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Preface

The cultural significance of given items of food, in a given society, and
at a given time, is widely, though often only subconsciously, recognized.
Less generally is it appreciated that the social implications of eating
particular foods vary from one period to another or from culture to
culture, Conversely, some attitudes persist for exceedingly long periods
of time and through diverse social eras, and all the while the current
explanations or interpretations of the conditions that gave rise to them
may differ considerably from earlier explanations or from their factual
origin.

These concepts are particularly well illustrated, retrospectively, by
the unparalleled wealth of evidence pertaining to foods over the 7,000
or more years of history recorded in that relatively small geographic
area commonly referred to as “the Middle East”. Inasmuch as many
modern food attitudes are associated with the religious or ethical
concepts of the three dominant religions, Christianity, Islam and
Judaism, which all originated there, an understanding of the genesis of
food habits in this region should be of especial interest to the major
cultures of the Western warld.

However, these religions and the associated cultural attitudes to-
ward food did not develop de novo; they were based upon practices and
codes of earlier, highly developed social structures and civilizations,
partial records of which are available. These records (or fragments of
them) are so scattered through the storehouses of knowledge that they
are inaccessible to scholars except within the inventories of their
particular scholarly disciplines. We have, therefore, attempted to
assemble as much as possible of the evidence that is interpretable in
terms of food use and changing attitudes towards foods, as those occurred
in courses of the history of the regions studied. Where feasible, we have
also tried to relate these concepts to the position of certain foods today.

The constant concern of the ancient physician for diet is a recurrent
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theme in the writings of the classical physician-scholars Hippocrates,
Celsus, Avicenna, and others. The use of foodstufls in prescriptions from
the records of Egyptian physicians from the time of Imhotep onwards,
and their instructions, reveal much concerning the “art of food™ at a
given time, or the availability of food items. Hence, we judge that our
account would be incomplete without reference to food in medicine.

The broad understanding thus obtained should provide a useful
perspective to our own changing habits and attitudes, as well as to
foreign habits that might seem to us strange or incomprchensible.
Hopefully, it may afford a greater appreciation of that neglected area of
history, namely, the cultural role that food plays in societies. Accord-
ingly, the present work should be of interest to readers of widely diverse
backgrounds: agriculturalists, anthropologists, archacologists, classicists,
ecclesiasticists, Egyptologists, food scientists, historians, nutritionists,
medical historians, sociologists and others. It should appeal also to that
inquisitive general reader who is intrigued with the origin and evolution
of his own value judgements and living practices, and who experiences
the thrill of romance in the magnificent and colourful fragments of
knowledge of earlier civilizations from which the roots of his culture
and traditions have been so richly nurtured.

We recognized the enormity of our undertaking and the diversity ol
sources and disciplines that had to be drawn upon. We have sought,
therefore, the counsel and guidance of a wise circle of competent col-
leagues. We have appreciated the role of food in mythological, mystic, and
religious beliefs in determining attitudes and, conversely, the influence
of these beliefs upon food acceptability, and have, therefore, sought
cues from diverse sources in order that others with deeper knowledge
and insight may extend our understanding of food and its cultural
significance.

The numerous illustrations have been carefully selected as documen-
tary evidence supplied to allow the reader to appreciate both the wealth
and the limitations of this knowledge base. Their inherent beauty may
add to the attractiveness of the work, but the reader is urged to study
them for their remarkable content.

Due to the richness of the associations, it has been difficult to limit
the text, but the focus is on Egypt and the Nile valley, with emphasis on
the social and cultural concepts relative to foods through the ages. The
diversity of the evidence utilized and the weight given by the thoughtful,
critical scholar to particular types of evidence made it desirable to
document the sources drawn upon. It is hoped that by so doing others
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in specialized disciplines may be stimulated to pursue the contribution
that their ficld can offer to improve knowledge of the cultural role and
position of foods in society.

Volume 1, after a short survey of the state of nutrition in Ancient
Egypt, considers the available information on the major food articles of
animal origin—protein rich meats, ranging from the sumptuous beef
to the popular and often deprecated fish and seafoods. Reflection on
the evidence presented indicates that these food stuffs, then as now,
were more accessible to the ruling class, the wealthy, the priesthood,
the affluent. Much of the evidence is gleaned from scenes depicting the
life-style of the nobility, the leisure class, the pharaohs, or the scholarly
traveler. Permanent records of practices by the common man are few,
except as seen through the eyes of the élite. Hence, inferences must
be drawn from sources of other kinds in order to synthesize a picture
of the [ood culture of the majority of the people of an historical
period.

The animal world, however, played more than a nutritive role in
Egyptian thought. It did inspire realistic scenes of hushandry and
sport, but it was also an inexhaustible source of inspiration that fed the
need of symbolic expression, in literature and art, of the powers and
virtues of gods and kings who were called bulls or hawks or were given
their shape.

A further step was taken when animals were illustrated, not in
solemn divine or royal functions, but in plainly human activities, The
general tone was humoristic, animals cooking, brewing, plucking the
harp or blowing the oboe. More often it was a burlesque caricature of
the ceremonious decoration of tombs and temples, a parody that
reached at times a philesophy of the absurd, comparable to the con-
temporary literature of despair: birds using ladders to climb a tree
while a hippopotamus is already seated in its foliage and eating its
fruits, humans led by goats, cats serving mice, an army of rats storming
a fortress manned by surrendering cats, and the like (Curto, no date).
It behoves the student, therefore, in cxamining this symbolic art or
the graphic heralds of Aesop, Muqaffah, and other fabulists of old, to
bear in mind such artistic motivations.

The items discussed in Volume 2—cereals, vegetables, fruits and
alcoholic beverages, especially beer, are better representatives, however,
of the staple diet and of the bulk of caloric intake of the majority of
the people in antiquity. Rather than the “meat and wine” of the
affluent society, “bread and beer” in Ancient Egypt, “bread and salt”
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in Biblical and Arabian traditions, “bread and butter’” in modern
Western usage, are the usual synecdoques for daily food.

The East has always been fond of expressing its wisdom in aphoristic
metaphores and parables which springing as they do from the common
experience of the people, tersely betray the ecological conditions of their
birth. A proverb like “What could the Fellah know of apples” expresses
better than a lengthy statistical study the relative scarcity of that
expensive fruit and its high “social status” in rural Egypt. “Goose
chicks can swim", could have been conceived only in a well-watered
countryside. Conversely, the ritual use of sand as a cleansing agent,
is borne out by the adage *When water comes, cleaning with sand
(tayammum) is excluded” and the religious injunction to cleanse with
sand cooking vessels defiled by dogs could have been born only in a
waterless desert: in these two examples, the Arabian peninsula.

Accordingly, since ages immemorial, street-cries and popular maxims
express the meaning of food to the Egyptian people. We have tagged
some of these to various food items, drawing from our personal
experience and from several publications, more especially from the
voluminous collection of proverbs by Mrs F. A, Ragheb (1939), many
of which re-appear among the over 800 maxims and street-cries that
Miss C. Wissa Wassef recorded in her thesis on the rural and alimentary
traditions of the Copts (1971). These traditions are mostly general to
all ethnic groups in Egypt, underscoring autochthonous practice as
distinct from the ostentatious Turkish and Persian Court cuisines
imported during the last five centuries. Her warkisinvaluable to students
of food culture and customs in their relation to seasons, fasts, agricul-
tural cycles and milestones of life (birth, baptism, wedding, delivery,
mourning).

William J. Darby
Paul E. Ghaltoungui
Louts Grivetti

November 1976
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Note on Vocalization of Symbols
used in Transliterating Hieroglyphic
Sounds

-

e WA e

|ea, I

the glottal stop heard at the commencement of German words
beginning with a vowel, ex. der Adler (Arabic alif hamzatun)
Consonantal ¥

a guttural sound unknown in English, corresponds to Hebrew avin,
Arabic gin

emphatic &, corresponds to Arabic fa

like ¢k in Scottish lack

perhaps like ¢h in German ich

sh

backward k; rather like our ¢ in queen, corresponds to Hebrew
geph Arabic kaf

tsh

dj

Conventionally an e is intercalated between consonants in pro-

nouncing Ancient Egyptian words except when an § or an® which are
read a, are present.

Adapted from Gardiner (1950), p. 27.
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Volume 2 Introduction

Agriculture and Irrigation

The inhabitants of the Nile Valley early turned their attention to
agriculture, as they outgrew the hunter-gatherer-fisherman stage.
Initially, they merely sowed the silt left by the receding flood waters of
the Nile god Hapi {""He who overspreadth™) ; but they soon learned to
divide the land into basins, to dig canals and to raise banks. All these
arts, they claimed, had been taught to their ancestors by the good god
Osiris whose heirs and trustees, the Pharaohs, by faithful performance
of the necessary rites assured the perpetuation of these blessings. It is not
a coincidence that one of the oldest pictures of pharachs shows the
“Scorpion King™, hoe in hand, ceremoniously cutting an irrigation
canal (Fig. 11.1), thus ensuring the continued enjoyment of the gifis of
agriculture and proclaiming its sanctity. The holiness of grain was
further repeatedly stressed in the feasts that were celebrated at fixed
times and during the harvest in honour of the serpent-headed harvest
goddess Renenet (Fig. 11.2}, and in the ritual dances and music that
accompanied the various phases of grain gathering (Figs 11.3 and 11.4).

The earliest attempts at bridling the flood of the Nile date to the
prehistoric men who raised dykes on its shores to keep the land from
periodic devastation. Herodotus exclaimed

“Any one who sees Egypt without having heard a word about it, must
perceive. . . thatsheisanacquired country, the gift oftheriver. . (11, 5)

and Strabo (15, 1, 16) commented that this was the reason why the Nile
was called by the same name as the land, Aegyptos, which, in the
Odyssey, is the name of the Nile.

There are, indeed, nebulous testimonics to the colossal efforts exerted
by Pharachs to tame this unruly river that ultimately unified its
valley, If we are to believe Herodotus, before the founder of the first
dynasty, Menes, the Nile

*. . . Howed along the sandy range of hills which skirts Egypt on the side of
Libya, He [Menes], however, by banking up the river at the bend which
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it forms about a hundred furlongs south of Memphis, laid the ancient
channel dry while he dug a new course for the stream halfway between
the two lines of hills, To this day, the elbow which the Nile forms at the
point where it is forced aside into the new channel is guarded with the
greatest care by the Persians and strengthened every year; for if the river
were to burst out at this place and pour over the mound, there would be
danger of Memphis being completely overwhelmed by the flood.” (11, 99)

There is, unfortunately, no unassailable evidence to support the
above statement of Herodotus, but there are solid grounds to credit
Amenemhat IIT of the twelfith dynasty (c. 1849-1801 m.c.) with an
enormous scheme of irrigation to utilize the flood waters in the intervals
between inundations.

