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PREFACE

Among the many enduring myths about ancient Rome is the view that much of the 
food consumed at high-status dinner-parties was overwhelmingly corrupt, rotten, 
over-seasoned and most definitely ‘not to our taste’.1 The simpler Hellenistic 
style of cooking, depicted in Archestratus and in some of the fragmentary plays 
cited in Athenaeus, has been thought of as the original Mediterranean cuisine.2 
By contrast, the recipes in Apicius3 have been regarded as a corruption or 
adulteration of this ‘ideal’, standing for a ‘silver’ or even ‘base metal’ culinary 
tradition inferior to the ‘golden age’ which preceded it. Such a view might be 
supported by the grotesque tastes of emperors such as Vitellius or Heliogabalus, 
but we do not think it can be sustained from a careful reading of the Apicius 
recipes, and owes more to a Gibbon-esque idea that ‘things got worse after the 
Republic’. It is true that, at first glance, the recipes in Apicius may appear all 
too complex and overpowering in their use of seasonings, and contrast with the 

1 Cf. Bober’s comment that ‘a perennial criticism from food writers is an alleged welter of 
ingredients of contrasting and self-defeating tastes’ (P. P. Bober, Art, Culture, and Cuisine. Ancient 
and Medieval Gastronomy (Chicago, 1999), p. 156; and Wilkins and Hill, ‘the predominant flavour 
we have found in ancient Greek food … is a rank, slightly rotting quality’, J. Wilkins and S. Hill, 
The Life of Luxury: Archestratus (Totnes, 1994), p. 23; most recently Wilkins and Hill speak of 
‘the heavy spicing of Apicius’ (Food in the Ancient World, Malden MA and Oxford, 2006, p. 29). 
The function of elaborate dining as a social ritual is explored by K. M. D. Dunbabin, The Roman 
Banquet: Images of Conviviality (Cambridge, 2003).
2 Bober, op. cit., p. 146.
3 Except in the explicits to each book, throughout this work we use ‘Apicius’ to refer to the 
individual of that name, and Apicius to refer to the eponymous recipe text. See pp. 35ff. below.
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allegedly more palatable image portrayed in literature of the Greek cuisine which 
preceded the Roman. However, Greek and Roman food were largely indistin-
guishable in the imperial period, above a certain economic class, and Apicius 
shows that the essence of this international Mediterranean cuisine lay in the 
enhancing of natural flavours with complex compound sauces – a fashion which 
already existed in the Greek cuisine of Archestratus’ day (the fourth century BC), 
for it is the origin of his protests.1 Archestratus recommended serving foods 
simply, with the minimum of seasonings, and allowing the natural flavours of 
the food to shine through. This is an admirable style of cooking, but it does not 
satisfy an imaginative and experimental palate. As with literary tastes, surprise 
and complexity of expression came to dominate cuisine.
 We fully accept that to turn the recipes in Apicius into successful dishes is 
a tricky business. Their very subtlety is easy to misinterpret, and the results of 
such misinterpretation would support a ‘myth of corruption’; but with care, the 
flavours of the various ingredients can be balanced (temperas is a recurring 
instruction) and the results can be stunning. Apicius has often been defined as a 
high-status cookery book intended for the cooks of only a small élite in society 
but, in our opinion, it contains a more egalitarian selection of recipes reflecting 
the culinary expectations of a wider group in the Roman world who might be 
defined as financially secure, urban and cosmopolitan.2 
 This is not a book of recipes to use in a modern kitchen: if you are looking 
for adapted recipes, use those in Cooking Apicius or The Classical Cookbook.3 
Here, we have rather attempted to solve the major problems of the text that in the 
past made reconstructing the recipes so difficult, and also to illustrate the cooking 
techniques and procedures that are unique to this cuisine. We have assumed that 
the recipes were once perfectly understandable to the cooks who wrote and used 
them, and our aim has therefore been to translate the text into functional recipes, 
where at all possible, and to give suggestions where the Latin is obscure. We 
have tried to make the edition accessible to all who are interested in Roman 
food, whatever their background, by translating all references to ancient sources 

1 Archestratus, fragment 45 (Athenaeus 311a). See also below, p. 40.
2 As Brandt recognized: E. Brandt, Untersuchungen zum Rºmischen Kochbuche. Philologus, 
Supplementband XIX, Heft III (Leipzig, 1927), p. 30; see also Wilkins & Hill, Food in the Ancient 
World, p. 208.
3 Sally Grainger, Cooking Apicius (Totnes, 2006); A. Dalby and S. Grainger, The Classical 
Cookbook (London and Los Angeles, 1996).
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(all translations are our own) and by keeping academic jargon in its place; all 
Greek terms have been transliterated. The translation of the text is expanded in 
parentheses where necessary, to make clear the sense of a text which is often very 
compacted, and which uses technical phraseology in an idiomatic way. Many 
of the technical terms are simply untranslatable: no single English word could 
possible convey the complexity of meaning found in terms unique to ancient 
cuisine. We have left these terms in italics, and recommend that the reader use 
the detailed glossary. We accept that some sections of our introduction (on the 
Latinity of Apicius, for example) may be of less interest to food historians than 
to others, but we have addressed these linguistic issues in order to inform and 
illuminate our arguments about the genre of culinary literature which the text 
represents. 
 Some have asked why it is necessary to have another edition and translation 
of Apicius. There are numerous works still available, which are discussed in the 
introduction. Previous editions have been edited and translated either by scholars 
whose understanding of the technology and processes of the kitchen was limited 
to varying degrees, or (in one instance) by a chef whose understanding of Latin 
was sometimes questionable. It would be rare indeed to find a single scholar 
who possessed the requisite skills in both areas. We trust that between us we 
have effectively brought our respective skills to bear on the problems posed by 
the Apicius text. 
 The text, translation and commentary contained in this volume are the result 
of studies and activities undertaken over the past 15 years in a broad range of 
fields, embracing philology, social history, and archaeology – the latter including 
practical experiments. Each of these has informed the other on a continuous basis 
in an iterative process which we believe has been well worth the effort involved. 
In particular, over a decade of experimental archaeology using replica equipment 
and trials of the cooking techniques using charcoal and wood has enabled us to 
understand the recipes to a much greater depth than we did at the start. We trust 
that our conclusions, which we do not claim to be the final word on Apicius, 
may prompt further research. 
 Finally, we have to confess that we are to some extent motivated by a concern 
for the long-dead individuals whose skills and talents have been too often 
overlooked or misunderstood. Previous editions and translations have concluded, 
following Brandt’s work of 1927, that a late redactor was responsible for the 
Latin in the text and therefore to some extent for the recipes themselves. As this 

rubbish.indd   9 17/11/06   10:39:28 am



APICIUS

10

volume makes clear, we beg to differ. We conclude that Apicius originates not 
in any redactor or man of letters, but with cooks whose practical skills were 
perhaps better honed than their linguistic ones. Their care and thought for their 
trade, like the Faliscans who ‘spent their life producing sumptuous dishes for 
pleasant living’,1 is infused in this legacy of the ancient world which they have 
left behind, though they themselves are unnamed in history and long forgotten. 
A key justification for the new edition is to raise their profile and return credit 
for the recipes to these ancient cooks.

