL aypOTIKwV TMANBUCHWV,
EUTIOPWV Kal amopwv. Mavta ota oXOAlo (OPLOMEVA MAALOTOL CUVLOTOUV EKTEVELG
MEAETEG, OMWG TL.X. OTA AQUUATA ApTUW, iXOUG, KpEata, MOYELPELO-PAYELPOG),
napéxovral mMAnpodopieg ya T MPoUnROeleg, SLALTNTIKEG AVAYKEG KAl PUBOULOELG
(vnoteieg, kpewdayia, xoptodayio KAT.) OTI( MOVEG, OTA VOOOKOUELQ, yla TN
Slatpodr oe ouvOnKeg petakivnong, omwg to tagidt, n ekotpateia A n aypaiwaoia.
OL POOEYYLOELG QUTEG eTUTPEMOUV va dlamotwOel to eninedo dafiwong kot va
yivouv ocuykpioelg oxt povov petay Stadpopwv KOWWVIKWY OTPWHATWY, aAAd Katl
HeTaEL Oladopwv €BvoTIKWY Kal OpnOKEUTIKWYV OUASdWY €VTOG KOl €KTOG TWV
OUVOPWV TNG aToKpaTOpiag Kat va dltatunwbolv cupmepaopata.

Database of Byzantine mageiriai (cooked food) Chrysothemis
(See samples of entries in the appendix of the present abstracts)

In one of his letters Eustathios of Thessalonike extensively describes the
special preparation of a stuffed chicken, which he designates Chrysothemis
(Xpuoo¥eutg), adopting, as he says, the name given to this recipe by the cooks, the
creators of complex and elaborate dishes (ol t@wv 6Ywv OSaibaAot). Thus,
Chrysothemis, which constitutes a gastronomical hapax, was chosen as the name of
the database of food preparation methods in Byzantium as well as of the Byzantine
cooked food called mageiriai. In the Chrysothemis database, Byzantine foods,
ingredients and products used for dishes are indexed. Each entry is composed of
various fields: a) the heading of the entry, b) passages with reference to the source,
c) comments, d) bibliography, e) place and chronology, f) method and type of
preparation, g) illustration. Drinks, sweets and with some exceptions dairy, baked
goods are not included. Ingredients and flavourings used in preparations (oil, wine,
vinegar, garos, spices and flours) are not indexed as independent entries and are
examined alongside the preparations in which they are used: only few ingredients
such as salt, cumin and saffron become independent entries or are examined with
the preparations that are named after them, e.g. the entries kyminatos (cumin-
flavoured, kuutvdrog), krasatos (wine-flavoured, kpaodtocg), krokatos (saffron-
flavoured, kpokdtoc) etc.



Obviously, the large amount of information on food preparations provided by
the late antique medical writers is not catalogued, neither is information from e.g.
the Geoponika, some Commentaries and other texts, when there is a clear reference
to ancient writers or when entirely fictional preparations are concerned, as is the
case of Byzantine romances. In specific instances ancient or late antique sources are
cited because they offer etymological or hermeneutic insights into relevant
Byzantine foodstuff and preparations or offer special information on cooking
methods that most likely survived through the Byzantine period. Furthermore, in
many cases, the same passages are repeated in completely different entries when
common ingredients and common cooking methods are mentioned (stuffed dishes,
broths, monokythron, cured dishes, sphoggaton, fried dishes etc.). Evidence is also
provided with a relative frequency from Latin texts (Apicius, Notker Balbulus,
Liutprandt and mainly Anthimos). Passages from the sources indexed in the entries
are given in a chronological order. Information from Byzantine Lexica and certain
Commentaries on ancient writers precede. In the field “place and chronology”, the
place and the century of the writer activity are recorded. In the field “method and
type of preparation” keywords or key phrases from the passages are indexed in
alphabetical order (some translated in Modern Greek).

The ways of cooking, the methods of food preparation, apart from the simple
factual information they offer on the uses of a large number of products, they also
underline (as indicated in the comments of the entries) the dietary homogeneity and
the variety or innovation, the various ideas of the Byzantines about foods, social and
cultural identity, ethnic and religious differentiation in alimentary habits of the
consumers. Furthermore, they provide evidence on gastronomic social stratification,
alimentary habits and the preferences of the palace, aristocracy and army, of state
and church officials, urban and rural populations, of the rich and the poor. In the
“comments” field of the entries, information is provided about supplies, dietary
needs and regulations (fasts, meat-eating, vegetarianism etc.) in monasteries and
hospitals regarding diet in special conditions such as travels, campaigns or captivity.
Some comments are extended studies as is the case e.g. for the entries to season
(@ptuw), fish (iydug), meat (kpéata), cooked food and cook (uayelpeia-uayeipog).
These approaches offer the opportunity to investigate the standard of living and to
make comparisons not only among various social classes, but also among various
ethnic and religious groups within and beyond the boundaries of the Byzantine
Empire.



HAIAZ ANATNQITAKHZ/ ILIAS ANAGNOSTAKIS
IvotitouTo lotopikwv Epeuvwy, TBE- EIE
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ANAZTAZIA APANAAKH/ ANASTASIA DRANDAKI

Maverotiuio ABnvwv /University of Athens
adrandaki@yahoo.gr

"Tpapaic tic elotidto mvakwv". Tpwyovtav ot BUIaVTIVEG QITELKOVIOELS
payntwy;

2to mpoodAtwe ekdoBév moinua TauBoc¢ Avwvipou, pdaAiov tou 12ou ad,
KATIOL0G PTWYOG KOl TIELVOOUEVOG E TNV TtAvToTe Adela Tpamela (KAMOTE UOVOV WE
Alya coAatikd, Adxova Kkat Kpeppudia) Bpilokel mapnyopld davtalopevog oOTL
KaTtavoAwvel ta TOAUTEAR Kkal akplBd ¢ayntd mou elkovilovtal o€ Tvakeg R
Toyoypaodieg TnNG owkiag Tou Kal elval ta pova kpéata mou Unopet va AL pe tnv
davtacia tou (ypapalc mévng TIC €EOTIATO TIVAKWY). ZTOUG TIVOKEG QUTOUG
elkoviovtal moAuteAn kat Suompdotta yla pa kadnuepvi tpamnela {wa Kol mTnva,
OMwWG KUKvoL, yepavol, paaotavoi, mayovia, mepdikes, attayoi, SnAadn ¢paykoKoTeg
N ¢paykoAivol, Aayoi, Sopkadeg. O Ptwxog, Aoutov, nailel pe TNV meiva Tou aAAA
KOl ME TG QTMELKOVIOELS Kal PpwvAlel TPOOTIOLOUUEVOG OTL KATOLoG Tov oepPipel
HOYELPEUEVA TITNVA: TOV TAWVA UOL PEPE, TOV PATLAVOV, TOV YEPAVOV, TOV KUKVOV. O
$Bovepodg yeltovdg Tou, Evag oukodAvng, akoUyovTtdg Tov apeényet kat Bewpel OTL
0 PTwxOG EKAePE SNUOCLO XPNHA YLO v €XEL QUTAV TNV TIOAUTEAELA. Tov Katadidel,
Aounov, kat o twxog cLpeTaL 0To SikaoTAPLO AAAA TEAKA aBwwVveTaL, OTaV HAAloTa
dEpvel Eéva ivaka pe mayovia Kol GAAEG aeLKOVIoELS yla va amodeifel OTL oe autd
anevBbuvotav péoa otnv nelva tou (kai &1 mapfye Toug Tawvag €i¢ Uéoov kal TeAAa
navra tfic Tpuefic tac eikovac). Emotpédoviag oTo OTiTL TOU KATOOTPEDEL, KOTA
OO ELKOVOKAQOTLKO TpOTO, KABE apdotacn e ta {wypadlopeva mtnva kat {wa
kal BaleL otnv €lcobo emypadn mou AEeL OTL 0TO €§AG IPETEL VA TIPOCEXEL TAL AdyLA
TOU KL VO LNV avadEPEL: un KUKVoV €imng, un yépavov v Aoyols, un eaotavov, un
Aaywv, un dopkada....

O titAog Tng avakoivwong cuveldnta anotelel pla napadofoloyia pe Bdaon 1o
(810 To otyoupynua, aAAd Tautoxpova Sivel Kot To oTiypa TG EPEUVVAS HAG: Apaye
Tpwyovtav Tta elkovilopeva dayntad ot Pulaviwveég tpameleg yeupatwy; M
T(POCEYYLON TNG LoTtoplag Ba €BAeme, mépa amo tov kowo $Bovo, ta {wypadplopeva
KOl UTIAPXOVTOL HECO OTOUG «TTIVOKEG» VO UTIOBAAAOUV T HOYELPEUEVA KOl
oEPPLPLOPEVA KpEATO HECA OF «TVAKLOY, Tiata. H moapamdvw e§alpetikou
evlladépovtog avekSoToAoylkr) otopla Tou mBavotata  EUMVEETOL OO
TIAPACTACELG TNG VOTEPNG apxalotnTag, elval Bepatikd mtwyonpodpoutlkou Udoug
(0AA& OxL otnv yAwooa) kal amoteAel tnv adopur va PEAETHOOME ATELKOVIOELG
Hayelpepévwy dayntwyv otnv Bulavtvi TEXVN, KOOULKA Kal BpnoKeUTIKY. OewpoUl e
Kall T(POTELVOUE OTL 0TO €V AOyw Toinpa, mowntiky adeia, pe to Aonaiyvio mivaé—
mvakiov, mopouotaletal LaAAov €vag GTwxOG, MEWVOOUEVOG KOAALTEXVNG {wypadog
(av kat n WLoTNTA Tou dev avadEpPeTal) va KATEXEL HECA OTO OTITL TOu TANB0C
TIWAKWY ToU €lkovilouv Tavakpfa {wa, ta pova kpeata mou Slabetel, aAld ...
{wypadlota. Eival TO QviioTOLXO TOU TEWACMEVOU  YPAUUATIKOU  TOU



MNtwyomnpodpopou. Ztov MTtwxompodpoUo O YPAUUATIKOG €XEL va AEL HOVO TO
HEAQVL e TO omolo ypddel, oUTE Kav aUTO TG couTids. Edw, o {wypddog dev €xel
va pael amoAUTwC Tirmote. Av n avayvwon pog evotadel, mpokeltal anod kabes dnoyn
yla plo e€alpetikol evlladEpovtog, Hovadikn MEPLUTTWON CATIPAG TELVOOUEVOU
KaAALTEXVN (A MATIWG CUAAEKTN €pywv TEXVNG;) Kal Sev vouilope OTL uTtApXEL GAAN
avtiotolyn omaptaploth Teplypadn Kal paptupio otov HECALWVIKO Bulavivo
KOGOHLO.

Elval yvwotd ot oe aviiBeon pe tnv Uotepn apyaiotnta, dev Sdtacwlovral
Selypata oUte kataypddovial oTlG TNYEG TOAAEG HAPTUPLEG yloL TNV KOOWULKA
{wypadlkn owlwv oto Bulavtio, MAALOTA HE TOPOOTACEL CUUMOCIWV Kol
ebeopdtwy. E€aipeon amotelolv kdmoleg avadopeg oTa KOUVAVELD puBLoTopnpata
KOl OTLAVLEG LOTOPLKEG avadopeg, onwg auth tou NikAta Xwvidtn ya ta Ynddwta
oto moAdtt tou Avépovikou A’ Kopvnvou, ota omoia o i6lo¢ o AvSpoviKog
elkovi{otav va kuvnya kat va PAvel ehadra kat kanpoug oe duvaty ¢wtid. E§loou
OTIAVLEG ELVOL KOL OL QTIELKOVIOELS HOYELPEUOTOG 1 TIpOETOLaciag dayntol otnv
Bulavtvr TEXVN, €EQUPOUMEVWY KATIOLWV OXESOV TIAVOUOLOTUTIWV TIAPOOTACEWVY
cuunooiwv oe pkpoypadieg xelpoypddwv. AN Kol o TOAEG BPNOKEUTIKEG
Mapaotacelg - onwg otn Mofevia tou ABpady, Tov MuoTtiko Aginvo, To Tpaméll
Tou €v Kavd ydapou k.d.- ta elkovilopeva payntd eival cuviBwg cuppatikd kat
oUUBOAka (Ywui, Yap, olvog kal KATOTE KpeEag). MOVo O€  KATOLEG
ukpoypaodieg(kuplwg ota tpamelwpota TNG lotopiag tou lwp), ta daynta
elkoviovtal o mMAnBwpikd pe Yapla kat kafoupla otn oxapa f ansubeiog otnv
avOpakid, kpeata mou couPBAifovtal, TMouAepkad Tou katadBOdavouv otov TPaTEl
TiepacpEVa otnv coUPBAa kat Pnto apvoepidlo, xolpvo r ayploXoLlpo oTNV KEVIPLKN
matéda. Ta mo unepPoAikd oe péyeboc¢ mapadeiypata amelkoviong ¢ayntou
evionilovtal oto peEyloto YapL tou MuotikoU Aeimvou otnv Karanlik Kilise tng
Kamnadokiag kot oto Ynuévo Ttepdotio {wo R TINVO TOU  KUPLOAEKTIKA
kataAapBavel 0An tnv tpamnela tng Ooeviag tou ABpadp oto Ynddwtd tng
Monreale otn ZikeAia. H opydvwon tng tpdmelog o€ OAEG AUTEG TLG TIUPAOTACELS ME
T MOxOLpOTIipouva, TOTAPLO, OKeUN, Twvakla, Aomddeg, epPfadla-caitodpla,
XEPOUAKTPQ, TPATE(OMAVTIAQ, PATIOVAKLA KoL Kupilwg oL tpomol oepPlplopatog
dayntwv Kat motwv, enavoilappfdavovtal oxedov oTEPEOTUTILKA, OUWG ATIOTEAOUV Eval
e€alpeTIkA A0V GO BEpa yLa o GAAN LEAETN.

ITnv mopouoa avokoivwon Ba oXOALaoToUV TAPASELYUATIKEG TEPUTTWOELG
anewkovicewv ¢ayntwv, oL omoieg mioteVope OTL avtavakAouv pa PBulavtivi
Slatpodikl KAl «yOOTPLUAPYLKAY» TPAYUATIKOTATA, OaAAA Tdvia Tmnpodavwg
SleBAaopévn.

"Tpapals tic elotidto mvakwv". Feasting on images

In a recently published a twelfth century poem lambus by Anonymous the poor
and hungry man with his ever empty dining table holding only the occasional
vegetables, cabbage and onions, finds solace in his imagination. He fantasizes
himself as devouring a variety of sumptuous and rare delicacies that are depicted in
the paintings he keeps at home, those being the only meat dishes he can “consume”
(vpaaic mevnc tic eiotidito mivakwv). This imaginary menu includes swans, cranes,



pheasants, peacocks, grouse, francolins, hares, deer). The hero ridicules both his
deplorable situation and the paintings that surround him by immersing himself in
make-believe: he shouts orders pretending someone is serving him cooked birds
“Tov ta@va uot pEépe, TOV paotavov, tov yépavov, Tov kKUkvoVv”. His neighbor, an
envious man and a slanderer, misunderstands his shouts and falsely accuses him of
embezzlement of public funds, the only way for so poor a man to have been living in
luxury. The poor man is thus being dragged to the courts where he is acquitted, but
only after bringing before the judge as proof of his innocence the paintings depicting
peacocks and other luxuries (kai 81 mapfjye toug tawvag €i¢ uéoov kai tTdAda navra
¢ TPU¢ Tac eikovac). Upon his return at home the poor man as a new iconoclast
destroys all of his paintings with birds and animals and hangs at the entrance an
inscription declaring that from now on he has to be mindful of his words and never
mention “un kukvov eimng, un yépavov €v Adyolg, un @aoctavov, un Aaywv, un
dopkada”.

This satirical poem, expressed in Ptochoprodromic style, but in high level
language, and inspired in all probability by representations dating from Late
Antiquity, offers an ideal starting point for studying the representations of cooked
meals in Byzantine art, both secular and religious. Our interpretation of this story
would go beyond the machinations of common envy to read in the lively narrative
the powerful presence of the painted birds in the “mivakec”, panels, that can
substitute for the actual cooked meat served in “mvakia”, platters. We propose that
the wordplay between nivaé — mvakiov (panel-platter) in the poem is used here with
artistic license to represent the life of a poor and famished painter who apparently
can have access only to painted food. He is in fact the equivalent of the famished
grammarian in the renowned poem by Ptochoprodromos who has only his writing
ink to eat, not even that of a squid. Yet the painter has nothing to assuage his
hunger.

As is well-known, contrary to Late Antiquity, very few literary references and
even fewer actual representations of preparing and serving food can be traced in
secular Byzantine literature and art. Apart from certain imaginary references in
Komnenian romances, one notable literary example can be found in Niketas
Choniates’ description of a mosaic decoration in the palace of Andronikos |
Komnenos, in which the proprietor himself was depicted hunting and roasting deer
and boars. In visual arts on the other hand, food plays a prominent role in a number
of religious scenes, e.g. The Hospitality of Abraham, the Last Supper, or the Wedding
at Cana, though it is usually depicted in a repetitive, symbolic fashion. Conversely in
certain manuscript illuminations with the Book of Job in particular, food is depicted
in some detail, in the form of grilled fish or roast crabs, spitted birds and roast lamb,
pork or boar served in platters. In such representations, apart from the food itself, it
is also the ‘art de la table’ -cutlery, drinking cups, napkins, tablecloths, horseradish-
and serving food practices that take place around the dining table, but their detailed
examination would be the content of a different paper..

In the present paper we will discuss selected Byzantine food representations
which, in our view can be seen as reflections albeit refracted of the actual dietary
and gastronomic realities in Byzantium.
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‘You Are What You Eat’. Byzantine Food in the Danismendname

‘You are what you eat’ is a frequently used phrase in modern days related with
the notion that to be fit and healthy you need to eat good food. Food has a social as
well as a biological component. Apart from what we eat, how we eat and with whom
we eat may have symbolic meanings. As eating and drinking are repeated every day
for biological survival, they can be constructed as social acts, which have the ability
to create a set of dispositions that structure action in the world and hence to
instantiate social roles, cultural categories, and perceptions of identity and
difference. Norms regarding suitable dining partners as well as suitable food reflect
patterns of social relations and ideas about hierarchy, inclusion, and exclusion,
boundaries, and transactions. Efforts to control eating within the groups all reflect a
fear among a group of losing its group identity. Byzantine anxiety about controlling
food consumption to preserve group cohesion is evident in treatises listing the flaws
of the Latins, where unclean food and improper fasting habits take up substantial
space. Similar emphasis on unclean food habits among the Turkish Muslim groups is
rarely found in the Byzantine primary sources. Maybe due to this, scholars have
shown little interest in the symbolic aspect of food in the cross-cultural relations
between the Byzantines and the Turkish Muslim groups in late Medieval Anatolia.

This paper focuses on commensality, feasting, and food consumption patterns
depicted in the Danismendname, a Turkish-Muslim warrior epic, which narrates the
military exploits of Ahmed Danismend (d. 1104) in Byzantine Cappadocia and
western Pontic regions. It argues that emphasis on prohibition of commensality with
foreigners and gastronomic differences between the groups in the narrative aim to
constitute social and cultural boundaries to preserve communal cohesiveness within
the group formed around the hero, Ahmed Danismend and to distinguish it from the
group of his enemies. Both groups, “ours” and “theirs,” in fact belong to the same
cultural and social milieu, that is the Byzantine provincial aristocracy of the
Komnenian period.

Six feasts are described in detail in the narrative: two are given by Ahmed
Danismend, for his companions; and the rest are given by his enemies, Sah-1 Sattat
and Nastor, the two most powerful Byzantine dignitaries in the Byzantine province,
and Puthil, the sultan of Trebizond. The menus of the Byzantine feasts in the
Danismendname resemble each other in terms of the extensive consumption of fish,
shellfish, vegetables, pork, and wine. According to these menus, apart from pork no
other kind of meat is consumed by the Byzantines and no sweetmeat is listed as
being part of their diet. The Byzantine menus reflect a great quantity of shellfish
consumption as well as strange food and drink items, such as “stuffed rat” and
“snake poison.” The paper presents few examples from the Danismendname related
to prohibitions on commensality with foreigners. It examines one of the Byzantine
menus within the light of negative connotations of pork and shellfish consumption
and positive attributes of consuming sweetmeat in medieval Islamic culture. It hopes
to offer insights into how and why food and drink were used to construct otherness
in late medieval Muslim Anatolia.
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Seasoning dishes in Byzantium

This paper aims to analyze the seasoning of dishes, as revealed in texts. It will
concentrate on aromatic salts, some of which bear the name of a saint and comment
on the importance of health issues in seasoning meals. It will also comment on the
use of spices, whether real or imaginary. The imagination of spices plays a role in
their use both for medicine and for cooking.
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Mayeipevovtac oto Bulavtio: oknveg ard tov Bio payeipwv

Ou Sautntikég ouvnBeleg kat n Statpodny oto Buldviio mpooeidkuocav to
{wnpd evdladépov OoToPLKWY, avOPWTOAOYWY Kal apXaoAoywv Kotd T SUo
televtaieg dekaetieg. Xaplg oe autiv tnv mpoomnddela exouv katappldpOeil oAAA
and TA OTEPEOTUTIOL OXETIKA He TG Slatpodlkég ouvhABeleg twv Bulavivwv.
AvtiBétwg, n otdon Twv TEAeutaiwv QTMEVAVIL OTn  UayElp(E)i KOL OTOUG
0oXOAOUHEVOUG He auth Oev €xel amoteAéoel avrtikeipevo evéiadépovtog. H
uayelp(e)ia otnv cuveidbnon twv Bulavtvwv avBpwrnwv Atav cuvdedepévn Le TtV
gvvola NG euxapiotnong kat tng svwyiag. To mapdadelypa tou Mrwyompodpouou
bev elval povadikd. H meplypadn tou MAOUGIOU YEUUATOG TOU NYOUUEVOU KOl TWV
neplomtwy povaxwv Kabwg Kol aut Tou peonueplavol ¢ayntou tou TAoUGCLOU
ToaYKAPN amoTeAOUV ELKOVEG TNG EVXOPLOTNONG TTIOU TIPOCEDEPE N LAYELPLKT TEXVN.

Qotooo, otnv MPAEN N HAyELPLK amoteAovuoe pia gpyacio KOTLAOTIKA,
purapn, akoun kat emikivéuvn yla Tov aoxoAoUpevo pe auth. O amAog payeLlpog
eudavile tnv elkova evog eaxpeLwWPEVOU avOpwou, Le aoBOAWUEVO TIPOCWTIO KoL
Xépla péoa otn otayxtn. Eivat evéiadepov OtL n vopoloyia amodexdtav OTL N
EVAOXOANON HUE TN HOYELPLKA amoteAouoe Selypa €oxAtng EVOELOG KOL KOWWVLKAG
ana&iwong. & OPLOUEVEG TIEPUTTWOELG O HAYELPOG NTav uTeVBUVOC yla tn cuAoyn
™G EUAelag, evw NTav emiong emPOPTIOUEVOG UE TOV KOOAPLOMO TWV HAYELPLKWV
okeUwV. EWOIKA n payelplky o PEYAAEG TTOOOTNTEG ATMALTOUCE UEYAAN CWUATIKA
nipoomddeLa Kot cuvenayotav komwon. O Ntwyxonpodpopog avadepetal oe XUTPES,
TG omoieg mopopoldlel pe koAupuPnBpeg (Bamtiotiipes), evw o Biog tou oclou
@avtivou kAvel avaAoyou TEPLEXOUEVOU avadopd 0 COPKAOTIKO OXOALO KATIOLOU
Aaikou. H peaAlotik) autn €lkova tng eéaxpelwong Twv aOXOAOUUEVWVY UE TN
HOYELPLK UETOTPEMETAL OE €va cUVNOLOUEVO ayLloAoyLkd Tomo mou Stapopdwvetal
nén otov Bio tou ociou Eudpoouvou, o omoiog BewpnBNKe €K TWV UCTEPWV WG
TPOOTATNG TWV Hayeipwv. O Blog g€nyel 0Tl KABwWG 0 60l0¢ ATAV AYPAUUATOCG Kl
eBewpeito amd toug AAloug adeddolg TNG MOVAG TIEPLOPLOUEVWY VONTIKWV
SuvatotAtwy, N Hovn umnpecia ywa tnv omoia Bewpndnke KatdAAnAog Atav n
¢dpovtida tou payelpeiou. O TOMOG AUTOG €xeL LULOBETNOEL KAl o€ AAAQ €pya TNG
BuZavtvAg ayLOAOYLKNG YPOUMOTELOG KaL OXL LOVO.

H SuokoAla TNG LOYELPLKAG KAL N UTTOKON €XEL WG AVTLOTAOULOMO TOV OUPAVLO
napdadelco. O pdayelpog povaxog PAEneL otn dwTld ou avapBel to ntdp TNG aLwviou
KOAAOEWC Kal aywviletal va Eepuyel amod auto. Aev gival tuxaio OtL n evacyoAnon
autr o€ TTOAAQ ayLOAOYLKA KELpEVA, OAAA KOL OE MOVOOTLKA TUTILKA epdavileTol wg
€val amod ta SUCKOAOTEPA Kal TATEWVOTEPA SLAKOVAUOTO HECO OE HiOl LOVOAOTIKN
KOLvOTNTA. ZUXVA QVTLIMETWIETAL WG €va Todaywylkd HECO, ELOKA yla TOUG
VEWTEPOUG Hovaxoug, TPOKELUEVOU va ¢Bdcouv otnv mARpn évouvaiodnon tng
Taneivwong Kat va emteuxBel To guayyeAko pnto kai €éotwoav ol mp@TolL NUWV
E€oxatol kai ol éoxatol npwrtot. Npokeluevou paAlota va kapdBoUv oL avilpprnoeLg
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KalL VoL TLEPLOPLOTOUV OL AoLSOpLEG EK LEPOUG TWV UTIOAOIITWY HOVOXWVY TA YLOAOYLKA
Kelpeva mpoBaAAouv tnv LE€a OTL oL adaveig SLAKOVOL TNG LAYELPLKAG ATAV HETOXOL
and auti Aén tn {wn Tou oupaviou mapadeicou. To MPOTUTIO TOU TPAYLATIKOU
povaxou ftav oxL povo va anodexBei tn B€on Tou, aAAd kot va TiotéPel Babid péoa
TOU OTL L€ QWUTOV TOV TPOTO TMPOCEYYLIE TIEPLOCOTEPO TO LOEWSEG TOU LOVAOTLKOU
Biou.

Cooking in Byzantium: scenes from cooks’ lives

Dietary habits and food in Byzantium attracted the attention of historians,
archaeologists and anthropologists during the past decades. Thanks to this new
approach, many clichés, which had made an impact on Byzantine studies, have been
revised. On the contrary, we have insufficiently information about the Byzantine
attitude towards cooking and cooks. Cooking was associated in social consciousness
with feast and joy. The detailed description by Ptochoprodromos of the dinner
offered to the shoemaker as well to the abbot of the monastery gives us an idea of
the importance of the art of cooking.

Nevertheless, cooking was in reality a difficult, exhausting and filthy task,
which could entail danger and could become a real ordeal. Cooks are depicted in the
sources as dirty and very miserable people covered in ashes. It seems that things
were equally difficult for laymen who practiced cooking. In some cases, cooks were
also responsible for chopping wood for the cooking fires, even in harsh weather
conditions, and they usually had to clean up the pots used for the preparation of
food. Cooking for large groups of people necessitated physical strength.
Ptochoprodromos refers to large cooking pots as basins or baptisteries
(Barttiotiipeg), a simile also used by other authors. The image of the filthy cook
dressed in shabby clothes was adopted by various hagiographic sources and became
a literary topos. In The Life of Euphrosynos, the cook states that the saint was
ignorant and naive, and was, therefore, considered good to be entrusted only with
the service of cooking.

In monastic typika, cooking is considered one of the humblest services. Quite
often, it becomes a pedagogic arm in the disposition of an abbot who teaches a new
monk the virtues of obedience and humility. The cook sees in the kitchen fire the
image, the reflection of hell, strives for his salvation and is comforted for his actual
situation. The difficulties of cooking and the obedience of those who carry bravely
this burden are recompensed with the divine paradise.



