
" i - 	

I 

i 

coli INU 

ricel 

-Alt 

wl) vi 	 VILI 	 amo 

mie 1 
MM: Al 

Ni

i 	

i 	

/ CCT Ecco 
lui 

comic 

i 	

il 	

i 	 : 

pg 

MIEI 

ii 
i 	

I 	

: / 

I 





DINNING AS A ROMAN EMPEROR 
How to Cook Ancient Roman Recipes Today 



EUGENIA SALZA PRINA RICOTTI 

I I) ki 	W& I{S:h yI DIIY4IU DI Il) I1 
How to Cook Ancient Roman Recipes Today 

«L'ERMA» di BRETSCHNEIDER 



EUGÈNIA SALZA PinNA RICOTTI 

DINING AS A ROMAN EMPEROR 
How to Cook Ancient Roman Recipes Today 

© Copyright 1993 «L'ERMA» di BRETSCHNEIDER 
Via Cassiodoro, 19 - 00193 Roma - Italy 

www.lerma.it  

Reprinted 2010 

Graphic layout by 
«L'ERMA» di BRETSCHNEDER 

All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, 
or transmitted in any form or by any means, electronic, mechanical, photocopying, recording or 

otherwise, without prior writteri permission of the publisher. 

Salza Prina Ricotti, Eugenia 

Dining as a Roman emperor : how to cook ancient Roman recipes today / 
Eugenia Salza Prina Ricotti. - Roma : «L'ERMA» di BRETSCHNEIDER, 
2010. - 116 p. : il. 

; 
15x21 cm 

ISBN 978-88-8265-589-1 

CDD 21. 641.5937 

Culinaria - Roma antica 

Culinaria - Pompei - Antichità 



INDEX 

INTRODUCTION VII 

GLOSSARY 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. . 	. 	. 	. 	. 	XI 

APPETIZERS AND EGGS . 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. . 	. 	. 	. 	. 	i 

Sous................................ 15 

MEAT.................................. 25 

FISH................................. 41 

The anc'ient recpes qfMagna Graecia 	........... 43 

The recipes of the late Roman Empire ..... . ...... 55 

VEGETABLES. 	. 	........................... 65 

SWEETS, DESSERTS AND CHEESES 	................ 79 



-,- 	 - 	

t 
- 

- 
frJ 

* 

tà 
iC rg 

RI  

4 ,1 

jUZ 
Do 

141 

up 

rk 

12 



A book about a famous ancient city, 
whether it be Babylon, Athens, Perse-
polis, Alexandria or, as in this case, 
Pompeil, is aiways like a voyage into a 
new world. Of all the cities that have 
emerged from the excavations of the 
past, Pompeii shows us its life most 
clearly. The others died slowly, and 
enough time has passed for them to 
have been stripped not only of their 
most important works of art and pre-
cious objects but of all those humble 
things that teli the stories of real hu-
man beings. For Pompeii, however, 
not oniy was death instantaneous 
but that last minute remained frozen 
by the blanket of lapilli that buried it 

even if "frozen" seems an inappro-
priate term to describe a sea of fire 
and flames. Pompeii thus became our 
most precious source of information 
on the daily hfe of two thousand years  

ago, and through it we know that part 
ofits civilization that is nearest to us: 
the house as a piace where peopie 
lived. Homes of every size and for eve-
ry ciass of peopie, modest dwelhngs 
and iuxurious residences in which it 
is possibie to recreate the life lived 
there. Thus, with the help of the finds 
plus the information we can glean in 
the ancient authors, we can also re-
construct the history of ancient food, 
complete with recipes. 

We might think that the daily 
meal is not a very important aspect 
of a civilization, but that wouid not be 
accurate. A peopie's diet and cuisine 
are an integrai part of its individuai-
ity. After all, when we take a trip in 
a foreign country we do not usually 
hmit ourselves to visiting monuments 
and museums, or buying so-called 
souvenirs from tacky shops; we aiso  

try to find a characteristic piace to 
eat where we can try some of the 
most typical dishes of the local cui-
sine. We may or may not hke what we 
taste, but if the gastroriomic experi-
ence was less than pleasant, satisfy -
ing our curiosity was important too. 

