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IIpdAroyog
Avyoamntég KL oyomntol cuvAadEAPOL,

Me 1dwitepn yopd £xm onpepo TV vKopio vo KaBEAKLO® EK LEPOLG
TOV TPLTOVIKOV apydv Tov EKITA éva mvevpatikd mhoio pe e€aipeto
@optio ka1 mpoopopd. To Béua g Huepidog avtrg, «EAAVIKG Kot
Apafikd katd Ttoug Mécovg Xpdvoug: [Tpoforég kot AviavakAdoeisy,
TPoPaAAel Kot avTavakAd To 1010 £vo Kaipto OEua TV VEOEAANVIKGOV
Kot Olebvav  EMOTNUOVIK®OV  EVOOPEPOVI®OV YloL U0 ETOYN KOl
TPAYUOTIKOTNTO  YOVIL®V  TOMTIGHUK®V  OAANAETOPACE®Y:  TOV
Meoaiova og xdpo 0yt amopdvoons oAld cuveyoHg apoaiog erapng
Kol OAANAOYVOPLLOG ovOpOT®VY, 10e®V Kot KAOE LOPPNG TVEVLLOTIKNG
onuovpyiag. H yviola totopia yviotla arneyxfdvetar ta oteyova 0nme m
@von ta kevd. H mepimtwon tov apoifaiov Eumpoaktov ceBacpov
apafikod Kot EAANVIKOD TOMTIGHOV GTA LECAIOMVIKA XpoOvia efvat Eva
KEPAAOLO TTOAD ONUAVTIKOTEPO TEMKA OO TIC TOAELKES OVOUETPTOELG.
To vypov mup moapépyetal aAAd TO dtovonTikd Tapapével Kot Oeppaivet
Sl POVIKAL.

Eivar Aourdv kabfkov Hov va eKepacm To TPETOVTA GUYXAPN TP
KO TIG €VYEG EMTLYIOG TPOG TOVS GLVIEAEGTEG OVTNG TNG EKONAMONG,
He Kopu@aio TV Yoy ouThig TS OANG Sopyavmons, TV oyamnT Ki
& eidn EAévn Kovovn, mov pdydnoe ko poybel otabepd yioo mv
TPOMONGN TG GTOVING TOV EAANVOUPAPIKAOV GYEGEMV GTY| YOPO KO
TO MOVEMGTHIO poc. Evyopon to mepieydlevo TV avaKovmdoE®Y TOL
0’ akoAovBnoovv va dwoimoer Tov (Ao g Kot va. ote@Bel amod
emruyia €0 KOl TO GTAOI0 TNG TEMKNG OMNUOGIEVLONS TOV TPOUKTIKMOV
avtg g Huepidoc. Ta teiyn mov teivouv va yopilovv avBpmdmoug kot
TOMTIGUOVG OVTILETOTILOVTOL HE OTKOOOUNUOTO TTOV GLVOTOTEAOVV
TEAMKA TETO101 TOAVTIHOL dopot. KoAn cuvéyeta!

Kootag Mmovpaléing,

Avaminpotig [Ipotovn

Axadnpaikov Yrnobécewv kot AtebBvav Zyéoemv
EKIIA



Ewcaywyn

Le miracle grec. Evtuymg dev emmbnke otn yhdooo poc. AAlot
glmov 6Tt T0 KPApo WEDV Kol avOKIADYEDMY HE EAANVIKG YpdppoTo,
givan « la premiére grande civilisation mondiale ».

Kt évag dAAog kopu@aiog TOMTIGHOG, EVTVXMDG Kol TAA GE GAAN
YADGGA, OVOLOGE TOV APIGTOTEAT, TVELUATIKO €YYOVO TOV ZMKPATN,
‘al-awwal’ (al-cheikh 1} al-mu’allim), pe cefacud meprocd ‘Tlpdtov
Kobnynt’.

Me emotpoviKe evolapEpov 6TiG TPOPOAEG AL Kol GTIC OvTa-
vakidoelg petald tov motiocumv £otm kol Huepida: «IIpoforég kot
AvtavokAaocels: eAMnvikd kot apafikd kotd toug Méoovg Xpovouoy,
mv 9" Tovviov 2016. Ilpaypatorombnke 610 UOIKO TG YMPO, TO
EBvuco ko Kamodiotpraxo avemotiuio Anvov.

To Tunua IN'oAlkng I'Adocog kot D1Aoroyiog, amodekviovTog GAAN
pe eopa mwg M EKepacn (Kot oyt LOvo 10 YOAMKO NG TEPLEXOUEVO)
‘Aapotionog’ aviKeL 6TV TOMTIGUO Kol TNV Towdelol TOV EKTPOCMTEL,
avEéLOPe TNV ONUOGIEVOT TOV TPAKTIKAOV TNG NUePidag Kabmg GAAMOTE
cuumeptEhaPe pe VoMU TO YVOOTIKO avTikeipevo g Apafoloyiag, mov
elye inmoel n Grhocopkn Xyxoin to 1994.

Evyopiotodpe Beppd ™ Atevbuvon Anpocievpdtov kot Exdocemv
tov EKIIA mov mpaypatonoince m dNUOGIELOT TOV TPAKTIKOV, Gpa
elpacte mpog 1o IMavemotuio TpmAd €vyvOUOVES, TPAOTOV Yioti
Eyovpe TV TN vo gipoote PEAOG Tov, OgOTEPOV Yoo TNV 1010 TNV
Hpepida, tpitov yia m dnpooicvon tov [paktikov.

O Avaminpotig Ipvtavn Axadnuaikov Yrobécemv ko AteBvav
Xyxéoewv Kobnynme xoprog Kootag Mmovpaléing otmpiée xkdbe
Oadoykd Prina otnv Tpoomabeia TPAyUAT®ONS TG NUEPIdAS VTG,
kot €dwoe emiong Prua Yoo v €EEMEN TOL OVTIKEWEVOL TNG
ApoPoroyiag otig debveig axadnuaikéc oyéoeic tov EKITIA. O
Koountopog g Zyxoing Owovopwkav kot IHoMtikdv Emommuov
kaOnyntg kOprog Muiyding Zmovpdardxng ompiée emiong v
nuepida, kabdg Kot GAAeG EKONADGELG OV £dmaav Prpa oTig debveig
poG oxéoelg pe apafucd kpd onwg o Aifavoc. Tnv evyvopocthvn pov,
OALG KOt TNV GLVOOEAQIKN aydnn v ekepdlm £0®. IIog 6o NTav
dvvatdv va opyavmBel, Kot pdAota amd péva, o nuepida, yopig v
kabdplo ompin kot v gvovvednoia toug; Ko emiong, mog Oa



YWOTOV o OVI®G TOAD EVIOPEPOLGO MUEPIdA, Y®PIC Vo avao-
KovUT®OoHV Ko v fondncovy ekAekTol cLVASEAPOL OO TO O1KO HOg
Kot GALa Tovemo T, ornd o EBvikd Topupa Epevvav, kot akdun kot
avBpdmotl mTov poybovv ot Méon Exnaidevon, 01 d10AKTOpES 0VTOV
TOV TOUEN GTTOVOMV, KOOGS KoL VITOYNPLOL SIOAKTOPES oL NPpBav amd
10 e€wtepkd aAld ko v EAAGSa; ‘Etol amodeikvieton 0Tl glval
Koupog aperyelg apaficéc omovdég va avBicovuy ot ympo Lag.

H EMonvic Emomuovikn Etapeio Xmovddv Méong AvatoAng
(EEEXMA), ¢ omoiag 10 2016 Mpovv mpdedpog Kou to AX pov
avébeoe v opydveoon g Huepidog otav epyaldpovv oto Tunua
Tovpkikadv kKot Zuyypoveov Actotikdv Znovddv. H EEEEMA 15pvonke
10 2003 katomv mapdtpvvong tng European Association for Middle
Eastern Studies. 'Eyet ®¢ okomd v mANPOQOPNOT ®G TPOC TIG
LEGAVOTOMKEG GTOVOES OTN YOPA HOG KOl TNV avATTLEN TOVS, TO
GLUVTOVIGUO TOV GYETIKOV omovd®v otnv EAAGSa pe tv vmdAoun
Evponm. Zvppetéyovpe oty emota cvvédevon e Evpomaikng
Etapeiog Zmovddv Méong AVOTOANG EKTPOCOTAOVIOG TN YOPO LOG,
EVILLEPOVOLLOGTE KO EVILLEPDOVOLLLE Y10, TNV TOPELR TV GTOVI®V, Kol
elpaote Tapovteg ¢ EAANVIKT emotnpoviky opdda oty E.E..