11

MANATIQTHZ HAIOMOYAOZ / PANAGIOTIS ELIOPOULOS

Yriondrog Atdaktwp OloAoyiag- EEwTepLKOG CUVEPYATNG TPOYPAUUATOC XpuadDeulc /
PhD candidate, University of Athens, External research collaborator
with “Chrysothemis” project.
peliop@eie.gr

MpooBAntikog Adyog kat yaotpiuapyia: n nepintwaon tou MixanA YeAlou

O mpooPAnTKOg AOYOG, WG pntoplkn €kdpoaon, Umopel va oToxeUEL OTOV
OUVETLOMO TOU amodEKTn tou, aAAd Kuplwg otoxeleL oTov SLaWPLOMO Kol ToV
omokAelopd Ttou eyoduevou mpoowrou. [pokewwévou va emtevxBel autd, o
TMPOoBANTIKOG AOYOG XPNOLUOTIOLEL OpLOMEVOUG TOTouGg Tou ol PBulavtwol
ouyypadeic daveilovial to6c0 amd TNV apxoia 000 Kal Oamd TN XPLOTLOVLKA
napadoon. H Aawoapyila 1 yaotpiuapyia umnpée Kowog TOMOG TWV PNTOPLKWV
embecewv and tnv apxatdtnta. Qotdoo, 0w cuvERN Kal e GAAouG TOTOUG Tou
TPooBANTIKOU AOYyOU, TTOU HE TNV €AEUCN TOU XPLOTLAVIOMOU epParmtiotnkav otnv
Xplotiaviky nwn, n Aalgapyia omotéAEce €va oMo TA OUAPTAUATO TIOU
katadikaotnkav pe odpodpotnta amod toug Matépeg tng ekkAnoiag. H Aawpapyia,
Aoutov, améktnoe Kat pia nBuwkn Sidotacn, adou HPE TNV EMKPATNON TOU
Xplotiaviopou, umodAAwve tv EAewn aUTOEAEYXOU KAl WG €K TOUTOU TNV
pnaABakotnta. MA€ov NTav 1o éva dkpo, o€ eva SimoAo, otnv AAAn dkpn Tou omoiou
BplokdTOV TO XPLOTLOVIKO TIPOTUTIO TNG VNOTELOG N EYKPATELAG TOU ayiou R Tou
povayou. Mapopola mopeior UMOPOoUHE va SLAKPIVOUE Kal ylo €vav GAAO TOTIO ToU
TiPooBANTLKOU AGyou, TNV PEBN, TNV eKTOC HETpou dnAadn owvoroaoia.

Onwg, opwg, €xel mapatnpnBei, o 11o¢ kat kupiwg o 1206 alwvag anoteAouy
KopPkad onpela, kaBwg opketég avtiAnPelg otn {wr KoL TOV TOALTIONO TWV
BuZavtivwv aAAdalouv. Ou avtiAnPelg mou adopolv To dayntod Kol YEVIKOTEPA O
TIOALTIOMOG Ttou adopd TN Bulaviwvn tpanela dev anotelovv e€aipeon. H Aawpapyia
TIAPAUEVEL GUOLKA EVOG KAAOLKOG KOLWVOG TOTIOG Tou TtpooPAntikou Adyou. Qotdoo,
mAéov gudaviletal pall g kat n aypoikia 6cov adopd Toug KAAoUG TPOTIOUG OTO
TPAMEL, aAAd KOl TO KOKO yoUoTo 6oov adopd tnv emdoyn edeopdtwy. To daynto,
w¢ onueio epopunong tou MPooPANTKoU Adyou, amoktd pia Stadektiky Suvopun.
Xpnowuormoteitat yla va umodnAwBei n Aapapyia tou aviutdiou, n aduvauio Tou va
eAéyéel TIg mapopunoelg Tou. NapdAAnAa, opwe, ivat Suvatdv va xpnotuomnolnOed,
yia va SnAwBel n Tamewotnta KAl N €UTEAELA TOU OQVTUTAAOU, HECW TWV
YOOTPLUOPYLIKWY ETUAOYWYV TOU KAl TNG CUMTOTIKAG TOU CUUTTEPLPOPA.

O ManA WeA\og daivetal mwg otn SLAPKELA TNG KOPLEPAG TOU OPKETEG
dopEg petaxelplotnke Tov MPooBANTIkO Adyo ameévavtl o€ avTUTAAouUG Tou, EiTe yla
va MAREEL TO KUPOG TOUG, €ite yla va apuvOel petd amo emBEoeLg TIG OMOiEg
e€améluoav evavtiov tou, elte pe okwmtiky SldBeon yla va neputaifel kamowov. H
YQOTPLUOPYLKN andAauon eival cuxvd mapolvoa ota £pya tou WeAlhol, 6w Kal ot
evbeielg tng owvoyvwoiag tou. EEAAAou kat o 8Log mapadexetal, OTL OL AMOAAUCELG
autég dev tou elval adladopes. e €mMOTOA TOU TPOG Tov TaTpLdpxn MuxanA
KnpouAdplo o WeAAOG EKOTOOLACEVOG TOV EUXAPLOTEL yla TO PAPL TTOU TOU ECTEIAE
(motdutoc U¢) we Swpo Kot Sev mapadeinet va avadepBei otov evSedelyévo TpOTO
HOYELPEUATOC TOU, aAAG Kot va amaplBunosl dAAa BaAacowvd ebeéopata, Xwpig
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duolkd Kamowo amd autd va femepvd TOo SWPO TOU TATPLAPXN OE VOOTLULA.
EmavelAnuuéva otig emotodég tou WelhoU PAEmoupe OTL  avtalddooovtav
Sladopwv elbwv edéopata Kot avadEpovtal TPOTIOL LAYELPELATOG.

O oupmnotikog WeAAog, wotoco, avadletal kot amd xwpla ota omoia
npoPaivel oe aflohoyikéc SlaPabuicelc. Sto Eykwutov €ic oV olvov, 0o WeAOC
ouyKpivel To kpaoi mou €AaBe wg dwpo pe GAAa kpaold, urtodnAwvovtag Lo
EKAEMTUVON TOU YouoTou, adol mpoxwpd o€ afLoAOynaon Kal EKPPacn TTPOCWTILKWY
TipoTNoewyY. AUt n taon dev meplopiletal otov oivo. Ta dayntd r oKeun €vog
Tpamnellov, Tamnewvad i moAuteAn, unopel va Aettoupynoouv cUPBOoALKA, avaioya PE
Vv mepiotaon. MNa mapdadelypa, n amapibunocr toug WUmopel va TPOKAAECEL
OUYKploelg 1 va Aettoupynoel mPooPAnTikd, otav o WeAAOg ouvdéel ta euteln
dayntd n okeln pe tov amodéktn tng emibeong tou. Apkel va BupnBoupe tnv
avtidpaon tg untépag tou WeAlou, UMPooTd OTO yeEUUA TIOU TNG MOPOUCLAlETOL
(ixy90v Tiva t@v €UTPOPWV), 0TNV OTPWHEVN UE OAa Ta amapaitnto okeun Tpamnela.
lepdtn evoxeg, oavaloyiletal TwG OUTEG OL QVEOELG Kal TOAUTEAELEG €lval
OELOPEUTITEG KOl OLOUMPBOATEG WUE TNV TATELVOTNTA TNG TILOTNG TNG. AO TO €pyo TOU
WeAoU moapehavvouv, emiong, ovadope O  KUVAYLL QUTOKPATOPWV  Kal
evbebelypévol tpomol Bavatwong Twv {wwv, aAAd Kal TPOTOL LOYELPEUATOS TOUG,.
Qaivetat, TEAOG, WG Ao Ta eKAEKTIKA youota Tou MixanA WeAAou dev anouacialov
(Wbrattepa yla ta onpepva TouAdylotov Sedopéva) dayntd, onwe o YaAaoatog 6¢Lc,
Tou emiong AapPavel wg dwpo.

To daynto, Aoutodv, kal autd mou to adopouv, avayetal and tov WeAld oe
oUUBOAO TOU KOWWVIKOU status €vog atopou kat dev Slotalel va emuteBel o€
QVTLUTAAOUG TOU KOTNYOPWVTAG TOUG WG Aaipapyoug, aypoikoug i LEBuooug Kal wg
Atopa ToU N cupnePLdPOoPd TOUG OTO TPATE]L, Ta GaynTA TOU KATAVOAWVOUV Kol Ta
OKEUN TIOU XPNOLUOTIOLOUV SElXVOUV TNV TAMELWVA KOTAYWYR TOUG Kal €V TEAEL TNV
nOwn toug afia kat eutélela. To pETpo kabopiletal amod to EKAEMTUCHEVA YouoTa
ekelvwy mou yvwpilouv va Katavalwvouv ekAekTd edéopata, mou dev evbibouv otn
Aatpopyia Kot Sev mapacupovIal oo TN CUMTIOTIKN B€pUn, WoTE va EEXAOOUV TOUG
KaAoUg Toug Tpomoug. OmoLog EUTMTEL 0€ AUTOUG TOUG TOTIOUG TOU TIPOCPBANTLKOU
Adyou Tepva pLa SLaxwPLOTLKA VPO KaLl TaveL va Bewpeltal NUETEPOC.

Abusive speech and gluttony: the case of Michael Psellos

Abusive speech, as a rhetorical expression, aims at the reprehension of the
receiver, but mainly at excluding the person of interest. In order to accomplish this,
abusive speech uses various commonplaces. The Byzantine writers use the Ancient
Greek as well as Christian tradition as sources for these commonplaces. Gluttony had
been a commonplace of abusive speech since the ancient times. However, after the
advent of Christianity, gluttony was seen as a sin that was fiercely censured by the
church Fathers similarly to other commonplaces of abusive speech. Hence, gluttony
obtained a moral dimension by indicating the absence of self-control and therefore
self-indulgence. This way, gluttony became the exact opposite of the role model that
was proposed by the Christian saints or monks. Drunkenness, (i.e. out of measure
wine drinking), another commonplace of abusive speech, followed a similar
pathway.
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As has been noted, the 11th and 12th centuries consist a turning point, as a lot of
changes happen in the Byzantine life and civilization. Notions about food and the
culture regarding the way the Byzantines eat and drink are no exception. Gluttony of
course remains a typical commonplace in an abusive speech or invective. However,
alongside it we can spot boorishness, i.e. bad and improper behavior around the
table and poor taste regarding the choice of food. As a result, food as a concept of
abusive speech obtains a substantial dialectic quality by suggesting the gluttony of
an opponent and their inability to control their impulses. At the same time, it is used
to indicate poor taste and worthlessness.

Michael Psellos utilized invective and abusive speech against his opponents many
times during his career in order to spoil their validity and status, to defend himself
against their attacks or to simply tease someone in a humorous manner.
Gastronomical delights and wide knowledge about wine are frequently present in
the works of Psellos. Moreover, Psellos himself admits that he is keen on these
delights. In a letter addressed to the Patriarch Michael Keroularios, an overjoyed
Psellos thanks the Patriarch for the fish he had sent to him as a gift. Also, Psellos did
not fail to mention the appropriate way of cooking the fish, as well as to enumerate
other delicacies of the sea. Of course the gift from the Patriarch surpasses any other
delicacy. This exchange of edible gifts between the correspondents is a common
theme in the Letters of Psellos.

The symposiac character of Psellos emerges from his own ratings and evaluations
too. In his Encomium on wine, Psellos compares the wine he received as a gift with
other wines. This comparison suggests a certain sophistication regarding taste, since
it includes personal preferences and evaluations. This tendency is not limited to
wine. Objects and utensils of the table as well as the table etiquette obtain a moral
quality. Humble and luxurious objects may bear a symbolic value. For instance, a
catalogue of humble utensils is used in the context of abusive speech, when Psellos
relates these utensils with the receiver of his attacks. It is worth remembering the
reaction of Psellos’ mother when she is presented a luxurious table with all the
necessary utensils. Filled with guilt, she regards these conveniences and luxuries as
incompatible with the humility of her faith. In the work of Psellos we can also trace
references on royal hunts and the appropriate way of killing an animal including the
optimal way of cooking it. Finally, it seems the fine taste of Michael Psellos would
lead him to appreciate even some exotic, for the modern day taste, delicacies, such
as an edible SaAdootov 6. Thus, Psellos does not hesitate to attack his opponents,
accusing them asgluttons, boors or drunkards. He censures them for their
unacceptable behavior around the table, their poor taste on food, the utensils they
use which indicate their humble origins and morality.

In conclusion, food and everything related to it are used by Psellos as symbols
of social status. The fine taste of the court elite that consume exquisite delicacies
and possess the ability to control their impulses in terms of the amount of food and
wine they consume, define what is acceptable and what is not. Anyone who is not
within these lines ceases to be ‘one of us’ (quétepoc), and becomes a victim of the
abusive speech.
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Comment avoir du fromage sur I’Athos sans animaux femelles ? Les moines athonites
et la gastronomie valaque

Avant l'installation des moines, I’Athos était un terrain de parcours pour les animaux
appartenant aux paysans de Chalcidique. La délimitation de 943 restreint largement
cette possibilité sans totalement I'interdire. Les possibilités pour les moines d’élever
eux-mémes les bétes pour obtenir le fromage qui constitue une part non négligeable
de leur régime alimentaire sont compromises par linterdiction de détenir des
animaux femelles. Dans les faits, la tolérance pour la dépaissance de troupeaux, y
compris avec les bergéres qui s’en occupent, ne fait que se répandre. D’ou le conflit
rocambolesque entre les moines athonites, conduits par leur prétos, et le patriarche
Nicolas Grammatikos, finalement tranché par Alexis Comnene : les moines menacent
de tous quitter I’Athos s’ils ne peuvent plus bénéficier des mets délicieux que leur
apportent les bergéeres valaques.

Cela pose de facon plus large la question des laitages et du fromage dans la
nourriture des moines, aussi bien que des plats cuisinés que préparaient les moines
eux-mémes. Les documents athonites sont sur ce point extrémement discrets. La
regle d’Athanase pour Lavra parle plats cuisinés seulement, a quoi il faut ajouter la
signature d’un moine cuisinier en 1154. Les autres régles conservées (Docheiariou,
Kutlumus) n’évoquent pas ce sujet. La seule cuisson athonite disponible est donc
celle de Lavra, deux ou trois repas par jour: essentiellement des légumes et
[égumineuses, mais on y ajoute a certaines fétes du poisson s’il y en a du fromage et
des ceufs. La rédaction de sa regle par Athanase semble laisser entendre que le
fromage et les ceufs sont cuits avec les légumes, et méme peut-étre le poisson aussi.
Notons qu’une partie de ces prescriptions sont empruntées a Théodore Stoudite.
Dans quatre métoques d’lviron, selon un praktikon de 1104, un batiment qualifié de
cuisine est recensé a coté de I'église, a Lybisdos, de celle Sainte-Anysia prés de
Thessalonique, de celle du métoque dit de Léontia dans ladite ville, et de celle d’'un
métoque a proximité d’Ezoba.
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Eloaywyikéc mapatnpnoeLs yLa tnv kadnuepivn dtatpopn
Ko TNV mapaokeun gayntwy oto Bulavtio

To Bépa NG nuepidag eival guputato KAl onuavilkd. Qotoéco, eival duokoAa
QVIXVEUOLUO, KABWG TTOAAEG AETITOUEPELEG OTOV TOUEN TOU KaBnuepvol epodlacpou
Kal Kuplwg TNG TMOPOOKEUNG E0ECUATWY TIAPAUEVOUV AYVWOTEG. T KEVA auTtd
e€nyouvtal TOUAAXLOTOV €V LEPEL ATO TNV OLYA TWV yparmtwy tnywv. H kaBnuepvi
Slatpodn kat n payelpikn v amoteholoe Bépa tng Bulavtivig Aoyotexviag Kot
lotoploypadiag. Xpovoypdadol Kol LoToplkol acyoAolviav KAt kKavova HE TN
Slatpodr OTIC MEPUTTWOELG PEYOAWVY ALLWY, BEOUNVLWY KOl TIOAEULKWY YEYOVOTWV.
MapatnpoUpe yevika OTL Bépata TG KaBnuepwng Iwng, OmMwg n HAYELPLKA,
Bewpolvtav autovonta kat dev kataypddoviav, mapadidovrav d& mpodopikd Kot
pnaBaivovtav otnv mpagn. To nwg va ¢tidéelg pla pacoldda, nwg va Ppdoelg éva
oUYyO HEAATO N MWC va €TOLUAlELS TO Aaxavo dev amoteloloe Béua cuyypadéwv
eldkwv BLBAlwv. TEétoleg MAnpodopieg Bewpolvtav KoWOTUTEG, Xwplg evdladEpov.

EMeipel Bulaviivwy BLRALwY HayELpLKAG Kal E0KWY cuvtaywy (e€atpoupévwv
TWV LOTPLKWVY CUYYPOUMATWY TIOU O0ToXeVOUV otnVv Beparmeutikn) e€aptwpeda amno
KELLEVA, OTIWG TTOLAUATA, T X. Ta MTWXOMPOSPOULIKA KOl OO TUXALEG | CUVOTITIKEG
Hveieg Selmvwy Kol yeUUATWY. EKTOG amo TIg EAANVIKEG TINYEG, SLABETOUNE UEPLKEG
OAAOYAWOOEG TINYEG TIOU UMOPOUV VA CUUTTANPWOOUV T YVWOELG HAG. ATO TIG
Aatwikég avadépw to dattntikd eyxelpidlo, to omoilo €otelde €vag Bulavtvog
npeoPug ovopatt AvOLHOG OTO TPWTO TPLTO TOU €KTOU alwva OTov PBOCAEd TwV
Opdykwv OeudepLyo, Kal Ta cUYyPAUATA TOU eMLokOTou Kpepwvng Atoutnpavdou.
Xprolueg elvat emiong oL LECALWVLKEG ApaPLKEG TtNYEG, OTIOU TTOAAA Bactkd TPODLUA
Ba umopoucav — touAdxlotov Bewpntikd — va elval opola pe ta Bulaviva.
Xpelaletal Opwe kamota emipuAaln SLO0TL oL teplocdTEPEG cuvTayES Baoilovtal o€
npolovta tng KALLATIKAG {wvng TNG MEPLOXNG TNG Bayddtng kat mpokeltal oxedov
QTTOKAELOTIKA Yl $aynTtd TWV AVWTEPWY KOWWVIKWY OTPWHATWY. XPOVOAOYLIKA,
kovtd otoug MalaloAdyeloug xpovoug Bpilokovtal oL CUVTIAYEG TIOU OVAKOUV OTNV
npwiun OBwpavikn mepiodo (1506 kat 1606 at.). H mpoodopd twv apXOLOAOYLKWV
nnywv 6ev elval duotuxwg 6co peydAn Ba mepipeve kavelg, av Kol CNUOAVIIKA
Toplopata MPOKUTTOUV yLa MapASELYHa amtd TNV EKTEVH avaokadr Tou ALLEva Tou
@eodooiou (Yenikapr) tng KwvotavtivoUToAng pE TEPLOCOTEPA QIO TPLAVTA TTAoL
™G Héong Bulavtvng meplddou, peEoa ota omoia BpEBnkav XIALAdeG ooTd Lwwv.

Tu Aowndv €tpwyav ot Bulavtivol; Mpomdviwv SnUntplakd Kol COUTEG, EMIONG
XUA0OUG o oltnpd Kat Aaxavikd, diwg amo kpeppudila kat éompla. 2to SnUNTPLOKA
kuplapxoloe t0 Pwui, evw o amAdg xuAog amo aAelpL oitou 1 ayplocitapou (n
apxaia 6Aupa), o omolog payelpevotav pe yala r Airog (to pwpaiko puls), dgv Atav
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Sladedopévog. MoAAd yevpata amoteAovviav povov and Ywui kot covma. H o
arAn popdn tg coumag eixe vepo, KPEUMUUSLA KaL EAAXLOTO AASL, KAPUKEUUEVN HE
OAATL Kat pavtloupdva Tn couTta auTh oVopAleL o Mtwxompodpouog capKooTIKA TO
60Aov aytolouutv, Ayguotn couma yla ayloug, SLOTL HOVoV AylolL OpKOUVTOV OF
Tétolo daynto. Mo olvBeTeg mapaAlayeg colmag ovopdloviav povokudpov, amo
Vv apxaio Aégn kUdpa, mAAwn xutpa. O Mtwxonpddpopog WAAEL e evBouolaouo
yla g tTétola ouvtayn, n onmoia ocuviotatat and AddL, kpooi, kpeppLdla, auya,
TUPLA, Aaxavika kot Stadopa kpgata i Yapla.

‘Eva ouolaoTiko cuotatiko otolxeio tng Bulavivig dtatpodng RTav ta Aoxavika
Kall Ta 0ompla. MoAAA Aaxavikd cuvtnpouvtav o€ anAn dAun | oe oéaAun (AAun pe
€UL), 16lwg Sladopa €idn amd Adayava. Tpodiua LwikAg pogAevong, WOiwg dpeoka
Papla kat kpgata, aAAAd Kal avyd, ntav Alyotepo Stadedopéva amd T AoXaVLKA.
Kp€ag and apvoepidia Atav oxetikd akplfo, Onwg emiong To xolpvod Kpeag, EVw Ta
Booeldn (Bodla kat BouPdAiia) Aoav mpomdviwv {wa €pyaciog ylo Tt yewpyla
kaBwg kat ylo petadopd GopTiwv Kal EUMOPEUMATWY. Ta KOTOMOUAd KaBwg Kal
AaAAa mouAepikd Aoav dnuodAf kot Bewpolvtav akplBn moAutédela to dLo loxue
KOl yla TO KUVAYL H OXETIKA MLKPN KATAVAAWON KPEATOG ELXE WG CUVETELD TNV
Teploplopévn xprnon {wikol Almoug oe oxéon HeE T GUTIKA Almn. Ztnv AvatoAn
KUPLAPXOUOE OTNV HOYELPLK TO ONOAUEAALO, EVW OTLG {WVEG UE LECOYELOKO KA TO
ehaorado. Ta Addia Atav Oxt povov akplpd, oAAG Kol OE OPLOMEVEG VNOTELEG
amayopeupeva. N’ autd kat avtikatootadnkav pe diadopa idn Autapwv Kapmwy,
TL X. KapudLa, koukouvapla, aplydaia kat pouvtolKLa.

Ao yYaAOKTOKOULKA Ttpoldvta ot Bulavtivol €tpwyav MPOmAvIwv Tupld amod
TIPOPELO KAl KATOLKio yaAa, ylaoUptt (6§0yada, Euvdyalo), evw to Ppeéoko yala
nipoopLlotav oxedov amokAELOTIKA Yo Bpedn Kal UKpd Ttatdld. NMAvtwg, oTov EKTO
alwva 0 AvOLuog ouviotd otov OeudepLyo XUAO ammod OTApL KoL KATOKiolo yaAa, Tov
omolo tov olyoPpalav womou va yivel odixtoé cav Boutupo’ poldlel pe tnv adnpa,
€vav XUAO amd mAnyoupt, TpoOBelo yaAa kot Alyo Add. Emiong mpémel va
HUVNUOVEUTEL O TpaXaVAG, 0 omoilog mapackevalotav and MPOBELo yAAa i} yLOOUPTL,
KPEUMUSLOL KOL UTTOXAPLKA” O TpaXavAg — oto Buldvtio tapyavdc — meplypadetal o€
BulavTwa Keilpeva we £i6oc mAakoivTog yaAakTwSouC Kal XpNOLEVE O OTEYVH Kol
oAeopevn popdn wg PBdaon ywa coUMeG kal XUAoug otn PBulavivr) Kal TOUPKLKA
kouliva.

Ta o Stadedopéva aptupata payntwv ATav to oAdTt, to Addt, Tto 6L Kal To
0KOpbOo, KaL Ao T UaXoPLIKA To KUULWYVO, N KaveAa, n AeBavta kot To akpLBo mutepL.
Q¢ vypa aptupata xpnotpevav dtddopa idla, emiong xupog and dyoupa otaduAla,
TO Ou@akiov (Aatwikd defrutum), 1o mepidnuo yapov (Aatwikd garum, liquamen),
caAtoa amno evioobia Paplwv Kat pikpa Papta. Ot BuZavtvol yAUkavay ta payntd
OXL HOVOV pe HEAL oAAG Kal pe otadideg. Ze avtiBeon pe tnv apafikn kouliva, to
{oxopokdAapo peExpL tnv Tetdptn Ztauvpodopia dev Atav Siededopévo’ Ta yAukd
OEV TEKUNPLWVOVTOL ETIAPKWG ATIO TLG TINYEC.

JuvoPilw: H Siatpodn €vog peydAou MEPOUG TWV KATOKWY Twv €dadwv tou
BuZavtiou Paowlotav mpomdviwv o€ Ywul kat oe dayntd T omoia
TIAPACKEVATLOVTAV PE SNUNTPLAKA KL OOTIPLA, E GPECKA | CUVTNPNUEVA OE QAN
€L6L, Aaxavikd kal o€ pkpOTEPO BaBUo o€ YAAAKTOKOMLKA TpoiovTa, kpeata, Papla
kat GAAa Badaoolvd, avaAoya e TLG TOTIKEG OUVONKEG, TO KALLA Kal TNV urtdpxouoa
mapoywyn.
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Introductory remarks on everyday diet and food preparation in Byzantium

This one-day conference entitled “Byzantine concepts of food preparation,
cooking and consumption: dietary habits and gastronomical exploration” addresses a
wide range of important themes. Nonetheless, these themes are not easily traceable
because many details on the subject of the preparation of foodstuff remain
unknown. Byzantine literature and historiography did not address the themes of
everyday diet and cooking. Chroniclers and historians typically discuss diet in the
cases of great famines, natural disasters and war incidents. We generally observe
that themes of everyday life such as cooking, were considered mundane and were
not recorded but orally transmitted and learned in practice. How to make bean soup,
how to make a soft-boiled egg or how to prepare a cabbage were not questions that
writers addressed in specific books. This kind of knowledge was considered
mundane, uninteresting and banal.

Due to the lack of Byzantine cookbooks (excluding the medical works
addressing the subject for therapeutic purposes), our research depends on texts
such as poems, specifically Ptochoprodromos’ poems and incidental or brief
mentions to dinners and meals. Apart from the Greek textual sources, some texts
written in other languages are also available which can supplement our knowledge.
As far as the Latin texts are concerned, we can cite the dietary manual sent by a
Byzantine ambassador called Anthimos in the first third of the 6th century to the
king of Franks Theuderic as well as the written works of the bishop of Cremona
Liutprand. Medieval Arab texts are also very useful since many basic comestibles
could be similar to the Byzantine ones. However, one should be cautious because
most recipes are based on products of the climate zones of the region of Baghdad
while most foodstuff were almost exclusively destined for the upper social classes.
Recipes belonging to the early Ottoman period are chronologically close to those of
the Palaiologan period. Unfortunately, the contribution of the archaeological
evidence is not as significant as one would expect, nonetheless, important findings
have emerged for example from the extended excavation of the Theodosian Harbour
(Yenikapi) of Constantinople where more than thirty ships of the Middle Byzantine
Period were found with thousands of animal bones.

So what did the Byzantines eat? Mainly cereals and soups, as well as gruels
made from cereal and vegetables, mostly onions and pulses. Bread was most
popular among cereals, while the Roman tradition of the simple gruel made from
wheat or spelt (the ancient Greek 6Aupa), cooked with milk or fat, the Roman puls,
was not widespread. The simplest soup was cooked with water, onions and a very
small portion of oil, seasoned with salt and marjoram. Ptochoprodromos
sarcastically described this soup as “a horrible, disgusting soup for saints” (16 66Awov
aytolouutv), because only saints could be satisfied with such a dish. More complex
versions of this soup were called monokythron, a word deriving from the ancient
kythra (kUUpa, a clay cooking pot). Ptochoprodromos speaks enthusiastically of such
a recipe, which included oil, wine, onions, eggs, cheese and vegetables as well as
various kinds of meat or fish.

Vegetables and pulses constituted essential elements of the diet. Many
vegetables were preserved in a simple brine (¢Aun) or in brine with vinegar (6éaAun),
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especially various kinds of cabbages. Foodstuffs of animal origin, especially fresh fish
and meat, as well as eggs, were less common than vegetables. The meat of sheep
and goats was relatively expensive as well as pork, while bovines (cattle and buffalo)
were above all used as draught animals in agriculture and pack animals transporting
cargo and merchandise. Chicken and other poultry were popular and considered an
expensive luxury. The same was true for game to the urban population. The
relatively low consumption of meat resulted in the limited use of animal fats in
comparison with vegetable fats. Sesame oil dominated cooking in the East while
olive oil dominated cooking in areas with a Mediterranean climate. Oils were not
only relatively expensive, but also forbidden during certain fasts. On that account, oil
was replaced with various kinds of oil-rich nuts such as walnuts, pine nuts, almonds
and hazelnuts.

As far as dairy products are concerned, the Byzantines ate above all cheese
made from sheep and goat milk, yogurt (6éuyalda, xinogalo), while fresh milk was
almost exclusively destined for babies and small children. However, in the 6th
century the ambassador Anthimos recommends porridge made from wheat and goat
milk to Theuderic, which was simmered until it became “firm as butter”. It was
similar to a porridge made from bulgur wheat, sheep milk and a little oil known as
athyra or athera (a¥npa). Furthermore, mention should also be made of trachanas
(tpaxavac), which was prepared from sheep milk or yogurt, onions and spices.
Trachanas — or in Byzantium tarchanas — is described in Byzantine texts as “a kind of
milky cake” (ei6oc mAakodvroc yaraktwdouc) and was used in Byzantine and Turkish
cooking in a dry and ground form as the basis for soups and various types of
porridge.

The most common seasonings were oil, salt, garlic, cumin, cinnamon,
lavender and — the expensive — pepper. For liquid seasoning, various vinegars were
used, as well as omphakion (Lat. defrutum), a juice made from unripe grapes and the
famous garos (Lat. garum, liquamen), a sauce made from fish innards and small fish.
The Byzantines sweetened their food not just with honey, but also with raisins.
Unlike in Arabic cooking, sugar cane was not in widespread use before the Fourth
Crusade. The texts lack information regarding desserts.