In prehistoric times the high Nile ran through a narrow gap in the
western high grounds into the low Fayoum basin, creating there a vast
lake. Amenemhat and probably other rulers of the same dynasty
managed to control the inflow and outflow at the gap, and built in that
spot retention walls that enabled them to reclaim for cultivation a total
of 27,000 acres (Breasted, 1909, pp. 191-193). In addition, by con-
trolling the flow, enough water was accumulated in the basin to double
the volume of the river below the Fayoum during the hundred days of
low Nile (Major R. H. Brown, quoted by Breasted, 1909, p. 193).
This immense agricultural expansion gained Amenemhat 111 well
deserved praise. It was said of him by the people

“He makes the Two Lands verdant more than a great Nile . . . He is
Life . . . The King is food and his mouth is increase." (4R, 1, 747)

When the Greeks visited the area, they were amazed at the size of
the works, and they created the legend that the whole basin, which they
called “Lake Moeris”, was an artificial creation. Says Herodotus

(11, 149)

“Wonderful as is the Labyrinth, the work called the Lake Moeris which is
close by the Labyrinth is yet more astonishing . , , It is manifestly an
artificial excavation, for nearly in the centre there stand two pyramids
.+ . crowned each of them with a colossal statue sitting upon a throne
+ « « The water of the lake does not come out of the ground which is here
excessively dry, but is introduced by a canal from the Nile. The current
sets for six months into the lake from the river and, for the next six months,
into the river from the lake. The natives told me that there was a sub-
terranean passage from this lake to Syrtis running westwards into the
interior by the hills above Memphis.”
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It is certainly the silt deposited south of the Illahun dam that is
responsible for the exceptional fertility of the land from Beni-Suef down
through Asyut, compared with the rest of Upper Egypt. To quote
again Herodotus (11, 3)

“The same is truc of the land above the lake [Moeris] to the distance of
three days voyage [i.e. to about Asyut] . . . which is exactly the same
kind of country [as the Deltal.”

The statues have disappeared, but on their site were found their
bases that Herodotus had taken for pyramids, and some fragments that
bear the name of Amenemhat ITI, who is thus enabled to watch in
eternity his gigantic realization.

Watch was kept on the flood far south by nilometers that recorded
its vagaries long before they were felt in the north, and such obsery-
ations, communicated without delay to the officials of Lower Egypt in
the vizier’s office, enabled them to estimate the crops of the coming
season, and, accordingly, to fix the rate of taxation (Breasted, 1909,
p- 191). These were the tasks of high ranking officers who appear, from
their titles, to have administered an important Department of Irrigation
(see Vol. 1, Chapter 2) directly responsible to the Vizier (Petrie, 1925).
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Chapter 11 Grains

Grain in General

Grain in general, or barley, was depicted by (a) (F., 32) or (b) (F., 428),
and later by (c) (F., 270) or (d}* (F.,130). An ear of corn {wheat) was
depicted by (¢) (£, 70), and a seed, or posterity, by (I and (g).

(a) (b) (c) (d)
~iB o ~dR o ~ik Frienly 5.5
il _111 Ll ..;. .

sErm Pt npr
(e) (f) (gl
s | - =
i -
s prt pret
History

Is it wheat or barley?
(Popular saying for “Good or bad news™)

The profuse synonymy in ancient writings besets the task ol identifying
particular grains with great difficulties. It is readily understandable,
however, why ancient words for cereals or grains are so confusing,
when one considers the number of foreign or national groups that
figured importantly throughout Egyptian history. Various travellers
identified same grains differently; conquerors added their own appel-
lations, and the resultant confusion is amply documented throughout
12,000 years along the Nile Valley.

In the dawn of Egyptian history, all cereals were termed simply
grain, i.e. seeds, and people saw little reason to invent more precise
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Fig. 11.1. Mace head depicting King Zer opening the irrigation canals at the beginning
of the Flood Scason. r. 2,600 B.c. Ashmolean Museum. h '
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words dividing the various cereals into categories. Progressively, some
distinctions were made; but fuzzy descriptive groupings lingered
through the centuries to plague twentieth century botanists and
historians. Accurately defined terms, that may be too specific, are
products of the modern concern with scientific classification, The
Ancients cannot be blamed for a lack of discrimination in respect to
grain, that was beyond their interests, and for the resultant confusion of
taxonarmists.

A word that caused the deepest misunderstanding, both in antiquity
and nowadays, is “‘corn’”. Today in the United States, this word
denotes Zea mays, maize; in England it means wheat, and in Scotland,
oats (Browning, 1960). Another word, zea, as used by Greek authors,
denoted five distinct entities, all different from maize, namely : wheat in
general, wheat { Triticum dicoceum), wheat [ Triticum monococcum) ; sorghum
and rice,

Corn, in antiquity and the Biblical sense, was the English translation
of grain, mostly wheat; but definitely not the American maize that the
Spaniards learned from Meso-American Indians only in the fiftcenth
century A.D. and introduced into Europe, from which it was imported
into Egypt via Syria or Morea some time during the eighteenth century
A.p. Hence its Egyptian names dura shami (Syrian dura), dura morali
(Morean dura), or dura Twki {Turkish dura), dura being Arabic for
“sorghum’”.®

It is established that grain was harvested in the most remote periods
of Egyptian antiquity, although the evidence is indirect and does not
stem from finding of grain per s¢. From the Upper Paleolithic, speci-
fically the Scbilian 111 type horizon, polished grinding stones have been
discovered that were used for crushing grain and preparing flour
(MAE, 60). From the horizon of the oft-debated Mesolithic, between
the Paleolithic and Neolithic, small geometric flints, usually rectangular
or trapezoidal, have been found in many parts of Egypt adjacent to the
Nile and to Lake Fayoum, and in the remote oases of Khargah and
Siwa (MAE, 70-74). These microliths, when hafted in wooden handles,
formed the blades of the sickles used for reaping grains. Continued
abrasion [rom cutting the highly siliceous cereal stems left a worn
polished sheen along the cutting edge, further documenting the use of
grain at that period (MAE, 100). Such polished-microlith sickle blades
were {ound in sites dating throughout the Neolithic Period and far into
dynastic times and many are on display at the Cairo Antiquities Museum,

It is speculative as to exactly when man in Egypt ceased his nomadic
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existence as a hunter-gatherer and started to grow grain, thereby
freeing himself from his uncertain dependance for fvod on migrating
herds of meat beasts, and being permitted the settled existence that made
possible his cultural and technological developments, but suddenly, at
the base occupational levels of the Fayoum A" type horizon, sub-
stantial, even somewhat sophisticated, agricultural techniques appeared.
This 15, at present, the carliest known site in Egypt where grain has
actually been found n sifu, but the process must have started long before,
i.e. during the Upper Paleolithic-Mesolithic Periods.

The ancientness of the use of cereals and of the cultivation of wheat is
well documented. Aykroyd and Doughty (1970) state that the Jarmo
remains constitute the earliest known archaeological record of the use
of wheat as human food but that the process of domestication probably
extended much earlier. Both they, and Storcke and Teague (1952)
emphasize the evidence from the Natufian culture in Palestine, from
sites at Jericho and Mount Carmel, that grains were harvested and
perhaps cultivated as early as the ninth millenium B.¢. This evidence
consists of remains of stone and pottery bowls and flint sickles with bone
shafts, the flint possessing the gloss characteristic of used tools.

In addition, wild wheat and barley grow in these regions today,
presumably dating from Neolithic umes. At any rate, to the Fertile
Crescent of Asia may well be ascribed the site of domestication of
cultivated wheat at least by 8,000-6,000 8.c., with the simultancous
domestication of sheep and wild goats.

Storcke and TLdguu depicted the spread of cultivation of wheat in a
map reproduced in Fig. 11.5. Their approach, based on genetic and
chromosomal studies may be the surest way to trace the avatars of
wheat from the earlicst days.

Genetically, there are three major groups of wheat.

I. The 14-chromosome group (or Diploid, ie. containing twice
the 7-chromosome grouping called “genome A"). This group includes
wild and cultivated Einkorn.

2, The 28-chromosome group (or Tetraploid, i.e. containing
twice the two 7-chromosome groupings called “genomes A and B").
This group includes wild and cultivated Emmer and Durum (hard)
wheats, used to make pastes and spaghetti.

3. The 42-chromosome group (or Hexaploid, ie. containing
twice the three 7-chromosome groupings, “genomes A, B, and C, or

62941
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.vu?xﬁﬂ'ﬁig;ﬁ;\;:._:wm

' Einkprm
U Emmer

! Breod Wheats

Fig. 11.5. Diagrammatic chart of the spread of the wheats from Syria-Palestine, the place of
first cultivation about 7000 s.c. (indicated by the two heavier circles), throughout the Near
East and Europe, up to about 2000 n.c. Only the more important paths followed by wheat
cultivation in its spread are indicated. Note the central position of Iran in the spread of the
bread-wheats, and also the part played by the central Danube Valley as a secondary centre
ol diffusion. From A Histery of Milling, Flaur for Man's Bread. Storcke and Teague (1952),
Minneapolis: University of Minnesota Press.

in the case of Triticum timopheevi, genomes A, B, and D). To this group
belong the bread wheats, including T. sulgare the most cultivated
wheat and club wheat, T compactum.

Genome A is found in all wheats. Tt undoubtedly comes from Einkorn.
The second group stems from group 1, cither through crossing with a
new variety, or by doubling and slightly modifying its chromosomes.
The third group stems from the second through a similar process,

It is further believed that the three-genome wheat originated in Iran
to the northeast of Mesopotamia, Emmer, its parent, was found there at
a number of sites; and while actual finds of Emmer wheat have not hern
reported from Iran, they have been discovered in the surrounding
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regions. Storcke and Teague concluded that grain cultivation began
either in Syria-Palestine with Einkorn or Emmer, or that these were
rapidly transferred to Syria after starting somewhere farther north
along the Anatolian foothills. Thence they spread by way of Palestine
to Egypt, and by way of Mesopotamia to Iran where wheat somchow
hybridized.

To state, however, that the initial impetus for grain cultivation, or
any other cultural trait, whether it be social, technical or nutritional,
originated with “X™ people at *“Y"" time is unduly to simplify a highly
complex situation. Man’s early movements in and through the Nile
Valley during these formative years in African and Asian history have
to be better understood, and more critical palacobotanical studies must
be made before the correct understanding of agricultural diffusion is
possible.

It is, therefore, preferable to leave the question open, for there is
indeed evidence that these same early Egyptians were also in contact
with populations further to the south that influenced them (Wendorf
et al., 1970). This latter contact is clear in many legacies, inter alia in the
Sed festivals in which the ritual death and rebirth of the Egyptian king
was played out periodically in order to assure the renewed strength and
virility of the monarch. This ritual was not a product of Semite diffusion,
but it represented early Nilotic and East African patterns, like the still
existing “king-must-die” tradition of the Shilluks who presently live
along the Nile in central Sudan, south of Khartoum.