I'vopilovpe Olot 0Tt ot €AMVIKEG omovdEg €xovv oe kdbe
aKaoMuaikd dpopa puéxpt onuepo Eexwprot) Béomn. Agv Oa cog
KOVPAG® LE TNV EAANVIKT OVOUATOAOYIO GE O18POPES EMOTNIES, OVTE
Ba cag Buunow av ta gvayyéha ypdetnray eAAnvika. Ta EEpovpe OLot
avtd. Qo cag vrevhupicn povo Ot 0 peydrog Mpovtéh Eypaye v
nepionun I pouuotixy twv IHolitioumv aplep®VoOVTOS 6TO TOAVGEADO
TOH0 TOL povaya tpia tétapta TG oeaidag oto Bulavtivo [ToMtiouo,
K1 0TL 0 Mopév?, avopepopevoc oty evotnta g Mecoysiov, mapa-
Aeinel evieddc v EALGSa 1} Tov eEMnvikd koo po (mny evog “Athénes’
vy tov 4° a1 m.X.), evd avaeépel ond v Popsio. TAELPA TNG
Meooyegiov v lomavia, Itaiio, AAPavia, Tovykochafio k.Am.. Xav
OAd, 0 6pog ‘Pulavtivog’, va Exel SLOKOYEL T CUVEXELD TNG EAANVIKNG
YADGGOG, TOV TOATIGHOV Ko TNG 1oTopiag TG EAAnviKdTToC. Tome Yo
v 1otopkn kot Pefoing emotnuovikn oAnbew, vo mpémer vo
BopiCovpe Vv dSpkn 10TOPIKY VmOPEN oG, KaBdg timote Ogv
mnocdler v aAn0eta, av dev teivel kat dev Tpoomadei va elvar TANPEG.

! Edgar Morin. «Penser la Méditerranée et méditerranéiser la pensée».
Confluences Méditerranée no 28 1998-1999, ce) 33-47.



Koatd toug Méoovg Xpovoug, avtodg OAd mov dev €xovv d1kd Tovg
Ovopo, 0AAG oTéEKOVY avapesa oty Apyodtra Kot v Avoyévvnon,
aOIKNILEVOL GYETIKA, KATO101 LAAIGTA TOVG YopakTnpilovy akdun (Léxpt
note dpaye;) oxotervy exoyn omd TV ovtikn Evpomn, élapyay kot 1
eMMVIKOTNTO. Kot 1 apafocivr, GE  GLUYPAOTICHO, OVIOYOVICUO,
yerrvioon, kot TAN00G avTaAlaydv ot Pev TPog Toug o€, Tic avtaAlayég
aVTEG, Kuplog EAANVO-apafikéc, HEAETOOV UEYOAO TOVETIGTHLLO KOl
gpeuvNTIKA  KEVTIpa dlEBvmg, opyoviouol €Tolalovy GuvESpPlL L
wWwaitepo evdlapépov. Tlpocwmikdtnteg yivovtol yvoOTEC YApN OTIG
UEAETEG TOVG TOVG YOP® OO TOV EAANVIKO 1) TOV apafikd koopo. Epeig
feoape vo mpoPdAlovpe kot TG €AANVOOPOPIKEG, OAAG Kol TIG
apoPoerinvikég oyéoels. [Ipoforég kar AviavakAAcels ekatépmbey Tov
TGTOTOOVV TN AQUYN TOV EAANVIKOV KOl TOL Opafikoy TOAMTIGUOD
GTOVG PEGOVG YPOVOLG.

[Tpofoiréc ko AvtavakAacels Aomdv, Tov amoPacicTnKe vo yivel
avt| M nMuepida ybpn ot ovvepyosio TPLOV ovOpOTWOV OV
EKTPOCAOTNCAY OVTO TO OPULO GE TPELS YEWYPAPIKES KO TOATIOTIKEG
caipeg: amd v AvatoAn, T Avon, Kot Tov TOmTo Hogc:

H Néavtio-Mapia EA-Zéry, Koopntopog (onpeimtéov: mpotn yovaika
oe 1étol Béom otov apofikd KOGUO) TNG LYOoANS AVOpOMOTIKOV
Ymovddv tov Apepikavikod TMavemotnuiov tov Apdvov (American
University of Beirut) kafnyftpio fulavtivig wotopiag,

H Mapioa Mavpovdn, kadnyntpia Kiacikov Xmrovodv, Bulavtiviig
Iotopiag ka1 Apafordyog tov IMavemotnpiov tov Berkeley,

KOl 1] VTTOYPAPOVGO, TOVTEG TIG YPOLLUES.

Amopacicape va EEKIVICOVUE aVTN TNV TPooTtadelo ywpic Kopud
owovokn otpi&n ond movbevd, pe okKomd vo UTOPEGOLUE Vo
épbovpe oe yoviun avtoldoyn omodyemv HETAED TOVETIGTNLOK®OV
GLUVAOEAPOV KOl VTOYNPimV ddaKkTOpwV. Baciopévolr oty amdivt
TaOTION OmOYE®V PETAED HOG, TPOYWPNcaLE 6€ 0,1t akolovOnoe. Kat
QUOIKA, TO KOAG Kol To ®poio. Tov £yvav To YPWOTAUE GTNV
ocuvepyasio HETOEL OA®MV TV GLVEIP®V, 0,TL AVATOd0 KOl EALEUTES,
UEALOV 0QeiAeTOL ATOKAEIGTIKA GE PEVAL.

Opeiho €d®d vo ava@épw OTL EQPTOCE OTNV MUEPIOO HOG KOl pio
HOVAOIKY] OWKOVOUIKY yopryio: evyaplotovpe v Avtov ®glotdr
Moxopomroa Tlatpuapyn Ayiog moAemg Iepovcoinu Kot maong
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[MoAaiotivig k. Ogopiro T',” mov avélafe to €000 TOL YEOUATOS TV
GUVESPMV.

Eniong, evyapiotieg oty ewaotikd kvpio Eipnivn I'kdvov mov
TAcimoe TV NUEPTda pag pe v €kBeon £pywv ™G 610 aUelOEatpo
Apyvp1don tov [avemomuiov pog.

Ta Bépato tov wpookekAnuEvov emPpdfevocav v ayovio g
EMTPOTNG SLOPYAVMOGNG, EVA 1 ONUOGIELOT TV TPOUKTIKAOV ETAANOeHEL
TNV TOOTNTO TOV OVOUKOIVAOGEMV.

Ta amoteréoparta g Huepidag stvar dpeca kon Eppeca, GAA®GTE i6mg
VoL UMV DILAPYEL OTO TEAOG-TEAOG OLOPOPEL OVALEGH GTNV OUECHTNTO KoL
TNV EUUEGOTNTO: TO TPAOTO Kot KVPLO 1Ty Ol Nphov 6 mapr] POITNTES
TPOTTLYOKOL, UETOTTUYIOKOL, VITOYNPLOL SOGKTOPES, LE EOIKOVG EmL-
OTNLOVEG KOl UTOPEGOV VO, OVTOAAAEOLY 10€eC KL Vo TAUGIOOOVV GE
Cnriipato. yvoong péoo g ovinnong kou g emopfig mov &n-
povpynnke. Eniong, vapyovv ovtr| t otrypr| dvBpwmot mov Nphav t0te
and 10 eEMTEPIKD, KO TEMKAOG EYKATAGTAONKOV GTOV EAANVIKO Y(DPO Yol
va cuveyicovv €0 t0 €pyo tovg. EEGALoV, gipaote ciyovpot Oti, mapd
KATOEG TPOCMOMIKEG KOl KOWVMVIKES OUGKOMEG, 1 VITOGYEST TOL dMCOYLE
670 KAgloo TG Nuepidas, 6t Bo cuveyiGoLLE TN OlEPELVNOT TOV EAAVO
apafikdv TOMTICTIKOV oYécemv Bo emainBevtel chvropn. AAM®OTE,
onwg etyav mponyndel g nuepidag avme Kol GAAEG, o cvvepyacio
pdioto ko pe t oAl Zxodn Abnvav, pe v idw Bspoatikn e
SPOPETIKO YPOVIKO TANLG10, EATILOVLE KO TIGTEVOVLE OTLT) TPOGTAOELD
B cuveyioet afiacta Kot GYedOV PLGIKA.

2115 akOAoLOEG AVOKOWMOOELS, CEROLOCTE TOV UETAYPOUUUATIOUO
apafikdv Kot GAADV 0VOTOMK®OV YAOMCCOV £TG1 OTIMG TOV YPNCLUOTOEL
0 KB cLYYpapag, OTWS enions cePOLAGTE KOl TIG WONTEPOTNTEG MG
TPOG TO. KEQOAOIOL Kol UKPE Yoo TNV avagopd o€ €0voTIKEG Kot
Bp1oKEVTIKES KOWVOTNTES, 1OE0AOYIKA PELLLATAL, K. (.