We are deeply indebted for their generosity and assistance to Dr Andrew 
Dalby, Professor Alan Davison, Susan Weingarten, Larry G. Simpson, Miriam 
Mandelbaum and Arlene Shaner of the New York Academy of Medicine, and to 
Chris Lydamore of Harlow Museum. Particular gratitude is due to our publisher 
Tom Jaine for his limitless patience and unceasing encouragement, and to Dan 
Shadrake for the splendid illustrations. We would also like to express our thanks 
for their patience and professional support to the library staff of the Institute 
of Classical Studies, the Warburg Institute, the Biblioteca Apostolica Vaticana, 
the Bibliothèque Nationale in Paris, and the British Library. We beg any others 
whose assistance has gone unmentioned here to forgive us; we acknowledge 
our debt to numerous individuals with whom conversation and debate has borne 
fruit. Needless to say, we accept full responsibility for any errors or omissions 
which remain.

CHRISTOPHER GROCOCK

SALLY GRAINGER

1 See Introduction, p. 67.
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INTRODUCTION

1. APICIUS AND ITS CONTEXT

What is Apicius?

The recipe text known as Apicius is the sole survivor of a process of collecting 
recipes which began long before it reached the form in which we know it, and 
which certainly continued for a long time afterwards. It is certainly not the work 
of one author, whether he be gourmet, cook or editor, but a rather haphazard 
collection assembled over many centuries. From the text as it survives, it is 
impossible to know who created the particular format, order and titles of Apicius, 
and when they did it. We can however be sure that the recipes were initially and 
primarily the work of cooks. The majority of the recipes are written in a style and 
with a vocabulary that belongs to cooks alone: Apicius is a ‘special literature’, 
and ‘presupposes readers with a certain “technical” knowledge and appropriate 
skills’.1 In order both to create and to understand the kind of recipes that survive 
in Apicius, hands-on culinary skills are a prerequisite. It is simply not possible 
to theorize a recipe without testing it, and this needs skill and experience.

1 See N. Vasilieva, ‘Semiological notes on the De Arte Coquinaria by Apicius’, in Latin Vulgaire, 
Latin Tardif: Actes du colloque internationale sur le latin vulgaire et tardif (P®cs, 2-5 Septembre 
1985) (Tübingen, 1987), 199-205, at p. 199.
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 The phenomenon of the amateur cook is a familiar one today: we all dabble 
in the kitchen and have a basic understanding of the science behind cooking, 
even if we have varying degrees of success with the outcome. But in the Roman 
world, the slave economy governed all areas of domestic labour. High-status 
cooking was very labour-intensive and simply not to be contemplated by the 
gourmet who was interested in food. Cicero defined all occupations that were 
involved with producing physical pleasure for others as disgraceful.1 It is not 
impossible to imagine that a high-status gourmet might have broken through that 
barrier and learned how to cook for the sake of his interest, but it is not likely to 
have been thought socially acceptable and would have surely resulted in public 
condemnation. In Satire 2.4, Horace elevates culinary lore to a philosophical 
theory in order to ridicule gourmets, but this discussion of the minutiae of 
gastronomy nevertheless reflects precisely the kind of literary form we find 
and should expect from a gourmet genuinely interested in food.2 The gourmet 
is interested in the theoretical, not practical, aspect of food before it reaches his 
table, and is more concerned with selecting produce, thinking up ways to enrich 
meat before slaughter, knowing where to get the best of everything, and eating 
the results.3 The activity which takes place between selection and consumption, 
and which is carried out in the sooty, greasy kitchen, is simply not part of his 
world.
 The majority of surviving (or reported) literature about food in the ancient 
world appears to be narrative-based: the various attributes of the foods are 
discussed in general and the recipes are interspersed. Apicius consists almost 
entirely of lists of recipes without a voice.4 Such a narrative-free collection 
is much more suited to the use of cooks and cookery schools than to that of 
gourmets, and it is unlikely to have been ‘published’ in the way in which, say, 
histories were. Its literary merit is small, and such a collection is hardly likely to 
have satisfied trivia-hungry gourmets. It is perfectly possible, as we will argue, 

1 Cicero, De ofýciis 1.150.
2 See  the section ‘Cooks and Ancient Cookery books’, pp. 39ff., below. The passage is quoted 
in full in Appendix 4.
3 This is precisely the kind of culinary knowledge that is firmly attributed to Marcus Gavius 
Apicius. See Pliny, HN. 8.209, 9.66, 10.133.
4 There are two small indistinct voices in the recipes: at 1.13, ‘ you will be amazed at the flavour in 
your food’ i.e. laser; and 4.2.12, ‘ no-one will know what they are eating’. Either of these remarks 
may have been directed to another cook or to a wider audience such as a gourmet selecting a 
menu.
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that a collection of recipes without narrative could have been ‘informally’ copied 
and distributed for many years among cooks and cookery schools before possibly 
being appropriated by the literary establishment, either in part or in full, for use 
in general cookery books compiled and distributed by the literary élite. Recipes 
could have started their life in collections created and held by cooks and ended 
up as part of a named cookery book such as that written by Matius.1

 An interesting question to ask at this point might be: whose recipes were 
they? Were recipes included in a literary work by a named author such as Matius 
regarded as his, or as belonging to others?2 We would argue in any case that the 
recipes in Apicius are the cooks’ recipes, and that the text as it has come down to 
us bears no evidence of shaping or tampering by a high-status compiler and/or 
collator.3 To use an image from a later period, it is a text from ‘below stairs’.
 We know that other collections of recipes existed in the empire with the 
same title, as is demonstrated by the existence of the Excerpta Vinidarii, a small 
selection of recipes with a spice and ingredient list at the beginning. The identity 
of Vinidarius is obscure but, as his title indicates, he may have been a high-status 
functionary in the Roman regime of the late empire. While some of the recipes 
in the Excerpta are very similar to those in Apicius, others differ markedly in 
the terms they use and in the spices included. The Latin in the Excerpta is often 
of a considerably poorer quality than that of Apicius. The phonetic spelling and 
lack of case agreement suggest a ‘Late Latin’ text, in marked contrast to Apicius 
itself, which may have recipes in it of a much earlier period.4 
 Some of the recipes in Apicius probably date from at least the first century 
AD. At 1.16 and 7.1.1, we find reference to Cyrenaican laser which, according to 
Pliny the Elder, was extinct by c. AD 50.5 At 1.10, the instruction to infuse pine 
nuts in laser may be an indication that the latter was in short supply. Parthian 
laser does not seem to have been particularly scarce in the later empire, though it 
was expensive. We find three recipes associated with Vitellius (d. AD 70), who 