Grain was not only a staple of the diet, but a source of income for
land-owners and for government as well. In times of need Egyptians
sold their grain to less fortunate foreigners

*“. . . and all countries came into Egypt to Joseph for to buy corn [wheat];
because the famine was so sore in all lands . . " (Genesis, 41-57)

In the great temple of Abu Simbel, built by King Rameses I (nine-
teenth dynasty, 1298-1232 n.¢.), the King instructed his craftsmen to
carve the words of the God Ptah as they were revealed to him

*. .. I (the God) give to thee (Rameses 11) constant harvests, to feed the
Twao Lands at all times; the sheaves thereof are like the sand of the shore,
their granaries approach heaven, and their grain-heaps are like mountains
2o (AR T, 404)

Later, Egypt, so rich in grain, was considered to be the “breadbasket”
of the Roman world.



Fig. 11.6. Baskets kept underground, serving as grain stores. Nealithic. Reproduced
rom The Desert Fayum, Caton-Thompson and Gardner (1934, plate XXVII f;|.|a_|
no. 12 A
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Famine

Yet, with all this seeming abundance, famine occasionally raged
through Egypt creating dietary and economic disasters. Africanus,
quoting from the lost texts of Manetho (Waddell, 1940, p. 29) reported
the great singular event that, during the rule of King Uenephes,® a great
famine seized Egypt. There exists a more accurately dated report from
the eighteenth year of the reign of King Zoser (third dynasty, r. 2750
B.C.) (see Volume 1, Chapter 2).

- - « the Nile has not risen in my time for the space of eight years. Corn
[wheat] is scarce, there is lack of herbage, and nothing is left to eat . . .

More than seven hundred years later, during the reign of King Senusret
I (second king of the twelfth dynasty, ¢. 1970-1936 B.c.) Prince
Amenemhat (or Ameni) recorded his own benevolence in his tomb at
Beni Hassan,

LT3

- « - when the years of famine came, I plowed all the ficlds of the Oryx

nome ... preserving its people alive and furnishing its food so that there
was none hungry therein . . " (4.R., 1, 523)

Kheti, a nomarch of the ninth to tenth dynasty who devoted himself to
the improvement of his city said

"I was rich in grain. When the land was in need, I maintained the city
with Kka and with Heket.* 1 allowed the citizen to carry away for himself
grain, and his wife, the widow, and her son_* (AR, 1, 404

Such disasters called for special religious functions that, in Buto,
included a personal intervention of the king in the temple of the
goddess Wadjet, public supplications and prostrations in the “Castle
of Silence™, and processions in Min’s chapels throughout the territory,
Drioton (1943a), who published the stele on which this tradition js
preserved, stated that, although it dates to the Roman era, the reference
to the king indicates that it stemmed from Pharaonic times,

Overseers of Granaries

To forestall such calamities, grain was stored ever since the Nealithic;
at first in baskets buried underground (Fig. 11.6) or in carthenware jars
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(Fig. 11.7}; later in communal silos and granaries (Figs 2.8, 11.8, 11.9,
11.10) stacked with provisions, that were administered by an “Overseer
of Granaries” who ranked next to Pharaoh, although this title appears
so exalted that it might have lost its literal meaning and come to be
purely honorific.

Thus, Ineni was Hereditary Prince, Count, and Chief of all Works in
Karnak; the Double-Silver House was under his charge; the Double-
Gold House was on his seal; he was Sealer of contracts in the House of
Amon, Excellency, Overseer of the Double Granary of Amon (4.R.,
11, 43).

Hemi, a minister of Mentuhotep I11, arrayed a picturesque list of
titles

“his real favourite servant, Wearer of the Royal Seal, Overseer of that
which is and that which is not, Overseer of the Temples, Overseer of the
Granary and White House, Overseer of horn and hoof, Chiefl of the Sixth
Courts of Justice, high-voiced in proclaiming the name of the King, who
judges the prisoner according to his desert.” (A.R., I, 428)

These lofty personages who held in their hands the strings of the most
important Ministries were so highly trusted that they were charged with
the most delicate missions, like judging the robbers of the Royal Tombs
(A.R., IV, 156), or reporting on the activities of other officials

“Reward of the stewards of the estates of Pharach . . . afier the statement
of the Overseer of the Granary concerning them: they have increased the
harvest of the year 30." (A.R., 11, 872)

They were even buried close to the kings. Thus, under Rameses X,
robbers broke their way into the burial place of King Sekhem-Re-
Shed-Kawy from the outer chamber of the tomb of the Overseer of
Granaries of Thutmose I11, Nebamon (4.R., IV, 517).

Import and Tribure

Clearly, the Biblical tradition of Joseph and the seven “fat” years and
seven “lean’ years does not want more documented antecedents. The
lessons learned from severe famine were not forgotten and, though
Egypt was blessed with abundant harvests, she also imported grain.
In Kha-em-hat’s tomb at Thebes, large ships are seen unloading bags
of cereals (Fig. 11.11) that are offered to the goddess of grain and



Fig. 11.10. A peasant pouring grain into a silo. Kawit's sarcophagus. Middle Kingdom.
Cairo Museum,




L4

Fig, 1L.11. The unloading of grain from merchant ships. Tomb of h’._hu—rm-hm.
Overseer of Granaries of Amenhotep 111 (cighteenth dynasty). Luxar West. Centre
of Documentation, Cairo. Continuation of Fig. 11.2.
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harvests Renenet (Fig. 11.2). These were imported mainly from Syria
from which barley is often mentioned in offerings (A.R., IV, 287, 344,
391). The tribute lists of King Thutmose I1I (eighteenth dynasty, ¢
1504-1450 p.c.), give examples of grain exacted from other countries

*. . . Behold, the cultivable land was divided into fields which the
inspectors of the Royal House calculated in order to reap their harvest; a
statement [of the harvest] was brought to his Majesty from the fields of
Megiddo . . ."” (4.R., 11, 437)

. . . list of tribute brought to his Majesty: loaves, various loaves, clean
grain in kernel, and ground . . " (AR 11, 462)

and
. . . He [Thutmose I11] arrived at the city of Kadesh, overthrew it, eut
down its groves, harvested its grain . . " (4.R., 11, 465)

He did the same in Tw-nep (4.R., 11, 530): took grain as booty from
Nahorin (A.R., 11, 480} ; and from Retenu (4.R,, 11, 473).

Donations

The records are numberless wherein the kings and nobles prided
themselves in their largesses to the commoners

“. . . I gave bread to the hungry, clothing to the naked, and of grain, and
ofoxen . . " (A.R., 1, 378)

King Amenemhat 1 (first king of the twelfih dynasty, ¢. 2000-1970
B.C.), narrated

“ . . 1 was one who cultivated grain and loved the harvest god . . .
(A.R., 1, 483)

The edict of Horemheb (nineteenth dynasty) enumerated, likewise,
his lavish distributions (A.R., 111, 66).

Donations to temples were, naturally, larger. The papyrus Harris
records the huge quantities given by King Rameses 111 (c. 1198-1166
B.C.) to the gods and temples of Egypt

Wi

.+ I gave to thee ten-thousand measures of grain to provision thy
divine offerings of every day . . " (4R, 1V, 206)

and the same king described his generosity and berated the “stinginess"
of his predecessors
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*. . . 1 made for thee [the God] granaries filled with grain which had
begun to fall waste, and they became millions . . . {A.R., IV, 267)

A most unusual account recorded during the reign of King Rameses
IX {twentieth dynasty, ¢. 1100 B.c.], tells of grave robbers captured by
officials in the act of looting a tomb and of their subsequent interrog-
ation

. the thief (though caught ‘red-handed’ the speaker denied his
invalvement in the crime and blamed his accomplice), e made me take

some grain, | seized a sack of grain and when 1 began to go down [ flee]
. . - (AR, IV, 550)

The human trait of blaming others for one’s crime seems to be an
ancient one.

Taxation

On the other hand, cultivators were expected to contribute part of
their harvests to the treasury, though, in what proportion, we do not
know. “Barley of the impost of the peasants” is thus recorded in a
document of the time of Rameses I11 (4.R., IV, 229),

Inscriptions from the tomb of Rekhmire, the prestigious vizier of
Thutmose 11, list grain in several places and record three unidentified
grains, yhe, sh, and tb, as partial payment for governmental taxes in the
districts of Coptos and Diospolis Parva (4.R., 11, 733-737).

Grain in Graeco-Romaon Times

During the Gracco-Roman period, travellers to Egypt repeatedly
mentioned the profusion of grain in that country, but Strabo (17, 1, 35)
generally failed to comment on the vast amounts produced in Egypt.
He simply stated that grain was harvested in the Arsinoite nome
(near Fayoum), and mentioned the feeding of grain to the sacred
crocodiles at Fayoum (17, 1, 38), a food probably not especially suitable
to reptilian fancy! Diodorus (1, 36, 5) was amazed at the “ease” of
Egyptian agriculture, especially the methods of planting and harvesting

“. . . and they gather great heaps of grain without exertion or much
expense . . .7,
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He also recorded a food taboo connected with the death of dogs

LS

. if any wine or grain or any other [tood] thus necessary for life
happens to be stored in the building [private home] when one of these
animals expires, they would never think of using it thereafler for any
purpose.” (1, 84, 2)

Importance of Bread and Cereals as Food

Apart from rice in the Far East and Central Asia, bread, in most areas
of the world, constitutes the largest single dietary source of energy and
nutrients. It predominates in Europe, America and western Asia.
Indeed, wheat, the world’s most widely cultivated food plant, makes
the greatest contribution of any single foodstuff to man's supply of
calories and protein.

In the Arabian Peninsula, its contribution to nutrition is probably
equal to or slightly less than that of rice: and this finds expression in the
different meanings given to the word aish in different Arab countries
(see p. 492). On the world scale, Table 1, taken from Horder et al. (1954,
p- 14) underlines the preponderance of wheat among world cereals.

Table |

Warld production of cereals
(in million metric tons)

Average,

193438 1951 1952
Wheat 152-7 1736 196-1
Oats 635 60-1 59-9
Barley 49-0 352 589
Maize 112-8 1312 140-0
R}-g 424 414 39-7
Rice 139-5 1506 159-2
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The role of bread in the fare of the common man is further illustrated
in Table 2 which lists its share in the provision of energy and of some
essential nutrients to various groups of the population of the United
Kingdom, graded downwards from A to D according to their incomes;
while Table 3 shows the contribution of wheat and cereals to the
nutrition of a number of countries, and underlines its importance to
man especially in the Near East and Western Hemisphere.