To conclude, the diet of a large part of the inhabitants of the Byzantine
Empire was based above all on bread and dishes made from cereal and pulses,
vegetables fresh or preserved in brine or vinegar and, to a lesser extent, on dairy
products, meat, fish and other seafood, depending on the regions, the climate and
the existing production.
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Hare in sauce according to Anthimus’ recipe. Part 2. On aromatic sauce

The presentation is an analysis of the treatise (dating back to the first half of
the 6th century) written by Anthimus, which is known by the title De observatione
ciborum. The commentary will refer exclusively to Chapter 13 of De observatione
ciborum, which (together with Chapters 6, 7, and 8) regards the methods of
preparing game. In Chapter 13 Anthimus describes one of the approaches to serving
hare meat (Lepus europaeus Pallas, 1778). The lecture will be a follow-up to the
analysis entitled Hare in Sauce According to Anthimus’ Recipe. Part 1. Meat.,
presented by Zofia RzeZnicka, who will focus on the interpretation of the initial
extract of Chapter 13, worded: lepores vero si novelli... - Anthimus, De observatione
ciborum, 13, 1.

As for sources used to research into the issue, the presentation will be based
on Anthimus’ treatise, a recipe collection known as De re coquinaria (attributed to
Apicius), on a number of selected medical writings, both ancient (in particular,
Dioscorides’” De materia medica and Galen’s De simplicium medicamentorum
temperamentis ac facultatibus) and Byzantine (Oribasius’ Collectiones medicae,
Aétius of Amida’s latricorum libri, Paul of Aegina’s Epitome, the short anonymous
works De cibis and De alimentis, Hierophilus, De nutriendi methodo, and Simeon
Seth’s Syntagma de alimentorum facultatibus), as well as on agronomic (Geoponica),
naturalist (Pliny’s Historia naturalis), legal (Edictum Diocletiani and the Book of the
Eparch) and lexicographical (The Deipnosophistae by Athenaeus of Naucratis,
Hesychius’ lexicon, and Lexicon Suda) literature.

Since Anthimus’ biography and literary output will have already been discussed
by Ms Rzeznicka, | will focus on different issues, namely on an analysis of selected
aspects of the text referring to the passage: ...et ipsi sumendi in dulci piper habente,
parum cariofili et gingiber, costum et spicam nardi vel folium (Anthimus, De
observatione ciborum, 13, 1-3), out of which, due to time limitations, | will only
scrutinise the phrases: in dulci and spicam nardi vel folium. The initial part will be
devoted to the phrase in dulci and will focus on two issues. First, it will describe the
very nature of the dish, i.e. it will try to prove that Anthimus referred to the
preparation of hare meat in a sauce, and precisely in a sweat sauce (i.e. ius dulce),
and (on the basis of analogies to other recipes for serving meat of quadruped
animals included by Anthimus, De observatione ciborum, 3—12, and prescriptions
contained in De re coquinaria VIlI, 1-9), it will make an attempt at retrieving a list of
plausible sweetening ingredients applied in the recipe (i.e., honey, mel, and reduced
wine must, caroenum, defrutum, sapa).

Secondly, on the basis of analogies extant in De re coquinaria (V1lI, 1-9), several
other liquid ingredients likely to be included in the sauce will also be discussed.
These liquid ingredients (vinegar, acetum, wine, vinum, and fish sauce, garum,
liguamen) were not listed by Anthimus in an explicit manner, and yet were
quintessential for meat sauces in general. Having proceeded to aromatising
ingredients of the sauce, and namely, to the passage worded piper..., parum cariofili
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et gingiber, costum et spicam nardi vel folium, | will make an attempt to prove that
the word folium in the phrase spicam nardi vel folium conceals a hitherto unnoticed
ingredient of the dish. Notably, | will argue that in Anthimus’ text, the noun folium
does not refer to nard, but to folium malabathri (Greek paAdpaBpov), i.e., the Indian
bay leaf or tejpat (Cinnamomum tamala). The substantive base for such an
interpretation is information preserved in the medical writings of Dioscorides, Galen,
Oribasius, Aétius of Amida, and Paul of Aegina, supported by material extant in De re
coquinaria.

Having determined a complete list of sauce ingredients, | will try to explain the
reasons behind the previously faulty interpretations of the term folium in Anthimus’
recipe. In order to achieve this goal, | will focus exclusively on dietetic and
pharmacological information drawn from ancient and Byzantine materia medica.
Next, | will attempt to reconstruct the criteria for choosing the spices for the hare
sauce. Firstly | will focus on their exotic origins, which conditioned their price, and
thus can indicate the recipients of the recipe. Secondly, | will also imply that the
selection of spices was by no means coincidental, as the list of ingredients had been
compiled deliberately and in accordance with the dietetic know-how of the 6th
century.

My final conclusions will primarily emphasise the relationship between ancient
and Byzantine culinary art and medicine, underscoring the unchanging nature of
dietetic theory in those times. | will also demonstrate how the content of De
observatione ciborum allows the supplementation of the rudimentary information
provided by Malchus of Philadelphia on Anthimus as a physician. Finally, 1 will
conclude by suggesting that the scope of interest of Anthimus’ work suggests the
existence of a relatively keen interest in dietetics in ancient and Byzantine society,
and pictures the branch of medicine as a common therapeutic method. Both factors
may be understood as the rationale behind the publication of such successive dietary
Byzantine compendia as the anonymous treatise entitled De cibis, the work De
alimentis, Symeon Seth’s Syntagma de alimentorum facultatibus, and Book Il of De
spiritu animali by Johannes Actuarius.
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Ways of cooking as ways of producing literature:
the consumptive discourses in the twelfth-century Byzantine literature

Byzantine literary elites of the ‘long twelfth century’ were utterly obsessed with
consumption of food and drink. Starting with Michael Psellos, the literary theme of
what and how others ate became a leitmotif, employed by various authors of the
period in diverse genres, ranging from satire (Timarion, Anacharsis), through
historiography (Psellos’ Chronographia, Choniates’ History), poetry (Psellos’ In
lacobum, Ptochoprodromika), to rhetoric and epistolography. It was in this period
that Eustathius produced his Epitome of Athenaeus Deipnosophists. It does not come
as a surprise that one of the pervasive themes of the twelfth-century Byzantine
literature explored the traditional equation between rhetorical production (téxvn
pntopwn) and the art of cooking (téxvn payelpkny). Indeed, various authors
fashioned themselves as skilled cooks. As cases in point one could mention Michael
Italikos, who invited his friend in a well-known letter to a philosophical feast of
words (Aoywn mavdatoia), or Eustathius who fashioned himself as an haute-cuisine
cook who chooses only the tastiest tidbits from Homer, or Tzetzes who boasted of a
magnificent feast (Aapmpd mavédaisia) which he prepared for the reader of his
commentary on Oppian’s Halieutika. However, even the tastiest ingredients can be
easily turned to an inedible meal in the hands of an unskilled cook, and it is equally
applicable to literary production. Twelfth-century Byzantine literati explored this
equation and they took frequent recourse to the obverse side of this discourse and
mocked their literary contenders as ‘bad cooks.’

The structure of my paper will be threefold. In the first place, | would like to
briefly delineate the background of such understood consumptive discourse in the
twelfth-century Byzantine literature. The following two sections of my paper will
function as exemplifications of critique of unsavory literary tastes. | would like to
argue that gluttony, which is ubiquitous in the anonymous Timarion, does not mock
the eating habits of the twelfth-century aristocracy as is generally accepted
interpretative framework. Rather than that, it exposes socially dangerous excesses of
Komnenian culture with its unquenched fashion for idle prattling and propensity
bombastic loquacity which seemed to have been the only means to secure financial
support of Komnenian aristocrats (cf. Kaldellis 2012, Krallis 2013). Thereafter, |
would like to discuss Tzetzes’ criticism of his fellow uneducated literati voiced in the
Chiliades, who could only produce inedible, foul-tasting literary dishes and wallow in
their useless produce. Moreover, | would like to contend that such a critique is
strongly influenced by the widely understood ancient Greek iambic/comic tradition
(Worman 2008), which was consciously explored by the long twelfth-century
authors. As | intend to show, the period witnessed an unprecedented rise in the
interest of ancient comic material, which the Byzantine literati adapted in order to
deride those patterns of behavior which were perceived as threatening and
unwanted.
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Bulavtivég kat apaBLkég ouvTayEC: pLa oxeaon mpog SLepeuvnan

Ta mpoidvta tng AvatoAng, yvwotd amo Tnv opxolotnta ylo Tn Xpnon Toug otnv
LaTPLKA, OTN GOPUAKEUTIKI) KOL OE OPLOUEVEG MAYELPLKEG TIOPAOKEVEG, SLadobnkav
euplTaTA PETA TNV apafikr eméktacn otn Meooyelo Tov 70 awwva. H {itnon toug
ouvbéetal pe tn BeAtiwon tou erumedou Safiwong kat tnv kabiEpwon tng VPNARG
HOYELPLKAG LLE TLG EVIUTIWOLOKEG TIAPOOKEVEG KaL TLG EVTOVEG YEVUOELG, OTwg Selyvouv oL
avadopeéG o€ TOAUKAPUKEUUEVA TILATO, APTUMATA Kal TOAUTIAOKA €d€éopata, Tou
QIOVTOUV OE LOTOPLKA Kol AOYOTEXVIKA KeElpeva HETA Tov 90 awwva. H e€elntnuévn
HOYELPLKA KAl N ouvadeLd TNG HE TOUG KAAOUG TPOTIOUG KoL TO €U {NV amoTtéAecav
npoodAEG BENA, TTou oL AdyLlol TNG PecoBulavTIVAG EMOXAG APECKOVTAV VO OXOALAlOUV
0€ PNTOPLKOUG AOYOUG KoL AOYOTEXVIKA Keipeva. H tdon auth CUMMIMTEL HE TN
OUOTNUATIKN €loaywyn VEwv Slatpodikwv €dwv, omwg to pull kot n laxapn, mou
avadpepovial avapeoa ota Pactkd poOSla TOU AUTOKPATOPA KOTA TLG OTPATLWTLKES
ekoTpateieg, poAovotl Sev yivetal cadEg av mpoopilovtav yLo OepameuTkoUg OKOTIOUG
A ylwa tnv mapackeun edeopdtwy. EmMpokeLto yla akplBa eloayopeva mpoiovia, mou
HETOYEVEDTEPA AVAPEPOVTAL WG CUOTATIKA TIAPACKEUWY O TOV ZUUEWV ZnO Kot Tov
Mtwyonpddpopo.

H BulavtivA kouliva tnv emoxn autn epmAoutiletal Kat pe AAAa mpoiovta, Omwg oL
HEALTIAVEG KOL TO OTAVAKL, TIOU MAAAOV KOTAVAAWVOVTAV OO QVWTEPA KOWVWVIKA
oTpwpata otnv KwvotavtvoUToAn, xwpeig va amokAeietal n KOAALEPYELA TOUG va elxE
apxioel va &wadidetal kat ektog TnGg Pulavivng mpwrtevoucag. MoAovotl dev
YVWPIlouE HE TIOLO TPOTO MOYELPEVOVTOV QUTA TO €L0AYyOUEVA amod TV AvatoAn
npoiovta, mou Atav Rén yvwotd otnv kouliva twv MNepowv, N EVOWHATWON TOUG 0TO
Bulavtvo SlattoAdylo deixvel OxL povo tn Betikn S1dBeon €vavtl Tou £Evou Kal Tou
Sladopetikou alAd kal tnv PoPoAn Toug wg otolxeiou eulwiag. Mapd To evbladpEpov
yla W8LaiTeEPEG LOYELPLKEG TTOPOAOKEVEG KAl TNV TACN YL TNV LYWy XAPLWV TIOWKIALOG
VEWV UALKWV, OL OXETIKEG TtEPLYPadEG OTLG BUTAVTLIVEG TINYEG ATTOTUTIWVOUV OVO ELKOVEG
KOl EVIUTIWOELG TTOU TipokaAoUoayv Ta e6éopata oTLG aoBnoeLg kal Sev emekteivovtal
o€ mAnpodopleg yLa Toug TPOMOUG IPOETOLAGIAG TOUG.

AvtiBeta pe v avumapéia meplypadwyv ylo TIG HAYELPLKEG TIOPOOKEVEG OTO
BuZavtio, otn Bayddtn to 100 awwva oOuyKpoTeital MOYELPKO €eyxepiblo amod
TIAAQLOTEPEC TIEPOLKEG CUANOYECG CUVTOYWYV, TIOU Ba AmoTEAETEL TNV ApXl) HLOG LEYAANG
ypamtng mapadoong pe Oéua tnv uPnAn payelplkn, n omolo eyypAdeTAl OTLG
METAPPAOTIKEG SpAoTNPLOTNTEG KOL OTO E€YXElpnUA ylo Tt ocuyypadn LOTPLKWY Ko
StattnTikwy  €pywv. XTI OUANOYEG OUVTAYyWVY, TIOU  OCUYKEVIpwOnkav  amo
HOUCOUAMAvVOUG Aoyiloug, amavid o opog riami (al-rimi), o omoiog avadepotav oe
OUYKEKPLULEVOL TIPOTOVTA TIOU TIPOEPXOVTAV ATIO TLG TIEPLOXEG LTIO Bulavivr) KupLapxia,
OMw¢ To TUpL, Tou mapayotav oto apafikd Eplpdto tng KpAtng (824-961) kat e§ayotav
otnv AlyuTto, Kot cuvexLle va e§AayeTal PETAEU AAAWY TPOLOVTWV Kal peTayeveaTepa. OL
avadopeéG aUTEG UTOSEKVUOUV TG avtoAAayEG avapeco otoug Apafeg Kal Tov
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Bulavtvd KOOHO, €VW OL AEMTOUEPWS TIEPLYPOAPOUEVEG OUVIAYEG OTLG OPOPLKEG
OUAOYEG HaYELPLKAG amoTeAoUV TTPpOKANoN yla va dtepeuvnBel katd moécov pmopoulv va
nag dwoouv otolxeia yla TG BUIOVTLVEG TTOPAOKEVEG I £0TW VAL CUUITANPWOOUV LEPLKA
anod ta mapoaAemopeva tng Bulavivig koulivag. H emonpavon €dAAou, Twv e8IKWV
TIou €xouv peAeTnoel TNV apafikn dtatpodikn mapddoon ot ta BLAla Twv apaBikwv
OUVTAYWV ATOTUTIWVOV CUVABELEG KL YEUOTIKEG TIPOTLUNOELG TNG EALT, OTIWG QVAUELEN
TIOAAWV UVALKWV Kal n urtepBoALkd €vtovn yeuoTtiki udn Twv payntwy, dev améxel oAU
and T avriotoxeg €€elg tng Bulavivig avwtepng taéng. Oa pmopoloe, owg, va
SlepeuvnBel av undpxel SuvatotnTa yla TNV AMOKATACTACN Twv BulaVIVWY CUVTAYWV
A TOUAQXLOTOV HEPOUG TOUG, LECW TWV 0dNyLwV mapaockeung dayntwyv Kot edeopdtwy
TIou Kataypddouv oL apaBLlkeg CUANOYEG LAYELPLKAG.

Byzantine and Arab recipes: a relationship to be explored

The products of the Orient, known for their medicinal, pharmaceutical and
culinary usages since antiquity, circulated widely after the Arab expansion in the
Mediterranean during the 7th century. Their demand is related to the improvement
of the standard of living and the adoption of haute cuisine with its sensational
preparations and striking flavors, as indicated by the references of historical and
literary texts to dishes with a lot of spices, seasonings and complex gastronomic
dishes after the 9th century. Sophisticated gastronomy and its association with good
manners and well-being constituted an attractive theme often commented upon by
Byzantine scholars in rhetorical orations and literary texts. This tendency coincides
with the introduction of new foodstuffs that appear for the first time in the imperial
court as well as the quantities of rice and sugar listed among the supplies carried
among other products in the imperial impedimenta during military expeditions, even
though it is not clear if they were intended for therapeutic purposes or for food
preparations. These were expensive imported products mentioned as ingredients for
preparations by Symeon Seth and Ptochoprodromos.

Other food products, such as eggplants and spinach, enriched the Byzantine
cuisine during this era and were probably consumed by the upper social classes in
Constantinople, while the possibility that their cultivation had started to spread
beyond the Byzantine capital cannot be excluded. Even though we do not know how
these imported food products from the Orient, well known already in the Persian
cuisine, were cooked by the Byzantines, their integration in the Byzantine diet
indicates not only a positive attitude towards what is foreign and different but also
highlights their importance as elements of well-being. In spite of the interest for
special cooking preparations and the tendency to import new ingredients for the
sake of variety, the descriptions of the Byzantine sources only convey sensory
images and impressions evoked by the foods and do not elaborate on information
regarding methods of preparation.

Contrary to the non-existent special Byzantine books of cooking preparations,
during the 10th century an Arab cookbook was compiled from older Persian
collections of recipes in Baghdad. This venturing marked the beginning of a long
literary tradition on the subject of haute cuisine, which became part of translation
activities and the undertaking of writing medical and dietary works. In the collection
of recipes compiled by Muslim scholars, we find the term riami (al-rimi), which
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referred to certain products that came from regions under Byzantine rule, such as
cheese, produced in the Arab Emirate of Crete (824-961) and exported to Egypt.
Cheese among other products continued to be exported at a later period. These
references suggest exchanges among the Arabs and the Byzantine world, while the
detailed descriptions of recipes in Arab cookbooks pose a challenge on the
investigation of whether and to what extend these descriptions can provide
evidence on Byzantine preparations or at least fill in some of the missing information
on Byzantine cuisine. Besides, according to the specialists of Arab dietary traditions,
the Arab cookbooks convey habits and the taste preferences of the elite, including
many ingredients and overly intense culinary textures, habits not dissimilar to those
of Byzantine nobility. We could probably investigate the possibility of reconstructing
Byzantine recipes or at least parts of them by studying the food and dish preparation
instructions compiled by Arab cookbooks.
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H andAauon tou @ayntou otov Katw Koouo: epunveutika
oxoAla o€ éva enetoodio tou Tiuapiwva

2TO OaTLPKO €pyo Tou 120u awwva Tipapiwv, 0 avWVUPOG ocuyypadEag Tou, Ot
OpPKETA onueia, KAVEL AOYO yla T YOLOTPLUOPYLKA gvlladEépovta Twv NPWwWV Tou,
otav autol PBpiokovtar mAéov otov Katw Koopo. Ztnv avakoivwon Oa
ETUKEVTIPWOOUUE OTO €MELOOSL0 TOU YapoyeAaotou, KaAokdayobou, wotoco
TLLWPNTLIKA avwvupou yépovta euntatpibn amo tn Opuyia, o onolog meplypddetal
VoL AmOAQBAVEL TO TIEPLEXOMEVO ULAG XAAKLYNG XUTPAG YEUATNG AaXaVIKA Kal Autapd
Kpgata, evw dU0 LEYAAOL TTOVTLKOL TOV TapatnPOUV Adipopya Kal Kapadokouv OTe
Ba amokolnOel HeTA TO YyeL A TOU, YLa VO OKAPPAAWOCOUV 0TO POCWTIO TOU Kal Vol
YAUYouv ta umoAsippata tou ¢payntou. Eival yvwoto nmwg yevikd n odtipa gival n
téxvn ¢ Melwong/umofiBacpol evog Béuatog pe T yeholomoinon Kkat tnv
nepldpodvnon Tou WOTE va TPOKAAECEL YEALO, Buuo, ayavdktnon. O oatiplkog
ouyypadéag mopatnpel Kal amokaAumrtel aduvVaUiEG Kal Kokr ouumeplpopa,
ouvnBw¢ amd nOkNC MAEUPAC, HUE OKWTTIKO UGOC mou Umopel va PpTtdoel wg tov
e€euteAlopO, Kal XLoupoplotikr dtaBeon. Zuxvd paAlota otov Meoaiwva n odtipa
bev Slakpivetal and tov AiBeAro. Maviote €xel éva BUMQ, TAVIOTE ETUKPLVEL ME
oKkomo TN 610pBwon TwV KAKWG KELWEVWY. OL €LKOVEG TNG OATIpaG €ilval TAVTOTE
duodnuiotikég. Otav powalouv va pnv eival, Ba mpémel va StaBootouv eite pe
OTPEPAWTLKO ELTE UE AVECTPAUUEVO TPOTIO.

H avbnon tng odtpag otnv enoxn twv Kopvnvwv avaudifola cuvdeetal pe 1o
avavewpevo evdladepov yla tov Aplotoddvn. Opwg ol katefoxnv AdyoL mou
€otpeav toug ouyypadeic oTn oUVOEDN CATIPIKWVY EPYwV SeV €lval, KOTA TN YVWUN
pHou, to ¢dLloroyko evdladépov kat n dabBeon pipnong apxaiwv mpotunwv. H
kivnon eivat padAAov apdibpoun. Yrdapxel S1d0eon KPLTIKAG €K HEPOUG TWV Aoyiwv
TIoU €KONAWVETAL HE TN OATIPA KAl YL Vo EKPPACTEL avaTpeXeL ot POPUES TNG
Apxaotntag, ki Oxt HOvo TG YAWOOLKEG. MMoloug Kol ti oToxeVel akplBwg va
oTnALTeEVOEL 0 ouyypadEag Tou Tiuapiwva 0TO GUYKEKPLUEVO eMELOOSLO; ZaTipilel
amAWG Kal pévo to evlladEpov Kal TNV amolaucn evog eKAEKTOU dayntol amo
karmolov PBulavivd aploToKpdtn okopa kat otov Kdtw Koopo, Omwg €xel
urntootnpxBet; Aappavovtag uvmoPv Stadedopéveg ouvnBELEG Kal TIPOKTIKEC OTO
aplotokpatikd TepBdAov Tng Suvaoteiag Ttwv Kopvnvwv Kol  UEAETWVIAG
ouvlUAOTIKA TN CUMBOALOTIKN SUvVapn TwV ELKOVWY amo Tnv Yotepn Apxootnta, ta
HECOLWVIKA Xpovia, HEXpL toug lwypadoug tng Eupwmng tou 170u awwva, Oa
ETUXEPOOUE va avadeifoupe kal AAAEG UTIOKPUMTOUEVEG OUVONAWOEL TOU
eneloodiou.

Enjoying food in the underworld: interpretative comments on an episode of Timarion

The anonymous author of Timarion, a twelfth-century satirical work, refers, on
several occasions, to the culinary interests of his heroes, when they are already in
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the underworld. In this presentation, | will focus on the episode concerning an old
nobleman from Phrygia, cheerful, benign, but also punished with anonymity. The
author describes how he enjoys the content of a bronze pot full of vegetables and fat
meat, while two big mice observe him with great appetite and wait for him to fall
asleep, in order to climb on his face and lick the remnants of the food.

It is known that satire, generally, is the art of devaluing a subject by making it
ridiculous and contemptable, so that it will arouse laughter, indignation, or anger.
The satirist observes and reveals weaknesses and reproachable behaviors, usually
from a moral point of view, teasingly, sometimes humiliating, and humorously. In the
Medieval period, satire sometimes cannot be distinguished from libel. It always has a
target; it always censures, aiming at an improvement of the ills. The images of the
satire are always slandering. When they seem not to be such, they must be read
either as distortions or as reversals. Satire flourished in the Age of the Komnenoi,
and this is undoubtedly connected with a renewed interest in Aristophanes.
However, the main reason that motivated authors to compose satirical works is not,
in my view a philological interest or the wish to imitate ancient models. The
movement is rather reciprocal. The wish of intellectuals to criticize was expressed
through satire, and this made them turn to ancient forms, not only ancient linguistic
forms.

Who or which are the targets of the author of Timarion in the
aforementioned episode? Is he making satirical remarks only on the interest of a
Byzantine nobleman in the enjoyment of exquisite food even in the underworld, as
some scholars have argued? Taking into consideration the widespread customs and
practices in the aristocratic environment of the dynasty of the Komnenoi and
studying at the same time the symbolic power of images from Late Antiquity, the
Medieval Age to the painters on Europe in the 17th century, we will attempt to
reveal other hidden connotations of this episode.
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MuBonAaotikég uayeipiec oto Bulavtio tou 120U atwva

Aut n avakoivwon €xel okomo va €§eTAOEL TG avadopeg o€ MUOOTAAOTIKEG
nayelpieg otn Bulavtivr Aoyotexvia Kal va TOPOUCLACEL YEULATA OTA OToia N ool
YEUOTIKNA eumelpia petatpémnetal o€ O€apa vPnAng aodNnTkAG, aAAd tauTtoxpova
Kal, €VOEXOUEVWG, OE TOALTIKO MAVUMHA 1 o ¢dlhocodkd UUBo. Oa aviAnoel
napadeiypata amnod tn Aoyotexvia tou 120u awwva (€pwtikd publotopnua, moinon,
emotoloypadia, ocdtipa), kat Oa mpoPel o avaywyEg TO0O MPOG TNV TPWLLOTEPN
eAANVIKN Aoyotexvia 000 Kol TPOG KAmola mapadeiypata HayepLkng TéEXvng mou
Sdokipdlovrtal ) 6l emoxn otn Avon. Mo cuykekpLUEva, Ba mapoucLlacTouy kat Ba
avaAuBouv OAeg oL avadopEG O LAYELPLEG TTOU TIEPLEXOVTAL OTA TECOEPA EPWTLKA
nuBlotoppata  tng emoxng twv  Kopvnvwv (MakpepupoAitng, Mpodpopog,
Euyevelavog, Mavaoong) kal oto HuBOLoTopAMaTO aVATOALKAG TPOEAELONG TIOU
petadppalovral Tnv dla emoxn (Ztedavitng kat IxvnAdtng, Zuvtinag), Ba avalntnBel
0 POAOG TOUG OTNV pUBLoTOPNUATIKA TTAOKNA Kal TO CUUPBOALKO TOUG TIEPLEXOLEVO. O
HEAETNOOUV T UAKA Xprong, O TPOMOG HayElpEUATOC Kal oepfilplopatog, n
XPWHOTLKA KAl oodpnTik dLdotacn Tou mapaokeudopatog, Kot o pehetnBel n, ev
YEVEL, KOUATOUPA TOU GUUTIOCIOU KOL TWV KOWWVIKWY TOU TIPOodLoplopwy (tpdrmela
mouoiwy, o¢twxwy, PBapfdpwy, aOTWV Kol XWPEWKWV). Ol HUBLOTOPNUATIKEG
Haptupieg Ba ouvefetaotouv emiong He Kelpeva TG dLag emMoxng mou avrKoOUv CE
Sladopa Aoyotexvikd €i6n (emiotoAég Tou MixanA ItaAtkou kat tou lwadvvn TTETLn,
PNTOPLKEC ekPpAoelg Tou Kwvotavtivou Mavaoon kat Tou Kwvotavtivou Maviexvn,
nowjpata tov @eddwpou MNpoddpopou, Mtwyxompodpoulkd) otnv avalAtnon HLoG
eviailag avtiAnyng yia to Tt propel va amoteAel LOEATO HAYELPLKO TIAPACKEUACUA
yla TNV Aotk Kowwvia tou 12o0u awwva kat rotot eivat ot opifovteg tng pavtaoiag
€vog Bulavtivou Aoyiou.

Ta pubBotopnuatikd supipota Oa  ouykplBolv emiong HE yevpATA TIOU
napouctalovial oto apxaio publotépnua kot otn pubomAaotiky Aoyotexvia tng
Uotepng Apxatdtntag yla va avalntnBolv Sdvela 1 avamPOCOPUOYEG OTO
Aoyotexviko davtacltakd tou Bulavtiou. TéAog kdmola amd ta HubLoTopnuaTika
QUTA Kataokeudopata Ba cuykplBouv pe ta entremets tng SUTIKAG KouTivag, OTIWG
napouctalovial o€ HUBLOTOPNUATIKEG AAAA KOl LoTOPLOYPAdIKEG abnYROELS, TLG
HOYELPLKEG €kelveg SnAadn KataokeUeg, mou Oev Tpoopilovial ylo YEUOTIKA
katavaAwon, oAAd ywa awoBbntik amdAavon. Ta entremets autd Sinyouvtal
ouVNROWG LOTOPLEG KO PETATPETIOUV TO TIOPACKEV OO O€ Ttivaka {wypadlkig mou
yivetal ¢opéag evog ouykekpluévou aloBntikou, TOATkoU 1 dplocodikol
vonuatog. 2tnv mapouciaon auti Ba avalntnBolUv TUXOV OXECELG KOL ETUPPOES
avaueoa otn Bulavtvi kat tn dutik pubomAacia NG LOYELPLKAG TTAPAOKEUNG. H
katdduon aut) otov KOopo Tou davtaoctakov Ba  pag PondBrnosl  va
QVAOUYKPOTACOUUE pla Bulavtivi payelptkn texvn uPnAwv npodlaypadwv mou Sev
opkeital otn otoxewwdn pi&n VAWKwv og pla Loomedwtik XUTpa, OmMwe cuvnBwg
napouotaletal va eivat n Bulovtivi LOoyELPLK ota ‘peaAloTikd’ Kelpeva.
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Fictional cookery in twelfth century Byzantium

This communication examines references to cooking in Byzantine fiction, meals
in which any experience of taste is transformed into a spectacle of high aesthetics,
but also, possibly, into a political message or a philosophical myth. It will draw on
examples from twelfth-century fictional literature (romance, epistolography, poetry,
satire), and will make references to both the earlier Greek literature and to some
examples of culinary art in medieval western Europe. In particular, all references to
cooking contained in the four Komnenian romances (Makrembolites, Prodromos,
Eugeneianos, Manasses) and in contemporary fictional narratives of eastern origin
(Stephanites and Ichnelates) will be presented; the role of such references in the plot
will be analyzed, and their symbolic potential will be explored along with the
materials used and methods of cooking and serving, the dimension of color and
smell in culinary preparations, and the rituals of the symposium (the table for the
rich, the poor, the barbarian, the bourgeois). The testimonies in romances will be
compared with texts of the same period belonging to various literary genres (letters
by Michael ltalikos and loannes Tzetzes, rhetorical “ekphraseis” by Constantine
Manasses and Constantine Pantechnes, poems by Theodoros Prodromos, the so-
called Ptochoprodromica) in order to chart the likely ideal cookery in 12th century
urban society and the horizons of the Byzantine scholarly imaginary.