Without a doubt many people feci 
this same curiosity, tempered by a 
certain diffidence, when it comes to 
ancient dishes. That diffidence de-
rives from a number of strange and 
unfounded rumors regarding the 
ingredients of Roman dishes, propa-
gated, printed and taught in schools 
by persons who, though undoubtedly 
well educated, nevertheiess prove 
themselves to be less than seriously 
committed to the subject. To be per-
fectly blunt, they do not know what 
they are taiking about. They have 
spread the notion that the Romans 



ate highly disgusting, even rotten, 
things. It Is impossible to understand 
how they can have blithely accepted 
the idea that people so wealthy and so 
powerful could poison themselves at 
table, and stands rather than sits 

behind a counter, but the bread is 
always golden brown and fragrant, 
and there will always be a littie boy 
tormenting his parents until they 
give in and buy him some cookies. 

We see evidence of food and drink 
everywhere in Pompeii. The ubiqui-
tous bars in Italian cities today can 
trace their ancestry to Roman times. 
When one was tired in the street and 
needed to quench one's thirst, there 
was always a thermopo1um with its 
marbie counter and enormous wine-
fìlled dolf a buried in the masonry. 
One could choose not only the type 
of wine and the amount of water to be 
added - because Yin antiquity wine 
was always drunk diluted - but also 
whether to drink it piping hot or ice 
cold. In the shop, next to the coun-
ter, there was always a littie hearth 
with the kettle of boiling water and, 
in summer, the better thermopolia 
were also equipped with snow. This 
costly commodity was collected dur - 

ing winter on the highest mountain 
peaks, brought downhill wrapped in 
straw and woolen cloths and kept all 
summer in special storage places. 

The finds from Pompeil constitute 
a vast documentation of the equip-
ment used to handle food. Many of 
the objects can be seen in the Pom-
peii Antiquarium or in the National 
Museum in Napies. Pots of every 
shape, frying pans, grilis, large and 
artistic bronze "samovars" for the 
triclinium to hold the boiling water 
needed to make the winter punch; 
meat hooks; measures for grains and 
all the utensils needed in the kitch-
en or for the serving of foods and for 
dining room use. Next to these, in the 
display cases we also find loaves of 
bread that were bought to eat that fi-
nal day. Lentils, chickpeas, hazelnuts, 
walnuts, olives and more all black 
and wizened now but once so good, 
waiting to go into the dinner that was 
never cooked. 

Let us take a look at this dinner. 
Our point of departure is the recipes 
found in the ancient texts. As far as 
Roman cooking Is concerned, these 
begin with the recipes that Cato the 
Censor (234-149 B.C) included in  

his treatise on agriculture. He did it 
for an excellent reason: in fact, if the 
poor man did not want to eat polenta 
of spelt every day of his life, he had 
to teli the farmwife how to vary the 
dinner a bit. There were, in fact, nu-
merous cookbooks, especially in the 
Greek world. We know of some twen-
ty-two; in many cases we just have 
a smali excerpt, and of stili others 
we know only the name of the author 
and the title, as, for example, that of 
a certain Mithaecus cited by Plato in 
the Gorgias as the author of a trea-
tise on Sicilian cooking. There were 
fewer Latin ones, but in compensa-
tion the only cookbook to have sur-
vived in its entirety is the Latin De 
re coquinaria by a certain Apicius: 
not the famous patrician Apicius 
who lived in the reign of Tiberius, 
and certainly not a patrician. Very 
likely, the author was a professional 
cook who to judge from his rather 
coarse and decadent Latin - must 
have lived around the fourth century 
A.D. 

The De re coquinaria is not a 
great cookbook. It is a congeries of 
recipes drawn from here and there, 
including from the diets of medical 



books. Moreover, it was written for 
other cooks, who, we presume, were 
well able to gauge quantities, cooking 
times and temperatures. It is essen-
tially a long list of ingredients, many 
of which force us today to consult 
botanical texts to find out what they 
are. Despite its short-comings, how-
ever, De re coquinaria is one of the 
main documents on ancient Roman 
cookirig, and we are obliged to use it 
in order to reconstruct something of 
ancient Roman cooking. Since Pom-
peii was also influenced by contacts 
with many areas of the Mediterrane- 

an, neither can we neglect the infor-
mation provided by other texts that 
taik about cooking, especially the 
Greek and Sicilian ones. 

The ancient Roman dinner What 
might dinner have been like in Pom-
peii under the Romans? There, as in 
the rest of the Empire, dinner was 
the main meal of the day. Life in those 
days was regulated by the sun. The 
Romans rose early and had a good 
breakfast of bread, meat and cheese. 
Often these were leftovers from the 
previous evening, which guests cus- 

tomarily took home wrapped in a 
napkin, called mappa, which they 
carried at all times. Around noon, 
they had a light snack and, after go-
ing to the baths, around three or four 
in the afternoon, began their dinner. 
Dinner guests would remove their 
shoes as soon as they arrived, and if 
need be, even wash their feet before 
taking their places on the couches of 
the triclinium. They reclined upon 
mattresses covered with linen sheets 
fresh from the laundry, resting their 
elbow on the cushions to begin the 
sumptuous meal. 