Table 2

Percentage of total daily intake supplied by flour and bread

Social Class
D

A B C Excluding  Old-age All
Nutrient old-age  pensioners  Class

pensioners D
Energy 220 23-6 277 286 28-0 284
Protein 23-2 256 307 30-3 30-6 30-7
Calcium 18-7 21-7 270 284 26-2 279
Lron 23-5 26-0 29-9 31-3 32.5 316
B, 30-9 33-7 376 39-5 38-3 390
Riboflavin  10:0 11-9 147 15-0 145 15-0

Nicotinic

acid 21-7 233 26-9 266 27-5 26-8

From a report on Domestic Food Consumption and Expenditure {19507, prepared
by the British Ministry of Food (HMSO, 1952), London. {Afier Horder, Dodds, and
Moran, 1954, p. 172.)

To most Mediterraneans, no fare is complete without a large
allowance of bread. At sunrise, the Egyptian fellah {peasant) breaks his
fast with a loaf, some cheese, an onion, or greens, which he washes down
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Table 3

Contribution of wheat and cereals to calories
and fratein intake in different countries

Percentage
Grammes of Percentage  of total Percentage
wheat per of total calories  of protein
Country capita calories from all from
daily from cereals and  animal
wheat starchy SOUrces
foods

Romania 340 38 65 29
Israel 301 37 42 43
Spain 286 37 50 30
France 261 30 37 36
United Arab

Republic 239 31 73 15
Ireland 279 29 39 60
New Zealand 226 23 28 68
Switzerland 220 24 33 57
United Kingdom 204 22 30 60
Sweden 145 2] 29 66
Pakistan 120 20 73 2]
Canada 161 19 25 66
United States 1449 17 24 70
German Fed. Rep. 148 18 35 6]
Peru 99 16 . 59 25
India 73 13 68 12
Japan 71 10 G 24

Modified from Tables 11, 12, and 13 of Avkroyd and Doughty (1970),

with heavily sugared strong tea and milk. A midday, his young
children and wife bring him his meal wrapped in a large, pliable, flat
loaf. Urbanites in popular quarters are awakened in the early morning
by the squeaking donkey-pulled carts that peddle fresh hot bread, The
very poor live largely on bread with beans apd a few garnishings. The
more wealthy whet their appetites by dipping morsels of white wheaten
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bread into sesame, chick peas, or egg plant, worked into a paste with
oil, garlic and spices; and they accompany their meals with large
portions of bread.

Little does anybody, there or elsewhere, ponder over the long human
experience and experimentation that preceded the present perfection
of their bread.

(h)
Barley (Hordeum vulgare) il L il
it m it
it: Barley, also grain in gencral [see (a) p. 457]
(h): Barley as barley, or barley proper (F., 32)
(i): Barley of Upper Egypt (F., 266) (i)
~dR
Our barley rather than another’s wheat Pl
(popular saying) sm

Whereas it is certain that the major class of food-stuffs utilized by the
Ancient Egyptians in the Post-Paleolithic Period was constituted by
cereals, which cereal was grown first is debatable. There is evidence,
however, that it may have been barley.

One cannot positively date the use of barley prior to the Neolithic,
despite the previously presented evidence pointing to a very long
history (pp. 460, 461), and to its use in the Late Paleolithic.

Finds of barley ranging from the Neolithic Merimde (over 4000 B.C.)
through the Tasian, Fayoum, Badarian, Maadi, Mostagedda, New
Kingdom (Fig. 11.12), and Coptic cultures, have been enumerated by
Tiackholm et al. in their encyclopaedic “Flora of Egypt” (T, I,
288-292). According to measurements carried out by Jackson on
grains found in Fayoum settlements by Caton-Thompson and Gardner
(1934), these did not differ from modern types. The material was
examined by Hans Helbaek (personal communication to Dr Tiackholm),
who identified four species: Hordeum distichum, H. deficiens, H. vulgare and
H. hexastichum, together with Emmer, Triticum dicoccum. This is the only
time all these Hordeum species were found. In finds of the Dynastic
Period, only H. vulgare occurs, and in a slender strain corresponding to
the barley nowaclays called “Mansuriya".
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Fig. 11,12, Barley found in Tut-ankh-Amon’s tomb,. Dokk] M useumn.

Nevertheless, a somewhat elaborate mathematical analysis of the
distribution of straight and twisted grains among the find led Jackson
(1934) to identify “two-rowed" grains (M. vulgare distichum); but
Tackholm prudently warned that the identification must remain
doubtful as long as no ear or rachis has been discovered. The varieties
that were mainly used, however, were certainly the 4-row (H. tetra-
stichum) (Schulz, 1916, T, 1, 287, 292) and the b-row (fexastichum)
ones (Brunton and (:iﬂi.'lll—-l-I]Fﬁl'['IE]S{J'II. 1928: Brunton. 1937): and.
because the 4-row grains found in Ani’s tomhb {eleventh dynasty) were
of different shades, it has been surmised that the “red”, “black” and
“white” varieties probably belonged to that type (T, I, 287). Speci-
mens of that variety were found in the underground galleries adjacent
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to the step Pyramid of Zoser (Lauer ef al., 1951). Botanists, however, do
not agree when it comes to more accurate identification of the finds.
In Egyptian literature, barley ('it) is mentioned as early as the first
dynasty, and is often qualified: barley of “Upper Egypt”, or barley of
“Lower Egypt”. Inscriptions from the time of King Thutmose IIT
(¢. 15041450 B.c.) tell of the king presenting offerings of barley to the
gods
“My Majesty established for him the god [Ra-Harakhte] a divine offering
of barley, in order to perform the ceremaonies therewith, at the feast of the
new moon, at the feast of the sixth day of the month; and as a daily income
of each day, according to that which was done in On [Heliopolis]—Bchold,
My Majesty found it very good to plow the barley . . " (4.R., 11, 562)

King Horemheb (¢. 13411320 B.c.) showed his generosity by offering
gifts of barley to the common people

“. . . yea, they took grain heaps in the granary, every one of them bore
barley and spelt . . .7 (4.8, 111, 66)

Herodotus (11, 36) referred to barley as being

(11 "

- . a disgraceful food among the Egypians . . .

but Atheneaus (Deipnos., 3, 114, D) some 600 years after Herodotus
stated that a special sour bread made from barley, the Kyllastis bread,
was commonly eaten in Egypt and was greatly esteemed by the people
living there (see Chapter 12),

There are subtle indications, though, that the Herodotian viewpaint
was at least partially correct. Athenaeus (4, 149, F) reported that in
Naucratis, the town of his birth, barley gruel was eaten three times a
year during the three major religious festivals. This might suggest that
barley was not eaten throughout the rest of the year, at least among the
upper-middle class and wealthy Graeco-Egyptians who were primarily
wheat consumers; or that it had a special religious significance, like the
wheat gruel eaten on the eve of the tenth day of the month of Moharram
by Moslems and called Ashoura, and on St Barbara’s day by Eastern
Christians, and called Burbara. The extreme view adopted by Herodotus
should be seen with caution, however, for when all the evidence is
examined, it is difficult to tag barley as “disgraceful” especially secing
that so many Egyptian kings took pride in offering this grain to the mast
important gods of Egypt. Even today, the popular saying: ‘Like barley,
eaten but maligned’, witnesses to the feeling that barley is not fairly
judged.
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Despite Egypt's wealth in barley, it often had to bhe imported. As
recorded in the Papyrus Harris, Rameses I11, following the example of
preceding kings, levied it from conquered lands

" . . 2000 heket® of Syrian barley to be offered to the sun god Re at On
[Heliopolis] . . .”" (AR., IV, 287)

Funerary texts of the New Kingdom, give additional credit to
barley

“. . .let my hands lay hold upon the wheat and the barley which shall be
given unto me therein in abundant measure.” (Budge, 1949, 72, p. 242)

In the Nu papyrus, the deceased had to say

*“. . . let me live upon bread made of white barley, and let my beer be
made from red grain.” (Budge, 1949, 52, p. 194)

A papyrus dated to the third to fourth centuries a.n. tells of a man,
named Melas, who was forced to pay with barley for a debt incurred by
his friends at a funeral (5.7, 1, 157).

Barley entered into many of Egypt’s legends. Strabo (17, 1, 6)
related that when the foundations of fortified Alexandria were being
laid out, the workmen exhausted the supply of architectural chalk and
substituted barley to mark the outlines of the fort on the earth. But
birds soon flocked about and quickly consumed the “grand design”.
The workers moaned that this indeed was a sorrowful omen. But
Alexander the Great consulted his soothsayers who interpreted the sign
favourably (they could have scarcely done otherwise, since Alexander
himself had chosen the site), Hence, the city of Alexandria was
constructed as designed, partially planned by this unique use of
barley.

Historically, according to the discovered finds, barley seems to have
preceded wheat. Husks of barley have been isolated from almost every
sample of intestinal contents of Pre-Dynastic Egyptians both in Egypt
and Nubia (Netolitzky, 1911). Precedence of barley is also suggested by
linguistic and religious evidence. In the Old and Middle Kingdom
texts, when barley and wheat are mentioned, barley always comes first.
In accordance with their grammatical genders, barley was said to have
grown out of man and wheat out of woman ( Sauneron, 1960). The
same correlation must also have been the basis of a test to foretell the
sex of unborn children by the different effect of pregnancy urine on
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these cereals (p. 485); and a religious pun was often made on i, that
meant both barley and father.

Necklaces of barley were commonly placed on mummies to sym-
bolize resurrection. In some finds, the barley was found germinated.
While it is possible that malt, which is germinated barley, was used as
a food and in the preparation of beer, it is more likely that germination
of this cereal represented a funerary rite of resurrection that figured in
some Osirian rituals.

On display in the Cairo Museum are several wooden *‘Osiris beds’
constructed of thin strips of wood made in the life-size outline of the
god (Carter, 1933, p. 61 and plate 64). These frames were covered with
mud, planted with barley, completely wrapped in linen and placed
with the deceased inside his tomb to identify him with the god. The
sprouted grain that filled in time the frame with yellowish-white
shoots symbolized the resurrection and rebirth of the dead. This custom
of planting “dead™ rapidly growing seeds, which shortly are “reborn”,
is not unique to Egypt, and is habitual in many folk traditions. In
Greece, it is currently observed on Saint Spiridon’s day, December 12th
in Russia, the Christians plant seeds in shallow pans just before the
Easter season. The Egyptian Greeks and Copts, likewise, observe this
custom. While their observance cannot with certainty be traced back to
the Ancient Egyptians, the parallel is strongly suggestive.

On the contrary, connections of wheat with gods are less obvious in
Egyptian mythology, although this cereal predominated in ritual
preparations and on wealthy tables.