1 See ‘Cooks and ancient cookery books’, p. 53, below. 
2 We find evidence that cooks could hold rights over their recipes as early as the fifth century BC. 
The Sybarites in the Gulf of Tarentum enacted a law allowing no one else but the cook-inventor 
to have sole use of his successful recipe for a year. See Athenaeus, 521d, A. Dalby, Empire of 
Pleasure: Luxury and Indulgence in the Roman World (London 2000), p. 68. 
3 Brandt identified a ‘reviser’ who put the collection together, but we disagree with this conclusion: 
see below, pp. 18ff.
4 On Vinidarius, see p. 32. 
5 See Pliny, HN. 19.38-35, 22.100-6, and the Glossary, silphium.
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was notorious for his appetite, and we can plausibly date them to his lifetime or 
soon after. Recipes attributed to Trajan (early second century AD) and Commodus 
(before c. AD 180) can be dated to that era.1 We might also attribute the recipes 
given the title Apiciana to the various men known to have born that name, who 
all date to the first and second centuries AD.2 It is perhaps unsurprising that the 
majority of the recipes have no evidence within them that could indicate a date 
of origin. However, given that a small but significant number seem to be early 
in date, there is no reason to suppose that many more recipes were not also of 
early date.
 Some other recipes may hint at an early origin: lucanicae (2.4) were particular 
sausages that came from Magna Graecia and were introduced to Rome by the 
soldiers after the first conquests in the second century BC, though the name 
persists to this day. In addition, any recipe which survives may have had a long 
history; for example, the patina as a meal is attested in the mid-first century BC in 
Roman menus, and has its origins in a Greek term for a dish or vessel. A similar 
meal known as a patella tyrotaricha is also attested in the mid-first century BC.3 
Apicius also includes many recipes which are attributed to various apparently 
historical figures whose precise identity is obscure.4 Dating these recipes with 
any precision is therefore impossible. We can only say that the names with 
which these recipes are associated may be linked with individuals identified 
in the historical record over a long period, spanning the second and third (and 
occasionally the fourth) centuries. 
 Because the collection seems to have been developed over a long period 
of time, the unclassical stylistic features and spellings preserved in the MSS 
cannot be used as evidence for dating the recipes as first devised, though they 
may indicate the period at which the recipe collection stopped growing. In any 
case, many of these unclassical Latin features are not definitely time-specific, 
and might be better considered the kind of vulgar Latin spoken and written by 
the lower classes throughout the Roman era.5

 It might be more useful, therefore, to try to define the collection in terms of 
its origins. The recipes with a strong link to Apicius, the Apiciana, would seem 

1 See 8.7.16; 5.4.2.
2 Apiciana recipes: 4.1.2, 4.2.14, 4.3.3, 5.4.2, 6.7, 7.4.2, 8.7.6.
3 Patina: Macrobius 3.13.13; Patella: Cicero, Ad fam. 9.16.9.
4 See Appendix 4 on these named recipes.
5 See below, ‘The language of Apicius’, p. 95.
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to be the most logical place to look. These recipes (there are only seven) may 
well have come from a single source. We know that a work ‘On the luxury of 
Apicius’, written in Greek in the first century AD by a man called Apion, existed, 
and it is possible that these recipes originated there.1 An alternative view would 
be that all the Apiciana recipes are labelled thus because they are considered 
luxury or sophisticated and they have no direct link with the Apicius legend. The 
individual titles to the books in our text are in Greek; a great many of the recipes 
and their culinary concepts are also of Greek origin. It seems very likely that 
the order and chapter titles of Apicius were taken from an original Greek recipe 
book, given the prominence of that language, and that they were devised at an 
early stage in the evolution of the collection, though it is impossible to prove 
this.2 However, the fact that Greek culinary tradition was predominant in the 
early empire makes it likely that many of the original recipes which formed the 
basis of the Apicius text were originally written in Greek. At that time there was 
no independent, truly Roman, culinary tradition in high-status Roman society: 
all available recipe books or general cookery books in the public domain in the 
late republic and early empire were Greek in origin, if not in language.3 Apicius 
may be a Roman recipe book written (mainly) in Latin, but it was probably a 
Hellenistic collection of recipes at its inception, and continued to be one. 
 The Greek cuisine which arrived in Rome in the second century BC was 
not static; it was adapted to Roman tastes, disseminated and perfected (or not, 
according to your point of view) under the Roman empire. Thus, during the 
middle and late empire, the Apicius collection seems to have evolved, with the 
addition of many new recipes. Large sections in some books may have been 
added, particularly in Book 1, which contains some non-domestic recipes for 
preserving goods in bulk that we might not expect in the original recipe book. 
The version of Apicius from which the Excerpta Vinidarii was made also appears 
to have contained simple lists of supplies which a household should keep in 
stock. It is possible that recipe collections such as these were periodically 

1 See below, p. 37. 
2 See below, p. 47, on cooks and ancient cookery books.
3 We are not suggesting that Greek and Roman food at every level was the same: there might be 
huge regional differences and specialities from one community to the next depending on local 
produce and tradition. However for the ‘middle class’ and above, and even at a domestic level, 
patinae and minutalia were cooked and served all over the empire; piglets were boned, stuffed 
and boiled, and fish served with rich fruity sauces. 
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INCIPIT EIVSDEM POLITELES LIBER 

SEPTIMVS

I. uulue steriles callum libelli coticule et ungellae. II. sumen. III. ficatum. IIII. 
ofelle. V. assature. VI. in elixam et in copadiis. VII. uentricula. VIII. lumboli et 
renes. VIIII. perna. X. iecinera siue pulmones. XI. dulcia domestica et melce. 
XII. uului. XIII. fungi farnei uel uoleti. XIIII. tubera. XV. in colacasio. XVI. 
cocleas. XVII. oua.

I. VVLVE STERILES CALLVM LIBELLI COTICULE ET VNGELLE. 
[7.1.1] uuluÞ steriles: laser [uuluas et apices politeles liber VII] Cirenaicum 
uel Particum, aceto et liquamine temperato adpones.
[7.1.2] in uulua [et] sterile: piper apii semen mentam siccam laseris radicem 
mel acetum et liquamen.
[7.1.3] uulue [et] steriles: piper et liquamine cum lasere Partico adponis.
[7.1.4] uulue steriles: piper liquamine et condito modico adponis.
[7.1.5] callum, libelli, coticulÞ, ungelle: cum piper liquamine lasere adponis.
[7.1.6] uuluam ut tostam facies: in cantabro inuolue et postea in muria mitte 
et sic quoque.

II. SUMEN. 
[7.2.1] sumen elixas, de cannis surclas, sale adspargis et in furnum mittis uel 
in graticulam. subassas. teres piper ligusticum; liquamen mero et passo; amulo 
obligas et sumen perfundis.

5

10

15

20

1-2. LIBER OCT SEPTIMVS V: LIBER VII E    3. uulue CGSG, see usage in 7.1: uulua 
VE: uuluae GiVo | labelli Andr® | cocticule V1 | ungelle E    4. lumbi E    5. iocinera E 
6. bulbi E | boleti E | in colocasio Milham: incola casio V: incola cassia E: in colocasia 
Andr®    8. COCTICVLE V1 | VNGELLE E: VNGVLE V    9. uulue V | laser uuluas 
et apices politeles liber VII V,E1, del. E2    10. Parthicum E    11. et om. D | sterili 
GiVo | mentem E1    13. et om. D | piper et VE: pipere Milham | cum om. V | laceri V | 
Parthico E    14. uuluae steriles E2: uulue et steriles V,E1 | pipere E    15. cocticule 
V | cum om. V | pipere E    16. facias D | muriam GiVo    17. quoque V, E1: coque E2 
20. craticulam E

1 libellus is unknown as a foodstuff in ancient texts, and is more familiar as a ‘little book’ or a 
‘leaf’ of papyrus, the reed-like plant used by the Egyptians for making writing material. However, 
we think it refers to the type of tripe known today as ‘leaf, book or bible’ tripe which is the third
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BOOK SEVEN OF THE SAME, ‘LUXURY 

DISHES’, BEGINS

1. Sterile wombs, crackling, beef tripe, ribs, trotters. 2. Udders. 3. Fig-fattened 
liver. 4. Ofellae. 5. Grills or roasts. 6. Sauces for boiled meat and meat morsels. 
7. Stomach. 8. Testicles and kidneys. 9. Ham. 10. Liver and lights. 11. Home-
made sweets and curds. 12. Bulbs. 13. Ash-tree fungi or mushrooms. 14. Truffles. 
15. Sauce for taro. 16. Snails. 17. Eggs.