GLOSSARY 

Some notes on what the Roman in-
gredients are, including where to find 
them or what to sub stitute for them in 
the recipes. 

ALICA. This was the product of one 
of the first cereals to be cultivated 
in antiquity, spelt (Triticum cticoc-
cum, Schrk.). The grain is hard and 
very difficult to separate from the 
chaff. To do so, the Romans roasted 
the spelt and then pounded it for a 
long time in wooden mortars with 
pestles covered with sheets of iron. 
The job was so unpleasant that it was 
assigned as punishment to the slaves 
in chains who had been convicted of 
the worst misdeeds. From this they 
derived the alica, a highly prized 
type of semolina. There existed three 
distinct kinds of a1ca, distinguished 
by its size. The finest, and most costly, 

alica was rubbed white with a special 
clay, evidently sulfurous, taken from a 
hill called Leucogea (meaning "white 
ground" in Greek), located between 
Puteoli and Napies. The Romans used 
alica to make polentas (note that 
polenta is not necessarily made with 
corn, which the Romans, of course, 
did not have), creams and stuffings; 
but they also made tractae with it - 
thin sun-dried or baked wafers used 
in cooking. Hard-wheat semolina Is 
the best modern substitute for alica. 

BAY LEAVES (Laurus nobilis). The 
bay laurel is usually cultivated as a 
hedge or bush. The Romans used bay 
leaves to make triumphal wreaths, 
but in cooking actually preferred the 
berries to the leaves, though they 
used them too. Bay is often found in 
pork recipes. 

BULBI (Muscari comosum, Mill.). 
These bulbs look like small red on- 
ions but have a very different taste. 
They are extremely difficult to find 
except in southern Italy, where 
they are called lampacioni (pro- 
nounced lampachoni). Bulbi are ex- 
ceedingly bitter and must be boiled 
in several changes of salted water 
until they lose their bitter taste. In 
Puglia they are eaten preserved in 
vinegar and are still reputed to be 
an aphrodisiac. 

CARAWAY (Carum carvi, L.). This 
is a biennial herb, an umbellifer that 
reaches heights of 2 feet. It is easy to 
grow and will seed itself if the seeds 
are not harvested. The wild grain is 
smaller than that of cumin, but it has 
a more pronounced flavor. 
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CAROENUM. Grape must, boiied 
until it is reduced to two thirds of its 
volume. It was used as a sweetener in 
piace of the more expensive honey. 

CATNIP (Calamintha oj7fcinalis, 
L.). A wild mint-like herb, much used 
by the Romans. Its name comes from 
the fact that cats are very attracted by 
it. They eat the leaves and roil about 
frenetically rubbing them-selves on 
the hushes. 

CELERY (Apium graveolens, L.). 
There is not much to say about our 
old friend the ceiery except to ob-
serve that the Roman one was not the 
fleshy-stalked variety we find today. 
It was a much smaller, much greener 
plant. Some varieties are stili grown 
simply as herbs in the vegetable gar-
dens of the countryside. Ceiery seeds 
are sold in supermarket spice sec-
tions. 

CHIVES (Allium sckoenoprasum, 
L.). The thin, tubular leaves are used. 
Fresh chives are sold in bunches, 
but the plant is easy to grow in pots. 
Chives bave a pleasant onion taste. 
The Romans used them raw, as we 

stili do, to fiavor cheeses, sauces and 
a wide variety of dishes. 

CORIANDER LEAVES (Corian-
drum sativum, L.). Both the green 
ieaves (also known as cilantro or 
Chinese parsiey) and the seeds of 
this plant can be used. Just remem-
ber that the leaves have a complete-
ly different flavor from the seeds. 
In Asia and Latin America it is sold 
in bunches like parsiey, which, with 
its serrated leaves, it closely re-
sembles, but only on the outside. 
The taste is another thing entirely. 
The name from the Greek koris, 
which means "bedbug," derives 
from the smeil of the green leaves. 
This discouraging information is 
a warning that, even today, many 
people truly hate the taste of cori-
ander leaves, and so this ingredi-
ent should usually be replaced with 
common parsiey. 