EXévn Kovdoan,

Avaminpotpio Kadnyntpia Apafoiroyiag,
Tuqpo I'oddikng F'Adocog kot @iioroyiog,
Avtimpodedpoc g EAAnvikng Emomupovikig
Etaipeiog Xmovdodv Méong Avatoing,
Y7revOuvn g Opydvmong tg Huepidac.
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DISCOVERING, SHARING AND TASTING.FLAVOURS AND
CULINARY PRACTICES BETWEEN BYZANTIUM AND THE
ARAB WORLD

Maria Leontsini

miniature of the illustrated version (y), of the so—called Alexander

Romance by Pseudo—Callisthenes, captures a scene of a banquet
with Alexander the Great, where he appears disguised as a Persian and
dines with king Darius. The richly illustrated manuscript is dated in the
second half of the fourteenth century and was addressed to the imperial
court of the Empire of Trebizond. The Trapezuntine version of the
Romance depicts Alexander as a Byzantine emperor acting in an
oriental ambience. The Alexander—Darius comparison constituted for
the Byzantines a familiar projection of the long—standing relations with
the rulers of eastern countries.! The gathering of Alexander and Darius

! Venice Hellenic Institute Codex Gr. 5, fol. 75r, The Greek Alexander
Romance, introduction N. S. Trahoulia, Athens 1997, 199; N. S. Trahoulia,
The Venice Alexander Romance: Pictorial Narrative and the Art of Telling
Stories, in R. Macrides (ed.), History as literature in Byzantium, Papers from
the Fortieth Spring Symposium of Byzantine Studies, University of
Birmingham, April 2007, Farnham 2010, 145-168; D. Kastritsis, The
Trebizond Alexander Romance (Venice Hellenic Institute Codex Gr. 5): The
Ottoman Fate of a Fourteenth—century Illustrated Byzantine Manuscript, in C.
Kafadar, N. Necipoglu (eds.) In Memoriam Angeliki Laiou, Journal of Turkish
Studies 36 (2011), 103-131; A. Walker, The Emperor and the World. Exotic
Elements and the Imaging of Middle Byzantine Imperial Power, Ninth to
Thirteenth Centuries C.E., Cambridge University Press, New York 2012,
129-130, 169-171; U. Moennig, A Hero Without Borders. Alexander the
Great in Ancient, Byzantine and Modern Greek Tradition, in C. Cupane, B.
Kronung, Fictional Storytelling in the Medieval Eastern Mediterranean and
Beyond [Brill's Companions to the Byzantine World 1], Leiden, Boston 2016,
171, 177-178; GI. Peers, Trebizond and its world through manuscripts, in A.
Eastmond, GI. Peers, B. Roggema, Byzantium's Other empire. Trebizond,
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around a ceremonial table in particular, delivered a symbolic view of
the cultural contacts of the Byzantine court with the eastern royal rulers’
entourage that could be traced back to rituals established already in the
Hellenistic period. The new political and cultural views of Byzantium
adapted to the realities that were formed with the downfall of the
Sasanian Empire and the rapid expansion of the Muslim empire emerge
clearly for the first time in a version of the Alexander Romance written
in Syria (8th / 9th century). Alexander's portrait presented in this
version was a directly reference to the emperor Herakleios (610-641)
who had tried to realize the progress of the Muslim forces and the
spread of Islam and despite these adversities, he made intense efforts to
restore a resilient empire. His reign coincided with a critical period of
transformations that affected the balance of power in the East and
caused-internal unrest and a series of equally critical situations that
challenged the political and social stability. In this unfavourable
context, however, the imperial power was reinvigorated and
Constantinople secured its role as an important urban center and
strengthened its polar position, continuing to attract intellectual and
cultural activities in the Mediterranean and the East.2 The Byzantine
imperial court, with the emergence of these new realities, sought ways
to communicate directly with Muslim leaders and, alongside with
military conflict, often chose to adopt conventional diplomatic practices
in order to resolve disputes and respond to growing demands. Thus,

Istanbul 2016, 114-115. On the recension (y) see C. Jouanno, Naissance et
métamorphoses du Roman d'Alexandre. Domaine grec, Paris 2002, 440; The
banqueting scenes are commented by B. Garstad, Alexander the Great, the
Disguised Dinner Guest, Symbolae Osloenses 92 (2018), 171-197.

2 L. Conrad, Theophanes and the Arabic Historical Tradition. Some
Indications of Intercultural Transmission, Byzantinische Forschungen 15
(1990), 1-44; J. F. Haldon, Byzantium in the Seventh Century. The
Transformation of a Culture, Cambridge 1990, 38, 441; G. J. Reinink,
Heraclius, the New Alexander: Apocalyptic Prophecies during the Reign of
Heraclius, in G. J. Reinink, B. J. Stolte (eds.), The Reign of Heraclius (610—
641). Crisis and Confrontation [Groningen Studies in Cultural Change 2],
Louvain 2002, 81-94; W. E. Kaegi, Heraclius, Emperor of Byzantium,
Cambridge 2003, 212, 230; F. C. W. Doufikar—Aerts, A Hero without Borders.
Alexander the Great in the Syriac and Arabic Tradition, in Cupane, Krénung,
Fictional Storytelling, 193.
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from an early period, a series of contacts activated the development of
adiplomatic etiquette addressed specifically to caliphs.® Various studies
on this etiquette have shown that missions, in the context of foreign
policy prospects, provided the donation of gifs ranging from works of
art and manuscripts to products with symbolic values.* The middle
Byzantine imperial protocol and the apparatus of a well-thought—out
and structured diplomacy, as an expression of recognition and goodwill,
assessed gift exchange as a tool that could accordingly mirror the
attitudes and policies pursued by the caliphates. Given the nature of the
information available, it is clear that the mobility of the literati played
a particularly important role in communications, due to their direct
involvement in these refined contact procedures, as transpires from the
concluded treaties and trade agreements.®> These exchanges contributed

¢ A. D. Beihammer, Nachrichten zum byzantinischen Urkundenwesen in
arabischen Quellen (565-811) [ITowiia BuLavtvé 17], Bonn 2000, 99-103,
121-133, 330-332; H. Kennedy, Byzantine—Arab diplomacy in the Near East
from the Islamic conquest to the mid eleventh century, in J. Shepard, S.
Franklin (eds.), Byzantine Diplomacy. Papers from Twenty—fourth Spring
Symposium of Byzantine Studies, Aldershot 1995, 133-143; Kaegi, Heraclius,
Emperor of Byzantium, 256-258.

# M. Mundell Mango, Hierarchies of Rank and Materials. Diplomatic Gifts
sent by Romanus | in 935 and 938, deltiov ¢ Xpioriovikig Apyaioloyikig
Etaupeiog 24 (2003), 365-374; M. Leontsini, Some Observations on the
Relations between Byzantium and the Umayyads. Recognition and
Repugnance, in Y. Y. al-Hijji, V. Christides (eds.), Cultural Relations
between Byzantium and Arabs, Athens 2007, 103-114; A. D. Beihammer,
Transkulturelle Kommunikation und Identititsbildung in den diplomatischen
Beziehungen zwischen Byzanz und der islamischen Welt, in M. Borgolte, J.
Diicker, M. Miillerburg, P. Predatsch, B. Schneidmiiller (eds.), Europa im
Geflecht der Welt. Mittelalterliche Migrationen in globalen Beziigen [Europa
im Mittelalter 20], Berlin 2015, 173-192.

® A. Ricci, The Road from Baghdad to Byzantium and the Case of the Bryas
Palace, in L. Brubaker (ed.), Byzantium in the Ninth Century. Dead or Alive?,
Papers from the Thirteenth Spring Symposium of Byzantine Studies,
Birmingham 1995, Aldershot 1998, 131-146; P. Magdalino, The Road to
Baghdad in the Thought-World of Ninth—Century Byzantium, in Brubaker,
Byzantium in the Ninth Century 195-213; A. D. Beihammer, Die Kraft der
Zeichen. Symbolische Kommunikation in der byzantinisch—arabischen
Diplomatie des 10. und 11. Jahrhunderts, Jahrbuch der Osterreichischen
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to the development of two—fold influences on aesthetic trends and
artistic expression (patterns and techniques, minor-objects, architectural
decorations) and fostered a continuous mutual communication between
Byzantium and the Muslim world with the main protagonists being
diplomats and scholars also artisans and craftsmen of both sides.®

This paper seeks to exploit the context of this cultural interaction
focusing specifically on the formation of dietary preferences, that were

Byzantinistik 54 (2004), 159-189; M. G. Parani, Intercultural Exchange in the
Field of Material Culture in the Eastern Mediterranean. The Evidence of
Byzantine Legal Documents (11th to 15th Centuries), in A. D. Beihammer,
M. G. Parani, Chr. Schabel (eds.), Diplomatics in the Eastern Mediterranean,
1000-1500. Aspects of cross—cultural communication, Leiden 2008, 349-372;
N. Drocourt, Christian—-Muslim Diplomatic Relations. An Overview of the
Main Sources and Themes of Encounter (600-1000), in D. Thomas, A. Mallett
(eds.), Christian—Muslim Relations. A Bibliographical History, vol. 2, 900—
1050, Leyden 2010, 66-70; Idem, Quelques aspects du role des ambassadeurs
dans les transferts culturels entre Byzance et ses voisins (VIle—XIlIe siécle), in
R. Abdellatif, Y. Benhima, D. Koénig, E. Ruchaud (eds.), Acteurs des
transferts culturels en Meéditerranée médiévale, Ateliers des Deutschen
Historischen Instituts Paris 9, Munich 2012, 31-47; Walker, The Emperor and
the World, 38—40; M. Sardi, Le livre comme cadeau diplomatique dans I’Islam
médiévale, in N. Tsironis (ed.), Le livre. Texte et objet, Etudes Balkaniques
Cahiers Pierre Belon (forthcoming). | am grateful to Maria Sardi for sharing
with me her unpublished paper and for reading and commenting upon an
earlier draft of the present article.