7.1. STERILE WOMBS, CRACKLING, BEEF TRIPE,1 RIBS AND 
TROTTERS.
7.1.1. Sterile wombs: laser from Cyrenaica or Parthia; serve it flavoured with 
vinegar and liquamen.
7.1.2. Sauce for sterile womb: pepper, celery seed, dry mint, laser root, honey, 
vinegar and liquamen.
7.1.3. Sterile wombs: serve with pepper, liquamen, Parthian laser.
7.1.4. Sterile wombs: serve with pepper, liquamen, and a little spiced wine.
7.1.5. Crackling, beef tripe, ribs, trotters: serve with pepper, liquamen and 
laser.
7.1.6. To make roast womb:2 roll the womb in bran after you have put it in 
brine and then cook it.3

7.2. UDDER.
7.2.1. Boil the udder, bind it with reeds, sprinkle with salt and put it in the oven 
or on the gridiron. Roast it a little. Pound pepper, lovage, liquamen, pure wine, 
and passum, thicken with starch and pour over the udder.

true stomach of a ruminant, also called omasum or psalterium.
2 We have translated this term as ‘roasted’ but it usually occurs in relation to browning nuts or 
seeds and in this case may refer to the womb being grilled or pan-fried.
3 The Latin appears to say that the womb is rolled in bran and then soaked in brine, which is totally 
illogical and a waste – the bran would simply wash off. The brine would act as a cleansing agent 
prior to the application of the bran, which would presumably form a crust if it was roasted. In 
the translation we have reversed the order in which the instructions occur, taking postea as the 
equivalent of postquam, even though it rather tortures the Latin to do so. It is quite possible that the 
cook could write or speak nothing but tortured Latin! See also 7.7.2, and the Introduction, p. 91.
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[7.2.2] sumen plenum: teritur piper careum hecinus salsus; consuitur et sic 
quoquitur. manducatur cum allece sinape.

III. FICATUM. 
[7.3.1] in ýcato oenogarum: piper timum ligusticum; liquamen uinum modice 
oleum.
[7.3.2] aliter: ficatum precidis ad cannam, infundis in liquamine, piper ligusticum 
bacas lauri duas. inuolues in omento et in graticula assas et inferes.

IIII. OFELLE. 
[7.4.1] ofellas Ostienses [in oýllam]: designas ofellas in cute, ita ut cutis sic 
remaneat. teres piper ligusticum anetum cuminum silfium bacam lauri unam; 
suffundis liquamen, fricas; in angularem refundis simul cum obellis. ubi 
requieuerint in condimentis biduo uel triduo, ponis, surclas decusatim, et in 
furnum mittis. cum coxeris, ofellas quas designaueras separabis, et teres piper 
ligusticum, suffundis liquamen et passum modicum ut dulce fiat. cum ferbuerit, 
ius amulo obligas, ofellas satias et inferes.
[7.4.2] ofellas Apicianas: ofellas exossas, in rotundum conplicas, surclas, ad 
furnum admoues. postea preduras, leuas; ut humorem exspuant in graticula igni 
lento exsiccabis ita ne urantur. teres piper ligusticum ciperis cuminum; liquamen 
et passo temperabis. cum hoc iure ouellas in caccabum mittis. cum coctæ fuerint, 
leuas et siccas sine iure, piper asperso et inferes. si pingues fuerint, cum surclas, 
tollis cutem. potest et de abdomine huiusmodi ofellas facere.
[7.4.3] ofellae aprogeneo more: ex oleo liquamine condiuntur et mittitur eis 
condimentum cum cocte fuerint. et super adicitur his cum in foco sunt conditura, 
et denuo bulliunt: piper tritum condimentum mel liquamen; amulum cum iam 

5

10

15
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1. consuitur Hum: quosuitur VE   2. cum allece Ven: cum malleco VE   4. timu E 
6. ad V: ut E | <teres> piper Gi   7. omento Hum: aucmento VE | craticula E 
9. Ostienses Hum: otienses VE | in ofillam del. Bas | designas C: designans VE    11. ofellis Ù 
12. requieuerint ¦: requieuerit VE     17. leuas ut CGSG: leuas et VE: leuas et <ut> 
Gi | exspuant Tor: exspuat E: expuat V | craticula E      18. urantur Hum: uratur VE 
19. ouellas V, E2: ?ouellae E1: ofellas TP | cocte V    22. aprogineo Sch

1 See the Glossary for a definition. 
2 in oýllam, ‘for an ofella’, is clearly a gloss.
3 That is, meat is cut into squares, while the skin is left whole.
4 See Columella 12.56.1 for a parallel to ‘cross-shaped’.
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7.2.2. Full (stuffed) udder: pepper, caraway and salted sea-urchins are ground 
(and stuffed inside); it is sewn up and cooked like this. It is eaten with allec and 
mustard. 

7.3. FIG-FATTENED LIVER.
7.3.1. An oenogarum for ýg-fattened liver: pepper, thyme, lovage, liquamen, 
a little wine and oil.
7.3.2. Alternatively: punch holes in the liver with a reed, marinade in liquamen, 
pepper, lovage and 2 laurel berries. Wrap in caul fat and grill on a gridiron and 
serve.

7.4. OFELLAE.1

7.4.1. Ostian ofellae:2 mark out the ofellae pieces on the skin, leaving the skin 
uncut.3 Pound pepper, lovage, dill seed, cumin, silphium, one bay berry; pour 
on liquamen, pound again. Pour into the roasting dish with the ofellae. When it 
has marinated for two to three days, lay it out and tie it up in a cross-shape4and 
put it in the oven. When you have cooked it, separate the ofellae which you 
have marked out, and then pound pepper, lovage, pour on liquamen and a little 
passum so that it becomes sweet. When it is simmering, thicken the sauce with 
starch, smother the ofellae and serve. 
7.4.2. Apician ofellae: bone (the meat for) the ofellae, roll up, tie it and put it 
in the oven. After it has been browned, take it out and dry-roast it on a gridiron 
over a gentle fire so that it gives of its juices, without letting it burn. Pound 
pepper, lovage, sweet rush,5 cumin, liquamen, and flavour with passum. Put the 
ofellae in a pan with this sauce. When they are cooked, take them out, drain the 
sauce from them, sprinkle with pepper and serve. If they are fatty, take the skin 
off when you bind them up. It is also possible to make ofellae of this kind from 
belly pork.6

7.4.3. Wild-boar style ofellae: they are seasoned with oil and liquamen and the 
spice mix is added to them when they are cooked. In addition, these seasonings 
are added when they are on the hearth and then they are brought back to the 

5 See note on 1.6.
6 We have translated ofellae as ‘it’ at the start of this recipe and ‘they’ at the end to show where a 
single piece of meat becomes treated as individual finished pieces; note that the Latin uses plural 
forms throughout. See 7.4.1.
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bulliunt. et sine liquamine et oleo elixantur; cocuntur et sic piper <inferuntur>. 
perfunduntur ius supra scriptum et sic bulliunt.
[7.4.4] aliter ofelle: recte friguntur ut pene ossa rodantur. liquaminis summi 
ciatum, aquae ciatum, aceti ciatum, olei ciatum. simul mixtis et inmissis in 
patellam fictilem frigis et inferes.
[7.4.5] aliter ofellas: in sartagine abundanti oenogaro. piper asparges et 
inferes.
[7.4.6] aliter ofellas: ofelle prius sale et cumino infuse in aquam recte 
friguntur.