Varieties of Barley

There is thus general agreement on the antiquity of the use of barley in
Ancient Egypt. Most discussions concerning “varieties” of barley relate
to the geographical origin of the harvested grain, rather than to
varicties in the botanical sense. Kees (1961, p. 74) referred to these
simply as Upper and Lower Egyptian varieties, while Rawlinson
(1881, 1, p. 31) classed them as “red” and “white”, two varieties
mentioned in the Book of the Dead (Budge, 1949, 52, p. 194). On the
other hand classifying barley by colour may reflect the duality of the
land of Egypt, the Red Crown symbolizing Upper Egypt, and the
White Crown, Lower Egypt (see Chapter 15, pp. 607-608).
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Other Uses of Barley

Hunt (S.P., 1, 93) recorded, from a papyrus dating to 252 s.c., that
barley was commonly fed to animals : and Rawlinson (1881, 1, pp. 82-83)
further elaborated that it was fed to horses and to cattle, the latter for
both sacrifice and human consumption. To find that it was given to
both man and beast may have been the reason why Herodotus called it
a disgraceful food (see p. 481).

Apart from food, barley was used in brewing (see Chapter 13), as a
medium of exchange, and in therapeutics.

A papyrus of 256 B.c. (§.P., I, 39) quoted the value of barley at three-
fifths that of wheat. Four centuries later, a castanet dancer was hired for
an evening's entertainment and paid with barley (8.2, 11, 391). The
dancer named Isidora (the gift of Isis) was paid, in addition, 36 drachmae
and 20 paired (?) loaves of bread, The host guaranteed donkey trans-
portation to and from her home and promised to guard her garments
and gold ornaments.

Medically, even more than wheat, barley (if) had wide applications,
and was prescribed in different forms: as grain, powder (barley meal),
roast grain, fermented grain, groats, or barley water. Even its straw
(rwjw) was utilized in a fumigation (L., 35).

Against burns it was mixed with manna, rush nut from the field,
northern salt, papyrus, burnt leather, grease of ox, oil, wax, and
applied every day (Eb., LXVIII, 484). Asa purgative, it was toasted and
fully dried, shaped into cakes, put in oil, and then eaten (Eb., XII, 37).

Roasted and mixed with frankincense (or terebinth ?) and oil, it was
applied in bandages (Eb., LXXI, 532, Barley water “whose substance
is removed” was drunk with pounded toasted barley, costus? and
sycamore (Eb., XLVI, 240),

Barley meal was mixed with dregs of wine, northern salt, dates and
honey, and made into suppositories to cool the anus (E&., XXXIIIL,
163); and, with cow’s milk, it was anointed onto contusions (Eb.,
LXIX, 512).

But three prescriptions retain one’s attention. The first is said to be
a “secret remedy for the one who is under the physician except thy own
daughter”, prescribed for a phlegm (?) obstacle

“Do not abandon him . . . [resh barley without it

having been dri
boiled, and mixed with dates.” (Eb., XLII, 206 5) o oo dried,
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The second was a remedy for the eyes imparted by an Asiatic from
Byblos. It was made of fresh barley (?), barley, dates, red ochre, alum,
salt, antimony (?) lead (?) a leg marrow, galena, fresh balanites oil, and
an unidentified ingredient (Eb., LXIII, 422),

The last is a diagnostic-prognostic test that has excited the curiosity
and imagination of physicians and patients for centuries. It was
supposed to detect not only pregnancy but, also, the sex of the unborn
child. This has always been a major concern of kings and nobility who
were anxious to assure their dynastic continuity, for history repeats
itself and the worry of Pharaohs over male heirs must have been equal
to that of Henry VIII or Napoleon in more recent times. This no doubt
explains the importance of such practices as the following, which was
copied by Hippocrates, the Arabs and European mediaeval physicians,
and is said to be still current in some parts of the Near East.

The woman's urine was added to wheat and to barley. If the barley
grew first, the woman was pregnant with a boychild. If the wheat grew
better, she was expecting a girl. If none grew, she was not pregnant
(Ber., 199). A recent trial (Ghalioungui ef al., 1963) has shown that
urine of non-pregnant women uniformly prevents any growth, while
pregnancy urine “permits” growth of both cereals in about 409, of
cases. No relation was found, however, between the cereal that grew
first, and the sex of the child.

After the Egyptians, the Greeks continued to use barley medically.
Pliny (N.H., XXIV, XLII, 71) who visited Egypt in the first century
A.D. and recorded some therapeutic methods he observed there, stated
that barley mixed with brya (tamarisk bark or berry?) taken internally,
heals ulcers. He also recalled the opinion of Hippocrates who com-
mended barley water made from double pointed barley grains, as
giving strength and health (N.A, XVIII, XV, 75). It may be sig-
nificant that barley water is today widely recommended by physicians
for infantile diarrhoeas and as a diuretic.

Aclian (3, 17, 5), on the authority of Phylarchus, gave a fanciful
explanation why the people of Egypt do not suffer from asp bites. It is,
he said, because they mix barley with wine and honey, and set these
aside as offerings to the asps that live in the house. When the master of
the house claps his hands in a special manner the snakes come and
feast while the family retires for the night, apparently respecting the
asps’ right to roam at will about the house. If one rises during the night,
he claps his hands in a manner different than the earlier snake signal,
thus commanding the asps to go to their holes and not to bite.
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Wheat
(j) (k) (n
- gm |- En —— -
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balt bt swl
(F., 85, 86) (F., 85, 86) (F.,218)

The bread is baked and water fills the cups
(popular saying for: “we are ready”)

Wheat, like many food items utilized by the inhabitants of Ancient
Egypt, is surrounded by the most confusing terms, synonyms, and
spelling variants. Transliteration of the hieroglyphics into English is now
conventionalized; but the exact vocalization of Egyptian words is not
known, owing to the omission of vowels in that writing. The early
Egyptologists tried to overcome this by inserting tentative vowels, each
in his own way. Thus, sout, sou, suut, sw, and swt became variants of the
same word! The Classical Greek authors, often merely borrowing from
each other terms and descriptions, added their own interpretations of
the equivalence of various grains. Thus, the zea of Herodotus probably
equals sorghum while the same word, as used by Theophrastus, could
be equated with no less than five distinct entities. At the same time
another term, alyra, may or may naot he equated with zea, depending on
the author,

Wheat, usually only generally identified, has been obtained from
numerous tombs® (Fig. 11.13) throughout the Dynastic Period ( Engel-
bach, 1961, 265); and the Papyrus Harris, dating from the reign of
King Rameses III, tells of the great offerings of wheat (wheat in
general) given by the king to the temples and gods of Egypt (A.R., TV,
206, 244, 259).

Kees (1961, p. 74) stated that wheat was not in common usage or of
major importance as an edible grain until the New Kingdom when it
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Fig. I1.135. Heads of wheat from Sagqara. Dokki Agricultural Museum no. 1430,

supplanted barley as the chief grain of the land. This seems to be a
gross generalization, especially when one considers the evidence for
consumption given above and in the section on barley. It is usvally
assumed, though, that wheat was not commonly utilized by the poor,
possibly because it was expensive. As noted on p. 484, Hunt (S.P., 1, 39)
reported that wheat cost more than barley; yet it is likely that the poor
ate wheat at least part of the time, perhaps as they do today.

It is difficult to determine which breads were made from wheat and
which from barley. Kyllistis” bread, already mentioned in the section
on barley, illustrates this point. Herodotus (11, 36) stated that it was
not made from wheat, but from spelt, which is the Roman term for
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wheat ( Triticum spelta), while others wrote that barley was the base flour
(Deipmos., 111, 114, D), and Gulick, who translated Athenacus (Deipmos.,
X, 418, translatory note), stated that it was probably from rye!

Additional dishes made from prepared wheat were also popular.
Groats, the general term applied to preparations made from “cracked’
wheat, were often served. From Athenaeus (Deipnos., TV, 131, D}, we
may infer that they were of the best quality since he reports that groats
made in the “Egyptian” manner, were served at Greek wedding
feasts.

There were certain times, however, when people avoided wheat and
wheat products. Diodorus (1, 72, 2) describing the days of mourning
following the death of an Egyptian king, when men and women formed
into groups of two or three hundred to recite dirges, chant the praises
and recall the virtues of the deceased said

“nor would they eat of the flesh of any living thing, or food prepared from

wheat.™

In the minds of the populace wheat symbolized vast richness, a
viewpoint that Athenacus (Deipmos., 11, 39, F) described in the spinning
daydream of a man intoxicated with wine

- - and every man dreams of being a monarch, with gold, yes, and
with ivory, his house glitters; wheat-laden ships carry over the shining sea
mighty wealth from Egypt . .

But as grain grew and ripened, this richness was obvious for all to see,
especially to the keen eye ol the tax assessor (Montet, 1958, p. 113).
For wheat was as heavily taxed in Egypt throughout antiquity as hard
earned income is today, and the Egyptian monarchs, like the “powers-
that-be” in the twentieth century, took out their generous share of it.

As with barley, the classical travellers were astounded that wheat was
harvested so often in Egypt, sometimes three times a year, Pliny
(N.H., XVII XLV, 161, 162) related that, at Babylon,® wheat was cut
twice, and the third extravagantly wasted, left for the cattle to eat! He
pondered over this and believed that the great abundance of Egyptian
wheat had to be due to the heat (N.H., XV, 111, 31).

Like barley too, wheat was a standard barterable commodity, being
traded either alone, or mixed in various proportions with grain of lesser
value (S.F., II, 391). It could be used jn payment for rent (S.2., I, 39)
or taxes (S.P., II, 347). When stored in quantity, it represented
considerable wealth, and could be left 1o heirs (S.P., 1, 84). This
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tempted wheat farmers, dealers, and profiteers into illegal transactions
that King Prolemy Auletes (¢. 70 .c.) tried to halt by a royal decree

. . . no one purchasing wheat or pulse from the nomes above Memphis,
shall carry it down to the low country [the Delta] or carry it up to the
Thebaid [Upper Egypt] on any pretext . . . on pain of being Liable to
death if detected . | " (S.P., 11, 209)

A harsh law, but no doubt, to try to control profiteering from a
fourishing black market was the object.

Since a standing crop of wheat was like the proverbial “money tree’”,
any threat of crop damage caused great alarm among landowners; and
Aclian (2, 6, 41), in his interesting collection of tales, discussed Jjust this

problem

. . . when it rains, mice are born which damage the crops of corn

[wheat] by nibbling the stems and attacking the stacked sheaves, causing
the Egyptian great concern . . "

Varieries of Wheat

As discussed on p. 465, Emmer, the three genome Triticum dicoccum,
seems to have been the main variety grown and consumed in Egypt. 1t
has been found at Merimda—Beni Salama (Junker, 1929) and in
granaries in various sites in Fayoum, a fact that indicates, as it does with
barley, a long history of prior usage (Caton-Thompson and Gardner,
1934).