These testimonies will also be compared to meals presented in late antique
fiction so as to detect loans or adaptations. Finally, some of these materials will be
juxtaposed to the entremets of western European cuisine, as presented in fiction
and historiographical narratives; the entremets were culinary constructions not
intended for consumption, but for aesthetic enjoyment with a particular political or
philosophical meaning. We will thus look for any interrelationships or influences.
This dive into the Byzantine imaginary will help us reconstruct an elite culinary art
that differs from the elementary mix of ingredients, as Byzantine cuisine is usually
shown to be the in ‘realistic’ texts.

wanjgolmp C oL OTERE
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«Anotivaéov t0 dAag kal vijxe év t@ UdatL»
AvtiAnyeis kat mpayuatikotnta nepi tne iyGuogayiag: mpostowuacia kat oYaptuoia
yGuwyv oto Bulavtio

MoAAGv bvtwv SYwv Ekveviknkev o i(xdU¢ uovog fi paitotda y’ 6Yov kaeloBat dia
70 MOAU mavtwv apetij kpatelv Katd tov MAoutapxo. To 6oV NTAV TO UAYELPEUEVO
¢dayntod mou katavoAwvotav ocuvnBwg PE APTO Kal oivo, avtdglo twv BaclAéwy,
ocuudwva pe tnv Odvooela (y.479-480), n adBovia Opws tng aAleiag otnv ABrva
OUVTEAECE WOTE oL ABnvaiol va KATavaAwvouv PeyAAeG moootnTeg Balaocowvwy. To
6Yov, anod omou AAAWOTE TPOKUTITEL KaL N A&€n oYdptov, katéAnée va onpaivel to
PaptL. MoAovott ol BuZavtvol eixav EekaBapioel autn tnv €€€An, dev eival cadeg
av ta mapaywya, rmpoooynua, oYoayelv, oYopayos Kol @iloog, cuvendyovtal
Vv xBuodayia onwg pe tétowa Pefaitdtnta avayyeéAAel o MAoutapxog, pocov
HAAlota n OYaptutikn | OYomolio ONUOLVEL YEVIKOTEPA TNV MOYELPLKN TEXVN, N
payyaveia, Omwe XopokTtnplotikd dnAwvel o Mpnyoplog Nuoong. H dyaptutiki
katadikaletal anepidpaocta anod Toug natepeS tng EkkAnoiag, méco paiAov epdoov
HE QuTAV €ixav TNV atuxia va aoxoAnBolUv o ApLOTOTEANG, Kal CURPWVA ME TLG
Bulavtvég avtiAnelg, o MAdtwyv. H dYaptutikn téxvn UTApxeL Ndoviic Eveka Kal
efunnpetel tnv mAouoiwv tpuprv, n omoia cuvdéstal pe tnv Ounplknv te Kai
TTOLNTLKAV, KAl KOT aUTOV ToV TPOTO UE €vav OAOKANpo tpomo {wnG. ZUVEMWG TO
pnovadikd avtidoto amévavtl otnv adBovia kat Tnv ndovn NG yeuong Umopel va
elval oToV XPLOTLOVIKO KOOUO HOVO N VNOTE(X, AMEVAVIL OTNV TTOAUTIAOKOTNTA TWV
PWHATKWY YEUUATWY N anmAdtnta Tou dYapiou, TnG avipakidc KoL Tou &pTou.

Exel wotooo €ykettal kat n avtipacn, oto yeyovog SnAadn otL to YdpL nTav otnv
TIPOYHOTIKOTNTA TO Movadiko payntd mou euAoynoe o idlog o Incoug cupdwva pe
ta EvayyéAlla. H oAleio avamtoxbnke kal Kotd TNV opxoudtnTa Kol KOtd tnv
Bulavtivh emoxn, otnv omola édptace oxedov oto eninedo plag npwto-Plopnyaviag.
Q¢ anotéAeopa, ATav EUKOAOTEPO Kal Le BeBatotnta ntav ¢ONVOTEPO va EXEL KAVELG
BaAacowvd oto TpamelL Tou, mapd Kpeatikd. Ta Balacowvd Slakivouvtay o€ LEYAAES
TooOTNTEC, €ite Pppéoka, €lte MAOTA, €lte KAMVLOTA, €ite OAOKANPQ, DIAETOPLOUEVQ,
N o€ Koppdtia kat ¢peteg. Katd tov Eudpaip ZUpo pdAota o napadeic oYapia, v
olc 0 kaA@v oeuvivetal, kai TO OSelmvov AaumpUvetal, kai oi KAnOEvTec
evppaivovtatl. H anmAn autn onpeiwon katadelkvuel o molo enimedo pumopoloe va
¢taoel n mpoodopd Sladopetikwy edwv Paplwwv oe €va onolodnmote Seinvo.
MoAudplBueg emotoAég tng PulavtviAg €moxng KAvouv AGYo yla TNV OmOoTOAR
Kuplwg maoctwv Papwv wg dwpou oe kamowov ¢ilo, 1 amotedolv Swpo ToOU
QTMOCTEAAETOL OTOV AUTOKPATOPA 1} 0 (610G O AUTOKPATOPAG TO OTEAVEL OE KATIOLOV
0(KETO TOU. ZUXVA OL OMOOTOAEG AUTEG oUVOSEVOVTAL A0 CUOTACELG YLl TNV OWOTAH
KATavaAwon Tou TPolovTog, 1 amo EVIUTWOELG YLoL TNV TTIOLOTNTA Tou.

Qotooo dev eivat OAa Ta Balaoovd poidvta, oUTe OAQ TA TIPOTOVTA AVEEALPETWG
enefepyaoiag 1o (6l0 eUKoAa mpoofdoipua oe OAA TOL KOWWVIKA OTPWUOTO TOU
BuZavtiou. Av pn Tt AGAAo, ot Bulavtvoli Atav autol mou dnulovpyncav Ttov
OyapoAdyov, ywa va gényioouv tn xapnAn Tt tou tdipou (toipou), evw otov
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MouAoAdyo PBploketar n Swadikaocia ylwa 10 KAMviopo Kot thv Sucoopia Twv
OKOUUTTPIlWwV, CUVETIWG €lXaV TTAPN CUVELSNON yLa TO TL KatavaAwvay ot GTwxol, Kat
TL oL TTAoUGLOL. AUTA WOTOOO TA EBPLOKE KAVELG O€ XAUNAEG KOTA T PpaLVOUEVA TLUEG,
o€ avtiBeon, yla mapadetypa, pHe ta Aafpdkia kat toug kEGaAoug. AKOUO KaL AUt n
nepdpopia, maviwg, umodnAwvel Ot timota amd TG UYPNAOTEPEG WG TLG
Tanewotepeg mpoodopeg NG OdAaccag dev mryolve XOUEVO: OUTE Kav Ta
kepoAdkia Twv Paplwy, av TLOTEPYOURE TN YKPLVLOL TTIOU KPATAEL TOUAAXLOTOV Ao
TNV €noxn tou ABrvatou.

Tov 120 at o EuotdBiog Oecocalovikng pag mAnpodopel O0tL To 6Yov eival
€beoua T Aent@v (yJuwv, deunc tuyxov i adepivng f tplyAbiwv, w¢ @aciv ol
nadatoi, fj onmibiwv kal kopkvidiwv. ATO TO EKTIUNTEO CUUPWVA PE TIG TINYES Yoy,
oto Slatpodikd AaBapo tou Bulavtiou, to Pdpt pe TOo YPwUAKL KAL TNV AmAoUOTOTN
Sladikacio Tou EapUUPIOHATOG WG TLG TILO TIEPUITAOKEG CUVTAYEG OTIWG AUTHV Tou Ba
ovoudow «Bulavtivi TaéALa» xaplv ocadriveLag Kat To TIOAUTIOLKIALAKO UoVvOkuTpov
yla to omoio o Mtwyompodpopog avadwvel € TooUka, OmoU TA EYWPETES KAl WS
oUbev éayiodne, ékeivn Bamtiotipa ftov, ékeivn TooUKa oUk ATov, Gaivetal mwe ot
BuZavtwvol yvwpllov KaAd Ta LUOTIKA TNG (yGuogayiog Kol Tiwe va TNV arnoAalcouv.

«Anotivaéov 10 dAag kal vijxe €v @ USatL»
Perceptions and reality about fish eating: preparation and cooking of fish in
Byzantium

According to Plutarch “even though there are many kinds of meals [opson] the fish
alone has prevailed, or rather it is called ‘a meal’ [opson] because indeed its quality is
far superior than any other”. The cooked food that was normally consumed with
bread and wine, worthy of kings if we believe the Odyssey (y.479-480), was called
opson. However, the abundance of fish in ancient Athens resulted in the fact that
Athenians ate large quantities of fish, and so the opson, whence the byzantine (and
modern Greek) word opsarion comes from, ended up to signify the fish. Although
the Byzantines had cleared up this misconception it is not at all clear whether the
derivatives prosopsema, opsophagein, opsophagos and philopsos conceal fish eating
per se, as Plutarch claims with such certainty. Considering that opsartytike or
opsopoiia generally means “cooking art” or “sorcery”, as Gregory of Nyssa declares,
the opsartytike is unequivocally condemned by the fathers of the Church. This is so
much more true because it appears that, unfortunately, according to ancient and
byzantine rumors, Plato and Aristotle themselves took and interest in the cooking
art. The “art of cooking” exists “for pleasure” and serves the “luxury habits of the
rich” and, in addition, it is connected with Homer and poetry, and thus with an entire
—antique— way of living. It follows that in the Christian world the only antidote
against the lavishness and pleasure of tastes can only be fasting, and against the
complexity of roman meals the simplicity of the fish, hot coals and bread.

But the contradiction lies therein, namely in the fact that fish was in reality the
only food blessed by Christ according to the Scriptures. Fishing developed during
antiquity and in the Byzantine times, where it almost reached the level of a proto-
industry. As a result, it was easier and certainly cheaper to have marine products on
one’s table rather than meat. Fish was being circulated in large quantities, whether
fresh, cured or smoked, whether whole or filleted or in pieces and slices. According
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to Ephraim the Syrian “if he who calls [the dinner] offers fish to take pride in, then
dinner is splendid and the guests are pleased”. This simple remark demonstrates the
level where the offering of different kinds of fish could reach at any banquet.
Numerous epistles of Byzantine times make mention of the dispatch of salted fish as
a gift to a friend, or as a gift to the emperor; or sometimes the emperor himself sent
them to one of his own friends. Often these deliveries are accompanied by
suggestions regarding the correct consumption of the fish, or by remarks on its
quality.

However, not all marine products, nor all fish notwithstanding preservation
process are equally easily accessible to all social strata of Byzantium. If the
Byzantines themselves produced the satire Opsarologos for explaining the low price
of tzeros (tsiros, small mackerel fish) and the poem Poulologos describes the process
and the stench of smoked Atlantic horse mackerel, then this means that they were
fully conscious about what the poor could consume and what the wealthy actually
ate. Nevertheless, small mackerel and Atlantic horse mackerel were apparently
found at low prices, in contrast, for example, to sea bass and mullet. But even this
complaint implies that nothing, from the highest quality offerings of the sea to the
lowest, was wasted, not even the fish heads, if we believe the grumbling that comes
from the times of Athenaios already.

In the twelfth century Eustathios of Thessalonica informs us that opson is “a
delicacy made up of small fishes, whether fry and sand smelt or small red mullet, as
the ancient say, or cuttlefish and small crabs”. The precious according to the sources
opson, Byzantium’s dietary banner, i.e. the fish and bun, but also the simplest
procedure of washing the salt away from the fish and the most complicated recipes
such as the one that | would name “byzantine paella” for lack of better word, and
the multi-varietal monokythron for which Ptochoprodromos exclaims “hey, pot, how
did you take all these in and didn’t break? It was a pool, not a pot”, all these prove
that the Byzantines knew well the secrets of fish preparing and eating and above all
they knew how to enjoy it.
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Hare in sauce according to Anthimus’ recipe. Part 1. Meat.

The presentation will be devoted to an analysis of an extract derived from
Anthimus’ treatise De observatione ciborum, which dates back to the first half of the
6% century. | will focus on Chapter 13, which discusses the preparation of hare meat
in sweet and sour sauce (lepores vero si novelli et ipsi sumendi in dulci piper habente,
parum cariofili et gingiber, costum et spicam nardi vel folium). This seemingly
superficial and brief passage contains a substantial pool of culinary data, which gains
a new meaning once juxtaposed with medical treatises, and in particular, the texts
on dietetics. Thus, in order to comprehensively present the wealth of the recipe’s
content, the deliberations have been divided into two speeches. The present one will
only focus on the analysis of the initial part of the text (lepores vero si novelli...),
while the remaining part of the recipe will be discussed by Professor Maciej
Kokoszko in his lecture entitled Hare in Sauce According to Anthimus’ Recipe. Part 2.
On Aromatic Sauce.

In the introduction, the audience will become acquainted with Anthimus and
his work. | will briefly present the circumstances in which the Greek physician, whose
professional activity was carried out in Constantinople, found himself at the court of
the Frankish king Theuderic. The key point of the narration will be to evidence that
Anthimus possessed extensive competences in the field of dietetics, since, the text
of De observatione ciborum, proves that (according to the doctrine of the time,
which dates back to antiquity) the author believed certain foodstuffs to have specific
therapeutic effects. Therefore, Anthimus knew exactly how to prepare food in order
that it should gain a desired therapeutic effect. Hence, the discussed opusculum
consists of a series of tips blending medical studies and culinary art, which reflect the
principles contained within Corpus Hippocraticum, and later, in the output of Galen
of Pergamon, clearly indicating that Anthimus wrote his treatise in the spirit of a
medical tradition that for centuries had been rooted in the Mediterranean world.

The next part of the presentation will discuss the dietary role of hare meat in
the context of data on the meat of quadrupeds preserved in De observatione
ciborum (Chapters 3-14). An approach from this perspective will allow me to prove
that among all quadrupeds, it was farm, and not game, animals that were most often
eaten (Chapters 3-5, 9-12, and 14). Additionally, from further extracts of the treatise
it can be concluded that in the said period offal was also popularly consumed
(Chapters 16-21). As for game animals, which traditionally include the hare, they
seem not to have been a significant element of the daily diet, since the physician
mentions this sort of meat in barely four chapters (Chapters 6-8 and 13), and only
one of them he devotes to hare meat. Nevertheless — what | will prove on the basis
of non-medical source material (Marcus Terentius Varro, De re rustica; Athenaeus of
Naucratis, Deipnosophistae) — hares were common in the Mediterranean. And since
in ancient and Byzantine medical literature (Galen, De alimentorum facultatibus;
Oribasius, Collectiones medicae; Aétius of Amida, latricorum libri; Paul of Aegina,
Epitome; the anonymous works of De cibis and De alimentis, Herophilus, De nutriendi
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methodo; Simeon Seth, Syntagma de alimentorum facultatibus) one can find dietary
descriptions of their meat, it is very likely that it was eaten by the inhabitants of the
said region. However, as we learn from the aforementioned extracts — according to
the binding dietetic doctrine at that time — it was believed not to be advisable in the
everyday diet, what might explain why hare meat has never become a dominant
foodstuff.

Dietary information will also be a vital supplement to the key part of the
disquisition regarding the methods of preparing hare meat. | will interpret them
against the context of gastronomical literature (HéunaBewa by Archestratus of Gela,
De re coquinaria by Apicius), from which it can be concluded that the discussed meat
was usually prepared in accordance with the predetermined principles of ars
coquinaria. Namely, it would normally be heat-treated, i.e., roasted, boiled and then
roasted, or stewed in pickle brine or aromatic sauce. The aforementioned culinary
data will be juxtaposed with Anthimus’ recommendations on preparing wild meat,
beef and mutton (Chapters 3-4), since the dietetic properties of these foodstuffs
were to a large extent similar to those of hare meat (e.g., the generation of harmful
humours, heaviness, etc.). The material collected by this approach allows us to
combine dietary and gastronomical recommendations, and will form a basis for
deliberations on potential culinary techniques that may have been applied for the
preparation of hare meat in accordance with the brief indications recorded in the
recipe provided within De observatione ciborum. In this part of the presentation, |
will also remark on the practice of using hare offal and blood when preparing a dish
called pipapkug (Hesychius of Alexandria, Lexicon).

In the final part of the paper, | will emphasise that, in the discussed period,
hare meat could be perceived as an indicator of social status, since it was either a
product of hunting, which passtime was primarily the domain of the rich, or hares,
were kept in leporaria, which were a feature of the wealthy country villas. Other
arguments to support the thesis can be found in Anthimus’ treatise. First of all, it is
dedicated to the Frankish king Theuderic. Secondly, the discussed recipe contains a
list of expensive, imported ingredients such as pepper, cloves, ginger, costus, and
nard. The same group of ingredients also includes the plant referred to as folium.

In the concluding section of the lecture, | will emphasise the issues that explain
the reasons the hare played no important role in the diet of the Mediterranean
peoples. Moreover, | will emphasise the strong relationship between ancient and
Byzantine dietetics and culinary art, which was manifested through the adaptation of
culinary technology to the dietary characteristics of an ingredient in order to
minimise its harmfulness.
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ENIMETPO/APPENDIX

HAlag Avayvwotadkng /llias Anagnostakis
Agiypata Anppatwy amno tnhv Baon dedopévwv XPYIOOEMIX
Samples of entries from the CHRYSOTHEMIS data base

AcTtakog, BA. kol Kapkivog, 6otpakodeppa kKal okAnpo-(-depua, -capka)

-[€ml Tiv KwAWKOV]... pupaivag 6€ kal onmiag kat teubidag kal moAumodag kal mavta AnA®g
TQ poAdkia Suonemnta kal puowdn kal kakoxupo Ayntéov. TRV 6& 00TpakoSEpUWY KOpPLg
aBAaBeotdtn, Kapkivog && TopakTikog, dotakol && Ocoov eig Ndovnv peTeXETw, TWV O¢
OoTpEéwV TopdhUPaAC Kal KAPUKAC HAANOV Tpokpltéov, eita meAwpidac, Eémetta €xivoug
npoodatoug A TA 6lwg dotpea kohoUpeva, T 6& AAa mapoAeuntéa (A€tiog, BifAia
LoTPKA, BIBAlov 9, ked. 30, oel. 342.22-27).

- TRV 8¢ OOTPOKOSEPUWY OLOV ACTAKOUC A KNPUKLA i KTEVLa omaviwg Te Kol &€ dAiyou Sel
npoodepelv Ndoviig Eveka povng (AAEEavdpog TpaAAlavog, OepameuTikd, TOW. 2, ogA. 457.
1-2).

“Oo0 UTIAYEL YAOTEPQ...TOV O0TPAKOSEPUWY O IWUOC 0LV BOTOK®MV, KAl IAyoupwV Kal TV
opoiwv (Avwvupog Latpog, Mepl upudv, BpWHUATWY Kal TopATwy, Ked. 8, oel. 262. 1-2).

- dotakol, mayoupol, kapidal, kapafideg éav €dnon avutd Kal Kevwon T Uypov alTt®v,
KpaTeltal TNV Koliav, Womep Kal TV 0oTpLdiwv Kal pudiwv kal TWv opolwv avutoic n odpé
(Avwvupog Latpog, Mepl xupdv, Bpwudtwy Kal mopdtwy, ked. 9, oe. 263. 7 — 10).

- Nepl t@v okAnpoodpkwv. Td_okAnpocapka duomenta Kal altd: siol 6€ kal TpodLua:
EPnbévra &€, kabamep TA 6OTPEQ, EMEXEL THV KOWlay, Kal yiveTal opola Tol¢ oKANPoig TV
ootpakobépuwy. Eotl 6¢ talta dotakoi, mayoupol motauol kal BaAdcolol, kKopkivol,
kapaBidec, kapideg, kal 6oa GAAa. TO meplEXov aUToig AEMTOV OoTpakov (AVwVuLog LATPOC,
Mepl xup®v, BpWHATWY Kal mopdTwy, kKed. 75, ael. 280. 22 — 28).

-"0Ooa UTIAYEL YOOTEPAL. ... TRV O0TPAKOSEPUWY O TWUAC, OLOV AOTAKMV TE KOl ayoupiwv Kal
TV Opoiwv Kal yap Pnoac avtd, eita ASVVaC T ddébnua 8 é\aiou f ydpou, we eipntay,
Kol menépeog molel toi¢ eUAuTov €xouot TNV Koliav. GAAG kal T@Wv BaAdaooiwv éxivwv kal
TV Koyxaplwv Kal TwWv KoxALv ol {wpol Kal TV maAat®v AAEKTpUOVWY (AVWVUHOG LATPOG,
Mept tpod (v cuvtayua, ked. 12, ogA. 253).

- Mepl dotak®v. Ot dotakol Yuxpol giol kal Lypol kal TPOdLUOL Kal yooTpog £PeKTiKol Kol
Suonentol kol paAlota ol év altolg pelloveg: ol ydp UIKPOTEPOL EUMEMTOTEPOL. KAl TV
XNAQV Ta olpaia Suomentotepa Kal moayupepgotepa, 00ev 6el olv Bepuoic dptiuact
TOUTOUC TipoodhépeaBal Kol Olvov Emutivelv mohatdv Te Kol Kippdv (Supewv Ind, Mepi
TPodMV, oeA. 25).

-Tetpdda kal MNapaockeun Enpodayodvteg 6Awe,/ (xBUV yap olk £oBiopev, dvaf, moo®c év
toutolg,/ aun Ywuitowo dotakoug, dAnbwa mayoupla,/ oktamoditola Kol onmiig Kol Ta
kohapopitola / kal kaplditoag £kleoTag i Kal Thyavou €k Toutwv/ Kal Aoyavitow kat doaknv
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pE TA Ootpetdopubitola / petd TtV GAwv, Sfomota, KTEVIO Kal TAG OwARvag
(Mtwyompodpopog, Moinua A', oty. 317-323).

ZxoAla. OL aotokoi, mou ouxvd avadepovtol pali pe ta kaBoupta (BA. A. kapkivoc-
Tayoupog), yivovtav Bpaoctol kal to «EPw» oTa MOPATAVW AMooTAcpata onuaivel fpalw
(BA. A. €¢60¢). O TwuoG TwV aOTAKWY, ONMwG Kol ToAMwv AdMwv Balacowvwy
00TpaKkoSEpUWY, poodepoTav e Aadt, yapo kal rnépl. OL aotakol Bewpolvtal SUoTenToL
KOl TPOdEG TTIOU KATOVAAWVOVTAL KUpLlwe yla euxopiotnon, wg nGOVIKA OpEKTIKA Bpwpoata
(«aotakol 6& 6oov eig NdovNnV petex€twy). H €kdppaon «mpog ndovnvy», 1 «eig ndovnvy,
ouvodelel kat aMa Balacowvd, Omwg axvolg, KTévia aAld kol coAotikd («ivtuBov,
Bpidat», BA. A.), kpéata, ocukwrtia, Papla: «&xivol 8¢ Balarttiol mAsliotov poUxouoLy €ig
néovnv kal ei¢ wdpéletav» (A€tiog, BIBAla tatpika, BiBAiov 6, ked. 10, oel. 150.13-14), BA.
Kot A. €xivog. Q¢ SUOTIEMTOL GUVLOTATAL VA LNV KATAVAAWVOVTOL CUXVA, «oTtaviwg Te Kal &€
OAilyou S8l mpoodépelv ndovig Eveka pPovne». Xtov Mtwyonpodpopo pall pe ta KaBoupla
KOlL TOL LOAQKLOL 1) EAQXLOTOTNTA TTOOOTNTO 0.0TOKOU TIOU TPOOhEPETAL ATAELWVETOL WE TPODN
£16LKA yLOL £Va TIEWVAOUEVO OTTAO OVAXO TIOU TNV OUYKPLVEL PE «TOUG TPWTOUC TV ixBLwv»
TIOU TPWVE oL nyoupévoL. To «Ppwuitola AoTakoUg» onUailvel TIOAU UIKpA Koppdtia, Puyia
0oTOKOU, KOl TEPA Ao TOV TOVIOUO Tou gAdxlotou, SnAwvVeL emiong OTL HeTd TNV adaipeon
TOU OCTPAKOU N KOUUEVN O ULKPOTOTO KOUUATLO OAPKA TOU aoTakoU lte Bpaoth ite Yntn
npoodepoTav o PNSAULVEG TOCOTNTEG. OUTWG /| AAAWC O AOTAKOC NTaV TAvVTA €va €6sopa
«TPOC NSOVAV» Kal OE LK ToooTNTA TPoodEPOUEVO.

BiBAtoypadia. Krumbacher 1903, 369.- KoukouAég 1950, 185.- KoukouAég 1952, 87. — Dalby
2003, 106, 192-193, 198. - Chrone—Vakalopoulos, Vakalopoulos 2008, 149. — Xpovn 2012,
170, 428. - Anagnostakis 2013d, 101-103.

[Tomog-Xpovoc: Aladopol tomot kal xpovol, KwvotavtivoumoAn 12° a. |

[Tpomog kal eidog mapackeung: aptupata Bepud, Suonemntog, EPw, {wpodg, Ndovn (tpwyetal
povov néoviig éveka n gig Ndovnv), NGUVwW adePnua 8 €haiou R yapou w¢ Kal MEMEPEDC,
Ywuitolov dotakod ]

(Fepotdc), mapayeplotog, (n)ovBUAeuotg, BA. kal kapukn, OpVIC-TITNVA HOPLVOPLOUEVA,
XPUOOBEULG

- ot 6& nepurtal okevaoiat 6vBulevoslc kal povBuAevoelg ékaAolvto (MoAudelkng,
‘Ovopaotikov, BiBAiov 6, 60, 4).

- wvBuAeup£vov- TO Sleotaypévov aptupa, Omep Eviol pepovBuleupévov (Houxtog, Ae€Lkov,
VPauUa wuéya 241).

- Kapukn: €6eopa £k TOANGV ouykeipevov ... Kaplkn, 1 kolhia, fv viv povBuleutnv kaAolot
(2o0ba, ypapua kanmna 437.1, 437.5).

- (326a) kapuKN HEPOC TFiC yaoTpOC £upepevOuleupévov/Tup®, wolg Kal pEALTL Kal Adpdw
kai €tépolg/ va 6¢ oupdavéotepov kal melotépwg elnmw,/ Omep pouAlov Aéyouat
nopayeyeptopévov./ (326b) Kaplknv givat voetl pot kothiav Aptupévny/ Tupoic, wolg Kal
YAAaKTL Kal kpgaaol xolpeiolg (lwavvng TLETInG, 2xoAla ot XAadeg, oel. 600, xAag 13,
oXOAlo 326a. 2-5, 326b.1-2).

- bpviv taltnv wvOUAeupévny, SlakoAUPB®MoaV olov €v VEKTapL, KAAOV AANOKOTOV,
Tepaotiov YAUKaopo: RV (oUk old’ O Tt kal ¢i) viv pol mpwtwg £ic te 6YLv éABoloav Kal
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necoloav €i¢ tpanelav, Tavtnv dtaPnAadiv, Td HEV EonUalvouny, Ta &’ éEemenAnyunyv: Kal
£€60KOUV LETA XElpag Exelv alviypa kol Opviv Taltnv opav Kal oUK OpvLv. OO0V HEV YAp Eig
Oépua £EnvBel kal 8u:, 00TA MTepUYwWV £0KANPUVETO Kal modGv, TV 6pviv UNEdaLVe: tou:, 6¢
Aourolc avooTeoc AV kal oUSEV dpviBoc. MapakvPavtl 8¢ kal €ic T £VToc, TOANAV Eixe tr]v
oUYXUOLWY Kal THV Katepyaociov ASOUPANTOV. AuuySSAwv yap Sixa, t© Aoutdv dmav eixev
adleukpivntov. Tuxva yap &n &mléyovieg kal NUELG TL Tolto; Kal U6eplvTL ocwuatt TO
BAenopevov napetkalovteg, EmMParlopev Xelpag: Kal To mrnvov Stéomaoto. Kal olte altod
Kotelyopev, AAN' ei¢ yootépa KATEOTIAOTO: KAl oUSE TtV MPo avtol yvolv glyopev, AAAQ
Kol elo€tt {ntolpev. Kal to Tt tolto, mapapével APV Kal MUKVA EKKOAETTAL O EMwdOG TOIG
adouotv. .10 mtnva Tadta td OAlya Td SEwTtd MPOC HEV £KElvnV TNV TO TAvV &v Opviol
AoyloBeiev v dtopa- €l 8¢ TIC avTOlC TO yévoc Aoyilotto, elev av Gfla kol Tadta oAod,
KaBA ve Kal 6 xpuodc, PG dv 0 Mo T yévog Todto xpwietal (Euotddlog Oecoahovikng,
EmiotoAai, ap. 4, ogA. 14.109-118, oeA. 15.119-130).