V. ASSATURE. 
[7.5.1] assaturam: assam a furno simplicem salis plurimi conspersam cum melle 
inferes.
[7.5.2] aliter assaturas: petrosilene scripulos sex, laser scripulos sex, gingiberis 
scripulos sex, <condimenti> lauri bacas <scripulos> quinque, [condimenti] 
laseris radicem scripulos sex, origani scripulos sex, ciperis scripulos sex, costi 
modice, piretri scripulos tres, apii seminis scripulos sex, piperis scripulos XII, 
liquaminis et olei quod sufficit.

5

10

15

1. cocuntur V: coquuntur E | <inferuntur> CGSG     2. <mittis> ius Vo    3. ossa 
rodantur E: asso rodantur V: assae reddantur Hum    3-4. summi ciatum Andr®: summi ciato 
VE: sumis cyathum Hum    4. aquae ciatum aceti V: aquæ aceti (om. ciatum) E | mixtis 
Ven: mixti VE    11. simplicem after assaturam Bra3 | sale Tor | plurimo Tor | conspersa E 
13. laser VE: assareos GiVo, FR    14. <condimenti> CGSG from before laseris | bagas E 
| <scripulos> CGSG    15. VI origani E    16. III E | api seminis V2: apii eminis 
V1 | VI piperis V

1 condimentum: see the Glossary for a general discussion. In this instance the spice-mix might 
be the same as the condimentum aprunum found at 8.1.1. The spices used for boar may well 
have been available to purchase in a pre-mixed form, though the actual spices used would differ 
depending on the spice-seller. A pre-mixed combination of spices comprising black cumin, 
coriander, mustard seed and fennel was found in a warehouse of a Roman London street. See the 
Glossary, condimentum, n. 37, and see P. Rowsome, Heart of the City (English Heritage/Museum 
of London Archaeological Service, 2000), p. 22.
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ground pepper, spice-mix,1 honey, liquamen; starch when it is boiling well. They 
are also boiled without liquamen and oil; they are cooked and served as they 
are with pepper. They are covered with the sauce written above and brought to 
the boil like this.
7.4.4. Another ofellae recipe: they are fried well so that the bones are almost 
exposed. A cyathus of finest liquamen, a cyathus of water, a cyathus of vinegar, 
a cyathus of oil; mix them together, put them in a ceramic dish, boil fiercely 
and serve.2

7.4.5. Another ofellae recipe: (cook) in a frying-pan with plenty of oenogarum. 
Sprinkle with pepper and serve. 
7.4.6. Another ofellae recipe: marinade the ofellae first in salt and cumin and 
then boil fiercely in water.3 

7.5. ROASTED MEATS.
7.5.1. Roasted meat: take unseasoned, roasted meat from the oven, sprinkle 
with plenty of salt and serve with honey.
7.5.2. Another roast meat recipe: 6 scruples of parsley, 6 scruples of laser, 
6 scruples of ginger, 5 scruples of bay berry spice,4 6 scruples laser root,5 6 
scruples oregano, 6 scruples of sweet rush, a little costum, 3 scruples pyrethrum, 
6 scruples celery seed, 12 scruples pepper, sufficient liquamen and oil.

2 The term frigere, ‘to fry’, would not normally be used in relation to liquids today, but its use 
seems to be normal here. In 7.4.6 the ofellae are ófried’ or boiled rapidly in water! We retain the 
reading of MS E, which literally means ‘so that the bones are almost gnawed’, a very picturesque 
way of describing what happens as the meat shrinks away from the bones. The cyathus here is 
therefore a quantity of roughly 1½ fl.oz rather than simply a cup. See the Introduction, pp. 83ff., 
for measurements generally. 
3 See the Introduction, p. 90, for a discussion of frigere.
4 In the MSS the position of condimenti in this list is puzzling. It cannot mean ‘other spices’ or 
define what has gone before or after it as we interpret the word elsewhere. By coincidence, another 
reference to bay berries also has a puzzling condimentum before it. At 2.4, lucanicae sausages 
have condimentum bacae lauri. Bay berries have pea-sized hard kernels in a flimsy skin which 
soon dries and falls off. They could be pre-ground to save time as they are rather large to be easily 
ground at the time. Other recipes call for whole bay-berries (7.3.1; 8.6.11; 8.7.9). At 8.1.10 the 
seeds are ground at the time. We suggest that a weight of the spice is expected here and that the 
omission of the scruple is the result of scribal corruption. See the Glossary for a discussion of 
condimentum generally. 
5 In this recipe laser root and laser appear together, clearly representing two different types of the 
spice, the resin and the root. See the Glossary.
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2. ORIGINAL SOURCES ON APICIUS. 

COOKING AND LUXURY DINING.

1. Tertullian, De anima 33–4 AD 160–240
Si ita iudicabitur, nonne illa anima plus solacii quam supplicii relatura est, 
quod funus inter cocos pretiosissimos inuenit, quod condimentis Apicianis 
et Lurconianis humatur, quod mensis Ciceronianis infertur, quod lancibus 
splendidissimis Sullanis effertur, quod exsequias conuiuium patitur, quod 
a coaequalibus deuoratur potius quam a miluis et lupis.1

(Tertullian is refuting the doctrine of metempsychosis, and wonders whether a 
glutton transformed into a beast destined for consumption might not actually 
enjoy the idea of bringing pleasure.)

‘If the matter is judged in this way, then surely that soul (i.e. of a glutton) 
will receive more pleasure than punishment, because it finds its death 
among the most expensive cooks, because it is interred in Apician and 
Lurconian spices, because it is served at Ciceronian tables, because it 
is carried in the most beautiful Sullan dishes, because it endures the 
obsequies of fellow-diners, because it is devoured by its co-equals rather 
than by birds of prey and wolves.’

2. Tertullian, De ieiunio 12
Quod ergo cessatis paracletum, quem in Montano negatis, in Apicio 
credere?2

‘What stops you trusting the Spirit in Apicius when you deny him in 
Montanus?’

1 Ed. J. Waszink, in Tertulliani Opera II: Opera Montanistica, CSEL Series Lat. II (Turnhout, 
1954); see also Waszink’s commentary in his edition of the De Anima with Introduction and 
Commentary (Amsterdam, 1947).
2 Ed. A. Rifferscheid, G. Wissowa, in Tertulliani Opera II: Opera Montanistica, CSEL Series Lat. 
II (Turnhout, 1954).
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3. Tertullian, De pallio 5.7
Taceo Nerones et Apicios, Rufos.1

‘I say nothing about Neros and Apiciuses, Rufuses.’

4. Tertullian, Apologeticum 3.6
Aeque medici ab Erasistrato (sc.nuncupantur) et grammatici ab 
Aristarcho, coqui etiam ab Apicio?2

‘In the same way are not doctors named after Erasistratus, and grammar-
teachers after Aristarchus, and cooks also after Apicius?’

5. Jerome, Epistulae 29.1, Ad Marcellam before c. AD 420
Non sunt suaues epulae, quae non et placentam redoleant, quas non condit 
Apicius, in quibus nihil de magistrorum huius temporis iure suffumat.3

‘Those feasts are not sweet which do not reek of placenta, which Apicius 
does not flavour, in which there is no trace of the sauce of the masters of 
this age.’ 