¢ L. Brubaker, J. Haldon, Byzantium in the Iconoclast Era (ca 680-850). The
Sources. An Annotated Survey, with a Section on The Architecture of
Iconoclasm. The Buildings by R. Ousterhout, Aldershot 2001, 18, 25-28; L.
Brubaker, Representation ¢. 800: Arab, Byzantine, Carolingian, Transactions
of the Royal Historical Society 19 (2009), 37-55; H. Kondyli, Apafixig
Iotimioudg, Athens 2011, 289-291; R. Hillenbrand, Reflections on the
Mosaics of the Umayyad Mosque in Damascus, in A. Al-Helabi, M. Al-
Moraekhi, D. Letsios and A. Abduljabbar (eds.), Arabia, Greece and
Byzantium. Cultural contacts in Ancient and Medieval Times, Proceedings of
the International Symposium on the Historical Relations between Arabia, the
Greek and Byzantine World (5th c. BC-10th c. AD), Riyadh 2012, 163-201;
Walker, The Emperor and the World, 40—44; J. Sypianski, Arabo—Byzantine
relations in the 9th and 10th centuries as an area of cultural rivalry, in A.
Kralides, A. Gkoutzioukostas (eds.), Proceedings of the International
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promoted by the availability of oriental products and ingredients during
the period extending from the Arab expansion in the seventh to the eve
of the crusader’s campaigns in the East, namely from the seventh to the
twelfth century. Constantinople, like the Greek world earlier with
Alexander's expeditions, became a remarkable nexus in the network
that stretched from Spain to Persia, India and China. The products of
eastern origin, especially spices, medical materials and perfumes which
were already known in the Greek and Roman eras for their use in
religious worship, in medicine, pharmacy, cosmetology and food
preparation, began to circulate more widely after the economic and
social recovery in the beginning of the middle Byzantine era.’

Symposium Byzantium and The Arab World Encounter of Civilizations,
Thessaloniki 16-18 December 2011, Aristotle University of Thessaloniki
2013, 465-478; A. Ballian, Exchanges between Byzantium and the Islamic
World. Courtly Art and Material Culture, in A. Drandaki, D. Papanikola—
Bakirtzi and A. Tourta (eds.), Heaven and Earth. 1: Art of Byzantium from
Greek collections, Athens 2013, vol. 1, 292—296.

M. Chroni, H wavida oty diazpopi kar oty iapixij oto Buldviio [E0Aoyog
pog duadooty Qeedipwv Bipiimv], Athens 2012, 35, 364 ; A. Dalby, The
Flavours of Classical Greece, in I. Anagnostakis (ed.), Flavours and Delights.
Tastes and Pleasures of Ancient and Byzantine Cuisine, Athens 2013, 33-34;
M. Gerolymatou, Ayopég, éumopor kot eumopio oto Bvlavtio (9og—120¢ au.)
[National Hellenic Research Foundation, Institute for Byzantine Research,
Monographs 9], Athens 2008, 126, 249-250; B. Caseau, L’encens au 7e et 8¢
siecle: Un marqueur du commerce en Méditerranée?, in Kralides,
Gkoutzioukostas (eds.), Proceedings of the International Symposium
Byzantium and the Arab World, 105-116; N. Koutrakou, The Eastern Luxury
Nexus in Middle—Byzantine Literature. A Reality Check, in A. Al-Helabi et
al. (ed.), Arabia, Greece and Byzantium. Cultural Contacts in Ancient and
Medieval Times, vol. 2, Riyadh 2012, 321-340; for the transmission of the
relevant written tradition with similar perceptions and practices emanating
from Greek literature see M. Leontsini, Byzantine references to the flora and
fauna of the Arabian Peninsula and the Classical Greek tradition (4th—12th c.
AD), in Al-Helabi et al. (eds.), Arabia, Greece and Byzantium, 361-385. The
international trading routes between the East and the West followed new paths
in the transitional period from the 7th to the 8th century and established new
important trading centers such as Cyprus, see S. Cosentino, A Longer
Antiquity? Cyprus, Insularity and the Economic Transition, Cahiers du Centre
d’Etudes Chypriotes 43 (2013), 93-102.
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Luxurious goods of oriental origin were always available in the
Byzantine imperial court as it is apparent in the case of the formal
request for Indian spices to the Byzantine general Priskos by the Avar
Khagan (Easter of 598, 30 March). Costly spices and flavors were
actually considered suitable for ceremonial gifts exchanged between
sovereigns; Priskos was in a position to respond by sending pepper,
Indian leaf, cassia, and the product (as formulated by Theophylaktos
Simokattes) called costus (saussurea, Indian Kushta, probably a kind of
ginger).® These species could easily be found in the royal courts, where
moreover dietetics and pharmacology were developed with a medical
perspective. Eastern imported materials like nard, pepper and rice were
recommended by medical doctors like Oribasios (c. 320— 403), the
renowned medical writer and personal physician of the Roman emperor
Julian; similar products were suggested by the physician Anthimos (fl.
511-534), in his diet treatise compiled during his exile at the court of
the Ostrogoth king Theodoric the Great (471-526)°. In this early period
the intensified handling of luxury goods from the East through the
sailing routes from the Indian Ocean via the Red Sea is outlined in the
Roman commercial and travel text known as the Periplus Maris
Erythraei, compiled in the first and copied again in the beginning of the

8 Theophylacti Simocattae, Historiae, ed. C. de Boor, P. Wirth, Leipzig 1887,
Stuttgart 1972, 7.13.1-, 267.20-268.2; M. Whitby, M. Whitby, The History of
Theophylact Simocatta, Oxford, New York 1986, 196-197; A. Dalby,
Flavours of Byzantium. The Cuisine of a Legendary Empire, London 2003,
43. The Byzantines were intermediary resellers of spices as was demonstrated
in the exchange of pepper, among other precious goods, by the Amastris
inhabitants in the trade with the Pechenegs by barter, see Laiou, Exchange and
Trade, 727.

® M. Grant, Oribasius, Dieting for an Emperor. A Translation of Books 1 and
4 of Oribasius Medical Compilations, Leiden, New York, Cologne 1997, 9,
1.16, 52-53, 131, 133-134, 175, 4.2.19, 219, 274, 313; M. Grant (transl. and
ed.), Anthimus De observatione ciborum. On the observance of foods
Trowbridge 2007, 51, 55, 61, 75, 91, 115; McCormick, Origins of the
European Economy, 710-711; Anagnostakis, Byzantine Diet and Cuisine. In
Between Ancient and Modern Gastronomy, in Anagnostakis, Flavours, 49—
50, 54-55; M. Kokoszko, K. Jagusiak, Z. Rzeznicka, Rice as Food and
Medication in Ancient and Byzantine Medical Literature, Byzantinische
Zeitschrift 108 (2015), 129-155.
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tenth century, as also in the Expositio totius mundi et gentium, a fourth
century commercial-geographical survey.’® The persistence of the
overseas transactions in the Early Byzantine period is illustrated in the
list of imported goods recorded in the legal provision incorporated in
the Digest (AD 530-533).1* Moreover detailed descriptions on the
supply of condiments, like frankincense, cassia, and calamus that came
from Ethiopia alongside pepper of India were reported in the Christian
Topography of Cosmas Indicopleustes,'? dating from the sixth century;
the text was also recopied in the ninth and tenth centuries,
demonstrating the renewal of interest for eastern products.’® Markets

10 . Casson, The Periplus Maris Erythraei: text with introduction, translation
and commentary, Princeton, New Jersey 1989, 5; J. Rougé, Expositio totius
mundi et gentium [Sources Chrétiennes 124], Paris 1966, 7-19, 147-155; M.
Mundell Mango, Byzantine Trade. Local, Regional, Interregional and
International, in Idem (ed.), Byzantine Trade, 4th-12th Centuries. The
Archaeology of Local, Regional, and International Exchange, Papers of the
Thirty—eighth Spring Symposium of Byzantine Studies, St. John's College,
University of Oxford, March 2004, Ashgate, 2009, 13.

11 Digest 39.4.16.7, ed. P. Krueger, T. Mommsen, Corpus Juris Civilis, .
Institutiones, Digesta, Dublin, Zurich, Berlin 1973, 651. This legal provision
listed imports subjected to state taxation, like cinnamon, long pepper, white
pepper, pentaspherum, barbary leaf, costum, costamomum, nard, Turian
cassia, the wood of the cassia tree, myrrh, amomum, ginger, malabathrun,
Indian spice, chalbane, benzoin, assafoetida, aloes, wood, cardamom and
cinnamon wood. Formal treaties between the Persians and Byzantium and
later on with the Arabs also provided interstate agreements on trade, like the
one that was launched between Justinian | and Chosroes | in 562, see H.
Magoulias, The lives of the saints as sources of data for the history of
commerce in the Byzantine Empire in the VIth and VIIth century, Kleronomia
3 (1971), 303-306; P. N. Androudis, To gumdplo 1@V apOUATOV KOl TOV
APOUATIKOV TGOV oto Buldvtio, in Papuokevtikd ko opwuotike gotd.
Hopadooioxés ypnoeic kor ovvorotnteg altomoinons tovg, Z' Tpifuepo
Epyaoioc, Konpog, [aparipvi, 21-25 Maptiov 1997, Athens 2001, 138-152.
12 The Christian Topography of Cosmas, an Egyptian Monk, Translated from
the Greek, and edited with notes and introduction, by J. W. McCrindle, New
York 1897, Cambridge 2010, 51; M. Mundell Mango, Byzantine trade, 13.