The word bd.t designating a cereal, is met with as early as the first
dynasty, along withit, barley, from which it is obviously different {(Emery,
1958, 111, p. 36); and, as most Egyptian finds consist of Emmer, it
probably denotes that variety.

Seven varieties of bti have been described in Egyptian texts, a fact
that led Gardiner to postulate the existence of seven varieties of wheat,
and the possibility of spelt having been one of them. However, as four of
these varieties are distinguished by their different colours, and as spelt
has never been found in Egypt, the distinction may have been only a
superficially descriptive one, although in the eighteenth dynasty and in
Ramessid times, red ink was utilized by scribes to write bdt, wheat, and
black ink to write if m it, barley (Gardiner, 1947, p. 222).
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Ciferri, cited by Kees (1961, 74) concluded, though from limited
information, that T. spelta var. saharae, a variety found in the Western
Desert oases of Egypt, is the prototype of later varieties cultivated in the
Nile Valley. Nevertheless, “spelt” that often appears in translations and
discussions of Ancient Egyptian texts, has never been found in Egypt
{Dixon, 1969).

Regarding Egyptian wheat, bdt or btt, Tickholm gave us the follow-
ing information, based on findings of H. Helbaek personally com-
municated to her (February 1974),

From Pre-Dynastic times up to the Roman era, Emmer, Triticum
dicoccum has been continuously cultivated in Egypt. The so-called
“naked wheats” of both hexaploid and tetraploid types ( Triticum
vulgare, T. durum, T. turgidum) occur among the old Emmer first in
Ptolemaic and Roman times.

Triticum monococcum  has erroneously been recorded in the Pre-
Dynastic settlements of El Omari (Debono, 1948) and in the Pyramid
of Zoser (third dynasty) (Lauer ef al., 1951). The material in question
was redetermined by Helback who found it to represent unripe 7.
dicoccum ; and he further states that true T, monococcum has never been
found in Egypt.

Among carbonized material from Merimde and Ej Omari, both of
Neolithic age, Helbaek identified a small amount of Triticum aestipum
among the Emmer. He published it earlier as being Club wheat,
Triticum compactum, but he later changed his opinion and considered it
only a strain of 7. aestivum, different from the trye Club wheat of
Europe. This wheat was found only in the above-mentioned two
Neolithic collections; it is not found in any dynastic material,

swi, sw

The variety called swt or sw, as distinct from both it and bdt, was first
said to be “naked wheat” (T, 1, 253). It was later translated “Einkorn®™
(Lauer et al., 1951). The following are the conclusions of Helbaek
regarding the interpretation of s, kindly communicated 1o yus by
V. Tickholm (February, 1974),

Ensete edule, ot or 5w, the Enscte banana, which is an important
bread plant in present Ethiopia, is not growing in Egypt nowadays, but
it may have been cultivated in the Neolithic, during the so-called
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Gerzean or Middle Nagada time. The fruits are inedible, but the
plant is cultivated for the starch in the flowery stems. It is a plant of
swampy habitats and is pictured on ancient Gerzean pottery, always in
connection with boats, waves, flamingos, etc. In ancient pictures, a ring
is frequently drawn across the middle of the stem. It is, therefore,
interesting that up to the present day, the natives of Ethiopia make a
ring-like leaf scar when they want to propagate the plant, At the edge
of the incision, buds are then formed that could be used for propagation.

The Ensete motive disappeared during the Later Neolithic Periods.
It is probable that the Gerzean Period had a wetter climate (the
Neolithic wet phase) when the Nile inundated the shores and made
them into swamps unsuitable for cereal cultivation. This may have been
the reason for the Ensete cultivation. When the climate dried up, this
cultivation must have been abandoned, but Ensefe edule survived in the
hieroglyph of the s plant, that gives a very vivid representation of its
shape, and that denoted the South or the plant of the South. During
the early dynasties, it became the heraldic plant of Upper Egypt, but
it was later replaced by the “Lily of the South™.

After the disappearance of the Ensete culture, the ancient name
swt or sww may have been transferred to a cereal. There has been a
proposal to the effect that it denoted one of the hard-wheats, Triticum
durum or T. turgidum of late times. But it may have just as well have
represented the Triticum aestivum found in the Pre-Dynastic settlements
of El Omari and Merimde (see above). This is not yet finally settled.

One should add that Keimer (1953) did not agree with these
conclusions concerning Ensete.

bs 3

A cereal used in the production of beer, bs3 was tentatively identified
with malt by Nims (1950) (see Chapter 13).

Medical Uses

bdt. The medical papyri mention white, black and a variety (ankh.t)
translated as either fresh or goat’s wheat (Wb, Dr., 184). It was pre-
scribed mainly in external applications (Eb., 568, 372, etc.; Ram., 111,
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1); only once internally (H., 51). Tt served also in birth prognosis (see
. 485).

g swt, untranslated by Ehbbell (1937b), was, on the other hand, ex-
tensively used, though less frequently than barley; it was given as whole
grain, as flour, or as groats; and its applications were mostly internal,
rarely external, As grain, we meet it prescribed with honey, boiled and
strained, to expel exudation ( ?) in the belly (Eb., LXXV. 597). Ebers
(XI, 31) recommends as a laxative wheat flour, [?]. juniper, colocynth,
senna, mustard, shaped into #nf bread.

As a dressing, groats were mixed with ox-beef, spleen, northern salt,
dragon’s blood,® grease of ibex and brain of ox (Eb., LXXX, 645).

Two recipes are remarkably picturesque, The first was a remedy
made by the god Shu for himself: powder of wheat, northern salt, oil,
coriander, soot, bean, frankincense [? terebinth], costus, vellow ochre
and viscous fluid, mixed together; and the sick places are bandaged
therewith (Eb., XLV, 243).

The second was meant to expel dad caused by a god or a dead man,
and to smite all evil things: figs, sebesten, groats of wheat, ochre and
water, strained and taken for four days (Eb., XLV, 229),

Medicinal use of wheat persisted in Greek times, Pliny (N.H.,
XXVII XLV, 161, 162} related that wheat, aged for three months and
mixed with seriphum root, was prescribed to expel intestinal worms,

Rice

Coptic: pi-arras
Greek: oryza
Arabic: arozz

term applied in Egypt only to bread.

Today in Egypt rice is a popular cereal, especially in the North; but
it is a comparative newcomer. According to Tackholm (T, 1, 411), it
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was introduced by the Arabs between the Arab conquest (seventh
century A.p.) and the Turkish invasion (sixteenth century). In the
fourteenth century, An-Nabulsy mentioned it among the products of
Fayoum, so that it must have been introduced some time before that
period (Salmon, 1901 ; Shafei, 1939).

No remains of rice were ever identified beyond doubt in Ancient
Egyptian remains, except some pieces of rice straw said by Caylus (1752)
to be included in the gilded plaster covering of a statuette of Osiris (of
which neither the date nor the present location are known) (Daressy,
1922). Daressy thought the identification acceptable; but Tickholm
(7., 1, 412) does not believe it possible, since even the Coptic name of
this plant, Pi-arros, is derived from Arabic arozz.

Pliny (N.H., XVIII, XIX, 81) however, stated that rice grew in
Egypt

. . . while zea, olyra, and rice or tiphe are found only in Egypt, Syria,

e

Clilicia and Asia and Greece . .

Elsewhere, he stated

‘. . . the same authority [Tarranius] is of the opinion that olyra and
oryza are the same plant . . . (N.H., XVIII, XV, 75)

This author, however, could not have meant the rice we know; and
much of the confusion over his discussion of this grain seems to spring
from the closeness of the Greek work olyra, with its varied usage, Lo
oryza, the Roman word for rice. The error possibly started in
the Middle Ages or later, in the course of the translation of his writings
from various fragments, as a result of misreading, illegibility, or
innocent scholarly misidentification,

Millet

Arabic: dokfm®

Pearl millet, Pennisetum glaucum, is now widely cultivated in Sudanic
Alfrica where it probably originated, and where it is of great economic
importance. In the Sudan and in the Aswan area, this cereal is made
into bread, or ground and made into a kind of dough eaten with milk
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and molasses. It has not been identified in Ancient Egyptian remains,
but many varieties of “millet” are cultivated in Egypt today (Pennisetum
typhoideum, Setaria italica, Panicum miliaceum, Echinochloa Sfrumentacea).
Members of the panicum species have been identified in ancient bricks
{Unger, 1862) ; a specimen of Setaria verticillata was found in a garland
at El-Lahun (T, 1, 460) ; and grains of Echinacochioa colonum, relerred to
under the old name Panicum colonum, were identified by Netolitzky in
the intestinal contents of bodies excavated at Naga-el-Deir (1911) in
quantities and in a degree of purity that suggest that the plant was
cultivated at that time as a cereal (Dixon, 1969, p. 136). As discussed in
the preceding sections, durra, sorghum, millet, and maize {corn) have
intertwining and confusing synonymies, and Dawson (1930, p. 11) was
of the opinion that the millet found in the intestinal contents of mum-
mies was probably sorghum (see under that cereal).

Sorghum
Arabic: Dura rafi‘a, D. ‘ewsga, D, seify, or D. balad

Sorghum is widely cultivated at present in Egypt, but mainly in
Middle and Upper Egypt where it is mixed with wheat and barley in
making bread, and is included in the dough used to make bouza (see
under Beer) (T, I, 535).

Most recent investigators agree, however, that sorghum was net
grown in Ancient Egypt. This was the opinion of Schweinfurth (1891)
who stated that the cultivation of this cereal did not start before the
Roman-Byzantine Period, the only certain finds being those discovered
in the Coptic monastery of St Cyriacus (sixth to seventh century A.p.),
Other finds, exhibited in the Berlin-Dahlem and Cairo museums, as
well as reports of other archacological finds are Judged doubtful by
Tickholm (T, I, 537) ; and nowhere does Hayes (1964) in his extensive
survey of Pre-Dynastic Egypt mention the existence of sorghum in
burials or village refuse deposits.