6. Jerome, Aduersus Iouinianum 1.40
Nam cum monachum esse se iactitet, et post sordidam tunicam, et nudos 
pedes, et cibarium panem, et aquae potum, ad candidas vestes, et nitidam 
cutem, ad mulsum et elaboratas carnes, ad iura Apicii et Paxami, ad 
balneas quoque ac frictulas et popinas se conferat.4

‘Now when he (sc. Iouinianus) boasts that he is a monk, and after a shabby 
tunic, and bare feet, and coarse bread, and water to drink, he takes himself 
off to bright clothing, and a polished skin, to mulsum and fancy meat-
dishes, to the sauces of Apicius and Paxamus, and also to the baths and 
massage-parlours and bars.’

1 Ed. A. Gerlo, in Tertulliani Opera II: Opera Montanistica, CSEL Series Lat. II (Turnhout, 
1954). Earlier editions (and the majority of MSS ) read et Rufos. The term Rufus here must mean 
something like ‘hot-head’.
2 Ed. E. Dekkers, in Tertulliani Opera: CSEL Series Lat. II (Turnhout, 1954).
3 Ed. I. Holberg, in Hieronymi Opera Sect. I Pars I: CSEL LIV (Vienna, Leipzig, 1910).
4 Ed. J-P. Migne, Patrologia Latina XXIII (Paris, 1883).
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7. Scriptores Historiae Augustae, Aelius Lampridius, Heliogabalus 18.4
 end of the 4th century AD

cum ipse privatus diceret se Apicium, imperatorem uero <Neronem>, 
Othonem et Vitellium imitari.1

‘Since he himself said as a private citizen that he imitated Apicius, but as 
emperor he imitated Nero, Otho and Vitellius.’

8. Scriptores Historiae Augustae, Aelius Lampridius, Heliogabalus 20.5
Comedit saepius ad imitationem Apicii calcanea camelorum et cristas 
uiuis gallicaneis demptas, linguas pauonum et lusciniarum, quod qui 
ederet a pestilentia tutus diceretur.

‘He quite often ate camel hooves, cockscombs taken from living birds, and 
the tongues of peacocks and nightingales in imitation of Apicius, because 
a person who ate them was said to be safe from the plague.’

9. Querolus Act 2 Sc. 1 (Budé § 42) ?after AD 410
Cedant iuris conditores, cedant omnia cocorum ingenia, cedant Apici 
fercula.2

‘Away with the seasoners of sauce, away with all the wiles of cooks, away 
with the dishes of Apicius.’

10. Sidonius, Epistulae 4.7.2 d. AD 488
Illic ea comitate retractabitur ac si inter Apicios epulones et Byzantinos 
chironomuntas hucusque ructaverit.3

‘There he will be treated with such comradeship as if up to this point he 
had belched among Apician feasters and Byzantine master-carvers.’

1 Latin text of 7 and 8 ed. E. Hohl (Leipzig, Teubner, 1971).
2 Ed. C. Jaquenard-le-Saos (Budé series, Paris, 1994).
3 Latin text of 10 and 11 from B. Anderson, Sidonius: Poems and Letters (2 vols., Cambridge, 
Mass., and London, 1936, 1965).
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 11. Sidonius, Epistulae 4.25.2
Hic per fragores parasiticos culinarum suffragio comparatos Apicianis 
plausibus ingerebatur. 

‘Through the clamour of parasites won with the help of his kitchens, he 
was being proposed with Apician acclaim.’

12. Venantius Fortunatus, Carmina 7.2.1–4 before c. AD 600
Item ad eundem cum rogaretur ad cenam

Nectar, uina, cibus, vestis, doctrina, facultas ï 
 Muneribus largis tu mihi, Gogo, sat es.
Tu reþuus Cicero, tu noster Apicius extas: 
 hinc satias verbis, pascis et inde cibis.1

‘Another poem to Gogo, when he was invited to dinner.

Nectar, wines, food, clothing, learning and wit – with generous gifts you 
supply my every need, Gogo. You are pre-eminent as Cicero come back 
to us, as our own Apicius: from one you are readily supplied with words, 
from the other you are fed on foodstuffs.’ 

13. Isidore of Seville, Etymologiae 20.1.1 before AD 636
DE MENSIS. Primus Daedalus mensam et sellam fectit. Coquinae 
apparatum Apicius quidam primus conposuit, qui in eo absumptis bonis 
morte voluntaria periit; et merito, quia is, qui gulae atque edacitati seruit, 
et animam et corpus interfecit.2

‘ON DINING. Daedalus was the first to make a table and chair. A fellow 
called Apicius was first to lay out the apparatus of the kitchen, and when 
all his goods had been used up he took his own life there; and deservedly 
so, because a man who is a slave to his belly and to gluttony kills both 
body and soul.’

1 Ed. M. Reydallet (Paris, 1998).
2 Ed. W. M. Lindsay (Oxford, 1912).
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REFERENCES TO AN APICIAN TEXT

14. Scriptores Historiae Augustae, Aelius 5.9
Atque idem Apicii ab aliis relata idem Ouidii libros amorum in lecto[s] 
semper habuisse, idem Martialem, epigrammaticum poetam, Vergilium 
suum dixisse.1

‘And he also is said to have had (things reported by others) about Apicius 
and the books of Amores of Ovid always by his bed, and to have said that 
Martial, the poet of epigrams, was his Vergil.’

15. Jerome, Epistulae 33.3
Paxamus et Apicius semper in manibus.2

‘Paxamus and Apicius always to hand.’

16. Scholia on Juvenal 4.23 after c. 4th century AD

Apicius auctor praecipiendarum cenarum, qui scripsit de iuscellis: fuit 
nam exemplum gulae.3

‘Apicius was the author of how to arrange dinners, who wrote about 
sauces: for he was the exemplar of a glutton.’

17. Mythographi Vaticani 2.269 (Mai ed. 225) ?5th century AD

De Apicio
Apicius quidam uoracissimus fuit qui de condituris multa scripsit. 
Postquam ergo omne patrimonium dilapidauit, tandem cum egere cepisset, 
non ferens pudorem ueneno periit.4

‘Apicius
‘Apicius was a very greedy fellow who wrote much about seasonings/
sauces. So, after he had ruined all his inheritance, when he finally began 
to be in want, unable to bear the shame he died by poison.’

1 Latin text from E. Hohl’s Teubner edition (Leipzig, 1971).
2 Ed. I. Holberg, in Hieronymi Opera Sect. I Pars I: CSEL LIV (Vienna, Leipzig, 1910).
3 Latin text ed. P. Wessner (Teubner, Stuttgart, 1967). 
4 Latin text ed. P. Kulcsár (CSEL Series Lat. 91c, Turnhout, 1987).

rubbish.indd   29 17/11/06   10:39:30 am



APICIUS

30

18. Gloss on Querolus, Act 2 Sc. 1, in MS Paris 8121A 10th century 
Apicius proprium nomen glutonis qui primus coquinae usum inuenit et de 
condituris multa scripsit consumptoque omni patrimonio pudore egestatis 
uenenum hausit. cuius et Iuuenalis in primo libro meminit.1

‘Apicius is the proper name for a glutton; he was the first to discover/
devise the use of the kitchen and wrote much about seasonings, and 
having used up all his inheritance he drank poison because of his shame 
of poverty. Juvenal also mentions him in his first book.’   