CORIANDER SEEDS (Coriandrum 
sativum, L.). These are ubiquitous 
on the spice shelves of super-markets. 

CUMIN (Cuminum sativum, L.). 
This delicate annual herb grows in 

warm climates. It is cultivated espe-
cially in North Africa, Sicily, the Mid-
die East, India and the Americas. In 
Europe it tends to be confused with 
caraway, because the seeds are quite 
simiiar in appearance, although their 
fragrance is different. Cumin seeds 
can be bought either ground or whoie. 

DEFRUTUM. Grape must boiled until 
it is reduced to one haif or one third 
its volume. It was used as a sweetener 
in piace of honey, which was much 
more expensive. 

DILL (Anethum graveolens, L.). 
This is an annual or biennial plant 
with fihiform (thread-like) leaves and 
smail yeliow fiowers; it grows 2-3 feet 
tail. It was appreciated by both the 
Greeks and the Romans. Diii can be 
bought fresh and dried (though there 
is no comparison). It is advisable to 
grow it at home in the garden or in 
pots. 

FETA. A white cheese widely used 
in Greece, Bulgaria and Turkey. It is 
soaked in water and is usually very 
salty. It is found in the better food 
stores oflarge cities. 



GARUM. This is one of the most mis-
understood artd maligned of ancient 
ingredients. The origin of the prob-
lem Is a remark of Piiny the Elder 
that garuìn was "the liquid of rotten 
fish," a definition that for centuries 
has weighed like a milistone on the 
gastronomy of the ancient Romans. 
Fortunateiy, recipes for making gar-
um have come down to us, so we can 
easily see that the method was the 
same as the standard Italian method 
stili in use for preserving anchovies 
in salt. In fact, the equivalent of 
garum is empioyed with excellent 
results in the cuisines of a number 
of Asian countries. As for liqua-
men (see below), the best substitute 
nowadays is an Asian product called 
nuoc-nam. In sume cases, however, it 
is better to stick with plain salt. Of 
course, not even nuoc-nam Is easy to 
find, so orie can manage by salting 
the food a littie less and adding a bit 
of anchovy dissolved in oil. (Put a lit-
tie olive oil in a pan and heat the an-
chovy slowly, mashing it with a fork 
until it Is completeiy disintegrated.) 

LASER or SILPHIUM. Another lost 
ingredient. The most celebrated and 

sought after silphium in antiquity, 
from the Cyrenaica, in present-day 
eastern Libya, was a wild plant that 
grew in the North African desert 
fringe but had become extinct as 
early as the reign of Nero. The iast, 
precious specimen was found and 
sent to the emperor as a gift. Since 
silphium could not be cuitivated, it 
all ended there. People began to use 
a similar plant, asafetida, which grew 
in Afghanistan and Pakistan and 
whose product is stili widely used in 
Far Eastern cooking. In smail doses, 
it imparts a pieasant garlicky taste 
to food, but use just a bit too much (it 
takes aimost nothing) and the food 
will taste so horrible that the whole 
dish has to be throwri away. This is 
why garlic is always used instead. 

LIGUSTICUM (Levisticuin qfflci-
nale). The Latin means lovage or love 
parsley, and it is found in nearly all 
the recipes in De re cocjuinaria. It 
is no longer cultivated today, and 
we do not know why. However, it is 
not extinct. Botanical gardens and 
greenhouses seil the seeds, and it can 
be grown in a pot. Its pleasant flavor 
is a cross between celery and pars- 

ley, which have replaced it, and the 
substitute is a mixture of celery and 
parsley. 

LIQUAMEN. This Latin word Is used 
for a brine that can be fiavored with 
a wide variety of sub-stances. Thus 
at times garum is called liquamen, 
fish brine, and Varro provides the rec-
ipe for a liquamen ofpears. When an 
ancient recipe calls for liquamen we 
can safely replace it with salt without 
greatly altering the flavor, although 
purists will want to use nuoc-nam 
(see below), available in specialty 
food shops. 

MARJORAM (Origanum majorana 
or Majorana hortensis, L.). A plant 
of the family of oregano, but the scent 
is similar to that of thyme, which it 
often replaces. It can be easily grown 
in pots, and is sold dried in all food 
stores. 

MINT. Of the many kinds of mint, two 
are found most often in ancient Ro-
man recipes. 

Penngroyal (Mentha pulegium, 
L.). Called puleiurn in Latin, this 

I 

a. 
XIII 



is the wild mint that is found in 
meadows and that was much used 
in ancient Roman peasant dishes. 
Today it is known in Rome as 
mentuccia (pronounced mentu-
cha) and is an essential fiavoring 
in carciofi (pronounced carchofi, 
artichokes) alla romana. 