In direct opposition, Engelbach ( 1961, pp. 354, 353) stated that
sorghum was found in Pre-Dynastic Egyptian burials; but he did not
admit that it was found in the tombs of the Dynastic Period He denied
that reliefs and paintings of Dynastic Egypt illustrate the harvesting of
that cereal.
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Both Wilkinson (1854, 2, pp. 50, 51} and Rawlinson (1881, 1,
pp- 34, 83, 84), however, published illustrations from several tombs, that
they label the harvesting of dowra, although omitting accurately to
identify these tombs,

Moreover, Rawlinson (1881, 1, p. 31) reported five distinct varieties
of sorghum existing in modern Egypt, and he made the assumption that
these, though possibly not all, were also there in antiguity. He equated
the zea and olyra of Herodotus (11, 36) with sorghum, and concluded
that this was probably the grain eaten by mest Egyptians. In another
passage he stated that sorghum is a kind of spelt, thus increasing
confusion by identifying sorghum with a variety of wheat, Triticum
spefta (1881, 1, p. 82). On the other hand, Wilkinson (1854, 1, p. 179)
made no attempt to elaborate on sorghum or to present any solid
arguments for its existence for he withdrew from the scholarly arena
with the bland remark that sorghum was made into cakes for the poor,
and contented himself with an attempt to equate the Egyptian medicinal
preparation athera, that he thought was very beneficial for babies, with
a preparation made from Heleus sorghum. Jones, however, in an author’s
translatory remark, distinctly referred to athera as being ground from
“two-grained wheat", i.e. triticum dicoccum (N.H., XXI1I, LVIIL, 121).

Wilkinson and Rawlinson, both agreed that identification presents
serious problems, owing to the similarity in appearance of flax and
sorghum in illustrations. Even Plutarch seems to have confused these
two plants when he remarked

. . « the flax springs from the earth which is immortal; it yields edible
seeds and supplies a plain and cleanly clothing . . " (1. and 0., 352, 4)

Dawson (1930, p. 11) presents what appears to be the most con-
vincing evidence concerning sorghum, which he calls millet, noting
that on analysis of human intestinal contents, in a number of cases,

E ]

“those grain husks of millet were also found . . °
He added

“The finding of millet is of great interest because its use in Egypt has been
denied, and the specics found is not now cultivated except in the East
Indies.™

Unfortunately, he gave no details of the finds,

The classic Greek writers never mentioned sorghum as a product of
Egypt, Herodotus does not report having seen it, although he said that
it grew in Babylon of Asia into trees of which he knew the height but
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would not say it, for those who have not visited these countries were
already sceptical of what he said of its harvests (I, 193). Nor did Pliny,
one of the main sources on the food habits of the Ancient Egyptians,
mention it. Nevertheless, relatively recent writers commented on its
culture in Egypt, like Abdul Latif al-Baghdady (1965) who saw it
cultivated in the southern part of Upper Egypt in the twelfth century
A.D., and the scientists of Bonaparte’s expedition (Girard, 1813, p. 517).

In an interesting linguistic discussion, Loret (FL, 26), after mention-
ing that specimens of §. vulgare from Egypt are on exhibit in various
museums, notably in Florence, compared the Biblical word dokhan® for
§. saccharatum to Arabic dokhn for millet and S. saccharatum. He added that
in a Coptic scala (a Coptic-Arabic lexicon), the Coptic word boti that
exists also in Ancient Egyptian [see (k), p. 486] is translated as both
chick pea and doura (sorghum). On that account, he stated that it
might be concluded that the Egyptians knew sorghum, were it not that
boti in the Coptic Bible translates also olyra, He added that one might
also be tempted to compare Arabic dowra to the hieroglyph (m) which
possibly designated a reed (F., 295, Lefebvre, 1956, p. 121), and to a

possible varient depicted by (n) which he claimed was certainly a
cereal,

J"ﬁ
1 11

Oats (Avena)
Arabic: shoufan

Oats cannot compete in Egypt with wheat or barley because, like
they need cooler, harsher climates than obtain in Egypt.
1890), however, discovered a few grains of a species of Avena in two necro.
poles, both situated between the Fayoum and the Nile Valley: El-Lahun
dating to the twelfth dynasty, and Hawara to the second to third century
A.D. This author thought that they were specimens of 4. strigosa Schroeb;
but Tackholm (7., 1, 330) was of the opinion that they belong to A. fatua
or A. sterilis. These few grains constitute the only evidence of the existence
of cats in Ancient Egypt. In view of their small number, they may well
represent insignificant impurities in imported grain,

rye,
Newberry (1889,
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Rye

. . and the flax and the barley was smitten: for the barley was in the ear,
and the flax was boiled. But the wheat and the rie (sic) were not smitten:
for they were not grown up . . ." (Exodus, 9, 31-32)

This Biblical quotation is often marshalled as evidence of the existence
of rye in Ancient Egypt, and Gulick (translatory note, Deipnos., X,
418, E) concurred. At present, however, there is neither archaeological
nor literary evidence to prove that rye was utilized by the Ancient
Egyptians. The “rie” of Exodus appears to be a mistranslation for
either barley or spelt (Holy Bible, 1956), for rye has never been known
in Egypt; and indeed the grain is a poor substitute for wheat, and
needs a much colder climate in order successfully to compete with it.

Sesame (Sesamum orientale)

Ancient Egyptian: smsm.t (Wb, Dr., 4937)
Coptic: oke (FL., 57)
Arabic: smsm

The sesame plant is probably central African in origin, but it is
grown abundantly in Egypt nowadays. As olive oil production in
Egypt can scarcely cover the needs of the population, before the
advent of arachis, cotton-seed, and corn vils, sesame oil was the staple
fat in the diet of those sectors of the population who may not use
animal fats consistently, like the Copts during their long fasts, or the
Jews in the preparation of animal foods. Ground into a paste now
called fahina, sesame was known since at least the second century B.c.
(see below). It still is a favourite relish and dip and enters into the
preparation of many dishes, especially in Syria and the Lebanon.

There are positive records of the existence and use of sesame in
Egypt as early as the third century B.c. Of these, Hunt cites several

*. . . Kindly buy me, so that I may get them when [ arrive, 3 metretac
of the best honey and 600 artabae of barley for the animals, and pay the
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cost of them out of the produce of the sesame and croton [castor oil bean]
.. [252 B, (S.P, 1, 93)

*. . . T sent him off telling him to come early next morning in order to
get from me in Memphis a quarter of an artaba of sesame and pound me
a paste, as I wished to give it to someone to take to the ity . .. ." [k
160 B.c.], (§.P., 1, 98)

. . . they shall sell the oil in the country at the rate of 48 drachmae in
copper for a metretae of sesame oil—if anyone is detected manufacturing
oil from sesame or croton or cnecus in any manner whatsoever, or buying
sesame oil or cnecus oil or castor oil from any quarter except from the
contractors, the king shall decide his punishment . . " [259 B.c.],
(S.P., 11, 203)

Pliny (N.H., XV, VII, 25) also mentioned wild sesame ( sesamon
silvestre), but though this translation seems to be accepted by Lucas
(1962, p. 336), other authors believe that Pliny's sesame was the
castor oil plant.

The only remains of sesame ever discovered are a few capsules found
by Schiaparelli in a Theban tomb, but which Schweinfurth (1886)
hesitated to call pharaonic. Loret commented that bakers in a painting
in Rameses I11's tomb may be seen mixing aromatic grains to dough ;
but these could be any grains, not necessarily sesame seeds. He also
pointed to a plant of which the grains were edible and were called
shemshem, a name very close to Arabic semsem (FL, 57). This is at
variance with the opinions of Keimer (Gpfl., 135) and of Dawson (1934,
who translated shemshem “hemp”.

On the other hand, Coptic for sesame is oke, which is possibly a late
form of a still unidentified medicinal plant ake (£1., 57).

Notes: Chapter 11

1. The word nabary, used today for grain in some Egyptian districts, is
possibly derived from this word. Another non-understood word noub,
possibly derived from it, is chanted in a harvest song during the thrashing
of wheat: “heb, heb, yazar'el-noub™ (rise, rise, noub plant).

. As with wheat and barley in the Ancient Middle East and Mediterranean
countries, maize was held in godly reverence in Pre-Columbian America,
and a host of deities looked after it. OFf these, the most important were the
two goddesses Chicomecoat!, and Xilomen, the guardian of immature ears:

13
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and Kan who was honoured with corn meal sprinkled on burning incense.
The form of worship varied in different Meso- and South-American
countrics. In some areas, parts or deformities of the plant were shaped
into idols. Elsewhere maize bread was prohibited during fasts, or grinding
corn was forbidden for five days following the death of kings. Special
maize cakes were eaten during cannibalistic ceremonies and, in another
equally gruesome rite, maize was eaten sprinkled with genital blood.
What seems to the modern mind appallingly cruel is the practice of
cutting into pieces the bodies of young girls sacrificed to the spirit of corn,
and burying these with the sown corn to promote its growth, These and
ather habits have been collected by Weatherwax (1954) in Fadian Corn in
(Hd America.

King Uenephes (Africanus version of Manetho) or Vavenephis (Armenian
version by Eusebius) has not been identified with certainty with any
Egyptian ruler from the other king lists.

Twao measures of grain,

- A measure equal to just over a gallon,
. It has often been stated that grains of wheat recovered ffrom Ancient

Egyptian tombs have been made to grow again, and some authorities
faithfully perpetuated this myth! What really happened when water was
added to these grains, is that they swelled and split, and the already
formed germ emerged; but no further development took place.

. Greek transcription of neo-Egyptian krit.
- The Egyptian Babylon or Bab-el-On, whose etymology is yet to be

ascertained, was located at the apex of the Delta, two miles south of
Cairo. On is derived from fuwnw (in Greek, Heliopolis), where the worship
of the sun god Ra first developed.

. The name dokhan occurs in Ezckiel, IV, 9, as a cereal grown in Babylon,

but it is not certain to which plant it refers, since it was formerly applied
also to sorghum.






Chapter 12 Bread

Bread (a)
-

-—
t

The hungry dream of a bread market
{Popular saying)

History of Bread

It is unlikely that we will ever know when man first learned to prepare
flour and bread. Diodorus showed fine historical insight by placing
these inventions immediately after the stage of cannibalism and meat-
cating
“After subsisting in this manner over a long period, they finally turned o
the edible fruits of the earth, among which may be included the bread
from the lotus.” (1, 43, 5)

Primitively, a meat-eater with occasional or seasonal additions of
seeds or fruits, man could not settle, leave behind his wandering
hunting life, plan, legislate and organize a fixed socicty, until he could
depend on a stable supply of storable and satiating food, not the
perishable meats and fruits to which he had been used. This he found in
cereals and, later, in bread. Since that remote time, he has relied for the
greatest part or, in some countries wholly, on vegetable food.

How he upgraded his use of these foods from chewing the raw grain,
to breaking, winnowing and sieving it in more and more efficient ways,
then making it into gruels, baking it into groats and, finally, preparing
bread, is a long story of which Storcke and Teague (1952, p. 5) said

301
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“There is no other single thread of development that can be followed so
continuausly throughout all our history and none which bears so constant
cause-and-cffct relation to every phase of our progress in civilization.”