13 M. Mundell Mango, Byzantine maritime trade with the East (4th-7th
Centuries), ARAM 8 (1996), 143 n. 16; L. Brubaker, The Christian
Topography (Vat. gr. 699) Revisited. Image, Text and Conflict in ninth—
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and large monasteries in the West waited until about the beginning of
the eighth century to be resupplied with eastern commodities. Despite
difficulties, Constantinople seemed to maintain communication and
keep the positive outlook on the East as a provider of luxuries and
wealth; this idea is projected for instance in the reference of
Theophanes’ Chronographia to the trading caravans of the Ishmaelite
tribes; commenting on the Old Testament, but referring to the
persistence of the commercial activation of Arab tribes in the East in
the seventh century.**

The attitude on wealth and prestige secured by the relations with
the East arranged in a concrete order of rank is displayed in the narrative
of two episodes of novelistic character dated in the reign of Herakleios,
who, as already mentioned, witnessed the outset of the spread of Islam,
being a contemporary of the Prophet Muhammad. His reign coincided
with a period that marked the end of the ancient Persian kingdom and
the emergence of the new religion in the Orient. The first of these
narrations comes from Theophanes’ Chronographia and describes the
plundering by the Byzantine army of the royal residence of Khosrow 1
(590-628) in Dastagird, close to Ctesiphon, where valuable goods were
preserved such as aloe, pepper, sugar and ginger;* the episode was
rightly thought to have signaled the symbolic seizure of the abundance
and wealth of Persia and India and emphasized the exotic ad astounding
proportions of Herakleios’ triumph. The second account is a similar re—
formulation of the allegory of the relations between Byzantium and the
East in the new historical context of the Byzantine and Muslim worlds.
This time the narration originating from an eastern source, related that
a jar of ginger was sent by the Byzantine emperor as a gift to the Prophet

century Byzantium, in E. M. Jeffreys (ed.), Byzantine Style, Religion and
Civilization In Honour of Sir Steven Runciman, Cambridge 2006, 3-24.

14 Genesis 37:27-28; A. Dalby, Dangerous Tastes. The Story of Spices,
London 2000, 33. On the projection of wealth as a trend of the Islamic society
see Kondyli, Apapixog [okitioudg, 96-97.

5 Theophanis Chronographia, ed. C. de Boor, Leipzig 1883 (New York
1980), vol. 1, 322.1-6; see I. Anagnostakis, Introduction, in Anagnostakis,
Flavours, 12-13; On Herakleios in Arab literature see N. M. EIl Cheikh,
Byzantium Viewed by the Arabs [Harvard Middle Eastern Monographs 36],
Cambridge Mass. 2004, 39-54; Kaegi, Heraclius Emperor of Byzantium, 172.
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Muhammad, who made all of his companions eat a piece. The account
seemed most likely to be a later fabrication which echoed the tradition
on conquest of the Persian palace in 628 during the reign of
Herakleios.’® In both episodes, luxury products reappeared as the
landmarks in the power relations that were developed between
Byzantium and the East.

The common feature of these narratives lies to the fact that they
both sought to redefine the East as reference point for flavors,
ingredients and elixirs, and Byzantium as a core of control and
redistribution of wealth and a guarantor of abundance, thus ensuring a
symbolic ecumenical doctrine on the world’s domination. In this way
of course, the gourmet choices of the East were transmitted to
Byzantium and set in motion the beginnings of the typical Byzantine
cooking practices, which assimilated the tastes of the East to its own
concepts and expressions. These interfusions did not completely
overstep the established nutritional habits and always took into account
the religious limitations. The Byzantine fasting diet and the prohibitions
on the consumption of unclean food and pork for Jews and Muslims
was setting a range of restrictions on eating habits and choices.!” Diet

6 M. I. H. Faroogi, Medicinal, Aromatic and Food Plants Mentioned in the
Traditions of Prophet Muhammad Lucknow 1998 (2001), 139-140; |I.
Anagnostakis, Byzantine Aphrodisiacs, in Anagnostakis, Flavours, 78-79,
with bibliography; D. G. Letsios, Emperor Heraclius and Prophet Mohamed.
Political relations and propaganda during the early Islamic conguests, in E.
Egedi-Kovacs (ed.), Byzance et I'Occident 1V. Permanence et migration.
Antiquitas, Byzantium, Renascentia, Budapest 2018, 39-52. For references to
ginger in the Koran, see N. Qamariah, Ethnobotanical Study of Qur an Plants,
Pharmacognosy Journal 11 (2019), 919-928.

7 B. Rosenberger, La cuisine arabe et son apport a la culture alimentaire
européenne, in Flandrin, Montanari, Histoire de I'alimentation, 349-360; M.
Angel, M. Dolader, L'alimentation Juive médié¢vale, in Flandrin, Montanari,
Histoire de l'alimentation, 367-387 ; H. M. Hassan, O yoipog otnv Apofiikn
Ipappateia, Emotquovikny Emetypic g Pilocopikng  Zyolns tov
THovemotnuiov AGnpvedrv 39 (2007/2008), 513-553; P. B. Lewicka, Food and
Foodways of Medieval Cairenes. Aspects of Life in an Islamic Metropolis of
the Eastern Mediterranean [Medieval Encounters 18.1], Leiden, Boston 2011,
43, 99 n. 182, 178, 341; D. Waines, Dietetics in Medieval Islamic Culture,
Medical History 43 (1999), 234; B. Kitap¢1 Bayri, Warriors, Martyrs, and
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and nutritional behaviors were always perceived as an expression of
cultural trends and religious standards. Christian teaching criticized
paganism and followed the Old Testament’s imperatives for the
idolothytes, imposing fasting regulations for laymen, priests and
monks.*® These religious rules seem to be under dispute when the
coexistence of different communities was mandatory, as happened in
the case described in the twelfth—century Chronicle of Michael the
Syrian. The anecdote referred to the presence of Ephraim the patriarch
of Antioch, probably in 536, in the camp of the Arab Ghassanids. The
patriarch was invited to the table by Aretha the Monophysite Ghassanid
king. According to Irfan Shahid, the Ghassanid Arabs, in the cross—
border line, created a kind of dietary bridge between the Graeco—Roman
vital cultural space and the Arab world.'®* Mutton and beef, that were
apparently common in the king’s diet, were offered to the patriarch
Ephraim, to be rejected straight away, since they were not compatible
with his priestly office. The Ghassanid ruler also suggested camel meat
to the patriarch as an alternative, but it was similarly not accepted.
Obviously, the description of the episode reflected the particularity of
the diet of the Jews who abstained from the consumption of camel meat,
and at the same time, the narrative raised the essential dividing lines
between lay dietary habits and the monastic and priestly diet based on
vegetables and dry food. # On the other hand, Byzantines, similar to
their Roman predecessors, in spite their particular fondness for pork,

Dervishes. Moving Frontiers, Shifting Identities in the Land of Rome (13th—
15th Centuries) [The Medieval Mediterranean 119], Leiden, Boston 2019, 79—
80.

18 E. Kislinger, Les chrétiens d'Orient: régles et réalités alimentaires dans le
monde byzantin, in J—L. Flandrin, M. Montanari (eds.), Histoire de
I'alimentation, Paris 1996, 334-337; B. Caseau, Nourritures terrestres,
nourritures célestes. La culture alimentaire a Byzance, Paris 2015, 275-280.
19 Chronique de Michel le Syrien, patriarche jacobite d'Antioche 11661199,
ed. J.—B. Chabot, Paris 1901, Brussels 1963, vol. 2, 1X.29, 247-248; see I.
Shahid, Byzantium and the Arabs in the Sixth Century, vol. Il, part 2:
Economic, Social, and Cultural History, Washington, D.C. 2009, 131. In the
incident pork meat was not an issue, probably because it was not included in
the diet of the Ghassanid Arabs.

20 Chroni, 88-94; Caseau, Nourritures terrestres, nourritures célestes 14, 28,
155.
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took special care with the food offered to Arab envoys, who had to
avoid any contact with pork dishes. A similar concern is also recorded
for the Muslims who were present at the official ceremonies by the
imperial Book of Ceremonies as well as by the tenth—century Arab
writers, ibn Rosteh (d. after 903), and al-Muqaddasi (c. 945/946—
991)%.

Fasting was important for the Byzantines, and, as horticulture and
arboriculture were well developed in Byzantium, vegetables, herbs,
fruits and nuts formed an important component of their diet. Medical
texts and dietary calendars, based on antique texts, provided
comprehensive commentaries on the nutritional characteristics of the
vegetable diet.?? Reference to the properties of vegetables initially

2L A, Vasiliev, Harun-ibn-Yahya and his description of Constantinople,
Seminarium Kondakovianum 5 (1932), 149-163; A. Vasiliev, M. Canard,
Byzance et les Arabes. La dynastie macédonienne (867-959), Brussels 1950,
vol. 11.2, 388, 423; on a different approach and remarks see L. Simeonova,
Foreigners in Tenth—Century Byzantium: A Contribution to the History of
Cultural Encounter, in D. C. Smythe (ed.), Strangers to Themselves. The
Byzantine Outsider, Papers from the thirty—second Spring Symposium of
Byzantine Studies, University of Sussex, Brighton, March 1998, Aldershot
2000, 229-244. For the ceremonial order regarding hierarchies, the equipment
and decoration in the palace’s reception halls see M. Featherstone, AU
gvdei&y. Display in Court Ceremonial (De Cerimoniis II, 15), in A. Cutler, A.
Papaconstantinou (eds.), The Material and the Ideal. Essays in Mediaeval Art
and Archaeology in Honour of Jean Michel Spieser, Leiden 2008, 105-106;
Chr. Angelidi Designing Receptions in the Palace (De Cerimoniis 2.15), in A.
Beihammer, St. Constantinou, M. G. Parani (eds.), Court Ceremonies and
Rituals of Power in Byzantium and the Medieval Mediterranean. Comparative
Perspectives [The Medieval Mediterranean 98], Leiden, Boston 2013, 484—
485.