- «teubic coktr», TalToV &' eimelv katd toug iSwwrtiloviag mapayesutot) (Euotdbiog
Oeooalovikng, ZxoAla otnv Ounpou IAada, top. 1, oeh 398.5)

-ékelBev 6¢ kal onmia wvBuAsupévn (Evotablog Oscoalovikng, IxoAla otnv Ounpou IAlada,
TOU. 4, ogh 834.11).

-ootaAadag Aumapouc kal mapaysULopévouc (Atnynolg tetpanodwy, oty. 380).

ZxoAla. H dnpwéng ovopooia tng mMapacKeung N LOAAOV KATOOKEUNG TIAVIOLWY YEULOTWY
ornd «toUg ibwwtilovtag» Bulavtvolg eival Ta  TOPOYEULOTOC, TIAPAYEULOUEVOG-
TIOPOYEYEULOMEVOG, EVW OO TOUC Aoyloug XpnolUoToloUVTOL Kal oL apyaiol oOpol
«OVOBUAeLW, (H)ovBUAeuolg, UEROVOBUAELUEVOG, HOVOUAEUTOC, WVBUAEUPEVOG», Qv Kal
avadépetal, xwplis va dteukplvileTal amo moloug, OTL «KapUKn... vOV povBuleutnv kalolow»
(2o0ba, BA. o MAvVwW). Mol oo TLG TILO XOPAKTNPLOTIKEG avadopEG yla TNV Snuwdn, Aaikn
XPrion Tou 0pou MapayEULOTOU oto Bulavtio umdpyel otov EuotdBlo Oscoalovikng: «teubig
OOKTH, TaUTOV & elmelv kotd ToUC SLWTIIOVTOC TOPOYEULOTA». ALOXPOVIKA, TAVIWS, N
Kopukn (BA. A.) eBewpeito n kate€oyxnv mapaysuloty apyaia mapaockeun, 6nAadn Kold
{WwoU TAPAYEULOUEVN LE TUPLA, auyad, Aapdia, HéAL kal aAAa kpgata. O ABrvalog, Tov omnoio
yvwpilel o EuotaBlog oAU KOAQ KOl OTOV OTIOLO TMOPATEUTEL MAELOTAKLG, TTapaSibeL, EKTOC
TWV AAAWV, YEULOTO XOLPO, YEULOTA KOAQUAPLO Kol OTANVEC (MAPATIEUTOVTOG LE TV OELPA
tou otov Eupumibn kat AAeflv) «omAfjv’ OMTOV WVOUAEUpEVOVY KOl «WVBUAEUUEVNV
teubida» (ABrvalog, touog 1, oeh. 7, otx. 24 kal topog 1, oeA. 116, oty. 10). Kahapadapla
napoyeplota (pe aplySaAa, koukouvapla) avadépovtal emiong amo toug PBulavivoug
Ne€lkoypadoug mou paidov enavorapPBdavouv apyaia keipeva: «TeuBic. Payolg 6& kal
monava Kai tag teudbidag auuydalwyv yépovta kol kwvapiwv» (Weudo-Zwvapdg, Aefkov,
ypaupa tau, otA. 1719 19-20). Xwpig va amokAsietal pla avtiotowyn Bulavtivh yéuwon (o
Evuotablog avadépel otL amorapPavel pio 6pviba yepoty He apvydaia, BA. mapamndavw
oAA@ Kal A. xpuooBeulg), parlhov n yeupwotn teuBic eival emavaAnyn apxaiag ocuvraync.
MBavotepo eival, 6tav o Euotablog emavalapBavel Tnv avadepopevn ota apyaio Keipeva
VEULOTH OOUTILA, «onTiia WVOUAEUPEVNY, | TO YEULOTO KOAUAPL, «TEUOIG OAKTH», TA £V AOYW
VEULOTA €6£0pOTA VO OMOTEAOUV OPXALOYVWOTIKEG ovadOopeG KAl va HnV  €XOuv
npayuatohoyikn afia ywa toug Bulavtivoug xpovoug, xwpic BERala va amokAsletol pia
Bulavtivy ekdoxn toug, av KalL Oev UTAPXEL HapTUpla. XTnNV €eKTevr Teplypadn TG
«WVOUAEUPEVNGY, YEULOTAC KOL HOPLVAPLOUEVNG O Kpaol OpviBag povov ta oplydoia
avayvwpilovtal anod tnv yéuwaon kal avadépovtal and tov Euotablo. MNa ta «mtnva 6§wta»
otnv 6la mepypadn, BA. oxoAla oto A. OpVIG-TITNVA HapLvopLopéva. Asv yvwpllope Timote
yla TOUG «TtapayepLopevouc» maomaAadeg (BA. A.) otnv Aujynot tetpanodwy, av kol Ba
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umopouoe va onuaivouv Yilokoppévo AapSl | mMAOTO XOlpwwo TOU TO HayeEipsuav
TIOPOYEULOUEVO, apTUPEVO He Sladopa aptupata ) TUALYHEVO ot (UMAPL j aKOUN Kol
OAEUPWUEVO, TOOTIOALOUEVO ME aAeUpl (e€oU kot koAoUvral TAOTMAAASEC) Kal Tou
akoAouBwg tnyavilovtav i Prvovrav (KoukouAég 1952, 62-63). O otixog «kal Gdeg ol
TPWYELWV TA MOAAQ, va GA£ONG maomaldata» (Mtwyxompodpopog A’ 117), dev Bonba otnv
KOTOVONON TOU TOPAYEULOMEVOU TIAOTIOAQ, E€VW N TAOTIAAN WG «AAEUPOTNOLG» TIOU
enavaAapBavouv ta Bulavtiva Aefikd odnyel otabepd o€ pLO MAPACKEUN HE OAEUPL N
Tupapl, «MNoomahn: n aAeupotnolg, to Aemtov tol dAeUpou: maomaAn 6&€ mapd MOAAOIG
Aéyetaw ( Zouba, ypaupa me 759).

O TZétln pe tOo «EUMEPEVOUAEUUEVOVY UEPOG TNG YaoTpog opilel To mapackelooua
«KaPUKN» KAl TO €ELOWVEL E TO «TIAPAYEYEULOUEVOVY. TO «EUUEUEVOUAEUUEVOV», LAAAOY
AavBaopévog TUTOG ovti «ERPEMOVOUAEUEVOYY, MHall HE TO «TIOPOYEYEULOUEVOVH
amoteholv anag, kal pwtiletal anod toug apxaioug Ae€lkoypddoug mou GNUELWVOUV OTL £TCL
KOAOUVTOL Ol TIOPOYEULOUEVEG ( «TEPLTTALY) TAPOAOKEVEC : «ol O& meplttal okevaotial
ovBuAeUoelg kal povBuleloslg Eékalolivto» (MoAudeukng, OvouacTikov, BIBALOV 6, 69, 4). O
1610¢ 0 TETING TO «EUUEUEVOUAEUUEVOVY UEPOG TNG YOOTPOG TO CUOXETI{EL ELPWVLKA LE
«HOUAloV mapayeyeULoPEVOYY, SNAadn To epunvelel pe 6nBev Adyla Bulavtiva Aéyovtog otL
Tou Bupilel TNV MapaysULOUEVH, GOUCKWUEVN KOWALA TWV HOUAXPLWY TIOU £XoUV GAEL TTOAU
KoL €xouv mpnotel. Auti n meplypadrn Kol oUykplon, av Sev elvol LA YKPOTEOKQ
mapopoiwaon, LaAlov anotelel Eupecn opoloyia OtL 0 TIETING EXEL TIPAYHATLKA ELKOVA TWV
BuZavtivwy ¢payntwv Ta omola mapayepllav tig KoEG {wwv Pe Slddopa UALKA, OTIWE auTA
Tou avadEpovial amd Tou¢ TaAalouc ya tnv Kapukn. Exel StatunwBdel n amoyn amod
OUYXPOVOUG EPEUVNTEC, AN TEALKA €lval LOvov pia amAn Kot pn amodeifiun unéBeon, otL
Ol HAYELPOL TOU TAAATIOU KOL TwV OPXOVIWY, TBavwe Pe BAon TG apXOileg CUVTAYEG Kal
QUTEG TWV publotopnuatwy, napackevalav mapopola e6E€opara.

To Bfépa, MAVIWG, TWV TOPAYEULOMEVWY HE TIOUALX PnTtwv {wwv, TOUAAXLOTOV Ot
Bulavtiva napadeiypota, ival évag kolvog GLAoAoYLKOC TOTOG YLO VA TOVIOTEL TO TIEPITEXVO
KoL TANBWPELKO TwV Uayelpwy, TO £€py0 TWV OTOLWV YIVETOL OVTLIKEIMEVO CUYKAAUUMEVNG i
OVOLKTAG ELPWVELOG, OKWUHUATOG Kal cuxva katadikaletal. To B€pa ival yvwotd Katd thv
apXaLOTNTO, KUPLWG KATA TO pwHAlKA xpovia Kot €€N¢, Onwe pag mapadidouv meplypadég
tou MNetpwviou, ABnvaiou, Maladd kalL Xpuocootopou. Juvenwg, Oev Bswpoulpe
TpayUatoAoylkng aflag mapd amAég GLAOAOYLKEG QTOMLUNOEL TA aVOPEPOUEVA OXETIKA
peoofulavtiva avtiotolya, SnAadn dayntd pe KPEATO YEULOTA WE TIOUALL KOl EVIEAWC
peTapopdwUEva amd Toug payeipoug. O @eddwpog MNpddpopog, ota katd Podavonv kal
AoolkAéa avadépel OtL avolyoviag tnv Koltd Pntol apviol Byaivouv amd péoa TNG
TIETWVTOC ULKPA TOUALA ... WG €AV TO apvi va yevwoBoAdel TOUALA: «TIPOUKELTO UEV YaAp
OMTOC ApvoG év péow,/ énel 8¢ toltov cuMaPwv Aptafavng /Wpua dlatpeiv kat dtaomay,
w¢ ¢dayol,/ mpolkuTtov £KTOC €K HEONC TAG yaotépog/ otpoubol veoyvol, kai mrépuéy
npuévol/ Umeprmet®vto THV Kapav tol oatpamou./..opdc TOV Aapvov WG KUloKeL
otpouBio/tfic pUoswg Hev dyvonoag TOv VooV, /W MTNVOV OpvLy TTITNVOG OpVLG EKKUEL,/ ...
Apvog metewva PAaotavel TV Eykatwv» (Oed6dwpog Mpodpouog, Ta kata PoddavOnv kal
AooikAéa, BiBAiov 4, oty. 124-129, 139-141, 143). Emiong o EupdBiog MoakpepBoAitng
avadEpeL OTL OL VOOTLULEG O0TO TPAMETL eV ATOV AMAWCG OAV QUTECG TIOU TIPOEPXOVTAL OO
TOoUuC aypoug Kal TNV Balaocoa Kal TiG amoAapfdavouv oL aypoteg kal ol Balacovol, ald
avtiBeTa AUTECG TTOU TO XEPL KAL N TEXVN TWV HAYEpwY MOpackeVaoE, HeTapopdwvovTag Ta
TpoiovTa NG OTEPLAG 0 Pdpla KoL autd tne Balacoag os MOUALd, o€ maywvia : «Tpudal
Kol TG Tiepl TV Tpdmelav, oUk &€ Ayp®v, oUK €K BaAdoong AmA®C, W oide Tpudav
ATELPWTNG GvAp Kol TtapdAtog, dAN Gooc Xelp Kol TExvn payeipwy éokevaoey, WG ixOUC &€
aypol, kal w¢ €k BaAdaoong tawv» (Youivn kat Youwiag, BiBAiov 2, ked. 13.1-4). Katt
avtiotolyo umawviooovtal tooo o NikoAaog KatadAwpov («...kal Tolg payeipolg xapiletal:
UAnv mopilwv THC Ttéxvne €d’ @ ToKiMeW Toug (XBUC Kkal mpo¢ mInva popddaley Kot
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Sdattpevelvy», ked. 28. 19-25, o). 140-142) 600 kat o MuyanA ITaAlkdg oL omoiotl AoUV yilo
To payntad, «Ta OPa» KoL TOUC VEWTEPLOMOUC TWV HAYEIPWY, TIOU LETATPEMOUV MEPITEXVA TA
yapla oe mouAld kal ta TouAld o Yaplo. BEBala, n avadopd £ldika tou ItoAkou
Aewtoupyel katd TPoOmo peTadoplkd, KaBwe avildlaotéAAetal n atobnt) tpanelo Twv
poyeipwv amod tnv Aoyikn tpamnela, SnAadrn tnv mavdaioia tng Stbaokalio: «XU & pol Aéye
T OPa Tt od, tolg Tupavvoupévoug ixBuoc i OpviBag kal toug Opvibag eig ixBvag
METATTAQTTOMEVOUC Kal TA Kalva tadta Th¢ véag Snuoupylag mMAAoUATd Te Kal yonTeupaTa,
WV 1 koo tpokdBnTaw (Mo ItaAtkdg, EMoToAEC kat Adyol, emoTolr 18, oeh. 157.18 —
158.1).

TETOLEG KOTOOKEVECG, OMWE £161KA autr Tou Oeddwpou Mpddpopou, Ba pmopolos va
Bewpnbolv, kalL mBavwg eival, AOyoTEXVIKA akpoia TAGOUOATO OHOlO HE OUTA TOU
TplpaAxlwva oto Jotuplkd tou Metpwviou, OUWC UTIAPYXOUV HOPTUPLEC yla OPOLOUG
MOYELPLKOUG TIELPAUATIONOUE TWV TMAOUCIWV KoL apyxovtwv oe AvotoAn kal Auon. Ta
apaPLka syxelpldla payelplkng avadEpouv mapaysULota Aaxavikd (koAokuBia, pehtlaveg,
Adyova) Kol KpEQTO YEULOTA UE TIOUAEPLKA, pavitdpla Kot TTOAA GAAa UALKA. Avadépetal
£Va KPLAPL YEULOPEVO LE KPEAC OO KOTOTIOUAQ KAl TIEPLOTEPLA, OTIOU Ta Sla T TIEPLOTEPLAL
NTAV TOPAYEULOPEVA LE HLKPOTEPA TIOUALA, EVW YIVETAL AOYOG yLa £va LOCXAPL YEULOTO UE
VEULOTH XNV Kol YEULOTH KOTA Kal €vo TEPLOTEPL YEULOTO. Emiong, moAAda Iwa apvi,
KOTOTIOUAO, KOUVEAL NTav yeUlopéva pe S1kO toug kpeag (Perry 2013, 259-265). Katd tnv
Avayévvnon paptupsital n el0BoAn twv Aeyopévwy entremets, YKPOTEOKWY KATAOKEUWV
ota tpamélla (Sutton 2013, 285- 294). AMA kal TOAU apyotepa paptupouvtal (SLeg
MOYELPLKEG KATAOKEUEG OTLC OTOlEC KUKVOL KOl Taywvia HE OAa ta GTEPA TOUC yivovtal
dayntd 1 ta prepa toug otoAilouv Sladopa edéopata. MaAlota oAAd Aaikd payntd péExpL
onuepa ava tnv Eupwnn (ue Bdon pooxapiolo Kpeata r KPEONTO TTOUALWY, XOLPOUEPLA KOl
Aapdld) Pépouv ovopata TOUALwV (KopuSaAAog, meplotépl, XeAWOOVL, YelTIkn Opvida,
Pevtikn mépSika i PeUTIKN mama K.d.). Ymapyouv, €miong, KATOOKEVEG TIOU HLoUVTOL
dtepolyeg kal PwALEC TIOUALWVY Kal £Tol ovopalovral, yepilovral 6e pe Siadopa UALKA.
Eniong, og moA\oU¢ supwnaikol¢ Aaol¢ kpéata Kal KIHAadeg pall ue pull TUAlypéva o€
dUA\a aompou Adyavou, oav AaxovooapUadeg, Aéyovtal neplotépla (Grigorieva 2013, 180-
181187.- Sutton 2013, 285- 294. - BA. kol TI§ epyaocieg otov topo McWilliams 2013). Afilel
emniong va avadepbel to dnuLopévo cuumnoaoio tou dpactavou (le festin du voeu de faisan) pe
TIOPOYEULOTEC TEPAOTLEC KATAOKEVEC E KUKVOUG, daolavolg, tou Slopyavwaoe o AoUKaC TNG
Boupyouvédiag Philippes Le Bon otnv AIMn tov lavoudplo kat PePfpoudplo tou 1454
TIPOOKOAWVTAG NYEUOVEC amd OAn Tnv XplLotlavoouvn O UVNUOCOUVO TNG TPV €va XPOvo
aAwon¢ ™G KwvotavtvourmoAng amd Ttou¢ ToUpKOUG KOl ylo va TouG KOAECEL O€
otaupodopia. Mouoik mapayyEAOnke otov Gilles Binchois kal tpayoudnbnke amo 28
HouaotkoU¢ Tou yEUav pLa TepAoTLa TiitTa. TEAOG, OAOL CUUTTOCLOOTEG TTEPACOV UMTPOOTA
ano éva {wvtavo paaolavo (rmou unotiBetal eixe petadepbel anod to Bulavrio, Tov OAact Tng
KoAxidag) kal Tou £€6waoav 0pKo va TOAEUNO0LV yLa va avoktnBet n MoAn (Lafortune-Martel
1984.- Sutton 2013, 285- 294).

JUUTTEPACUATIKA, TA TIAPOYEULOPEVO daynTd (Kp€ata i AAXAVIKA) KOl Ol KATOOKEUEG,
OTIoU TO KpEag N Aaxoaviko yivetat Pdpt kat to Papt kpéag, sbotoxa odnynoav Tov
kwpodloypado Euvdpova, otav avédepe ta yoyyUAla TIOU OepPipovtal MAPACKEUACUEVO
oav yaupol (BA. A. €yypaullg), va SLOTUTIWOEL TO KOTOTMANKTLKO: «0USEV O paAyelpog Tol
niowintol Sladépel: 6 volg yap €oTv EKATEPW TOUTWY TEXVN» (ABrRvalog, BiBAlov 1, 13).

BiBAloypadia. KoukouAég 1950, 177-179, 184-185. - Koukoulég 1952, 56, 62-63. - KpLapdg, Ae€iko,
TOW. 14(1997), 333. — Dalby 2003, 310. — Dalby 2003(2010), 67-68, 121. — Leontsini 2013, 122-126. -
Grigorieva 2013, 180-187. - McWilliams 2013. - Perry 2013, 259-265. - Sutton 2013, 285-294. — Caseau
2015, 162-163. — Anagnostakis, What is a plate (uno £kdoon). MNa TG HAYELPLKEG KATOOKEVEG OTA
Kounvela publotopnuata, Roilos 2005, 238-260. Ma ta entremets, Lafortune-Martel 1984 kat Sutton
2013, 285-294.
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[Tomog-Xpdvog: Aladopot, KwvotavtvoumoAn 10°¢-12° a. |

[Tpdmog kat €ibog Mapaokeung: €upuepuevOuUAeupévog, KapuKn, HovBuAeuth Kolia, HovBUAEUTOG,
Opvig WvBUAsUpéVn (0EWTR- HAPWVOPLOMEVN OE KPAOoL KAl YEMLOTH HE aulydoada), macmaldg
TIOPAYEULOMEVOC, TIOPAYELLOUEVOG, TIAPAYEULOTOG, TAPAYEULOTO KaAaudptl (ocoakt teubig), onmia
WVOUAgLEVN, WVBUAEUPEVOC]

'EpyaoTtd Bpwioto, £PYACTPLOV (LAYELPLKOV), OKEVAOTA Bpwpata, PA. KoL oKEU AW

-"Hv 8¢ tic dvBpwrog év T® olkw autol BeooePrg, Tolvoua Itédavoc, d¢ €noiel épyaotd
Bpwuata. Hoav yap Aoutdv mdvu kdoupwat ai yYuvalkeC.. koi moAou¢ &pxovtag Kol
aflwpatikoug Umedbéyovro, Wote €evileoBal avtolg €mt tf thv Bpwudtwy AdUTNTL Kol
S15ovaL T6) Tadto Kapukevovt STeddvw dhotipiov. OUTog oLV &l Tt 8&v EAdpPave mapd te
TV yuvalk®v Kal TV map’ adtalc eVWYOUUEVWY, €V TATG EKKAnalalg avrAlokev, OpBpou Te
Kol €omépag anapaleimtwg eVxopevoc. Ev € talg AUEpALS TRC aylag Tecoapakoaotiic mdoav
TNV TRV Bpwudtwv oUTolc UNnpeoiov oLV, €VNAOTEUEV EwC €0TEPOG, HNOEVOG
petadappavwy, i pn oAlywv koAAUBwv kal Udatog (Blog Osodwpou Tukewtn, ked. 6.1-13,
oeh. 5).

- moool lowg ékolpnBnoav adetmvol kat aGAuyvol €xovieg SumAfiv 66uvnv €k te To0 PUxoug
kal tfi¢ meivng moool émbupoliow xoptaobival anod tTwv duAloAaxavwy TWV PLITTOUEVWY
ano 1ol €uol payelpeiou- mocol HBelov Bayal OV Eaut®v Pwpov i tov wudv Tov
pinmtouoiv ol £uol payelpol: moool Kav Embupoliow dodpavBijval olvou 100 €kyUVoUEVOU
£l¢ TO €uOV KeEAAAPLOV-... KOl oU TIPpooSoK®V Kal Tfi¢ alwviou amoAaloswg EMITUXELV olvoug
pev Sladopoug mivelg, yBLOG 6€ mauueyEBelg AvoAiokelg Kal Opvelg Kal £pyootd Kal
VAUKela kol okeuaotd kal olAiyvia AAANVOAAwG, kal €ic¢ dpwuata kol kouBoUkAla Kal
AapouAAag kal kamnviouata Statpifelg (Blog lwavvn EAenuovog, oel. 366.25-367.44).

IxoAla. Ta «épyaotd Ppwpata» omovtouv otov Bio Osodwpou TOU JUKEWTN, OTOU
avadépetal To epyaotnplo, mavdoxeio mou ta mapakevale. H untépa, n Bela kat n ylayld
Tou @=0dwpou oToUC XPOVoug Tou louoTwviavou Slatnpoloav mavdoxeio oto Snuoocto,
BaotAlkd 6pOUO IOV TIEPVOUCE QO TO XWPLO TOug otnV MoAaTiol KOl EKTIOPVEUOVTOV [E TOUG
TLEPALOTIKOUC : « Ev Tfj TV MNAat@v Ywpa xwpiov €0t Aeyouevov JUKEWV ... Tol Ywplou kata
pEoov £otiv 1 dnuoocia otpata tol Bacthkol dpopou, kal mavdoyeiov év alTh Tf otpdrq,
gV ® ...al yuvalkec, KaTtowoUooLl €V autd, EeTéAouv kal TV Py TGV Etalpidwv» (Biog
Oeobwpou Tukewtn, ked. 2, oeh. 3.1-10). O Oedbwpog eival maldl amodé v oxéon NG
UNTEPOAC TOU HE KATOLO MEPAOTIKO LPNAG aflwpatouxo. Me tnv pLeTAOTPODN HEPOUC TNG
olkoyévelag (aAAa OxL TNG KUNTEPOG Tou ayiou) ol yuvaikeg Ba eykataleiouv Tnv mopveia
Kot Ba petatpgéPouv To avOoXEio 0 HAYELPIKO EPYAOTHPL OTIOU O UAYELPOC STEdavog Ba
Mapookevalel kal BOa TpoodEpel ML MANPWN O TEPAOTIKOUC «dApyovtag Kal
AELWHATIKOUG» TO «£pyootd Bpwpatoy. Ta Bpwpata yia uPnAolc meldteg KaAoUvtol
£pYaoTaA, LOLAITEPWG SOUAEUEVQ, TIPOCEYHEVA KOL TIEPLYPAPOVTAL VOOTLUA KOL KAPUKEUUEVA,
£€pyo tou BeooceBoug payelpa Etedpdvou. Ie autd to cuuPav otov Bio Osodwpou ToOU
Jukewtn BewpnBnke OTL yla TPpwTN dopd TMAYKOOUIWG avopEPETAL TO OVOUA HAYELPQ
gotlatopiov (Dalby 1996, 196. - Dalby 2003/2010, 99). Ovtwg Bswpolpe OTL amoteAsl pla
amo TG TPWIEC HAPTUPLEG yLa TNV Snuioupyla evog sotlatopiou SteuBuvopevou pAAlota
oMo YUVOUKEG KOl TIAPEXOVIAL OTOLXELD HETOTPOMNG EMOAYYEALATIKOU XWPOU TIPOG
Sladopetikn xpnon, 6nAhadn avti mopveiou povo oe mavdoxeio omou mapackevalovrol
Bpwpata tou eAkUoUV TOUG KatavaAwTteg (Anagnostakis 2013c¢, 43-48). To eniBeto epyaoTog
yla ta paynta urmtoBArAeL 161k ppovtida Kal TAPATIEUTIEL O HAYELPIKO €pyacThpl, Ta &g
«EPYaoTA BpwpaTa» avILoTooUV ota avadepOueva amd TI¢ MNYEG «OYa OKEUACTAY», AUTA
TIOU TOPA-OKEUAlovVTaL UE TEXVN Kol amoteholv €LOIKEG, (PPOVTIOUEVEG OKeUAOIEG-
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napookeVEG dayntwy (BA. A. okeudlw). BEBala To «OKELAOTOGY XPNOLUOTIOLEITOL KUPLWG yLa
TO KpOOld, T TOTA Kal ta dapuoaka Kol onuaivel €16k eneepyacia pe mpoobnkn
OPTUHATWY, OPWHUATWY Kol AAAWY OUCLWV.

BiBAloypadia. Dalby 1996 (2000), 195-196 kat eAAnviky ptdp. 334. - Dalby 2003 (2010), 99. -
Avayvwotakng 2005, 66-67. - Anagnostakis 2013c, 43-48.

[ Témog-Xpovog: Zukewv MNhatiag Mikpag Acilag 60¢ at., Ahe€avdpela Alyurtog 706 at.]

[Tpémog kat eibog mopaockeung: Apoula, dpwpota, Ppwuota (yAukela, €pyactd, OKEUOOTA)
€pyaotiplov (Hayelpkov), €pyaotdg, {wuog, NdUTNG Bpwudtwy, ixBUG mauueyédng, KapukeLwv,
payelpelov, uayelpog, mavdoxeiov, mold Ppwpota, UMNPEEcia PPpWHUATWY, OKELAOTOG, YWHOC OF
{wuo, duloAayavov ]

Kapig, Kapida «kat E€kyapig, yapida, PA. kal Aotakodg, KapKivog-Ttdyoupog,
ootpakodepua

- “Oca £méxel yootépa. ... AoTaKol, mayoupol, kapidal, kapaBideg éav £Pnon, avtd Kol
KeEvwon TO Uypov alT®V, Kpateltal TNV Kowiav, womep kal tiv ootpldiwv kal pudiwv katl
TV opolwv altoic ) oapé (Avwvuuocg Latpoc, Mepl xuudv, BPWHUATWY Kal TTOUATWY, Ked. 9
oel. 263.7-10).

- "Oca SduodBapta. KoyxUAla, knpukila, dotakol, kapaBibsg, mayoupol, kapideg, mivval,
talta toic StadBeipouct TV tPodnv UMO Kakoxuuiag ywopeva. ebdvteg 6ig kal Tpig év
06atL kaAAlotw, peTatTOévieg KkaBapov, Otav f6n TO mpoTepov GAUUPOV dalveTal
(Avwvupog Latpog, Mepl xup®v, BpwUdTwy Kal mopdtwy, ked. 29, ogA. 269, 21-26).

- oktamoditola kal onmag kat td kaAapapitola /kat kapitditoag ékleoTdg | Kol TNyavou &k
TouTwV (MNtwyompddpopog, Noinua A’ oty. 320-321).

- o0 potL vauvoaA£ol Kav kteveg i} kapideg (Avwvupog, Eig¢ dotpovopov, oty. 26).

- £TL 8¢ KAl KAUUOPOC & TP £0TL KAKOUOLPOC | kKakoBdvatoc. we 8¢ kol kapidac éotiv ol f
tolautn A£€lG onuaivel, SnAol ABnvolog €v T@®, KAUUOPOoL Kai TL yévog Kopidwv, UTO
Pwpaiwv oUtw kaloLpevov. kol lowe, évtelifev oi yudalot tolg kaBolpoug mapsdhHeipav
(EvotaBlog @ecoalovikng, ZxoAla otnv Opnpou OdUoosla, TOy. 1, ogA. 16. 33-35).