1 Cited by R. Peiper in his Teubner edition (Leipzig, 1875).
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INDEX
This is an index to the introduction and appendices, not to the Latin or English 
texts or their editorial matter.

abellana, 353
ablative endings, 105
accusative case in recipes, 104
accusative endings, 105
acetabulum, 84
acorns, 353
Acorus calamus, 344
ad se deorsum, 82
Adams, E. N., 102, 103, 105, 109
addena, 34
adverbs used in recipes, 102
Aelius Caesar, 367
Aelius Lampridius, 365
Aelius Spartianus, 37
Aelius Verus, 36
Afghanistan, 331-4
ajowan, 330
ajwain, 330
Alexander the Great, 361
alica, 329, 334, 358-9, 361
allec, 329, 330, 375, 378, 381, 382
allecatum, 330
Allium kurrat, 359-60
almonds, 353
amande de terre, 344
Ambivus, Marcus, 53
ammi, 330
amygdala, 353
amylum, 330
Anaxippus, Behind the Veil, 42
anchovy paste, 330
André, J., 109
angularis, 82
Anonymus Valesianus II, 104, 109, 115
Anthimus, 34, 60, 94, 98, 100, 352
Antistius Vetus, Lucius, 55

Apicius, authorship, 14ff.
 contents, 25ff.
 context, 35ff.
 date, 14ff.
 dependence on other sources, 19ff.
 early versions of, 36ff.
 Hellenistic origins of, 16ff
 manuscripts, 107ff.
 named recipes in, 31, 38, 369ff.
 readership, 23ff.
Apicius, Marcus Gavius, 36, 53, 54ff.
Apion, On the luxury of Apicius, 17, 37, 55
apothermum, 27
Apsyrtus, 62
apua, 330
Apuleius, Metamorphoses, 26, 68
Archestratus, 7, 40, 41, 100
asafoetida, 331-4, 360-1
asareos, 105
astacus, 360
Athenaeus, Deipnosophistai, 7, 43, 55, 67, 100, 

101, 348, 349, 370, 371, 373
Atticus, 69
Ausonius, 66, 376, 377, 386

Barcelona, 376
Bassus, 45
bay leaf, 347
beans, 339-41
boletaria, 334
Brandt, E., 370-2
bread, Picentine, 358-9, 361
brine, 374
bulbi, 334
Bythinia, 375
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cabbage, 343-4
Caelius Aurelianus, 370
Calamus esculentus, 344
Calpurnius Piso, Lucius, 65
calva, 353
cammarus, 360
caroenum, 334-5
cassia, 350
Cassiodorus, 115
Cato, De agricultura, 20, 30, 43, 46, 49-50, 60, 

62, 69, 82, 98, 100-1, 329-30, 354, 361
caulis, 344
Celsianus, 369
Celsinus, 31, 369
cepa, 335-7
cepa ascalonia, 336-7
cepa pallacana, 336
cepam aridam, 335
cepulla, 335
Charles the Bald, 108
chat melon, 343
Chios, 330
chive, 337
Chrysippus of Tyana, 31, 43, 46, 49, 329
Cicero, 14, 29, 52, 53, 63, 65, 69, 358
cinis calidus, 362
Cinnamomum tamala, 350
cinnamon, 350-1
citrium, 337
citron, 337
citron melon, 337
Citrullus vulgaris citroides, 337
Citrus medica, 337
Claudius, Emperor, 25
Claudius Aelianus, 55
clibanus, 82, 337-8, see also testum
clove, 34, 352
coliculus, 343-4
colocasia, 338
coloeýum, 338-9
color, 346
Columella, De re rustica, 20, 26, 44, 53, 53, 54, 

98, 100, 332, 345-6

colyphium, 45
Commodus, Emperor, 16, 372
conchicla, 339-40
condimentum/condimenta, 340-2
conditum, 342
conditura, 340, 342
contero, 87
contractions and reversals, 91, 92
cookery, Greek, 47ff.
 techniques of, 73ff.
cookery books in Greece and Rome, 39ff.
cookery schools, 69-70
cooks and gourmets, Roman, 52
cooks, guilds of, 67-8
 in Greece, 41
 Roman, 63ff.
 training of, 69
copadia/cupadia/coppadia, 31, 342-3
coque, 101
costus, 34, 352
craticula, 79
crayfish, fresh water, 360
 salt-water, 360
cucumber, 343
cucumeres, 343
Cucumis melo, 343
Cucumis sativus, 343
curcurbitae, 343
cuttlefish, 360
cyathus, 85
cyma, 343-4
cyperus, 344
Cyrenaica, 331, 360-1

Dalby, Andrew, 45, 334, 353
dasheen, 338
defrutum, 27, 335, 345-6
despumare, 93
devil’s dung, 331
Didius Severus Iulianus, Emperor, 372
Diocletian’s Price Edict, 45, 335, 336, 337, 

343, 344, 347, 370, 375, 380, 382
Dionysius the Younger, 40
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Dionysius the Lawgiver, 41
Dionysodorus, 46
Domoxenus of Rhodes, 42
Drusus Caesar, 54, 343
dulcia, 31

editorial principles, 107ff.
elixare, 102
emmer groats, 329
Ennius, 49
Epaenetus, Art of Cookery, 49
Ethiopian cumin, 330
exbromare, 92
Excerpta Vinidarii, contents, 32ff.
 date of composition, 34f.
 manuscripts, 107ff.

facies, 101
faggots, 348
Falerii, 67
Fass, Patrick, 334
fig, 346
fish paste, 329
fish sauce, 373ff.
Flaccianus, 370
Flaccus, 31, 370
folium, 346-7, 351
food of the gods, 331
forcemeat, 348
foris, 106
Foster-brothers, 42
Frascati, 74
fricabis, 87
frigere, 90
frigida, 89, 90
Fronto or Frontinus, 31, 370
fuel used in kitchens, 77ff.
‘future’ imperative used in recipes, 99, 100
future indicative used in recipes, 99, 100
future perfect tense in recipes, 104
future tense in recipes, 104

Galen, 58, 59, 331, 333, 383

Gargilius Martialis, 375-6
garlic, 48
garos, garon, 373, 375, 383
garos haimation, 383
garos melan, 383
garum, 373ff.
genitive case in recipes, 104
Geoponica, 20, 44, 45, 370, 371, 374, 375, 376, 

380, 383, 386
Gerontius ‘Terentos’, 371
getion leek, 359
glandes, 353
globulus, 103
gourd, 337, 343
Gowers, Emily, 47, 48
Grant, Mark, 350, 382
grape hyacinth bulbs, 334
Greek cuisine, 17ff.

ham, 338-9
hazelnuts, 353
hearths, 74ff.
Heliogabalus, Emperor, 7, 27, 365
hemina, 85
Herculaneum, House of the Two Atria, fig. 1, 

73ff.
Herman, Jósef, 97, 110
hing, 331
holus, 343
Horace, 14, 50, 51, 58, 349, 355-6, 384, 386
horn onion, 359
hyacinth bulbs, 334
hydrogarum, 347
hypotrimma, 27

imperative used in recipes, 99
imperitival gerundive used in recipes, 102
Indian nard, 352
inferes, 101
isicia, 27, 28, 347-8
Isidore of Seville, Etymologiae, 352, 366, 374, 