22 B, Jeanselme, Les calendriers de régime a l'usage des Byzantins et la
tradition hippocratique, Mélanges offerts a M. Gustave Schlumberger membre
de I'Institut, a I’occasion du quatre—vingtieme anniversaire de sa naissance
(17 octobre 1924), Paris 1924, 217-233; J. Koder, Fresh Vegetables for the
Capital, in C. Mango, G. Dagron (eds.), Constantinople and its Hinterland,
Papers from the Twenty—Seventh Spring Symposium of Byzantine Studies,
Oxford, April 1993, Aldershot 1995, 49-56; Grant, Oribasius, Dieting for an
Emperor, 13; A. M. Talbot, Byzantine Monastic Horticulture. The Textual
Evidence, in A. Littlewood, H. Maguire, J. Wolschke-Bulman (eds.),
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appeared in the Arabic medico—culinary handbooks composed within
the broader context of the translation movement in Baghdad, the capital
of the Abbasid caliphs.? Greek humoral medicine was then introduced
by the Nestorian Hunayn Ibn Ishag and his disciples (who translated
approximately a hundred works by Galen).?* Thenceforth, medical and
dietetic advice began to be incorporated into the Arabic culinary
manuals. This first step was followed by a creative tendency of
composition of original dietetic works in Arabic.?® The fourteenth—
century Arabic treatise called The Description of Familiar Foods (Kitab
wasf al-ar'ima al-mu'tada), a known literary work of this kind,
highlighted the abstinence from eating meat and fish (the latter being
permissible only during feast days in Christian monastic diet), as a
special feature of the Christian diet. A special chapter in this collection
was dedicated to vegetarian meals; its subtitle indicates that their
consumprion was attributed to popularized curative practices that
corresponded to the Christian monastic diet, probably suggested in the
East by the Nestorian Christian doctors.? Similarly, vegetarian recipes,

Byzantine Garden Culture, Washington 2002, 37-67; S. Weingarten, A
Vegetable Zodiac from Late Antique Alexandria, in S. R. Friedland (ed.),
Vegetables. Proceedings of the Oxford Symposium on Food and Cookery,
2008, Totnes, Devon 2009, 225-237; Caseau, Nourritures terrestres,
nourritures célestes, 143-150.

23 Ch. Messis, Traduction de I’arabe au grec, in H. Touati (ed.), Encyclopédie
de ["humanisme méditerranéen, printemps 2014
(url:http://www.encyclopedie—humanisme.com/Traduction—de—l-arabe—au—
grec, 11.11.2016); M. Mavroudi, Translations from Greek into Latin and
Arabic during the Middle Ages. Searching for the Classical Tradition,
Speculum 90 (2015), 28-59, esp. 50.

24 On Hunayn Ibn Ishag, see J. Signes Codofier, The Emperor Theophilos and
the East, 829-842. Court and Frontier in Byzantium during the Last Phase of
Iconoclasm, Farnham, Burlington 2014, 431, 433.

%5 \Waines, Dietetics in Medieval Islamic Culture, 230-231; A. Touwaide,
Agents and Agencies? The Many Facets of Translation in Byzantine
Medicine, in F. Wallis, R. Wisnovsky (eds.), Medieval Textual Cultures.
Agents of Transmission, Translation and Transformation, Berlin 2016, 13-38.
%6 Ch. Perry, The Description of Familiar Foods, in M. Rodinson, A. J.
Arberry, Ch. Perry, with a foreword by CIl. Roden, Medieval Arab Cookery.
Essays and translations, Devon, 2006, 283, 443-444.
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called muzawwar, were prepared also as medicinal compounds, and
were attributed to the Christian physician Ibn Masawayh (d. 857),
according to the earlier tenth—century extant culinary manual, known as
the Kitab al-Tabikh, compiled by Ibn Sayyar al-Warraq.?” Vegetarian
diet seemed to be to have different reception in Byzantium and the Arab
world. These separate religious and dietary traditions on vegetable
consumption came across each other again with the introduction of
spinach and eggplants which although were common in the East and
recorded frequently in the Arabic recipe collections, remained unknown
in Byzantium before the 11th century.

The beginning of a more intensive circulation of goods imported
from the East, is confirmed by the ninth century, a time of enhanced
exchanges, which promoted the circulation of new materials and
products and corresponded to the increase in demand for spices and
other items which gradually became a trend of the diet of the
economically wealthy social groups and particularly the members of the
imperial court. During this period prisoners were frequently exchanged
and this procedure had brought closer the two conflicting parties
through war negotiations and diplomacy. Despite the different concepts
outlined in texts composed by each side, it seems that these policies
promoted a sort of intimacy between high officials in the courts of
Constantinople and Baghdad.?® In such missions, as we are informed by
an eleventh century Fatimid text, among other gifts, sent by the caliph
of Baghdad, Hartn ar—Rashid (786-809) to the emperor Nikephoros |
(802-811), were perfumes, dates, raisins and theriac (thériaké,

2l Annals of the Caliphs’ Kitchens. Ibn Sayyar al-Warraq's Tenth—Century
Baghdadi Cookbook, ed. N. Nasrallah [Islamic History and Civilization 70],
Leiden, Boston, 2007, 232-239, 433-437; Waines, Dietetics in Medieval
Islamic Culture, 238-239.

28 El Cheikh, Byzantium Viewed by the Arabs, 120-123; M.—F. Auzépy, Le
role des émigrés orientaux a Constantinople et dans I'Empire (634-843):
acquis et perspectives, Al-Qantara 33 (2012), 475-503; D. Konig, Caught
between Cultures? Bicultural Personalities as Cross—Cultural Transmitters in
the Late Antique and Medieval Mediterranean, in Abdellatif, Benhima, Konig,
Ruchaud (eds.), Acteurs des transferts culturels en Méditerranée médiévale,
56-72.
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antidote);?® al-Tabari also reports that large quantities of musk were
among other precious offerings sent to the emperor Theophilos (829-
842) by al-Ma'miun, (813-833), and, again, musk and saffron were
included among the gifts offered in 861 to Michael 111 (842-867) by the
envoy of caliph Al-Mu'tasim (833-842).° Exactly at that time,
flavorings of this kind, used for pharmaceutical preparations and
culinary recipes, were also systematically sent as diplomatic gifts
equally to the rulers in the East and West.®* Musk was a substance
carried always among the essentials in the imperial campaigns’
luggage. Particular reference is made to musk included in a set of gifts
sent in 938 to al-Radi —Billah, the Abbasid caliph of Baghdad (934—
940) by the emperors of Constantinople, probably Romanos | (920-
944), and Constantine VI (913-959).%2 This diplomatic gesture by the
Byzantine emperor to send to the Arab rulers this fine natural material

29 M. Canard, La prise d’Héraclée et les relations entre Haroin ar—Rashid et
I’empereur Nicéphore Ier, Byzantion 32 (1962), 359 [=Byzance et les
musulmans du Proche Orient, London, Variorum Reprints, 1973, XVIII]; N.
Drocourt, Les animaux comme cadeaux d’ambassade entre Byzance et ses
voisins (Vlle—XIle siécle), in B. Doumerc, Chr. Picard (eds.), Hommage a
Alain Ducellier, Byzance et ses périphéries, Toulouse 2004, 71.

% A Vasiliev, M. Canard, Byzance et les Arabes. La dynastie macédonienne
(867-959), Brussels 1935, vol. I, 320; O. Grabar, The Shared Culture of
Obijects, in H. Maguire (ed.), Byzantine Court Culture from 829 to 1204,
Washington 1997, 115-129, esp. 117; A. R. Littlewood, Gardens of the
Palaces, in Maguire (ed.), Byzantine Court Culture, 17; Walker, The Emperor
and the World, 40-41, 192.

81 A. Cutler, Gifts and Gift Exchange as Aspects of the Byzantine, Arab, and
Related Economies, Dumbarton Oaks Papers 55 (2001), 247-278.
Exchanging diplomatic or ceremonious gifts became much more sophisticated
when the movement of people and goods was intensified after the 13th
century, see, for example, D. Behrens—Abouseif, Practising Diplomacy in the
Mamluk Sultanate. Gifts and Material Culture in the Medieval Islamic World,
London, New York 2014.

82 Constantine Porphyrogenitus, Three Treatises on Imperial Military
Expeditions, ed. J. F. Haldon [Corpus Fontium Historiae Byzantinae 28],
Vienna 1990, (C),220, 108; M. Hamidullah, Nouveaux documents sur les
rapports de I'Europe avec I'Orient musulman au moyen age, Arabica 7 (1960),
286-288; Mundell Mango, Hierarchies of Rank and Materials, 366.
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emphasized, as stated by Marlia Mundell Mango, that ‘the exotic
material was then, fashioned into a Byzantine object and was sent
abroad into another exotic milieu with the stamp of the Empire upon
it’. The manuscript of the Materia Medica of Dioscorides, that was
offered by the Byzantine emperor to the Cordoban caliph ‘Abd al—
Raiman 11 in 948/9, served similar symbolic and practical purposes.
This first—century scientific textbook, alongside its basic topics on the
medicinal properties of plants, raised issues of medico—culinary
interest. Quite some decades later Dioscorides’ manuscript reached
Cordoba and was updated by Ibn Juljul (c. 944—c. 994). It seems that
the theme of this work was at all times influential in the Muslim world,
since it had been already translated in the Abbasid court of Baghdad
about a hundred years earlier, in the time of caliph al-Mutawakkil
(847-861).%

The interest of the Byzantines in eastern products was not only
due to their willingness to improve their tastes and exoticising their diet,
but also expressed the need to understand and use the dietary and
medicinal properties of food to protect wellness. The circulation of such
products is occasionally testified at the level of commercial
transactions. Private contracts and official treatises make notice on the
marketing of oriental food products and materials, while a more
organised trade is evidenced by the report of the annual spice/perfume
fair that took place in Augustopolis (Phrygia, theme of Anatolikon).®

% Mundell Mango, Hierarchies of Rank and Materials, 373.