ZxOALa. Mo TpOMoUG MAPACKEUNC- Pnoilpatog Twv yapidwy, BA. Afuuoto &otakog, Kapkivoc-
TIAYoUpoc..

BiBAloypadia. Krumbacher 1903, 374. - Koukoulég 1950, 185. — Dalby 2003, 301. - Chrone—
Vakalopoulos, Vakalopoulos 2008, 150. - Magdalino 2015, 172 oty. 26. -Zagklas 2016, 898-901).

[ Témog-Xpovog: Alddopol, KwvotavtivoUmoAn 11°%-12°¢ al.]

Kapkivog, mayoupog-mayoupt, t{(o)ayavog, kaBoupl,, PBA. koL ACTAKOG,
ootpakodeppa (okAnpodoapka)

- Nepl TOV HaAAKOOTPAKWY. ACTakol KAl TAyoupoL Kapkivol Te Kal kapafol kal kapldeg kal
Koppopideg 6ca T GANa Aemtov PEV EXEL TO TEpLEXOV OOTpaKkov, Opolov &€ Th okAnpotntl
TOIC_OOTPAKOSEPUOLS, HTTOVO HEV EKelvwv EXEL TOV GAUKOV YUHOV, €XeL & o0V OUwC oUK
OAlyov. €0Tl 6 okAnpooapka mavta kal S1d Todto duomentd te Kol TpodLua, mposdnbévra
Snlovott katd 1O motiwov Udwp. éott 6£ kal tolTwv N olpf Womep Kal TV OOTPEWV
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ETOXETIKA TWV KATA TAV KOWiav, Otav évamodntal T® Udatt TOv AAukov Xupov, Womep
gilpntal, mposPnBévta. kal Toivuv kal tadta dUodBapta Tolg OKANPOIC TWV OCTPAKOSEPUWY
woaUTwe €otiv (FaAnvag, Mepl TAv €v Tals Tpodais Suvapewy, €kd. Helmreich, ked. 33, oeA.
377-378).

- K&Belpou: kapkivoL. vy 8¢ Tiu®@vtat oUTol €v Afjuvw we Beol- Aéyovtal 8¢ eivat Hbaiotou
maldeq... mayoupog: idog kapkivou (Houylog, Aefkov, ypapuua kamma 14 kat i 30).

- KNPUKeG Kal koyAlol kal 6oa Toladta okAnpd, Kol Td UaAOKOOTPOKAO TIPOCAYOPEUOUEVA,
olov aotakol, mayoupol, kKapkivol T kat kapaBol kal kapldeg, SUomenTa € £0TL KAl TpOPLUA
Kol EpekTika yaotpog ehoueva (MavAog Awywvitng, Emitopég, BiBAiov 1, ked. 91).

-[€ml Thv KwAWKOV]... pupaivag 8€ kal onmiag kot teubidag kal moAumodag Kal mavta AnAdg
TO poAdkla Suonenta kal puowdn kal kakoxupo Ayntéov. TRV 6& 00TpakoSEPUWY KOpPLG
aBAaBeotdtn, Kapkivog && TopakTikog, Adotakol && Ocov eig Ndovnv peTeEXETw, TWV O€
doTpéwv_Topdupac kal KApukac HAANov Tpokpitéov, eita meAwpidac, Emetta €xivoug
npoodatouc A TA idlwg botpea koAoUpeva, Td 6& AAa mapoAeintéa (A€tiog, BifAia

LoTPK@, BIBAlov 9, ked. 30, oel. 342.22-27).

“Oo0 UTIAYEL YAOTEPQ...TOV O0TPAKOSEPUWY O IWUOC 0lOV BOTOKGMV, KAl IayoupwV Kal TV
opoiwv (Avwvupuog Latpog, Mepl xupudv, BpWHATWY Kal TopdATwy, Ked. 8, oel. 262. 1-2).

- dotakol, mayoupol, kapidal, kapafideg éav €dnon avutd Kal Kevwon T Uypov alt®v,
KpaTeltal TNV Koliav, Womep Kal TV 0oTpLdiwv Kal pudiwv kal Tv opolwv avutoic n odpé
(Avwvupog Latpog, Mepl xupdv, Bpwudtwy Kal mopdtwy, ked. 9, oe. 263. 7 — 10).

- Nepl TV okAnpoodpkwv. T _okAnpooapka duomenta Kal altd: siol 6€ kal TpodLua:
EPnbévra &¢, kabamep TA 6OTPEQ, EMEXEL THV KOWlay, Kal yiveTal opola Tolg¢ OKANPoig TV
ootpakodépuwy. Eotl 6¢ talta dotakoi, mdyoupol motaulol kot Baldooiol, kapkivol,
kapaBidec, kapideg, kal 6oa GAAa (Avwvupog Latpoc, Nepl YUV, BPWHATWY KAl TIOPATWY,
ked. 75, oeh. 280. 22 — 28).

-"0Ooa UTIAYEL YOOTEPAL. ... TOV O0TPAKOSEPUWY O LWUAC, OLOV AOTAKMV TE KOl Ayoupiwv Kal
TV Opoiwv Kal yap Pnoac avtd, eita ASVVIC T ddéwnua 8 é\aiou f ydpou, we eipntay,
Kol menépeog molel toi¢ eUAuTov €xouot TNV Koliav. GAAG kal Tv BaAaooiwv éxivwv Kal
TV Koyxaplwv Kal TwWv KoxALv ol {wpol Kal TV maAot®v AAEKTpUOVWY (AVWVULOG LATPOG,
Mept tpod (v cuvtayua, ked. 12, oeA. 253).

- Mepl mayoupwv. Mayoupla AtoL Kapkivol €xouai Tiva AAUKOV YUUOV NTTOVO HEVTOL TRV
O0TPAKOSEPUWY. EMEXOUGL OE TNV YAOTEPA LETA TO AOBeTvaL &v T@ USATL TOV AAUKOV XULOV
Sia tiic EPnoswce. ot 6€ motautol whehodol MPog THV €V T MveUpovL ANy, PAantouot &
TV KUoTWv. dnot 8¢ 0 Aoywwtatog Kwvotavg 6 Asyopevog Pwpoiog, wg el €PnbBhowv ol
TOTAULOL Kapkivol év élaiw, mavu ovnoldpopov yivetal tO €Aatov émiotalopevov wol
nieplalyolotv €k Bepudtntog (Zupewyv In6, Nepl tpoddv, oel. 83.15-24).

-Tetpada kal MNapaockeun Enpodayodvteg 6Awe,/ (xBUV yap olk £oBiopev, dvaf, moo®c év
toutolg,/ apn Ywpitola dotokoug, aAnbwa mayolpla,/ oktamoditola Kal onmag Kal Tt
kohapopitola / kal kaplditoag ékleotag i Kal tnydvou £k TouTtwy/ Kal Adayovitow kal poknv
pE TA Ootpetdopubitola / petd TtV GAwv, Sfomota, KTEVIO Kal TAG OwARvag
(Mtwyompodpopog, Moinua A', oty. 317-323).
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- 1L 8¢ Kal KAUUOPOG & TéP £0TL KAKOUOLPOC i KakoBdvatoc. we 8¢ kal kapidac éotiv ol 1
tolaUtn A£ElC onuaivel, dnAot ABrvalog év t@®, KAPUopolL Kol Tt yévog kapibwv, UmMo
Pwpaiwv oUtw kaloLpevov. kal lowe, évtelifev oi yudalot tolg kaBolpoug mapsdBeipav
(EvotaBlog @ecoalovikng, xoAa otnv Opnpou OdVooela, ToW. 1, ogA. 16.33-35).

-Feve] tiv kopaBwv kal &aotak®v, &v €kelvn Tf yeved TV Kapdfwv (tiv AcTak®v, TV
kopidwv Kal TV mayolpwv). Kapkivol iISlwTtik®¢ Tlayavoi (ZxoAia oe AhleuTtikd Ommiavou,
oeh. 277, axoAiov 280).

- glxov (=0t Pwpaiol) 8¢ mpo Tol moTedoal MoPATNPACEL BPWHATWY TRV (kabdrmep yolv
ol EPpaiol kai ol TolipkoL 1O Xolpeov kal ol Apuéviol TOV Aaywov kol TOV Tdyoupov),
TUOTEVOAVTWY 8¢ TV PWHAlWY TWES €€ aUTGV BPWHATWY E1XOV APATNPACELS KAl WE MR
£€o0ilovtag mavrta €€ouBevolivto aGuo kol kotekpivovto Um’ ékelvwv TtV €00L10viwy
adladopws (Neodutog "Eykhelotog, Aéka Aoyol mepi tol Xplotol évtoA®v, Adyog 9, oeA.
165-166.3).

- Toayovol pé td Kodivia... TEVTakooioug tooyavolg amé to Priylv 6Aov dppeyddia kol
ETEPOUC TIEVTOKOOLOUC Ao 1OV ABUpa 6Aov BapBdatoug (Emavog, mapaAAdayn A oty. 259 kot
440- 441).

- Kapkivol] kaBpol kowotépwc. Mayoupol (XxOAla og Batpayopulopaxia, oxoAtov 299).

ZyoAwa. OL BuZavtivol, Omwg Kot oL apyaiol avadEpouv TOAAG yEvn Kal €16n kafouplwy,
ULIKpQ, peoaia, peyaAa, Baldacola, motapiown pe Sltadopa ovopata OxL otabsponolnuéva
yla to KaBe yévog («lMévn 6& mAsiw TV Kapldwv €oTl Kal TV KapKivwv... TV 8& KapKivwv
TavVTodanwTtepoV TO YEvog Kal oUK ebaplBuntovy, AplototéAng, TWv mepl ta {®a iotopliv,
4, 1.2). Avadépovtal kapkivol, ayoupol, tlayavol n taayavoi, kaBoupol kat kaBpol (otnv
KkpNnTikn SlaAekto mavrta KapBpoi) mou cuoyetilovtal Pe Toug KaPBeipoug Kal KOUUOPOUS i
TAPETUPOAOYOUV TOUG VKlaoUupndeg w¢ KaBoup-kaBoupldeg, eAAnvik amodoon Tou
TOUPKIKOU gavur QIioTou, YVWwoToU KUplwg w¢ yklooUpn. € KATOLEG TEPUTTWOELG
avadépovtal tautoxpova w¢ Sladopetikd £idn oL mAyoupol Kal KopKivol kal GAAOTE
adnvetal va evvonBel OtL mayoupol KaAouvtal ol oAU peyalol kapkivol (FTaAnvog kat
MauvAog Awywitng, BA. o mavw anoonacpata). Yrnapyouv kaBolpla SLapopwv XpwHATWY,
KOKKLVO, oKoUpQ, Tipaowva, Asukd (avadEpovtal «koapkivol Agukoi, TO HéyeBog pikpol
TIAUTTAVY TIOU WC Mopactta «puovtol» oe mMoAAd ootpakddeppa). MoAAd kafoupla otav
ynvovtal ota kapBouva yivovtal cuvhBwg KOKKLVOL KoL EVOEXETAL TNV UN amoAUTwS oadn
onuaocia Tou «AANBWa mayoLpLa» TIou poodEpovtal we Gayntd otov Ntwyompddpopo va
SnAwvetal To xpwuo, av oxL to eidog, otav «aAndvoc» ota Pulavtvd onuoivel epuBpdg
(m.x. Ta mopdupa evbupata Afyovtal aAnbuwva, «AaAnBwvaepa», kol avodpépovial To
«AAnBwodopéw», aAAd Kol YpwUATA, ONMwWC «AAnBwominepocy, «AaAnbwvompdcivocy,
«AAnBwonodpdpupocy). OnMwe onUelwVETAL Kal oto Afuua aotakdg (BA. A. dotokog) ot
KOpKilvol-TtayoupoL ouxvad oOTIC TinyéC mopatiBevrat pall, SlmAa oOTovV 0OTOKO, Kal
TIOPOTOKTIKA avadépovtal kapaBidec, yopideg kat moAAd dAAa ooTpakdSepua yla Ta onoia
ouvonTIKA SnAwveTal OAwv pall o TPOmo¢ mapackeung. Ta kaBolpLla KAl To 00TPAKOSEPUA
YEVIKA yivovtay Bpaotd kal mpoPBpalovtay o€ YAUKO vePO («moTiov D6wp») yla va GpUyEL TO
OALUPO («GAUKOV XULOV») TtoU TtepLeiyav Péoa oto KaPoukL Toug. O {wuog Twv KapBouplwy
Kot ToAAwV AAAWV Badaoolvwv ooTpakoSEpuwy npoodepodtav pe Aadt, yapo kat mumeépt. Ta
koBolpla €KTOC amo Kapkivol N mayoupla, onw¢ nén oavadépdnke, kaAolLviav Adikd
t{ayavol  toayoavol.
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- AN yeyct i

Ye pikpoypadia twv Kuvnyetikwv tou Weudo —Ommiavou (Marc. Cod. gr. Z 479, f. 61.r)
UTIAPXEL N OTtdvia Ttapdotacn Pe thv emypadn « kUptog, allevc EéPwv tlayavolcy, otnv
omola oto 6efl pépog Svo Yapadeg Simha otnv Balacca, otnv omoia €xouv pifel duo
KUpTouG He SoAwpata Yapla, Privouv kaBoupla («tlayavolc»), o évag Bpalovtag ta N
KTUIWVTAC Ta o€ youdi kot 0 aA\og Prvovtag Ta ota Kapfouva avappévng dwtlag. Av Kal
To XWwplo Twv Kuvnyetikwv mou elkovoypadeital oudév oxetiko avadépel, mbavoloyeital
OTL Ta KaBoupla wg SOAwHA Kol N GAPUAKEUTIKN Xpron tng TEPPAC TOUC UTINPXE O AAAO
glkovoypadnUEVo XELpOYpadOo (OwG TwV AALEUTIKWY, OO OTIOU AVTLYPAdETOL N TAPACTOON
(Spatharakis 2004,177-179). E€aAAou, oTnV LOTPLKN ATOV €Upeia n XpHon Twv Kapouplwy,
anog¢npapévwy, Enpwv onwe avadepovtal, i {wvtavwy, Bpaoctwv n Yntwv ota kapBouva n
o€ XaAkwn Aomada. Eldikn pvela yivetal otnv xprnon tng T€dpag Toug 1 TOU KOTIOVIOUEVOU
og youdi keAUdoug Toug He Ta omoia mapackevalav poll pe alha UAKQ, Airn, Boutupa,
kpaol pEAL, Oladopa dapuoka 1 KATATAACHATA, ylo TO KOPKVWUOTO, Oeparmeia
OUVIOTWHEVN NG opwvupiag BonBolong. O Neddutog o EykAelotog tov 120 -130 alwwva
avadépel otL, Onwg ol EBpaiot kat Toupkol amayopelouv TNV KAtavalwaon xolplvou, To (Slo
KoL ol Appéviol ev Tpwve Tov Aayo Kal ta KaBouplta. MAAAov MPOKELTAL, av OXL yla L
TIAVTA UTIAPKTH amayopeucn otov 13° alwva, olyoupa yla TTOAEULKA KATA TwV ApUEViwy N
omoia aflomolel v un katavalwon Aayou, okavt{oxolpwv Kal BoAacowvwy, Omwg
koBouplwy, Snhadn dayntwy nou anédeuyav ol {wPOoACTPEG Ao MAALA OTLG TIEPLOXEG TOU
Kaukaoou-Appueviag kat mpodavwg otnv Mepaoia (Azarnouche 2014).

Jtoug uotepofulavivol Kal petaBulaviivolg XpOvoug ovopaota nAtav ta kofoulpla-
toayavol amd to Py, tnv ABuUpa kal to vnoi KoUtaAn tng MNpomovtidag amnd omou ta
npounBevovtav adBova péaa os kodivia ( PA. o mavw anocnacpa, movog).

BiBAloypadia. KoukouAég 1950, 185.- KoukouAég 1952, 88. — Dalby 2003, 105.- Xpovn 2012, 429-430.
- Spatharakis 2004,177-179. - Anagnostakis 2013a, 76, 195.

[Tomog-Xpdvog: Alddopot tomol Kat xpovol, KwvotavtivoUroAn 11°9-15° at., Kimpog 12°¢-13°¢ a. ]
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[Tpdmog kat eibog mapaokeung: aAnBwa mayoupla, AAUKOG XUUOG, adéPnua mayoupiwy, €Pnolg,
EQw (év éhaiw), Twuog, NGLVW adbéPnua 86U €laiou R yapou w¢ Kol MEMEPEDG, KAPLG, KAUMUOPOG,
TLyoupog-rayoUpL, TIOTAMULOG KOPKIVOG ) TTAyoupog, TPoEPw ot ToTIHoV Uowp, Xuudc)

Mayelp(e)ia, payetpeiov, payeLpog

(nepikn emloyn NYWV amo to Afupa)

- NGUVeLV 6€ TO okevalelv ATol YayeLpeVeLY (2xOAla ag Aouklavo, €pyo 46.2-4, oel. 192.21-
22).

- Tolalita 61 mepl TV MPWTwWV Kol peyiotwy nemoAiteupévog BAEPag ( =louAlavdg) ig thv
BaotAiknv Bepaneiav kal katdwv 6xAov Gxpnotov tTNVAAAWG TPEdOUEVOV, LAYELPOUC UEV
XWAlouc, koupgag 6& oUK €NATTOUG, oivoxooug &€ mAeloug, ounvn tpanelonol®yv, ELVOUX0oUG
UMEP TAC Muiag mopd Tolc mMowéow v NpL Kal TV GAAwV EKAoTwY €BVV AMUBRATOUC
knédfvag... TovToug tolvuv oU¢ patnv £Bookev | BaotAikn damavn, {nuiov, ol) UMNPETAC
vouloog é€ewaev eDBEwC (ABaviog Adyol, ap. 18, ked. 130, oeA. 291. 15-21, oeA. 292.3-5).

- €€€Bale 6 TRV Baohelwv eUVOUXOUC KOUPETG OYEIPOUC, EUVOUXOUG... oyEipoug 6 dLa
10 MTfj XpfioBat Staitn- «koupelc 8¢, dn, ¢ TOAOIC ApKETELE.» (SWKPATNC, EKKANOLAOTKA
lotopla, BiBAiov 3, ked. 1. 170).

- Elta. MEAW Aéyel polL XOopLeVTIOHEVOC «OEAeLC Emiokomog yevéoBay». Eltov autd Ot
«Eipi». Kal Aéyet pot «Mod;» -Elmov 8Tt «Eig T payeipeia, gic T kannAela, gig tag tpanélac,
elc Td kepduuo émiokon® alTd, Kal éav f oivaplov 8Eov adopilw avtd, TO 8¢ Xpnotov
Tvw, Opolwg Emokom® Kal TAV YUTpay, Kal €av Asinn dAag A TL TOV ApTUUATWY BAAW Kal
aptlw, Kol oUtwg avutnv £06iw. AUTN POU £0TWV N £MLOKOTIH €XELPOTOVNOE yap HE N
vaotpipapyia» (MaAdadlog, Aauvaolakn lotopla (G), ked. 35, 10. 82-90, oeA. 174).

- 0 pvnuoveuBeig lakwpPog thv to0 fevodoyeiov TG Meyiotng Aavpag Sditakoviav Aafwv
AVOYKALETO UayelpeVeY ... avtol 6€ mote €nocavrtog daBa eic mAfBoc 10 map’ Nulv
TULOAPLOV _AEYOUEVOV ... KAKEIVO TO ENpoOvV TLOdPLOV Uayelpevoag Kol kKaAdg dptuoog
nap£Bnkev (KUp\hog ZkuBomnoAewg, Biog ZapPa, oeA. 130.28-32, 131.5-6).

- moool lowg ékolpnbnoav Gdetmvol kat dAvyvol €xovieg SumAfiv 66Uvnv €k te Tol PUxoug
kal tfi¢ meivng moool émbupoliow xoptaobival anod tTwv duAloAaxavwy TWV PLITTOUEVWY
ano 1ol €uol payelpeiou- mocol HBelov Bayal tOV Eaut®v Pwpov €ig tov wudv Tov
pintouoiv ol éuol payelpol (Asodvtiog miokomog NeamoAewc Kimpou, Blog dpxLemiokomou
Ale€avdpeiaglwavvou tol €Aenuovog, oel. 367).

- ToUTWV aloBopevog louoTviavog kal peilovt Bup® £€amtopevog Ta eV HAlo Tékva )
MNTpWw KOATW depopeva aviAiokev, Thv 6€ altol yuvailka t@ diw payeipw TeuyBival
nvaykooey, Tvé® t® yével kal OAw Suoeldel tuyyavovtl (Nikndopog matplapxng, lotopia
ouvtopog, ked. 45.52-56, oeA. 110).

- Katepyopévwv TV adedd®v eig 1O dplotiioal... yivetal 6& kal Avayvwolg... Znueiov 6& 1ol
TéAOUC TAC Avayvwoew TalTng €0Tv O NXOC TV YAtepiwv (1 KAlepiwv=koxAtapiwv TtpPA.
Onuwdeg youhwdpl) év T Uotdatn payelpia, mavtwv opol émt tv mapoPidwv
ETUPPUTTOUEVWVY... loTéOV, OTL ATO TAC TaoxoAlog HEXPL TWV aylwv maviwv tag Suo
pJayelpiag, tO te Adyavov Kal To 6omplov PeTd €haiou £oBiopev.... Kpovovtog tol €0Aou,
Katépyovrtal ol adeAdol kal éoBiouatv dptov, kal £av EMepioosuas Payelpia mpwi, émitndeg
vap €dsopa 6YE ol yivetal... Eig 6€ tnv TeEco0pAKOOTHV TWV Ayiwv AmootoAwv ixBuag Kal
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TUPOV Kal WA oUK £0Biopev, ARV TGV NHEPGIV, &V aic oU PAANopEY, TpwyovTee 8¢ TAag SVo
pJayelpiag, o pév Adyavov PeT’ €haiou, TO Gomplov dveu élaiou éoBiopev... Ev &€ Tf ayia
Kol HEYAAN TeEcoOPAKOOTH povoattolpey, mANV caBBatou kal kuplakiig: £€a6iopev T mpwtn
Kol T HeyaAn £BSopadt povotponwg, fyouv ¢aPov ékleotov (N ¢dafa €€eotov) kat
£€pefivOlov, kal aApaiav xwplc élalou... TR 6€ Seutépa €BSopadL kal T Tpitn, MEUMTN TE KAl
£kt Gveu tetpadonapackeufic £oBiopev oUTwE: KOKKOUG £kleaToUg (A €€eotolc) kai Ehalog
(A kot aApaiav) €i¢ t@ okoUuTEAALD, Kal payelpiav 6omplov UETA AaYAvou Kal Kapiou
TPUTTo0... TAC HEVTOL TETPASOMAPACKEVAG Opoiwg Th mpwtn £RSouddL éoBlopev. Maoav 6&
TNV aylov TEcoapaKkooTnV eUKPATOV TIVOUEV, XWPLE TV AoBevoUVTWYV f Kal yepOvIwy, To &
eUkpatov ocuviotatal €k Te TUMEPEWC KAl KUpivou kal avicou kal Beppol. lotéov. OTL TO
npwtw ocafPatw amo oYE Thg £ktng petavolag ou mololpev, €o0Biopev &€ TR AUTH
napookeufi papa ékleotoOv PeTd EAaLV AoTpwY Kal palpwv, kol aApaiav kol koAuPa,
Tiivopev 6€ MAvteg kal mpog €v kKpaooPoAlov. T® caPPBatw eic 1o Gplotov £€oBiopev dUo
payelpioag petd €Aaiou kal mivopev dva SUo kpacoBoAiwv, kal Tf €omépa ava U0 OHOLWG.
Kal i¢ v mpwtnv Kuplaknyv, kad’ fv... N g 0pBodotiag pviun £optaletal, wWoAUTWS Kal Ti
KUpLlakij Th¢ peyaing EBdopadog, kad’ v Yaropev tov kavova tol npookuvntol otaupod,
oUTw Kal t® capPatw to0 Aalapou, oltw Kal €ig TAV pvAUnV TOV dyiwv tecoapakovta... Eig
6& Vv elpeowv Tii¢ Twioag kapag tol Seomotou NUWvV tol Mpodpouou Tpwyouev Suo
payelpiag Adyavov kol damplov, Ta¢ SUo PeT’ EAallv Kal tpodala KOKKoEAaLa, Tiivouey 6€
ava y'. To aldt® 6¢€ kat T Kuplakij Thg Baiodopou TUTW Slokol ey, Kal OTE O LEYAC KAVWY
YaMetat. TR 6& ayia méumtn  €oBiopev  piav  poyelpiov  6omplov  UETA
kopiou (N kapvuou) tputtol kai éeota (| {eotd) koukkia... (Tumikov Itoudiou- a, oel. 234-
235.- Turukov 2toudiou-B, ot. 1715-1716 pe Stadopomnolnoelg kot eAAeieLg).

”I'Iomoov AUy, yoval, §tmvov kKaAdy, tva pn évtpoanm®pey €ig toug tooltoug avdpag.” H &€
gutev aLT®" “KaBwg é6loiknoac TV oikdv cou 4Tt ouSE piav dpviv KOTEMTEC UE” LOyEipEUE
dptl_Gyplo. Adxava, kol Umodsfat tou¢ PacihkoUc.” Eimev 868 O &vip mMpOC aUTAV:
“EUTtpémioov povov to nip Kol KOoUNCOV TOV HEyav TpikALVOV Kal omoyyloov ThHv tpamnelav
TNV apyxalov v EAedavtivov, kai 6 Bedg meppat €xel T TL €xouotv payeiv.” Enoinoev 6&
oUtwc. Emoinoev 6¢& oUtwg. Kal i6ol ol mpdtol to0 Xwpiou mopeyevovto £k Th¢ mAaylag
TPOC TOV éAenuova yépovta kopilovieg aUT® Kplwoug Kal dpvoUlg kol Opvelg Kal
MEPLOTEPAC.... Kal £moinoe mdvta 1 toUtou oUuBLOC ESECLATO. OMACTPIKA TIAVU, WC AV
nololiod mote 6te Unijpxov mAovotol (Blog Dlapetou, oel. 84.403-415).

-’Ek TV IvéGiv, Nepo@v katl Alyumtiwv... €l 6€ 16n, OTL TpwyeL AUtopav payelpsiav Kol Tiivel
o0 {wuol, evpnoel abénolv tol mAouTtou autol petd plovelkiag Sla tnv Ppaocty ..l 6&
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6n, OtL Tpwyel Kpfag €lnuévov €v yutpa, PuxpavBeév pévtol kal Autapdv, AKOTWG
amoAavoel a0TOC AAAOU KOTIWV (AXUET, OVELpOKPLTIKOV, KE(. 240, ogA. 196. 2 -10).

- ... 0pQ veaviav gveldi, T@W PNKeL Bavpaotov, kal 10 mpoocwnov altol alyalov UMEP TOV
AoV, AUDLECHEVOV OTOANY BEOTIPET... ixe 8¢ ArokekaAuppévoy TOV Bpaxiova alTtod Tov
6e€1lov kai {otato v tfj dpouAn doxoloUpevoc... 0 NEUC EkETVOC UAYELPOG AIMOYEUOAUEVOC
100 Lwpol wg av neipav AaBn 100 £wnuatog, ékBalwv €k To0 KOATou avTtol €yxelpidiov
ULKPOV TOTG TPLol SakTUAOLG Apag ApTupa oTaupPoeld®d¢ T Kubpldiw évéBale (Blog Avdpéa
JaAou, ked. 15, oel. 76-78. 963-973).

- GAAQL KOL HETPLOV NBOC APETPWC KATASIWKWY EEEmunTe Tod mpémovtog Kal THC BaoMKAS
T td pdAota. Kai mote yuvaiw, NG TOV maida uloBETNOAUEVOC v, KATA THYV 080V
ouvtuxwv €K PBalaveiou pev €pxopévn TNV £aUThc 6& KAATLY Emi Xelpag €xouon, €k Tol
rnou AmoppLPELS ... ATAEL HETA TFAC YUVALKOG, TAV KOATILV TWV EKElvNG XELp@V AvalaBwv,
Kol “dye &, W yuvay Boppolica” £mélefev “Eué KoTd TO OKNMA oou Amodefal, Pwpol
mitupwooug Edeotv Exovta Kal doBeototupou.” ST yap TNV €keivou AEELY eimelv. énel 6€ O
€évw TOU BEGUATOC 1) YUV AV £VEDC KOL TTAVTWY ATIOPEL, UATE UAV TPATElQV UATE TA TAUTNC
otoAifovta éxouoa, 6 ManA dttov i Adyoc eixe otpadeic, T O Edepe odBavov ék Tol
Bahaveiou Ett SlaBpoxov Ov AaPwv, Avil Aemtiic 60ovng, 1 T Tpaméln Emikeltal,
XPNOAEVOC, Kal TAV KAEWSa TAC yuvaikog adbelwv altoc Av T mdvia, Bacthelc,
tpamnelomnoldg, LAYELROG, Saltupwy (Zuvéxela @sodavn, 37. 1- 17, oel. 282-284).