375
ita ut, 103
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itria, 349

Jerome, Saint, 37, 44, 110, 349
 Aduersus Iouinianum, 364
 Epistulae, 367
 Epistulae 29.1, Ad Marcellam, 364
juglandes, 352-3
Julian the Apostate, Emperor, 372
Junius Blaesus, 55
Juvenal, 35, 36, 57, 68, 340

karyinos, 334

Labdacus of Sicily, 42
laganum, 349-50
langouste, 360
lasagne, 349-50
laser, 360-1
 Cyrenaican, 15
 Parthian, 331-4
 Syrian, 332
laserpicium, 331, 360-1
Latinity, 95ff.
leek, 336, 359-60
Licinius, Maenas, 53
lily bulbs, 334
liquamen, 373ff.
Livy, 46, 64
lobster, 360
locusta, 360
lolligo, 360
lovage seed, 330
lucanicae, 16
Lucretius, 370
Lucretius Florentinus (Ru)sticus, 370
Lucretius Paternus, 370
Lydia, 335

mackerel, 379
Macrobius, 330, 358
mageiroi, 41-2, 52, 64
Mago, 44, 50
malabathrum, 346-7, 350-1

manducare, 106
Manilius, Astronomica, 377-9, 381, 386
Marcellus Medicus, 19
Marcus Cornelius Fronto, 370
marina de cammaris, 360
marrow, 343
Martial, 54, 57, 64, 65, 334, 338, 339, 354, 359, 

360, 373, 374, 381, 385, 386
Martialis, see Gargilius Martialis
Matius, Gaius, 15, 31, 53, 71, 370
medical writing, Greek and Roman, 58ff.
melizomum, 27
melon, chat, 343
melon, citron, 337
Milham, M. E., 107
Minturnae, Campania, 55
minutal, 348
Mithaikos, 43, 46, 96
Mnesitheus of Cyzicus, 60
Moretum, 340
mortaria, 26, 27, 54, 340
mortarium, 351
Mulomedicina Chironis, 61
mulsum, 351
muria, 374-7, 380-2, 384
muria salsamenti, 374
must, 345-6
myma, 49
Mythographi Vaticani, 36, 367

nard, Indian, 352
Nardostachys jatamansi, 352
nardostachyum, 352
Nero, Emperor, 25, 361
Nigella sativa, 330
Nomentanus, 56
nominal genders in recipes, 106
nuces, 352-4
nucleos pineos, 353
nuts, 352-4

obligare, 102
Ocha, 46
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oenogarum, 27, 29, 335, 355-6, 376, 379,
 384-5
ofellae, 31, 354
onion, 359, see also cepa
opsopoioi, 41-2
Oribasius, 60, 349
orthography, 108-13
Ostia, 75
oxygarum, 27, 356, 384
oxyporium, 26, 54
Oxyrhynchus, 45

palachanan onion, 359
Palladius, 20, 26, 334-5
panes Picentes, 331
Papirius Paetus, 52
Parthian laser, 331-4
Passenus Paulus, 371
Passienus, 31
passive used in recipes, 99, 100
passum, 335, 356-7
pasta, 349-50, 361-2
pastry, 361-2
patella, 357-8
patella tyrotaricha, 16
patina, 16, 29, figs. 4-6, 79, 81, 357-8
patina Apiciana, 350
patina zomoteganon, 29
Patricius Traianus, 372
Paulinus, 376
Paxamus, 37, 44, 46, 50, 348
peas, 339-42
Pelagonius, 61, 62, 102, 103, 383
periphrastic future perfect passive in recipes, 

104
pernon, 45
Petronius, Satyricon, 65, 338
Philoxenus, 39
Picentine bread, 358-9, 361
pine nuts, 353
pineos, 353
pisam farsilem, 81
Plautus, 46, 48, 64, 67-8, 338

 Aulularia, 36
 Pseudolus, 47
Pliny the Elder, Naturalis Historia, 15, 34, 

53-4, 58, 60, 62, 66-7, 329-30, 332, 334, 
336-8, 343-4, 349-50, 352-3, 358-61, 370, 
372-3, 380-1

Pliny the Younger, 371
Polemon the Geographer, 360
Polyteles, 343
Pompeii, 73ff., 382
pontica, 353
porrum, 359-60
porrum capitatum, 359-60
porrum sectivum, 336, 359-60
Posidippus, 67, 69
postea, 106
Praenesti, 68
prawn, 360
prepositional usage in recipes, 103, 105
present indicative used in recipes, 99, 100
present participle used in recipes, 102
present passive subjunctive used in recipes, 

102
present subjunctive used in recipes, 99, 100
puls, 29

Querolus, 36, 365, 368
quince, 346

Radcliffe-on-Soar, 105
raisin wine, 356-7
recipe styles, 97ff.
rose wine, 20
Rutilius Namatianus, 36

Sallust, 66
salsugo, 375
sapa, 345-6
sauce, 355-6
sauce, fish, 373ff.
scallions, 336
scampi, 360
Scriptores Historiae Augustae, 36, 365, 367
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sedge, sweet, 344
Sejanus, Lucius Aelius, 55, 56
Seneca, 56, 57
sepia, 360
sextarius, 85
Sextus Iulius Frontinus, 370
Side, Pamphylia, 370
Sidonius, Epistulae, 365-6
Sidonius Appolinaris, 370
silphium, 48, 331-4, 360-1
sirpe, 331, 360-1
slave-cooks, 66ff.
Socrates, 43
Sophon of Acarnania, 42, 46
Sosipater, The False Accuser, 42
spikenard, 352
spiny lobster, 360
spring greens, 344
spring onion, 359
sprouts, 344
squid, 360
squill bulbs, 334
squilla, 360
starch, 330
Strabo, 333
style and grammar, 95ff.
subassare, 92
Suetonius, 357, 372
syntax, 95ff., 108-13
Syrian laser, 332
syrup, 345-6

Tacitus, 56, 372
Tarantinos, 371
taro, 338
Tarpeius, 371
temperare, 87, 88
Terentia, 371
Terentius, 371
Terentius Marcianus, 371
teres, 86, 88

Tertullian, 69
 Apologeticum, 364
 De anima, 363
 De ieiunio, 363
 De pallio, 364
testum, figs. 7-8, 82, 337-8
Thai fish sauce, 386
Theophrastus, 336, 337
thermospodium, 29, 362
Tiberius, Emperor, 54, 56, 343
Titus Aelius Mitiuus, 69
tracta, 30, 329, 349-50, 361-2
tractogalatus, 30
Traianus, 372
Traianus Mucianus, 372
Trajan, Emperor, 16, 31, 56, 372
Trypherus, 69
tuna, 374
tundes, 87
tyrotarichus, 29

uaporata, 94
uaporem ignis, (ad), 93
-um endings, 115
Valerius Flaccus, 370
Varro, M. Terentius, 371
Varvaro, A., 109, 110
Vegetius, 61, 62, 339, 383
Venantius Fortunatus, Carmina, 366
Verrius Flaccus, 370
veterinary texts, Greek and Roman, 61ff.
Vindolanda, 374
Vinidarius, 15, 32f.
Vitellius, 357
Vitellius, Emperor, 7, 15, 31, 357, 372
vocabulary of Apicius, 86ff.

walnuts, 352-3
weights and measures, 83ff.
Weingarten, Susan, 349
Woodcock, E. C., 100
Wright, Roger, 95, 96, 115
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