% EI Cheikh, Byzantium Viewed by the Arabs, 109-110; Drocourt, Quelques
aspects du role des ambassadeurs dans les transferts culturels entre Byzance
et ses voisins (Vlle-XIle siécle), in Abdellatif, Benhima, Koénig, Ruchaud
(eds.), Acteurs des transferts culturels en Méditerranée médiévale, 35-36; A.
McCabe, Imported Materia Medica, 4th-12th centuries, and Byzantine
Pharmacology, in M. Mundell Mango (ed.), Byzantine Trade, 4th—12th
Centuries. The Archaeology of Local, Regional and International Exchange,
Papers of the thirty—eighth Spring Symposium of Byzantine Studies, St John's
College, University of Oxford, March 2004, Farnham, Burlington 2009, 286;
Signes Codofier, The Emperor Theophilos, 431-432. For the symbolic and
practical purpose of this diplomatic gift see Sardi, Le livie comme cadeau
diplomatique (forthcominhg).

% Ch. Pellat, Gahiziana, I: Le Kitab al-Tabassur bi’l-tigara attribué a Gahiz,
Arabica 1 (1954), 159; A. E. Laiou, Exchange and Trade, Seventh—Twelfth
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Information on the movement of products intended for culinary and
medical use is provided in the regulations concerning the guilds of
Constantinople included the manual known as the Book of the Prefect or
Eparch dated in the reign of Emperor Leo VI (886-912). The rather
expensive materials mentioned in these regulations, such as spices and
perfums, were most likely consumed by the well-off social groups in
Constantinople. Spices, such as pepper and cinnamon marketed by the
guild of myrepsoi® are also found in the later vernacular poems
composed by the twelfth—century scholar Ptochoprodromos, indicating
that these products corresponded to regular supply demands of the
upper social classes.®” The exchange of these products as diplomatic
gifts, even as presents sent among friends, as well as the interest
expressed in narratives, letters and treatises in relation to natural and
nutritional properties of food, reveal the willingness of both parts to
become familiar with the ingredients and flavours in order to ameliorate
diet and improve health.®® Such data can offer a supplement to our
knowledge on the Byzantine cooking ways, since the recording of
recipes or cooking instructions did not customarily attract the interest
of Byzantine writers with the exception of some scholarly
commentaries and the outlining of instructions on the preparation of
meals contained in the Byzantine dietetic treatises. The compilation of
cooking recipes and the recommendations on good manners in table
were, on the other hand, a significant part of the literary production in
the Muslim world, addressed especially in the courts of the caliphs.®

Centuries, in A. E. Laiou (ed.), The Economic History of Byzantium,
Washington 2002, vol. 2, 716-718, 725, 731, 746; KIl. Belke — N. Mersich,
Phrygien und Pisidien [Denkschriften, phil.-hist. Klasse 211, TIB 7], Vienna
1990 65, 196-197; M. McCormick, Origins of the European Economy.
Communications and Commerce, A.D. 300-900, Cambridge 2002, 591.

% Das Eparchenbuch Leons des Weisen, ed. J. Koder [Corpus Fontium
Historiae Byzantinae 33], Vienna 1991, 10.1, 110-111.

87 ptochoprodromos, 11 38, 111, 111 115.1, 122, 111 188,192, 128, IV 212, 150.
% A. Karpozilos, Realia in Byzantine Epistolography X—XIllIc, Byzantinische
Zeitschrift 77 (1984), 29-30; Idem, Realia in Byzantine Epistolography XI11-
XVc, Byzantinische Zeitschrift 88 (1995), 81.

% M. Weiss Adamson, Food in Medieval Times, Westport Conn., London,
2004, 116-117; A. Touwaide, Botany, in St. Lazaris (ed.), A Companion to
Byzantine Science, c. 400-1500, Leiden 2020, 345-349; Br. Power Art of the
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This material offered by the Arabic culinary literature can even fill
some gaps to our knowledge on Byzantine food preparation. In this
regard, it is important to note that the type and quality of certain
foodstuffs and some products or meals were defined occasionally by
their origin: materials and foodstuffs of oriental origin were called
Indian or Saracen in Byzantine texts, while in the Arabic sources the
term al-rami was used for Byzantine foods.*

Information provided in the Arabic medical, dietetic and culinary
texts, as in the case of Byzantine society, highlighted the cultural
background and the choices of the upper classes in the Muslim world.
Arabic culinary textbooks, dating from the tenth century, refer to dried
or cooked meat that was called al-rzmzi. Saffron is once mentioned and
featured as Byzantine and there was a kind of myrtle (myrtus), called
Greek.*! There are also some allusions to a sauce or a condiment used
in Arab cuisine called murri, and on one occasion it is called Byzantine
murri,*? a name possibly deriving from the ancient Mediterranean brine
sauces and could be a corruption of the Greek word halmyros which
means brine; the more common version of this sauce was made from
fish, salt and spices and it could be also used as digestive, quite possibly
being a variant or a kind of the Roman and subsequently Byzantine

Object.Food Related Arts and Rituals. From Baghdad to Cordoba: Ziryab and
the Art of Gracious Dinning (url: https://www.academia.edu/33355350,
24.5.2020).

%0 Saracen for example, were called in the Book of Eparch the fabrics that
came from Syria, seeDas Eparchenbuch Leons des Weisen, 5.2, 94-95;
Kislinger, Les chrétiens d'Orient, 342; Anagnostakis, Byzantine Diet and
Cuisine, 54-55. On the term Saracen see R. Shukurov, Turkoman and
Byzantine Self—Identity. Some Reflections on the Logic of Title—Making in
Twelfth— and Thirteenth— Century Anatolia, in A. Eastmond (ed.), Eastern
Approaches to Byzantium, Papers from the Thirty—Third Spring Symposium
of Byzantine Studies, University of Warwick, Coventry, March 1999, London
2017, 267-270.

41 Perry, The Description of Familiar Foods, in Rodinson, Arberry, Perry,
Roden, Medieval Arab Cookery, 407, 484.

42 Annals of the Caliphs’ Kitchens, 136; Perry, The Description of Familiar
Foods, in Rodinson, Arberry, Perry, Roden, Medieval Arab Cookery, 406—
407; D. Waines, Murri: The Tale of a Condiment, Al-Qantara 12 (1991), 371—
388.
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dressing known as garum or garos.** Common dietary preferences in
the Arab and the Byzantine transactions in the Eastern Mediterranean
are also identified in the trading of food products, like the Sicilian
cheese mentioned as well in Arabic texts. Cheese being always an
important component of the Byzantine diet, was also mentioned among
the products exported by the Arab Emirate of Crete (824-961).
Different qualities of cheese have started to be widely traded from the
tenth century. It was obviously distributed on a larger scale later and
was included among the species imported from distant regions to
Constantinople, like all the products that could be befitted to the life—
style of and afforded by the high class Byzantines.*

The preference of the Byzantines for flavors of oriental origin is
expressed in the positive projection of the sweet called paloudaki(o)n
in the Dream Book of Achmet (late 9th 10th c.); its appreciation is also

3 Perry, The Description of Familiar Foods, in Rodinson, Arberry, Perry,
Roden, Medieval Arab Cookery, 282; I. Anagnostakis, Byzantine Delicacies,
in Anagnostakis, Flavours, 85-86.

44 Reports on commercializing various types of cheese are increasing from 9th
c. on, thanks to the growth of trade and the improvement of maritime transport
in the Eastern Mediterranean, cf. V. Christides, The Conquest of Crete by the
Arabs (ca. 824). A Turning Point in the Struggle between Byzantium and
Islam, Athens 1984, 117 (with sources); Ch. Perry, Sicilian Cheese in
Medieval Arab, Gastronomica 1 (2001) 76-77; Perry, The Description of
Familiar Foods, in Rodinson, Arberry, Perry, Roden, Medieval Arab Cookery,
338; D. Jacoby, Mediterranean Food and Wine for Constantinople. The Long—
Distance Trade, Eleventh to Mid—Fifteenth Century, in Idem, Medieval Trade
in the Eastern Mediterranean and Beyond, London 2018, 127-129; M.
Leontsini, G. Merianos, From Culinary to Alchemical recipes. Various Uses
of Milk and Cheese in Byzantium, in I. Anagnostakis, A. Pellettieri (eds.),
Latte e Latticini. Aspetti della produzione e del consumo nelle societa
mediterranee  dell’Antichita e del Medioevo, Atti del Convegno
Internazionale, Atene, 2—-3 Ottombre 2015, Lagonegro 2015, 210-211; Maria
Gerolymatou, Topiv kpnuikov, topiv todpkikov, topilv damo Bevetiog.
Concerning the Cheese Trade in the 14th century in Anagnostakis, Pellettieri,
Latte e Latticini, 173-184. | thank I. Anagnostakis for signalizing to me the
identification of the paloudakion with the faliidhaj.
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highlighted in the poems of Ptochorodromos.*® As rightly suggested by
Ilias Anagnostakis, it can be identified with the Persian—derived term
falidhaj, mentioned in the tenth century Arabic cookery book Kitab al—
Tabikh, compiled by Ibn Sayyar al-Warraq. Paloudaki(o)n is listed
among a number of recipes of different sweetmeats usually made from
ground almonds and sugar. It must be noticed that these recipes
included also remarks for the nutritional and digestive properties of
preparations and meals.*® Imported foodstuffs to Byzantium were more
regularly recorded in Byzantine sources from the tenth century
onwards. Sugar (sachar) and rice, among the products started to be
traded in the East from the seventh century onwards, were listed in the
supplies carried in the imperial military luggage (10th c.) and in the
basic foodstuffs and medicaments in the directory of the Typikon of the
monastery of Christ Pantokrator, built by emperor John 11 Komnenos
(1118-1143). Their use by the members of the imperial environment,
initially for pharmaceutical purposes, was soon extended to their
nutritional use as indicated in the alimentary treatise compiled by
Symeon Seth, an 11th—century both Arabic and Greek speaking scholar,
and high Byzantine official.*” A preparation of sugar, rice and milk was