- "Ektote 8¢ ol ddoploBévrec IkAaBfivol év T untpomoAsl kol toug otpatnyols Kol Toug
BaocW\lkoug kol Tmavtag toug &€ €Bvv  AmooteAAopévoug TPECPELC WG OUAPOUG
Satpédouoty, €yovteg ibioug Kal TpamelomoloUg  Kal Hayeipoug Kol mavrag toug
napookevalovtag T Thc tpamelng Ppwuata, THG HNTPOMOAEw¢ &i¢ talta pndev
KOILVOTOHOUUEVNG, GAN aUTol ol ZkAaffjvol amo Stavoufig kal cuvdoaoiog Th¢ opadog alT®v
£mMouvayouaotv Tag tolautag xpeiag (Kwvotavtivog MNopdupoyévvntog, Mpog tov (Slov uidv
Pwpavov, ked. 49.65-71, oeA. 230).

- kal yivetat f Baolhikn tpamela xapokouuPa. td 6 mpddaya mololowv oi BaciAikol
LAYELPOL T) €0TEPQ. oL 6 dydornkovta OMTIUATOL CUPOUCL TA cayuapLla T BaotAka, kal ol
k' dkohouBoliowv gi¢ 8LOpBwolv TV caypapiwv. opoiwg Kal ol payelpol Kal ol guvtpodol
TV Malayivwy, kai 6te elpwot EVAa ) Sévbpa gic £pALIOUC TOTIOUC KELUEVA, KOTTTOUOLV Ol
ouvipodoL kal ol pdyelpol, kal €maipoudt Tpog €V EUAov, kal dmokouilouoL mpog To
BaotAlkov payelpeiov. gi¢ € tnv amokivnowv tod touASou ddeilel O Tiic Tpanélng dopt®oal
ta@ 1 PaclAika ocayudpla mdoav xpsiav Boaoldiknv, kal odeidel Aafelv €k ToD
Tipwtovotapiou eig xpeiov thg Pachikiic tpamelng kol €ig¢ toug paioupddag mpofata
Omopva p', kplapla ¢', ayehadia v', dpviBag o', xnvapla p'. 6te 6 éotv O BaotAelg &ig
Pwpaviav, Aappavouotv paiovpdada £k tiv Eevaliwv ol Baglhkol dyoupol ... Ouoiwg Kal ol
payelpol (Kwvatavtivog MopdupoyEvvntog, Mept Bacihelou tafewg, €kd. Reiske, oel. 487).

- onpetov 8¢ tol Téhoug TaUTNG THC AVAYVWOEWS 6 AXOC £0TL TGV KoXAlapiwv &v T Uotdtn
payeLpia mavtwy opol £mi Thv mopaPidwy EmpITopévwy... 1oTtéov, OTL Ao Th¢ mooyaAiag
MEXPL TV ayiwv maviwyv tag dUo payelpiag 10 te Adyavov Kal T0 6omplov PeTA €Aaiou
£€00iovteg Tpelc Altpag év dpdotépolg aptuopev... Ael eibéval, wg €l kal tayxa év taig
TIPOELPNHEVALS TPLCLV AREPALS TAC £RSopddoc Elatov oUk €oBiopev, AAN olv ai KoTd
ouvnBslav payelpial, to Adxavov ¢nut kol TO GoTmplov MAVToTE yivetal... Ev 6€ tff peydin
TECOAPAKOOTH] Hovooltolpev mANV cafPdatou kol Kuplakig,...Tti 6& Seutépa Oeutépq
£BSouadL kai T Tpitn méumtn te kol £ktn €00iopev oUTwE, KOKKOUG £K{EOTOUC KAl LayeLpiav




48

LETA Kapuou tpuntol xwplc TeTpddog kol mapackeun¢ (Tumikov ABavaciou Meyiotng
Aavpag, ogh. 136.31-37, oel. 137.12-33).

- «TéNela kal Kahd €xouot payeiv €€ (v payelpelow £yw! EAv pr motjow alTouC f VAOTELS
€Kk Thi¢ Tpamnélng é€avaotival f é€epéoal 6oa v Kal paywolv, ouk il éyw!» kol amAdg
oUTW mAvta TOLET HETA pavioag TOAARiC 0 dBAog. Kal thv pév payelpsiav tv adeAdiv
woaUTWC Kal TO domplov aUT@V Kamvilel kal mapakaiel adta, EUBAAAwv mavta GrmAuto Kol
akabaplota €i¢ TAg xUTpag, Kal alag €v alTolg UTEP TO PETPOV BAAAEL TOLWV AAPNV a0TA
(2upewv N€og @=eoAdyoc, Katnxnotg, ap. 5, ogA. 456. 925-933).

- Kal 816wol ToUTOoLG KATAUAYELPEVELY TO TIpoBata, Hovov €l alT® TA Autapwtepa GEPOLEV
(@godUAaktog Axpidog, Aoyog eic Tov mopdupoyévvntov kiip Kwvotavtivov, ogl. 205. 27-
29).

-Tolg 6¢ caPBpatolc mdol kal kuplakalc th¢ althg aylag vnoteiag, Tpla mopatiBécbBwoav
OUlv €6£0paTa HAYELPEUTA, HETEXOVTA onoapeAaiou... Tag 6€ deutépag Kal TeTpadag Kal
TOPOOKEVAG oUKOUuv UMAC payelpeutol Ttivog olte olvou petoAnmriéov, GAN 1 povov
KUAPWV €GOV Kal TIVWV UKPDOV OMWP®V... T ayia kol peyain €Bdoudadl ouvdpaun” tote
vyap Aayavolg Kal dompiolc LOYELPEUTOIC Kal HETOXOLG EAAiOU ... KAV &V TH ayla Kal HeyaAn
TLEUTTTN KAV €V Tf LEYAAN TAPAOKEUT] KAV &v aUuT® T T® ayiw Kal peydlw cafBatw, ovk
XBLwWv, AAN' dompiwv KAl AaXAVWY UAYELPEUTOV, €Aaiou PeTOXwvY, petaAnpopeba....mepl
¢ TWv aylwv AmootoAwv vnotelog kol €v maocalg Talc Seutépalg Kal TETpAOL Kal
TMOPOOKEVAIG ...&v TaUTalg ydp oUTE PayeElpeuT@WV Twvog oUte €Aaiou olte olvou
peTaAnmTéoy, AN oompilwv €0OGMV Kal Aaxavwyv WUV ...Qoaltwe KAV Tolg cafBatolg kal
TOTC KUPLAKATCS, €V aic 81 Kol TpLolv E60A0L LAYELDEUTOIC KATA TO APLOTOV £0TLCOMEDA
(Turukov Mayalpadog Kumpou, ked. 68-76, oel. 33-36).

- SlavepéoBw dafa, dpkoliv TouTOLG TIPOC TNV THC NUEPAS €Kelvng Bplowv- €l &€ ye TolTo 1O
domplov S1a payelpiag APTUPEVNE TouTolg tpootiBetal Tf Tol youpévou cuveldnoeL i Kal
o aplov motapiolov... Th¢ aylag kal Leyaing tecoapakootiic ...Tolg 8& caBpatolg maol Kot
TOlG KupLOKATlC TAC aUTA¢ aylag vnotelag Suo mopatiBéobw LUV €6£0UOTO LOAYELPEUTA
petéxovra élaiou, 816000w O& Kkal €l mMOoWV TO ouvnBeg péya kpacoBoAlov: tO & auTd
VWECSBwW Kav Tfj TETpAdL Tfi¢ LeoovnoTipou... kal Tfj méumntn tol peydAou Kavovog, Tolg 6€ ye
Tpltalg kal méumntalg aAAalg, dVo pev £6£ouata LayELpEUTA apatednoovtat Uiy, o0 pnv
6 kal audotepa €Aaiov petéxovra, AN i povov O €v ..TAg¢ tolvuv AAAOC NUEpA,
Seutépag dpnuit kal Tetpadag Kal mapaokeUdg, o0kouv VUGG payelpeutold Tvog A kal oivou
METAANTTEOY, AAN' f| HOVOV KUAUWY €POMV Kal UIKpGV Tvwv omwplv, ginep eiol, kal tol
Kupvatou Bepuol Udatoc.’Av 6€ ToUTWV LA TUXOL THV UVAUNY CUVOPOUETV TG EVPECEWG
¢ Twiag kedpaific o0 MNpodpopou A TV ayiwv Teooapdkovta, Katalutéov Kal SUo
€6éopaoly élailou petoxolg Eotiatéov .. Talta yolv mpdg dvevbefi alTApKelav TWV
SlakovnT@v Kal TWv povayxWv tetayatal. ToUtwv 8¢ kal tpodiic édnuépou Sesouévwy
£€amnavrog S1a th¢ uotkic Evdelag TNV AvamAnpwaoly, TA¢ HEV SeUTEPAC Kal TETpadac Kol
TOPOOKEVAG AapPBavely Toutoug Slatattopeba payelpiav TV Asyougvnv aylolwilov Kal

2

domnplov (Tumikov Koopoowteipag, oel. 47. 213-215, oel. 64. 612-623, 0eA.87. 1149-1153).

-Tiic payewpiac 6& mapatebeiong, O TG Tpamélng Slokovntng peyalopwvwg
Boatw: Kuple, eUAOyNnoov ... BpwBeiong 6£ tfic payelpiag kal owyfi¢ mapd tol Stakovolivtog
yWwopévng, eloay£écBbw 0 deutepog pivoog (Tumikov Mavtokpdtopog, ogA. 49. 329-330, oeA.
51. 346-347).
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-Mn o€ mAhav@, mavoéBaote, T Ntwyompodpoudtov/ kat mpoodokdg v Tpédpwpal Botdvog
opeLtpodouc / akpidag ol ottevopal oud’ dyan® Botdavacg,/ aAA povokuBpov Taxuv Kai
noctopayelpeiay, va €xn OpUppata ToANG, va eivat pouokwpéva, /kal AUTapov TpoBaTikov
Ano to peoovedplv (Mtwyompodpopog, Moinua B', oty. 101-106).

- Kal AéyeL TAV yuvaikav tou (= o0 Toayyapnc) : «kepd pou, B¢ tpamély,/kal mp&tov BEG TO
£kleoTov, ANV PAEme va pn Bpdln,/kal SsUtepov TO AKPOTIOOTOV, Kol TOTE TO 6pOUYYATOV.»
/ Adol 8¢ dpayouv 10 £kleaTtov, Ektote TO okopddtov, /avaBeuad pe, Bacthed, otav otpad®
Kai i6® tov,/ T MR AvakopuPwWVETAL Katd TH¢ payelpeiag,/ Kal éyw Umnyaivw kal €pyopot
nodag PeTp®v TV otiywv (Mtwyompodpopog, Noinua I oty. 127-133).

-kal payelpeiav tpumivakov (1 Sutivakov oe mpaAlayég) kal tpla koppatia Buvvav
(Mtwyompodpopog, Moinua A" oty. 115).

- Kol tpitov 6EWVOYAUKOG KpoKATn payelpeio / £xovoa otdyog, cloyoudov, kopuodalov,
Wby, / dpavitdply, 6€oc Te Kal HEALV €K TO AKATVLY, /Kol ATECW KETTOL KOKKLVOG HEYAAN
dhounAa, /kai kEpalog tplomiBapoc dpydtog £k T PrAyw,/kai cuvaypiba memavr, Be€ pou,
payelpeia! (Mtwyonpodpopog, Moinpa A’ oty. 174 -179).

- «TL HayelpelouV ornuepov;» Kal Aéyouv «Tto ayloloupwv» (Ntwyompddpopog, Noinpa A’ oty.
379).

- ontoudalouaty va elpouaty Pnooomovla f Batou,/ dplopnitoav tpudepdv, KwPidla Kat
vaAéoc, /yopyov vd payelpetouaty oclv maoalg dptuoialg (Mtwyonpodpopog, Moinua A’ oty.
573- 575).

-Kal tote, amneiv €dayaoiv OAeg TO payepelakly (Xtédavog ZaxAikng, Ta mowpata, oA, 150.
311).

-kal 1o Aayopayeipeupa 1O Aéyouotv kpaoato (Kpacomnatépag, oeA. 31 otx. 79 ( Aayod
payépepa, mapaAlayn V, oel. 39 oty. 75, Aayopayépeua, mapoAiayn L, ogA. 48 oty. 57, 16%°
aL. K.€.).

- 80¢ Tov Pwplv Kal kpaolv kal yolpvopoyepéayv (Imavog A, oty. 19).

- pootacoel kat dlopiletal 16n [ Baolleia pou amoAlouca TOV mMapovta XpucoofouAlov
Adyov auTolg, fva mdavtec ot MovepBaot®dtaL... AmoAadwol pév TAC, NG EXOV TPOTEPOC
¢€(k)ouoiag kal dedpevSelioews S TV PNOBEVTWY XPUCOBOUAAWY KOl TIPOCTAYHATWY WV
glXov ... va, €d’ alg Gv Mool mpaypaTeiog, Si8wotv €ic TO KOPUEPKLOV TFC BeoSofdotou
KwvotavtivoumoAews .... €lte dnAovott dLa oitou ... glte &ud oivou... i d1& mpoodayiwv
MOOTWV..., UNd’ OAw¢ mopd PNOevog KwAuopevol Emi Tolg Slampdoect TWV TOLOUTWV
MPAYUATELOV aUTWV ... Andocog okaAag, AAAQ &N KOOTPOKTLOLOG, KATEPYOKTLOlAg, LayEeLpiag,
avtwvavlou, ééwnpaoiag, kooplatikol, kannAlotikod... GAAA &1 Kal MAvTeg 0oL EMIKPATWOL
Kktiuota A {euynAdtia f kAoTpa Oplop® Tfi¢ Baowelag pou, eite Tii¢ meputoBnTOU UOU
avyolotnc eiotv oUtol €ite ToD épacpwtdtou uiod tfic Pacieiag pou [kal] Baoéwc eite
TV POCYEVOV APXOVIWV Tii¢ Baotelag pou Kal TV AoV ApXOVTwy Kal dpXovtomoUAwy
avtiic, oude avltol Odeilouot ydpwv pavelpsiog A oYwviou A GAAoU TWOG INTAUOTOC
Amattelv Tt €€ alT®v fj GAAO TL €mayelv aUTolg Emitiplov Kal EmPBAafBéc. GAAA kal auTtol ol
KOTO KOLpOV UEAAOVTEG EXELV TNV évoxnV Tii¢ Beodofdotou Kwvotavtivoumolewg ddétovtal
telelwg tol €mayelv €nnpeilag avTolc kal araitnowv trv tuxoloav i W wviou A payelpeiag,
A ouykataAéyely a0tol¢ Tolg Aowmolg émoikolc taUtng £mi talg KATA KAalpoUG YLVOUEVALG
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[61d] kowwdelels lowg xpelag ouykpotoeaty f lwg OAwC amattelv TouTouG Tfig ToLaUTNG
OUYKpoTNoewg &veka (XpuooBoulhov-Mpdotayua Avbpovikwv B’ n 7, a) Xpovikov Weuvbo-
Opavtln, oeh. 538-542, B) MM 5, ek 165-168, y) Schreiner 1978, 203-228).

ZxoAla. Mayelp(g)ia onpaivel To mapackevalopevo dpayntod amno tov payelpo, SnAadn autov
mou mapackeualel, PAveL N Bpalel, yeVIKWE pHayelpelel Bpwuata o YUTpa (kUBpa e€ol Kal
HovokuBpov), TooUka, péoa ae AASL, VEPO Kal KOTA TEpLMTwOon e Stddopa aptupata, Almn,
TUPLA, HaviTtdpla Kal Botava ) Aaxavikd, Omwe Mpaca, okopda Kol Kpeppudia. ‘Opwg
payeLpiec kahoUvTal KUpiwg Ta amAd Kal Kotd cuvABela, SnAadr cuxva Tpwyodueva, daynta
ard oorplo, xopta-Aaxavikd (mou kaAolvtal «ai Katd cuvhBeLlav payelpeial To Adyavov Kot
Oomplov»), aAAA KoL To EMLUEANUEVA, ELOLIKA apTUCUEVA doynTd TTOU Mapackeualovtol Ue
Papla kal kpgata dpeoka f MaoTd, anod Xoipo, Aayo, MoUAepLka, KuvAyL. Kamola and avtd
dEPOUV ELBIKA OVOUATA, OTIWG KTIOOTOMAYELPELOY, «XOLPLVOUOYELPEAY, «AAYOUOYELPEUAN.
Eldika yla ta PapLa, av KoL Ta TNyaviotd Kal Pntd KupLopxouv, ToAAG «UOyELpEUOVTOLY N
OUUMETEXOUV OE OUVOETEG PayeLpieg kata tov Mtwyompodpopo, Onwe gival To povokuBpov
(BA. A.), n «6&woyAukog kpokdtn payetpeio» (BA. A.) pe Bvwva, dnhadn tévvo, plounia,
ouvaypida, KEPaAo. ITIC LOVAOTNPLAKEG, KAl OXL LOVOV, TTNYEC N Hayelpla SnAwveL Kuplwg
TO HOYELPEUEVO OOTIPLO («payelpia GoTplov») | AOXOVIKO KOL OTnV Hayelpia oomplov
TPOOTIBETOL «KAPUOV TPUTTOVY, TIOAVWE TPLUUEVO LOGYXOKAPUSO 1 KapUudL. AKOUN onuepa
O£ TOTUKEG KOUTIVEC TO KOPUSL €VIOTE XPNOLUOTOLETAL OTA OOTPLA KAl OE EAANVIKEG
OLOAEKTOUG (T.X. OTOL KPNTLKA) MO «UAYEPELA», CNUALVEL HILOL CUYKEKPLUEVN TOOOTNTA
ooTmpiou yla payeipepa n to AéN payelpepevo oomplo Kot Aaxaviko. Ot {wpol, ooUmeg, Ta
TNyaviotd, ta Pntd, Ta OnMTA Kal ta yAukiopoatoa ouvhBwg &ev Bewpolvral kol Sev
KOAOUVTOL HOYELPIEG, OV KOL OFf MO TEPIMTWON TO aylolWUIOV  KUOYELPEVETOLY
(Mtwyompodpopog, Noinua A" oty. 379) kol KaAsltal payeipia, «payelplav TV Aeyopévny
ayolwulovy (Tumikov Koopoowteipag, oeh. 87. 1153). Kata toug uotepoBulavtivolg
XPOVOUG Ot XpuoOPouAlo 1 TpOoTAyHO HETAEU Twv amaAlaywv i eAadpUvVoewv amo
£161kol¢ Ppopoug aAAA Kal TNG MpooTaciag amo SLAdopeS AMALTAOELG (€ ATIALTEIVY) ApXOVIWY
yla TO EUTIOPEUOPEVA TIPOIOVTA OO TouG MoveuBaolwteg eUndpous avadEPETOL KoL N
«poyelp(g)ia», 6nhadn n eumopia tpodwv, paAlov oompiwv, aAAd Kal GAAwv eldwv yla
payeipeupa (BA. TO MAVW TO QMOCTIACUA ONO TO TPOPANUATIKO Kol OUPLAEYOUEVO
XpuooBouAho ) mpootaypa Twv Avdpovikwv B’ kat I yia toug MovepBaclwteg, mbavwg To
1336. BA. emiong avadopd os «poyelpsia» ylo to gpumdplo twv MovepBoolwtwy o
apyupoPBoulo tou BOeodwpou MalatoAdyou, MM 5, ap. 6, oeh 172.5. Mo 10 Bfua
Antoniadis-Bibicou 1963, 135-137. - Schreiner 1978, 209. - KaAAwya 2003, 159-182, 6mou Kat
N MPoOyeVvEDTEPN, OXETIKN BLBALoypadia).

Mepl payeipwv. Av KoL 0 6po¢ oormolog ald Kot TPAmeloKOUOC 1 TPATE(OMOLOC CUXVA
Xpnolormoleltal adlaKpLTa Kal TAUTI(ETAL UE TOV HAYELPO, OUWG EMIONG UTIOYPAUUleETaL N
Sladopd TOUG: O HAYELPOG €XEL TO YEVLKO TPOOTAYHA KoL TNV €uBuvn mpounBeslag kot
okevaolwv (BA. A.) kaL ot oormolol, oL XELpWVAKTEG OKEUATOVTEG, €lval KUPlwE autol ou
napookevalouvv ta oYa, ta dayntd, ot &g Tpamnelokouol oautol mou dpovtilouv TNV
gTolpaolo tTwv Tpamnellwv kot to oepPiplopa ... (oUKETL payelpog, opomoldg ot 6. ol
TauTtd & éotl toldto, oAU diAhayev, ABrvalog, Astmvooodlotai, BiBAiov 9, 69.11). Emiong,
SladEpEL 0 PAYELPOC TOU £0TLATOPA, KABWCG 0 €0TIATWP Elval AUTOC TTou KAAEL, tpoodEpetl
Kot Se€LWVETOL KL OE OIUTOV AVOVEKALLEVOV OVTA OTO TPATIE(L TOU CUUITOGLOU TIPOCEPYETAL O
MAyeLpOG, KaTA Tov ABrvalo, Kal Tov evnUEPWVEL OelXvovtdg Tou Ypappéva oe €va
KOTAAOYO, TO HEVOU HE TOL TOPACKEUOOHEVA daynTd: «dTL £00¢ AV £v Tolc Selmvolg T
£0TLOTOPL  KOTOKALBEVTL mpodidooBal ypappateidiov 1L meplEyov  avaypadnv TV
TOPECKEVAOHEVWY, £’ K eldéval & TU pEMeL Oov dépelv 6 pdyepoc» (ABRvaLog,
Asinvooodlotai, BipAiov 2, 33). MpOKewtal yla oNUAVTIK Tieplypadr Twv poAwv Twv
uTteuBUVWVY evog apyaiou Selmvou amod Tov UAYELPO UEXPL TOV olkoSeomotn alhd Oev
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yvwpilope av autni n dtadkaoia cuvexl{otav kal oto Bulavtio, xwpig ToUTo va amokAeieTaL.
O kowvog Bulavivog HAyeLpog eival katl oPomoLog, autog mou molel oYa, payelpelel aAAd
KoL oepPipel katd mepinmtwon. Kpivovrag, maviwg, amo tnv avadepOUeVn amo TIG TINYECG
UTINPECIO TOOO TWV AMAWV KABNUEPWVWV Hayeipwv 000 KAl OUTWV TWV HOVWV, TwV
OPYOVTLKWV OLKLWV Kal KUplwg Tou maAatiou, mpodavwe oAAol payelpol iyav Katda moxn
TILO OUVOETOUC OAAA KOl LEPAPXNHEVOUG POAOUC. ZTA LOYELPELD TWV LOVWYV OL LAYELPOL Kall Ol
aptormolol glval ol Kate€oxnVv 0OKNTEG-XELPWVOKTEC E TNV KOTLAOTIK SoUuAeld SimAa otnv
dwTtId, otov dolpvo, HECA OTNV GTAKTN, TNV KATIVA, LECA O L0 TIPOCWPLVH KOAQGHN TTUPOC.
MoAU ocuyxva pall e tov keAAapitn Kal tov anobnkaplo Aoyodotolv oToV NYOULEVO YL TIG
TPOUNBELEG, TA UALKA, TNV ampOCEXTN XPNON KAl OTATAAn Toug Kal ToAAd Turikd opilouv
TIOLVEC Kall GUUTEPLPOPEC (UTIAPXOUV ELSLKOL KAVOVEG yla TOUG KEAAOPITEG Kal payelpoug ota
Tumik@ Kot MOAEG papTtupleg yla Ta umdpyovta payelpeia ota Siadopa gyypada twv
povwv). 18laitepa otov Mtwyompodpopo, aAAd kal oe mMOANA ayloypadlkd Keipeva, ol
NYOUUEVOL Kal, EVVOEITAL EUPECWC, OL HAYELPOL EAEYXOVTOL YLO. TO VEPOUAO KOl AYEUOTO
dayntdé mou moapackevacav, ylod TNV TMANUUEAN XPNON N TO OMACLUO TWV HOAYELPLKWY
okeuwv. O payelpog PEyeTal amd TOUC CUMHOVOOTECG TOU yLa TNV ToLdTtnTa Twv doyntwy, To
Alyo | moAU aAdrtt kat Aadt, yia tov SnAntnplwdn 6 ou eNUTAEEL 0TO daynTod mou PHveTal
oTNV XAAKlvn xUTPO, TO TOWKVWUEVO ¢aynto, To Eepodnuévo, adaviouevo, Omwe AEyouy,
Bapt (BA. A. xBUg). AMa umdpyxouv emiong Kal HAYELPOL PJovaxol Tou emipeAoUvTaL UE
dpovtida kal «KaA®dG dptiouvy» ta doynTA f «EMLOKOTOOV ... TV XUTpA ...£Av Asimn GAag A
TL TV dpTupatwy BAAAw kol dptuw» (PA. mapamdvw To AOyomaiyvio oTo OmOCTaoUd TOU
MaAAadiou) | mapaockeualouv e TNV cuvepyila ayyéAwv é€vBea edéopata (yla Kamola ano
T mapanavw, PA. ta Afppata aytoloupw, abapa, ixBlg, ¢oaoiodog kal AvayvwoTtdkng
2005, 61-110 kat Anagnostakis 2014b,179-196. -Avayvwotakng 2018, 316-320, 333-334).

‘Ocov adopd toug Bulavtivolg KOOUIKOUC payeipoug, n dtabgoun mAnpodopnon eival
TLEPLOPLOUEVN. H TTAEOV XOPOKTNPLOTIKY TIEpIMTWON £ival Tou Ivoou payeslpa otnv olkia, Tou
onabapiov HAla ota xpovia tou louotiviavou B’. O matpikiog Itédavog kot o Sopudopog
tou HAlag otaciaocav mept to 711, dtav eot@Anocav otnv Xepowva va TILWPROOUV TOUG
APXOVTEC yla eMLBOUAN Kal cupmpaén pe toug Xalapoug. Q¢ avtinolva yla Ty anootacio o
louotviavog €éodae ta matdia tou HAla «tnv 6& autol yuvaika t@ 6iw payeipw leuxBiival
Avaykaoey, Tvd® T® yevel kal OAw Sucelbel tuyxdvoviy (Nwkndopog matplapyng, Totopia
ouvtopoc, Ked. 45.52-56, aoeA. 110). O payelpog, mou Sidetal yla TLpwpla otnV yuvaika tou
HAla, meplypadetat Suoeldng, Mol aoxnuocg kat Ivdog, to avtiotowo tou AiBioy, pavpog,
oAAG To TLo evoladEpPoV eV TIPOKELPEVW Elval OTL N oUTuyog Tou HAla avaykAoTnKe va €XeL
EPWTIKO oUVTIPOPO TOV PAYELPO Toug, 660nke dnAadn «T® i6lw payeipw», MOU onuaivel
MAYELPOC TNG OLKOYEVELAG. ZUVETIWE OTOUC KOLVOUG ] OLKOYEVELOKOUG UAYELPOUC, EKTOC amod
Toug euvouxoug, TAdBoug (BA. mapakdtw), avadépovral lvol, pavpol. Mia apyovTikn olkia
N WO QPXLETILOKOTN €lXe HAAAOV TTOAAOUC Hayeipoug 1 payelpol anokalouvtal 0Aol 6col
amaoyoholvtal oTo payelpeiov kal otov Bio tou lwavvn tou EAerpovog avadépovrtal «ot
€uol payepow» (BA. amoomnaocua mo MAvw Kol Aquua épyaoctd). Maviwg, n €pyocia Tou
payelpa eV €XOLPE YEVIKA EKTIUAOEWCG, AV KAl EKTILWVTOV TA «UOYEIPWY codlopatay, Ta
TIOPOOKEVUAOUOTA TOUuGg, Ta omoia OAol amoAduBovav Seoviwg. Toluto SnAwvetal
mapaSEYUATIKA 0T ZUVEXELA Ogodavn, OTaV €Vag AUTOKPATOPAC KOAE(TAL HAYELpOC... MNa
va pewBel akoéun meplocodtepo o Mol I ( 842-867) mapoucidletal va yivetal
TpamelomolOg Kol LAYELPOC, VA TINYALVEL 0TO XWPLG Tpamell omitt plag amAng yuvaikag mou
ETLOTPEPEL A0 TO AOUTPO, VA OTPWVEL Kataxapa o (5log to BpeyUévo oevTovL Tou Aoutpou
w¢ Tpamnelopdavinlo ywa va ¢ave: «Ppwpod mitupwdoug Edeotv £xovra kal dofeototupou...
aUTOC AV T avta, Bac\elc, TPAMElOMOLOC, MAYELPOS, SATUPWY» (Suvéxela Osoddvn, 37.
1- 17, oel. 282-284, BA. kat Avayvwotakng 2018, 314-315).