Garden mint (Mentha spicata). 
The oldest variety of mint and 
probably the one intended in the 
ancient recipes. The Romans 
spread it throughout Europe as 
far as Britain. It is the character -
istic fiavoring of the peasant dish-
es of ancient Rome, which were 
never without it. It can be bought 
anywhere. 

MYRTLE (Myrtis communis). A 
typical Mediterranean plant, myrtle 
is an evergreen bush with straight 
branches and smali, fragrant leaves. 
Until the second century A.D. the 
Romans, who did not yet have pep-
per (which was later imported from 
India), used dried myrtle berries in 
its stead, which, of course, did not re-
sembie pepper in the slightest. Myr-
tie berries have a pleasant scent and 

should be picked and experimented 
with in the kitchen. On the rocky 
hilis of Italy's seacoast, there is al-
ways an abundance of myrtle, and in 
the late summer one can gather in a 
good supply. 

NUOC-MAM. This is a brine much 
used in the cooking of Indochina 
and, like garum, is the liquid thrown 
off during the salting process of diii-
ferent kinds of fish. The procedure is 
identicai to that used in the classi-
cal period for the much-maligned 
Roman condiment. Nuoc-nam is cx-
cellent for cooked foods, but it is not 
advisable for raw. In fact, in Roman 
times not all garum was suitable for 
dressing salads, for which they prob-
ably used the type that, in the words 
of Pliny the Elder, "has the color of 
honey and is so good that you can 
drink it." 

ORE GANO (Origanum vulgare, 
L.). Oregano is very well known, and 
almost everyone likes it. It grows 
spontaneously on rocky, sunny hilis, 
and is common in the entire Me di-
terranean basin, where its powerful 
scent is a feature of summer walks 

on sun-drenched rocky coasts. Al-
though it's usually found in jars, 
some-times you can buy the littie 
branches tied in bunches from herb-
alists. When you need some, you rub 
a branch between the hands, letting 
the fragrant tiny leaves fail into the 
sauce. 

PASSOLONE. This is an Italian word, 
a type of typically Sicilian seasoned 
olive. When the olives are very ripe 
they fail to the ground. They are then 
picked up and treated with salt and 
seasoned with wild fennel seeds. 
They can then be eaten plain or used 
in cooking. Despite their wrinkled 
appearance, they are stili very fieshy. 
They aro hard to find outside Sicily, 
and the easier to find and very similar 
Tunisian ones can substitute. 

PINE NUTS. This well-known ingre-
dient was much used in ancient Ro-
man cooking. They can be bought in 
grocery stores or from herbalists. 

RUE (Ruta graveolens, L.). This 
large (up to 3 feet in height), strong-
smelling bush has smali bluish leaves 
and yellow fiowers. Not everyone 



likes its strong scent and bitter fiavor, 
but the Romans used it widely and 
introduced it into many conquerecl 
countries, including Britain. Only the 
leaves are used. It must be bought 
f'rom herbalists. 

Thyme (Thymus vulgaris, L.). 
A smali, bushy perennial plant 
with a woody trunk, smail gray- 
green leaves and purpie fiowers. 
It grows well in pots, but should 
be transplanted every once in a 
while. The wild variety, found in 

Mediterrariean countries, has a 
very penetrating fragrance and 
is without doubt superior to the 
cultivated kind. It is known from 
earliest antiquity; the name is 
Greek, but the Romans much ap-
preciated it. It is very easy to find. 

o 

SAVORY (Satureja hortenss, L.). 
A low (12 iriches) annual plant, it Is 
slender and erect with thin stems and 
narrow leaves about three-fourths of 
an inch long. Its fragrance is similar 
to that of thyme but is more bitter, 
much more penetrating, arid, used 
to excess, can ruin a dish. It must be 
home grown, and green-houses seli 
both the seeds and the plant in pots. 

SESAME (Sesamum ind'tcum, L.). 
This tropical herb came originally 
from India. The Romans used sesa-
me seeds to flavor cheese and liked 
their wainut-like flavor. The scent is 
heightened if the seeds are toasted 
lightly before use. Sesame is easy to 
find in ordinary grocery stores. 