% M. Mavroudi, A Byzantine Book on Dream Interpretation. The
Oneirocriticon of Achmet and Its Arabic Sources, Leiden, Boston, Cologne,
2002, 70-72, 78, 97; Ptochoprodromos, ed. H. Eideneier, Ptochoprodromos.
Einfiihrung, kritische Ausgabe, deutsche Ubersetzung, Glossar [Neograeca
Medii Aevi 5], Cologne 1991, IV 330, 157. On Byzantine pastry making see
Anagnostakis, Byzantine Delicacies, in Anagnostakis, Flavours, 87-89; M.
Leontsini, Plakountai, Pies and Pancakes. Festive and Daily Baked Desserts
in Byzantium (4th—15th c.), in A. Pellettieri (ed.), ...come sa di sale lo pane
altrui. Il pane di Matera e i pani del Mediterraneo, Atti del Convegno
Internazionale Matera, 57 Settembre 2014, Foggia 2014, 123-131.

% Annals of the Caliphs’ Kitchens, 110, 382-387, 595-596. See also Perry,
The Description of Familiar Foods, in Rodinson, Arberry, Perry, Roden,
Medieval Arab Cookery, 283.

47 Constantine Porphyrogenitus, Three Treatises, (C),220, 108; Simeonis
Sethi Syntagma de alimentorum facultatibus, ed. B. Langkavel, Leipzig, 1868,
75.14, 130.3; P. Gautier, Le typikon du Christ Sauveur Pantocrator, Revue des
Etudes Byzantines 32, (1974), 20, 44, 94-95, 96-97; sugar’s varieties and their
properties were regularly recorded in the Arab recipe collections, see Annals
of the Caliphs’ Kitchens, 2, 97, 110, 139, 599, 600-602; Mavroudi, A
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recommended in the dietetic treatise by Symeon Seth for its beneficial
effects to health. The reference to this custard that was referred to the
Arabic recipe collections mentioned earlier, is quite exceptional in
Byzantine cookery. Milk, mentioned by Symeon Seth in this confection
constituted a special trend in Arabic cookery certainly due to the
availability of dairy products in the Muslim world. In the same way,
rice spiced with honey, and not with sugar, appears in the
Ptochoprodromic poems, as a desired dish reserved for wealthy monks,
altough milk is absent from this ‘recipe’, probably due to monastic diet
restrictions.*®

The preference for spicy flavors and sweet preparations with rich
savoring shared by both the Byzantine and Arab societies, especially
their well-off members, was also evident in the fondness for complex
culinary combinations of materials in stew preparations mixing
divergent ingredients. Cooking with a ‘bizarre’ blending of ingredients
and flavours, enjoyed common assessment and might have been
influenced by the popular in the Muslim world cooking preparations
such as the tharida, a broth made by stewed meat and bread crumbs that
was in fact, priced by Prophet Muhammad. The Byzantine
pastomageiria made of meat and bread crumbs and the monokythron,
both mentioned in the poems of Ptochoprodromos, were composed by
vegetables and different kinds of fish and cheese.* Particularly strong

Byzantine Book on Dream Interpretation, 65, 67. The handling of sugar in
quantities is attested in the 13th century cf. Jacoby, Mediterranean Food and
Wine 133-134; Kitap¢1 Bayri, Warriors, Martyrs, and Dervishes, 82-83. On
the intellectual personality of Symeon Seth see H. Condylis—Bassoukos,
Stéphanites kai Ichnélates, traduction grecque (Xle siécle) du livre Kalila wa—
Dimna d’lIbn al-Mugaffa“ (VIile siecle). Etude lexicologique et littéraire,
Louvain 1997, xxii—xxv, and passim; Touwaide, Agents and Agencies? 13—
38.

48 Simeonis Sethi Syntagma, 75.13-15; Ptochoprodromos, IV 324, 157. On
rice in agriculture and its uses see M. Decker, Tilling the Hateful Earth.
Agricultural Production and Trade in the Late Antique East, Oxford, New
York 2009, 109-111; Kokoszko, Jagusiak, Rzeznicka, Rice as Food and
Medication,129-155.

49 Ptochoprodromos, 111 104-106, 115, IV 201-214, 149-150. On tharida see
Annals of the Caliphs’ Kitchens, 255, 337-343, 354-359; Shahid, Byzantium
and the Arabs, 128, 130.
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was the impact on the flavours and cooking practices brought by the
newly available products in the Mediterranean countries, which were
already known to the Arabs, as emerges from the Arabic recipe
collections. These collections record several vegetables, such as
spinach and eggplants, and citrus fruits such as, oranges and lemons,
for which the Byzantines had a vague idea before the tenth century.*
Eggplants and spinach were mentioned by Symeon Seth and
Ptochoprodromos, thus indicating their arrival to Constantinople
probably during the eleventh century.® The adoption of these
vegetables and fruit could have been possibly favoured by the improved
tillage and irrigation systems and horticulture practices introduced into
the Mediterranean countries via the contacts with the Arab world.>
The wide scope of the exchanges and the commercial movement
of goods from East to Byzantium presented so far, proved that
diplomacy and trade facilitated contacts and highlighted the common
expectations of Byzantines and Arabs to promote some common ideas
on prosperity through the improvement of the way and means of
subsistence, especially in relation to diet. The dissemination of cooking
materials and techniques that was promoted by these modes of
communication between Byzantium and the Arab world has
demonstrated that oriental products affected to a great extent the
consumption and culinary horizons of the Byzantines. However,
intercultural food choices had not penetrated widely into the existing

% M. Montanari, Modéles alimentaires et identités culturelles, in Flandrin,
Montanari, Histoire de I'alimentation, 322—323.

51 Some of them were rare but known to Dioscorides, see McCabe, Imported
Materia Medica, 287; for their further dissemination after the expansion of the
Arabs see Anagnostakis, Byzantine Diet and Cuisine, 62.

52 Talbot, Byzantine Monastic Horticulture, 37-67; on the contribution of the
Islamic world in agricultural innovation see Decker, Tilling the Hateful Earth,
219, 226-227. The question is further discussed by the same scholar (Idem,
Plants and Progress: Rethinking the Islamic Agricultural Revolution, Journal
of World History 20, 2009, 187-206) as also by P. Squatriti, Of Seeds,
Seasons, and Seas: Andrew Watson's Medieval Agrarian Revolution Forty
Years Later, The Journal of Economic History 74 (2014), 1205-1220 and T.
J. Wilkinson, Introduction in St. McPhillips, P.D. Wordsworth (eds.),
Landscapes of the Islamic World. Archaeology, History, and Ethnography,
Philadelphia 2016, 1-16.
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eating habits of the entire Byzantine society. New species were
promoted at a relatively slow pace and adopted principally by the upper
classes of the Byzantine society, since Constantinople was the main
destination for traded goods. However, the two—fold communication
and cultural interaction in visual, aesthetic and taste experience can be
summarized in a small excerpt, describing a garden, coming from the
narration of al-Khatib al-Baghdadi composed on the occasion of the
Byzantine mission to caliph al-Mugtadir (908-932) in Baghdad in 917:
‘around the basin lay a garden with paths where palms were planted ...
all very beautiful full of dates. On both sides of the garden grew citrus
fruits, sweet melons and oranges’.>® Although it is known that herbs and
spices were transported through trade, what yet has not been clarified is
whether the new arboriculture and horticulture species, mentioned in
this excerpt, were brought over to Byzantium and the Mediterranean
world by specialists, like the phytourgoi in antiquity (gardners engaged
in transplantation hired by the state or religious institutions) or by
cultivators who moved between the two worlds.>* To a greater extent
than diplomacy, the activation and mobility of traders kept
communications and exchanges active through land and sea routes
leading from the Middle East and India to Byzantium and the
Mediterranean Sea. The way in which our sources described the
exchanges between Byzantium and the Arab world shows above all a
common willingness on both sides to adopt new products and eating
habits with a particular preference for opulent meals, flavoured with
aromatic species and luxurious materials. The consumption of these
materials focused on prosperity, abundance, and wealth, and therefore
their acquisition was also used to symbolize power at the political and
social levels.

53 Vasiliev, Canard, Byzance et les Arabes, vol. 11.2, 77.

54 St. Mitchell, Food, Culture, and Environment in Ancient Asia Minor, in J.
Wilkins, R. Nadeau (eds.), A Companion to Food in the Ancient World,
Oxford 2015, 288.
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