Ocov adopd TO avaktopa, oilyoupo TOAAOL pAyElpoOl UTIAPXQV TOW amd TOUG
avadepopevoug «tpamnelomnolole» N Toug «EML TH¢ TPAmElNg» Tou maAatiol, dnAadh autolg
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mou mpoetoipalav Kal emiPAEnav TA AUTOKPOTOPLKA yeupota kot Ssimva (Oikonomidés
1972, 28-29, 301 onu. 89, 305-306). Katd TIG EKOTPATEIEG KOL YEVIKWE TIG LETAKIVAOEL O
autokpdtopag €ixe pall Tou «BaclAtkolg payesipoug» Tou avalntovooav EUAA yla TO
«BaolAkov payelpeiov» Kol etoipalov amd Ppadlg ta «mpodayo» yla TNV «BactAkn
tpanela» (Kwvotavtivog Mopdupoyévvntog, Mept Baotheiov tafewg, BA. amoéomacua mo
navw). Avaudifoia unnpxe cuvepyacia tpanelonolwy Kot paysipwy. Touto katadaivetal
anod tnv mpoocadlépwaon Twv IAABwY otnv pNtpomoAn Matpwv, 6mou avadepovrotl poall
tpamnelomnolol, LAYELPOL KAL TIOPACKEUAOTEG haynTwV UTIOXPEWUEVOL va dLhofevouv Kal va
Slatpédouv pe Sika toug £€o0da SLeEpPXOEVOUG TIPETPELG, EMICAUOUG Kal OELWUATOUXOUG OO
™V 1OAN twv MNatpwv: «ol ddoplodevteg IkAaBRivol év T UNTPOMOAEL Kol ToUC oTpatnyous
Kol Toug Bacthikoug kol Tavtag toug &€ éBvv dmooteAopévoug TIPECPELC WG OURPOUG
Slotpedpouoty, €xovieg i6loug kal tpamelomoloug Kol Hayelpoug Koi Tdvtag Toug
napaockevalovtag ta Thg Tpanélng Bpwpata» (BA. amdomacuo mo mavw, Kwvotavtivog
MNopdupoyévvntog, PA. kat Avayvwaotakng, AapmnpomouAou 2001, 40-41).

OuL yuvaikeg payeiploosg, omavia oavadépovtal emeldy omoteAoUv Ula KaBnuepwn
TPAYUATIKOTNTA OTNV OLKOYEVELAKN OpyAvwon Kal olkovopia. luvaikeg Siatnpouv ToO
OLKOYEVELAKO Tavdoxeio-emiyeipnon tou Oeodwpou Tou JUKEWTN Kal padAlov BonBolv tov
MayeLpo ITEDAVO OTNV MOPACKEUN TWV «€pyaoT®Vv Bpwudtwv» (BA. A. épyaotd). H yuvaika
ToU DNAPETOU payELpEVEL «ESEoUATA OTIACTPLIKAY (BA. amoomacua 1o mavw). H yuvaika
Tou Toaykapn otov MNtwyompodpopo etoualel Sladopeg payelpieg, Bpaotd (ékleota),
OKPOTOOTA, OPOUYYATA, OKOPSATA KAl N Yyuvaika-payeiplooa Tou pakeAAdpn, Tou KaAeitat
«KUPQA paotoplooa, kKupd xopdokolAiotpa», eTOLHAlEL Ta evtooBLa, eviepOKolAa, Kat PHVEL
Aamapa kot couyAttapéa (Moinpa M127-132 kat 273-28-43, BA. kot avtiotolyo Anuuata).

Mevikwg, OAoL oL OXETL{OUEVOL LE TOV OTIOLO TPOTIO HE TNV HOYELPLKN, KaBwg aoyolouvtav
pe odayrda, aipara, Ppopepd evrooBia, Alnn, Toikveg, GWTLEG, KATVOUG KOl OTAKTEG,
amoteAoloaV HLA YEVIKWE UTIOPaBULOPEVN KOWWVIKA opada, TEPIMoOU oav auTAv Twv
OKUTOTOUWV. H gpyaoia toug Atav pumaprn kal emnimovn (otoug Bioug ayiwv Bewpeitat
AoKNon yla €va povayo), mopd To yeEYovog OTL OAoL TeAKA amoAdpfavav Tig dnuLloupyleg
TOUC, T LOYELPELATA TOUC, MAALOTA OUTA TWV OPLlOTWV Hayelpwy. ALATILOTWVETOL, CUVETIWG,
OTL ouveyiletal n amo TNV apXaldTNTA AVILUETWIILON TOU UAYELPA TIPWTUPXIKA W odaytn,
XQoAmn oTIC £BVIKEG TEAETEC Kal Buoieg kal akoAoUBwWE wW¢ MAPACKELOOTH GOyNTWVY. ZTOUG
MAanupPoUg TwV TPWTWV  XPLOTIAVIKWY  XPOVWV  OovVadEPETAL  «XOLPOUAYELPOGY,
«LLOCXOUAYELPOC» TIOU ONUAilvel eKTpodEag, obayéag Kal HAYELPOG KPEATWVY XOolpwv Kal
pooyaptwv (BA. A. xolpog KkalL oxOAla Xolpopdyelpog). BéBaila oL Gplotol HAyELpol,
amnoteAoloaV TEPLIIOU TO AVTIOTOLYO TOU yvwaoTtou cnuepa Maitre kal chef de cuisine, fntav
mavta nepllnTntol Kat paAAov iyav UTIO TNV EMOMTEIA TOUG, OTAV UTNPETOUCAV O UYPNAEC
Bfoelg 1 moAupeleic Kowotnteg (avaktopa, OTPATO, HMOVECG) n Tpostolpalav Peyala
CUUMOOL, TOUC KUPlwG egpydteg Twv OYPwv, Tou¢ omoioug kabBodnyouoav. Htav ot
«APXLUAYELPOLY... AV KOL yla Tou¢ Bulavtivoug o 6pog sival apvntikad ¢$opTIoUEVOC Kal
TIAPATIEUTIEL OTOV apXLpayelpa Metedpr) Tou Dapaw KAl OTNV QMOTPOMALA TIPAEN €VOG
guvolyou, apxlodayéa kot apywuayelpo  NaBoulapdav Tov omoio £otelhe o
NoBouyodovocop kat ékae Tov vad tou Kupiou otnv lepoucaliu. YIApxel, LAALOTA, HLO
mBavwg SUTLKAG emippong avadopd yla «poiotopa v paysipwvy otnv KaAaBpia (Guillou
1963, ap. 13, 17). Zuxva oL euvoUxoLl-eKTOUiEG TauTilovTtal N oxeTi{ovtal e TOUG POYELPOUC-
odayteg kata to mpotumo tou BPAwov NaBouldpdav Kal pLa LUCTIKI) OXECN TOUG CUVOEEL
LE TOUG KOUPEIG: KOL OL TPELG OUTEC OMASEG, KOTA TNV YVWHN HOU OXETI{ovTal PE TO TEUVW,
KOBw, opalw, eival avBpwmol mou udiotavral emnépPacn suvouxllopevol i eneppaivouv
6paotikd otnv avBpwrivn ¢uon Koupevovtag, fupilovrag, ktevilovtag, HetamAdbovrag
CWHATA KOl UALKA, HayelpelovTag TTOAUTIAOKQ, UTNPETWVTOCG UOVOV TNV Ndovr), CUVENWG
gfopilovtal anod tnv Wbavikn MoAlteia (EKTOC TwV euvouxwv TIou Sev avadépovtal and Tov
MAGtwva). H A&En payepog, e€alhou, Bewpeital ot oxetiletal pe () Kal ETUPoOAoyeiTal amo)
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™Tv apxaio pakedovikn pax(y)opa, evw ota Ae€lkd «payopic» onuaivel pikpry omadn
(HoUxwog, Aefikov, ypappo pu 6). InUElwTéov OTL oUUPwvo HE Toug Aeflkoypddoug
«Mayxalpibeg kal paxotpat-poaxalpibeg pev yop ai thv Koupgwv, paxatpol 6&€ ot TQv
payeipwv». AkoAouBwvtag autrv UTOTIBeTOL TNV VEOMAATWVLK AToYn O AUTOKPATOPAS
louALlavog otnv mpoomnaBdela eEuyiavaong kot emavopbwong TG pwHAikAG apxng e¢€Pale amno
ta Bulaviva avaktopa (av kal Ba emovakauouv to emopeva Xpovia) mepimou XiAloug
payeipoug koL AAAOUC TOOOUG KOUPEIC KOl €uvVOUXoug Tou, Katd Tov ABavio,
TepLTplyupilouv cav TIG HUYEC TO povTpl Otav Kalokalpldoesl (BA. o MAvw omoomacua).
Ekatd YAdPBoug euvouxoug mBavwEG Kal HAYELpoug, eKTOC Twv AWV, OTEAVEL N AavnAida
oTov autokpatopa Bacilelo kata tov 9° awwva otnv KwvoTtavtivouroAn, «eUelSelg éviopiat
TOV APLOPOV €KATOV. NOEL VAP, WG EOLKEV, N TTAOUTOKPATWP €Kelvn ypalic OTL Ael TUYXAVEL
Xwpa Ttol¢ onadouaot TouTolg €i¢ T Pacilela, Kal &v TouTolg UMEP TAG HUOC €V Eapog WPQ
KOTO mpoBatwv onkov avaotpédovrtaly (Biog Baoleiovu, ked. 74.23-30, oe). 256, BA. kal
oUYKpLVE e amodomaopa AlBaviou o mavw kot Avayvwaotakng, Namopaoctopdkng 2004,
74-75 onu. 36. - Anagnostakis 2013c, 58. - Messis 2014, 255, 329). Av KpilvolE QO TOV TPOTO
Tou n dwped autn avadEépetal anod tov Bio Baoileiou kal mou dev elval mapad pla Savela
£€kppaon anod To avrtioTolyo andomnacpo tou AlBaviou yla Toug EuvoUXoUG KOl HOYELPOUG
mou ekbiwée o louAlavog, evEEXETAL OTOUG EUVOUXOUG TIOU OTEAVOVTIOL OTNV QUAR TNG
KwvotavtivoumoAng va urtnpxav payetpot kal tpanelonolol. Nvwpilope, e€allou, omwe nén
avadépape, otL otnv MNatpa unnpxe MANBo¢ npocadoploBeévtwy IAGBWVY oTNV UNTPOTIOAN,
METAL TwV omoiwv payetpol kal tpamnelonolol. O petayeveéotepog, mBavotato Katd tov 11°
N 12° awwva, aylog AavinA, payelpog amnod 1o Kaotpo Natpwyv, meplypadetal va Seflwvetal
TOUC SLEpXOUEVOUG Kal HUAANOV amoTeAEl CUVEXELA QUTNAC TNG TAALAG ouvhBelag (Mdoxog
1990, 251-284. - Anagnostakis 2013c, 58).

BiBAloypadia. KoukouAég 1950, 171-173. - Mamavikoda — Mmokiptlr 2005, Siadopeg oeAideg. -
Avayvwotakng 2005, 82-84. - Thomas, Constantinides, Constable 2000, 418 onu. 49 (BA. KoL OXETIKEG
oelidec yla soup of legumes- mageiria oto Glossary oel. 1909). - Anagnostakis 2013c, 58-63. -
Anagnostakis 2013d, 93-103.- Anagnostakis 2013g, 175-181. - Dalby kat Dalby 2017, 105.-
Avayvwotakng 2018, o). 314-320.

[ Tomog-Xpdvog: Aladopol xpovol kat tomot, KwvotavtvoumoAn Staxpovikd, Alyurtog 40¢ -50¢ al.,
Kompog-Ahe€avdpela 706 at., MadAayovia 9o¢ at., Natpa 90¢-120¢ at., Movry Meyiotng Aavpag Ayiou
'Opoug 100¢ at., Movr Kexapttwpévng-KwvotavtivoumoAn 1110-1116, Movr Mpodpouou DoBepol—
Boomopog 1113, Movry Koopoowteipag —Opadkn 1152, Movrp Mdauavtog-KwvotavivoumoAn 1158,
Movr) KaooUAwv —Kdatw ItaAia 1160, Movry HAlou Bwupwv —BlBuvia 1162, Movrp Mayxaipadog —
Kompog 1210, Kprjtn 1306 at., MovepBacia-Kwvotavtivoumohn 14° ad. ]

[ Tpomog kat eld0¢ MAPACKEUNG: Apoula PeydAn EPeLv payelpeutd, dptiw payelpiav, EPw, TWUOG
payelpiog, katapayelpelw (mpoPata), Aayopayeipeupa T0 Aéyouotv Kpaodto, payetpeia (aytolovpt,
Sutivakog, Aptupévn, Katd ouvhBelav, kpéag, Aayog, Adyovo=xoptaplkd, Autoapd, Metd eAlaiou,
0ELVOYAUKOG KPOKATN, OOTIPLO, TTOOTOMAYEPELa, TIEpLOoEVEL, ouvaypiba, Tputivakog, LotAtn, Xolpog,
Yapl), payepio domplov PeTd Kapiou (1 koplou) Tputtod, HOyEPELAKLY, Hayelpelov, Layeipeupa,
MOYELPEUTOC (£6e0pa, €8€0MOTA HOYELPEUTA TiEPLTTEVOAVTA, AdYOVO=XOPTA, OOTPL0), HOYELPELW
(ayplo Adxavo=xopto, £6eopa OMAOTPLIKO, KpLdpL, OpviBa, TEPLOTEPL, Tloodplov, poPato, dafal),
pAyepog (apxLUayelpog, PaotAlkog, yuvaika MAyelwpog, guvoUxog, Ivddg, poiotwp payeipwy,
povaotnplou, mahatiou, IkAaBfvog), 6EvdyAukog Kpokdtn payelpeia (Exouoa otdxog, cuoyoudov,
kapuodolov, TPWidly, dauavitaply, 06foc Te Kol MEAWV), OOTPLOV KaMVI(eL Kol TOAPOKOAiEL,
Topaokeualovieg Bpwparta, tparnelonoldg, Tputivakog payelpeia, Uneplelv payelpeudueva dompla,
Xolpwopayepéa, xutpa)
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MovokuBpov, povokuBpitouv, BA. kot {wpog, KpOUUUOV

- T0 €K TAg YUTtpag ouvteBev povokuBpov (Evuotablog Osooalovikng, IxoAla otnv Ounpou
IAlada, Top. 1 oA, 741. 13-14).

- Kat povokUBpou ' £6wke kad’ Umvoucg pupwdia, /kat mapevBUC Tov Umvov pou pigag ék
TV BAeddpwy, /avomnd®, onkKWVoUoL META omoubdf¢ peydAng,/mapd okUAlv Aaywvikov
KaAAa pvnAatioag,/ kowtdlw tO povokuBpov dméow ei¢ 1O kouBoUkAly./ Ol Taldeg
£gouvnxOnooav, ékabloav va dayouy, / kol to tpamelly Eotnoav pE TN €€0mAtoiv tou. /Qc &’
€16 TadT 6 500Ao¢ cou Xapdc TOAFC EMARGONV/ EATIZWY VA pé KPAEOUOL VAL KATOWHEY V&L
dapev... /Kol HOAg ldov mivaka wuodv €xovra mAeioTov, /kai OAlyov amd o maoTtdv Kal
Bpuppato peyada, /kai Spafac eig Tag xelpag pou nldpave 1 kapdid pou,/ lwuodv ibwv tov
TEPLOCOV KOl TA YovTpd Koupdatia (Mtwyonpodpopog, Noinupa A’ oty. 235-243, 264-267)

- Mn o mhavd, ravoéBaote, O MNtwyonpodpopdtov/ kai mpoodokdc va tpEdwpal Botdvag
opeLtpodouc / akpidag ol ottevopal oud’ dyan® Botdavacg,/ AAAA povokuBpov Ttaxuv Kai
nooTopayelpeiav, va éxn OpUupata moAAd, Vo eival pouckwuéva, /kal AUTapdv TpoBaTikov
Ao to yeoovedplv (Mtwyompodpopog, Moinua B oty. 101-106).

-kal O Bpadl va pe E8bov peydAnv koppotolpav/kal to Gompov TO EUMOTONMOUAOV
yepAatov tO Kpooiv pou/ kai povokUBpou peptikov €k Td Aamopipaia, /kal yap £mi to
oxohaouav va £niavo TNV Aamdpav,/kal ve TV £kpouo KOTETOV, WG Kal to Sikalov €xel
(Ntwyompodpopog, MNoinua I oty. 183-187).

- Meta yolv TV mapdBectv wv elpnka Ppwpdtwv/elofiABev, & Tol Bavpatog, Kal T
povokuBpitowv/ Umepatpifov OAyov kol méumov ebwbdiav./Ouwe, et BoUAsL, udvBave Kai Ta
to0 povokUBpou /kpapPiv  kapdial técoopelc, xovépal Kkai xwovdtal, —Houpnvag
pecolToOKohov Kal arnd to ocayxoAtikly, /kal EiplotpdyxnAov maotov, Kumpivou mouadia,/
Aakpormaoto Kav téooapa yodapla €k T UeYAAa, / yAoUKoug KOAoUG KAV £lKool &mmakLo
Beplitikou,/ wa kav Sekatécoopa Kal KpNTKOV tupitoly, / amdtupa kav Swdeka Koi
BAdyikov Tetdptly, /Kol Attpav piav élawov, meméplv dpouktav piav,/ okdpda kedpdlia
Swdeka, kKpopuLSLo Sekarmévie,/ OKOUUTIPLA TAOTA KAV £lkool Kal Toipouc Sekagl/ Kal
analopea pouxpoUTtivog YAUKUV Kpaolv émavw /kal dvakopBwpata toAAd, Kol BAEne tote
&youpouc./E TooUKa, OTIoU TA EXWPEOEC Kal TS oUSEV €oxioBnG,/ ékelvn BamTiothpa AoV,
g¢keivn TooUKa oUk Ntov (Mtwyompddpopoc, Moinpa A’ oty. 201-218).
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- KQvouv tupiv é€aipetov (=ta BouPdAla), moAAd Autapwpévoy, /T xpdvTtol ol RyoUpEevoL
€i¢ & povokuBpd Twv (Atnynolg Tetpanodwy oty. 599-600).

IYOAlo. To ovopa tou ¢ayntou «uovokuBpov» TBavwg mpoépxetal and 1o €i6og tou
oKeloOUC, TNV XUTpa-KUBpa, €ido¢ TIOUKAG-TOOUKOG-TOOUKAAIOU, «yutpokokaBiou», TO
«UOVOXUTPOV» OKEVOC KaT avoloyia HE Ta avadePOUEVA OTLG TTNYEC OKEUN KTETPAXUTPOG,
XUTPOKAKOPBOG, TPIKAKABOC, LETOKAKABOCY. INUELWTEOV OTL ota £yypada tng MATUOU TwV
MECWVY TOU 130U alwva amavid To eENwvupo Movoxutpadg. Eveéxetal, Opwg, povokuBbpov va
onuaivel ta mpog Yoo OAa pall povov oe pla xutpa (kUBpa), dnAadn moAha padll
SladopeTIKA UALKA, Kpgata aAAd Kuplwg PapLa, TupLd, auyd, AoXaVIKA KoL TTOU oTa YOAALKA
amnodidetal wg potpourri (Jeanselme, Oeconomos 1924, 228). MAviwg, To POVOKUBPOV WG
OvVopO HOyELPLKOU OKEUOUG Oe&v amavtd oti¢ TNYEG, oAAA OoUTE OTnV EMLOTNHOVLKNA
BLBAloypadia.

Ti¢ okevaoleg-ouvtayeg tou povokuBpou mapadidel povov o Mrtwyompodpouoc. To
TIOPO.OKEVA{OEVO LOVOKUBPITOLV—ovOKUBpov cUpdwva He TNV teplypadr oto moinua A’
(BA. amoomacpa Mo MAvw) Bewpeital w¢ o UTEPBOALKA KATAOKEUH, HAAAOV L
ETLVONUEVN OKPOTNTA, OMoU To TANB0C¢ Twv UAKkwv SUokoAa cuviota pwa Bulavtvn
ouvtayn, oaAAd amAwg SNAWVEL TNV yaoTPovouLk UBpn Kal XAWON KATMOWwV TAEEwv Kot
OUAdWYV, €V TPOKEIUEVW TWV NYOUUEVWVY. EvVToUTOLlg, akOUn Kal wG oatlplky umepBoAn
otnpiletal mBavotata O©€ MO UTTOPKTH Kol amAoUoTeEpn  TOPOOKEUR yld  va
enavaAapBavetal wg ovopaoia dayntou Kal amd AAAeg mnyEg, T.x. EvotaBlo Osooalovikn,
Auynotv TeTpanodwvy (PA. amoomAcUATA TILO TIOVW).

Kata tnv yvwpn pou umrpxov toulaxiotov SU0 n Kol TPeELG ekSOXEC TNG OKevaolag-
OUVTOYHG TOU HoVOKUBpou, petd BeBalotntog dUo katd tov NTwyompodpouo, Hia KOGULKN
Kol pia povaotnplakn. Mpokettal yio pla Slamiotwaon mou TPOoTEivVeETaL yla tpwtn ¢opa.
Baolkd UALKO 0TO KOOULIKO povokuBpo (Moinua A, B', I') elval to maoto 1 dpEoko KPEQG.
Kat mpwta a¢ SoUpe Ta KOOUIKA HovokuBpa. AnAwvetal OTL e avtiBeon HE TIG
XOPTOdAYLKEG TPOTIUACELC N TNV emBefAnuévn  amoxn amod KPEOTO  KATOLWV
TITWXOTPOSPOUIKWY  HOVaYWV  TIOU  Mlpouvtal  tov  lwdvvn  MNpodpopo  («to
MtwyompoSpoudTovy) mou £Tpwye akpibec—aypla xopta, 0 GTWXOG VOLKOKUPNG, TTou 8ev
£XEL VoL alyop@oel 6aa Tou {NTA N Yuvaika ToU yLo TO OTTLTL, POTLUA «ovokuBOpov moxUv Kol
noctopayelpeiav, va €xn OpUppata ToANG, va eivat Gouokwpéva, /Kal AUTapov TpoBaTtikov
ano 10 peocovédpv» (Moinpa B’, otyx. 101-106). Emiong, o ypauuaTIKOG avaBepatilel tnv
wpa Tou oamoddcloe vo omouddoel Kol va paBsl ypappata Kol {NAgUEL TOUG
XELPOTEXVAPLOUG, pAMTeG, Toaykapndeg, udpaopatadeg, unopoug, axbodopoug, MWANTEC,
ofuyalatadeg kal poupvapndeg mou UmopoUV va yelovTal HovoKuBpo Ue «Aamaplpaio»
KOlL v Tpwyouv Koppévn Aamadpa (Moinua I oty. 183-187). Itnv NMPOKEiEVN TiEpiMTWON TO
povokuBpov mapaockeualetal amo ta Aamaplpaic, SnAadn amod ta péPn TNG KOWALAC TOU
{wou («hamapa» BA. A.) kal mapaméunel o {WHOUC amd KOWLEC Kol evtoaBia (aAlou
«ool\iyoupbda», Noinua A’ 568), udAAov Ta avtiotolyo onuepva dayntd, onwe payslpitoa,
Bpaotég yapdolumeg couTmo AUYOAELOVO KOl KUPLwG Tov matod. H ¢ppdon «kpoUw KOTETOVY
oToV OTixo «va £miava TV Aamdpav,/Kal vo TV EKpoua KOTIETOV» ToU HeTadpAlsTal amAwg
katoPBpoxbilw (Kplapag, Aé€n kometdg kal Eideneier 2012, 289) Bewpw OTL OUGLAOTIKA £ival
ML oOaTlplk mopanoinon tou BPAKOU  «KOTTw 1 KOMTOMOL KOTETOVY, YTUTILEUOL,
katafeokilopal, katakontopat, Opnvw, odupopat, aAAd pévov mou edw eneldn avapEpetal
o€ pa Aamapa (kpoUw KOmeTov Aamapayv), SnAadn o€ pia Kolhd Bpacpévn oto HovokuBpo,
MAaAAov onuaivel PLAoKoUpEVN Aamdpa, OMwE AEYETAL KOL OHUEPA KOBW KTUTWVTIAC OTO
€UAO TOV TATOA yla va YIVEL XOVTPOKOUHEVOC N} PIAOKOUUEVOG TOTOAG TTOU akoAoUBwG
oviwg kataPpoxbiletatl
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EvteAwg OSLOPOPETIKEC €lvol Ol  HOVOOTNPLOKEG OUVTAYEC TIAVTIO  KATA  TOV
MtwyomnpoSpouo, Pe Baclkd UALKA oTa povaotnplakd povokuBpa ta Pdpla kal ta Tupld
ano alyompofara, To KPNTIKO, To PAAXLKO, Ta amotupa f aBotupa. MaAlota otnv «Allynaot
TETPANOSwWV» oL NyoUpevol avad£pPoOvTal va YXpNOLUOTOLoUV oTa HoVOKUBpdA toug mayy,
Amapwpévo, BouBaliolo tupl. Emiong, o «tupePntdg (WHOC» TIOU TTPOOhEPETAL EMIONUA
OTOoUG KaAeapévouc Baclhelg oto matplapxelo katd tnv Tuptvr (BA. A. Tupdg) mpoPardetal,
Xwplc mpodavwe va eival povov KAAOYEPLKN ouvtayr, wG EKKANCLOOTIKA cuviBela. Me
arAn €kdoxr Tou POVOKUBPOU OXETI(ETAL KATA KATOLOV TPOTIO KOL | GUYYEVNC OUVTAYH EVOG
KowoU oAAG SladopeTikoU HOVAOTIKOU TMOUATOC, ToU {wHol yvwotoU w¢ ayloloUpw N
€UKPATOV KUPLWG HE KPEUMUOLIA, KOPUATIA YWD, Kol pmayaplkd Xwpig opwg tupt (BA.
OXETIKA Anppata kat Anagnostakis 2013d, 86-87, 100-101).

H o mAnpng, avaAutikh KaAOyepLK cuvtayn neplypddetal and tov Mrtwyxomnpodpouo
(Moinua A" oty. 201-218). To «povokuBpitow | LovokuBpov» pe téoa moAAa YPapla dpeoka
KoL maotd (poupolveg, &ldieg, kumpivoug, yodadpla, yAavkoucg, ofUpuyxouc-Beplitika,
OKOUUTIPLA, TOlpouG Kal coyaATikiv- xapLapl) pe KpeUpLdLa, okopda, AadL, kpaol, Aayavika
(kpapBiv) odnyel otnv mBavotatn umdbeon OtTL MpoKewtal ywa €(6o¢ Papocounag, pLo
KOWWC AEYOUEVN oNpepa KaKaBLd mou €xel ta (Sla UALKA eKTOG amo ta Tupld! Inuelwtéov
OTL OTWG KOl TO HoVOKUBpoV €Tol Kal n KakoPLd ovopatiletol amo TO HAYELPLKO OKEVOC,
Kakapoc-kakapL, péoa oto omoio mapookeualetal. OL XPNOLUOTOLOUUEVEG TTOOOTNTEG TWV
VALKwV eival olyoupa umepBoAikég alda miBavotata Sev elval Tuxaia n aplBuntikn emioyn
mou OnAwvel umEpUeTpn  dpoviida  yla  APTUCH, TIOWKIALOL KOl VOOTLULA TOoU
TIOPO.OKEVACUATOC: TEOOEPO XlovaTta Adyxava, Técospa peyala yodapla, dwdeka kedaiia
okopba, Sekamévte KpeppLSLa, Sekatéooepa avyd, Swdeka abdotupol, kool Papovédpla
Beplitikou, eikool maoTtd okoupmpld Kot Sekag€l toipot, pla dpoukta TEpL, pia Altpa AddL
KoL pa mAatia Aekavn yAuko kpaol. Kal elvatl, ovtwg, va avopwTlETal Kamolog pall Je tov
TOWNTA MWE XWPEoave OAa auTd pall kal Sev £0TACE N TOOUKA, TO TOOUKAAL, N XUTpO: auTn
Sev ntav toouka ntav Bamtiothipa... TEAKA apaokevaletal Eva eVYEUOTO, LAAAOV ALTTapo,
XOPTAOTLKO haynTo yLo TOUG NYOUHEVOUC (HE TOoo AddL, Tooa TtayLd TUPLA Kal PapLa), wote
0 TIELVOOUEVOC KAAOYEPOG TTOU TO avTiKpilel va davtaletal 1 vo eUXETAL VO TO SOKLUAOEL KOl
«va €xplobnv TO pouoTakly pou, va €kOAANncev Ayditoa, va oykwlnv f kolkia pou, va
AMAwOnv i Yuxn pou» (Moinua A" oty. 221-222). Naviwg, aveédptnTa OO TO UAYELPLKO
OMOTEAECOUA N TIOLNTLKY KOl EMOLTIK OTOXEUGON €EMETELXON, Otav Alyo mapakdtw oto (6lo
noinpa (A’ oty. 358-387) Ba neplypadel cuykpttika to SNANTNPLWSEC ayloloupwy (BA. A.) Twv
OMAWV HOVOXWV TO OTolo UTopel va €XEL kool apUaBOLEC KpePUUSLIO aAAd HOALG TPELG
OTayOVEG AASL KAl TOV TPACLVO LO ToU XOAKOU Tou AEBNTa va eMUTAEEL.
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KPNTIKOV), UTtepatpilwy, xUTpa, XUTPOoKAKaBog ]
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