THYME. There are several varieties, 
all with a very strong fragrance. The 
main ones and those used by the Ro- 
mans are Bronze Kitchen ware 



Wild thyme or continental thyme in ancient Roman recipes in both leaf noted as they come up, along with re- 
(Thymus serpj11um, 	L.). 	This and seed form. The green tops of ordi- mote possibilities of substitution. The 
plant crawls on the ground. When nary fennel can substitute if need be. glossary contains only the basic ones. 
planted in a sunny dry location, it Now let's cook. 
forms a thick, compact carpet and OTHERS. Obviously the recipes cali 
so is often used in forms of garden- for stili other ingredients that are Terms explained in the glossary are 
ing as, for example, rock gardens. difficult te find today. These will be marked with an asterisk (*). 

Its fragrance is strong and very 
pleasant. 

Glassware and pottery 

VI 

WILD FENNEL (Foeniculum vul-
gare, var. ctulce, satvum, etc). 
Found in Mediterranean meadows 
in springtime, this is a plant of the 
family Umbelliferae. Both its fihiform 
leaves and highly fragrant seeds are 
used. The young leaves are eaten in 
various ways. The seeds are used to 
flavor pork, salamis (like the famous 
Tuscan finocchiona), and certain 
delicious Sicilian sausages. It occurs 
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CATO'S LIBUM 
EXCELLENT WTTH COCKTAILS 

Ma/ce libum li/ce this. Pound well Lt a ìnortar two poancls ofcheese. When it 
is thoìoaghly macerated, adcl a pound of wheatftou? and kneacl well with 
the cheese o'r, '(f  yoa want a more delicate ca/ce, use hall a pound offrne 
fiou'o Add an egg and /cnead again carefully. Form a loq.( put it on a bed of 
leaves and ba/ce it slowly on a warm hearth under a clay pot. 

CArO, De agricultuìa LXXV 

Li[ILUM (serves 6) 

Ricotta or any fresh cheese 14 oz 
Flour, 	 . 3.5 oz 
Egg i 
Salt pinch 

Cato's recipe is for one loaf, but today 
it is much more practical to divide 
the dough into smail pieces shaped 
like rolis, which, can be served as a 
bread, and, piping hot, wlth aperi-
tifs. It is best to make them about 2 
inches in diameter. They wlll expand 
in the oven, so remember to leave 
some space between them. The dough 
comes out very soft and tends to stick 

to the hands when you form the rolis. 
The work is easier if for each one you 
coli a scant tablespoon of dough in a 
little flour, then form a bali and dat-
ten it. Then put it over an oiled bay 
leaf on an oiled oven tue. When all the 
dough it used up, put the rolls in the 
oven at 350°F (180°C) for 25 minutes. 
Libum is excellent with cocktails for a 
party or buffet dinner. You can double 

or triple the quantities, depending on 
the number of guests, but remember 
to use oniy one egg for up to 1 lb 12 
oz of ricotta. 

The ricotta or fresh cheese used in 
this recipe should be unpasteurized, 
and the success of the recipe can-
not be guaranteed with pasteurized 
ones. 



S CRIBLITA 
LIRE TurnnsH BOUREK, IT CAN BE SERVED WITH APERITIFS 

Make scriblita like this. Make the crust, the tracta and the fthling exactly as 
for placenta but omit the honey. 

CATO, De agricultura LXXVIII 

SCRIBLITA (serves 6) 

Flour ................... 9 oz 
Water 	. 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . . 	 . 	 . 	 as needed 
Salt.................... pinch 
Semolina ..... 	............ 9 oz 
Ricotta or (even better) feta* 1.1 Ib 
Salt.................... to taste 

Make a thtn pastry dough with the ilour 
and water. Dissolve the ricotta or feta. 
Add some salt if YOU lise ricotta, but 
never salt feta, which is quite salty on 
its own. If you are determiried, make 
the tractae by kneading water and 
semo]ina, then divIde the dough into 5 
equal parts, roli them with a rofflng pin 
to a thickness of 1/8 inch, and set them 

aside. When they are quite dry, rub 
them with oll and put them in the oven 
until they are crisp and golden. You 
can, however, skip tbis whole, long op-
eration and use matzos. Cover an oven 
tile with oiled bay leaves, spread over 
these the sheet of dough made with 
fiour and water, letting it hang down, 
and then put one of the matzos on top, 

in the rniddle. Cover it wlth a layer of 
cheese and continue alternating matzo 
and fi]]ing until all the ingredients are 
used up. Puil up the outer sheet and 
seal it in the rrtiddlle. 011 the whole thing 
and, if desired, brush the surface with 
beaten egg. Put it in an oven preheat-
ed to 320°F (160°C) untO the crust is 
cooked through and golden brown. 