In Egypt, the earliest finds of bread date to the Omarian horizon
(MAE, 119); but this bread was far different from the full, soft,
present-day loaves of Western countries. Although early bakers were
less sophisticated than their adroit present-day colleagues, one may
assume that their products were similar to the thin, pliable loaves of
today’s fellaheen, or to the sun bread (*aish shamsy) of Upper Egypt. The
latter is made from a thick batter left to dry and leaven in the sun before
being baked, ultimately producing a hard crusted loal with a sweet,
soft interior. In fact, the Neolithic specimens found at El-Badari were
sufficiently porous to indicate that leavening was practiced even at that
period.,

By the Dynastic Period, bread was well established as a food of poor,
rich and gods, alike. The fifth dynasty nomarch Henku boasted that he
gave bread to all the hungry (A.R., 1, 281). A proud text, attributed to
Mentuhotep I11 {¢. 2019-2007 8.c.) records his workmen’s rations

“I went forth with an army of 3,000 men. I made the road a river and the

Red Land [the desert] a stretch of field, for I gave a leathern bot tle, a

carrying pole, 2 jars of water, and 20 loaves to each one among them

every day.”

Breasted, commenting on the above text, likened these loaves, in size,
to small table rolls. The frequent trips to the quarries of Wadi Ham.
mamat worked by these people were by no means short-term ventures,
The daily provision of 20 loaves to each of the 3,000 men represented a
total of 1,800,000 rolls a month, Even accounting for some exaggeration
in Mentuhotep I1I's statement, the production, delivery and distri-
bution of such immense numbers of loaves is a logistic feat that staggers
the imagination.

Each day priests had bread baked for them out of sacred corn
(wheat) (Her., 11, 27). Thus Sesostris' enjoined that Hepzefi, the

“superior prophet, triumphant, be given in the first months of the first
scason, on the 18th day, the day of the Wag-feast, 400 flar loaves, and
10 white loaves for his own use; and, on behalf of his fellow-priests, 200 Aat
loaves and 5 white loaves to each of the Announcer, the Master of Secret
Things, the Keeper of the Wardrobe, the Overseer of the Storehouse, the
Keeper of the Wide Hall, The Overseer of the House of the Ka, the Seribe
of the Temple, the Scribe of the Altar, and the Ritual Priest " (A.R., 1, 550)
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In another contract, Hepzefi received also a jar of beer, a large
rrt-loaf, 500 flat loaves and 10 white loaves (A.R., 1, 590).

Bread as Ritual Offering

An impressive list of offerings made by Pharach Sahure shows the
anthropomorphism of gods in respect of their food
. . . to Nekhbet?, 800 daily offerings of bread and beer; to Buto®, 4800
daily offerings of bread and beer; to Re, 138 daily offerings of bread and
beer, etc.” (4.R., 1, 159)
Under the same king (¢. 2500 8.c.) the noble Persen made an offering,

“being the payment of heth loaves, pesen (pzn) loaves, and sefet-oil which
comes from the temple of Ptah, for the King’s mother, every day, as
perpetual offering.” (AR, 1, 241)

The variety of words for bread in these lists will remain the bane of
scholars until it is possible to determine their distinctive differences in
composition, quality, size or shape, Under the New Kingdom, the
names multiplied even more profusely. A list presented by Rameses I11
to Amon-Ra enumerated an amazing array of varieties

1057 large oblation loaves of fine bread; 1277 large syd-loaves; 1277 large

bli-loaves; 440 ddmt-hr.t loaves; r-'h wsu-cakes; 62,540 by'.t-loaves:

160,992 prsn-loaves; 13,020 white loaves of fine bread; 6200 ‘k loaves:

24,800 s'b-loaves; 17,340 pus’-‘k-loaves; 572,000 white oblation loaves;

36,500 pyramidal loaves; 441,800 kyllestis loaves; 127,400 wdnumt-loaves;

116,400 white ('-loaves; kwnk bread; 262,000 g't-loaves of fine bread.”

(A.R., TV, 238)

Even sacred animals, like the sacred cats and ichneumons, were fed
bread and milk (Diod., 1, 83, 2). But mortuary offerings were often
replaced by clay or stone models of loaves or cakes, sometimes stamped
with the name of the offerer. These could by prayers and magic
effectively replace what they imitated, with the advantage of being
more durable and less likely to tempt pilferers.

Social usage, too, regulated the use of bread and cakes according to
set traditions. Mourners over a dead king avoided wheaten foods
(Diod., see p. 488). The Scriptures narrate how, when Joseph's folk ate
with the Egyptians, their meal was set apart because

“the Egyptians would not eat bread with them™ (Genesis, 43,32),



Fig. 12.1. Winnowing grain, The Tomb of Nakht at Thebes, New Kingdom.
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although the latter expression might have meant merely sharing a meal.
Athenacus, likewise, wrote of the habit of Naucratites never to serve eggs
and honey cakes at wedding banquets (Deipmos., 4, 150, A).

Preparation of Bread

“Take thou also unto thee wheat, and barley, and beans, and lentiles, and
millet, and fitches, and put them into one vessel, and make thee bread
thereof . . . (Ezekial, IV, 9)

“And thou shalt eat it as barley cake, and thou shalt bake it with dung that
cometh out of man, in their sight.” (Ezekial, IV, 12)

“Lo, I have given thee cow’s dung for man’s dung, and thou shalt prepare
thy bread therewith.” {Ezekial, 1V, 15)

Baking appears, at least until the New Kingdom, to have been a task
of the housewife or, in large households, of the domestics. In Rome,
Pliny said that there were no bakers until the war with Perseus (171-168
B.c.), and that baking was especially the task of women (N.H., XVIII,
XXVIII, 107).

At first, grain was used, unmilled, to make gruels and unleavened
biscuits and flour that were then baked to be eaten or brewed. The first
revolution occurred when it was crushed or ground. The process was
made easier by previous parching or roasting (N.AH., XVIII, XXII, 97),
a measure that facilitated threshing and grinding and, by converting
starch into dextrin, sweetened the flour and promoted fermentation.

Another practice that became common around the Mediterranean
was to steep grain into water, and then to dry it in the sun before
pounding it (N.AH., XVIII, XXII, 98). This allowed the skin to resist
pulverization, and thus to be easily separated from the powdered flour.

At first, after winnowing (Fig. 12.1) grinding and pounding were
performed on a saddle quern by means of a round or roller-shaped
stone (Fig. 12.2 and Fig. 12.3, lowest two rows) and it was usually a job
left to women. The circular rotary mills of which specimens of about the
cighth century 8.c. were found in Eastern Anatolia (Storcke and Teague,
1952, p. 77) were invented later, probably in more than one place at
the same time. According to Forbes (1955, Vol. 3, p. 58], in Egypt, one
hears of a miller only about 1500 8.c., and the rotary quern appeared
only shortly before Hellenistic times, probably as an import from
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Fig. 12.3. Preparation of bread and beer. Ti's tomb. Saggara, Old Kingdom. Redrawn from
Daumas and Goyon (1939).

Mesopotamia, where animal-driven rotary querns were known since
Assyrian times, after 1000 B.c.

The crushed grain was then cribbled and sieved (Fig. 12.3) through
sieves made of rush or papyrus (N.A., XVIII, XXVIII, 108). Actually
most flour in antiquity was simply whole meal and, calculating from
figures given by Pliny (XVI11, 86-89), an 809, extraction was the best
that could be achieved. But examination of specimens of bread found in
tombs shows that a lot of grit was allowed through. Filce Leek (1972)
recently reported on several loaves that were examined microscopically,
radiologically and by petrographic techniques. The results showed the
presence ol husks of grain, and of radic-opagque particles of quartz,
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Fig. 12.4. (Boitom row) Preparation of bread and beer. Antefoker’s tomb. Middle Kingdom.
Thebes. (Davies and Gardiner, plate IX.)

feldspar, mica, ferromagnesium mincrals probably hornblende and
other rock fragments. He attributed these to a variety of sources, like
the soil where the grain had grown, the flint sickles, sand carried with
the wind during winnowing or [rom the silos, the grinding stones, and
possibly inorganic material added to hasten the grinding pm.;m;_ He
ended by quoting a papyrus of the Greek period substantiating the
belief that impuritics were sometimes found in grain, but his statement
that Pharaoh’s chief baker who was imprisoned with the Biblical
Joseph for his having offended Pharaoh was punished because he thus
adulterated bread, is not substantiated in the Scriptures.



Fig, 12.5, Preparation of bread in Antefoker's tomb. Second figure from left is kneading, with
feet in pottery vessel, (Davies and Gardiner, 1920, plate VIIL) Thebes Middle Kingdom.

Kneading and Leavening

Flour being thus obtained, its transformation into bread became
possible. Mechanical kneading, invented in Rome to satisfy the huge
demands on bread doled to the Romans, does not seem to have been
practiced in Egypt. On the other hand, workers are often seen in tomb
illustrations kneading dough with their hands (Fig. 12.3, middle
register) and, in large households, with their feet (Fig. 12.5), thus
confirming the statement of Strabo (17, 2, 5) and the astonished
comment of Herodotus (11, 36)

“Dough they knead with their feet, but they mix mud with their hands.”

Spices and salt were added, but priests seem to have avoided salted
bread (Plutarch, Table Talk, 10, 684, 683).

Fermentation was started by adding sour dough, leaven, or yeast. In
Greece, leavened bread introduced from the Ezst was still a luxury in
the ame of Solon, but, in the Egyptian specimens of beer residues he
examined, Griss (1932) found forula mixed with organisms resembling
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Saccharomyces winlocki. According to this author it is probable that an
almost pure yeast was available by 1500 s.c.

By Pliny’s time several methods of leavening were known, and the
rather lengthy description of leaven by this author may have some
bearing on Egyptian practice. He stated that this was made especially
of millet or of bran after steeping them in unfermented wine. This of
course would assist fermentation. Apart from the vinting season, leaven
was made of browned barley cakes shut up in vessels until they went
sour, or of wheat dough kept over from the previous day (N.H., XVIII,
XXVI, 102-104). Of course, in Alexandrian times, the leaven trade
was in the hands of specialized professionals.

Il current interpretations of iconographic material be correct, the
result was a semi-solid preparation.

Baking

Grive your bread to the baker even though he eal half of 1
(popular saying)

The dough so prepared then was baked. At first, baking was on an
open fire (Fig. 12.4) or over ashes (Fig. 12.5, extreme right). A rudi-
mentary oven was subsequently contrived by lighting a fire between a
few vertically placed stones with an overlaying horizontal slab (Fig.
12.6). Sometimes, as may be seen in Antefoker’s tomb, the dough was
baked in pre-heated moulds (Fig. 12.7). Later, came cylindrical ovens
inside of which a fire was lit (Fig. 12.8). Some of these ovens were open
above; when the oven was sufficiently hot, the dough loafl was pressed
against the inside of the heated walls (Borchardt, 1932). This gave flat
curved loaves. Such ovens are still in use in rural North-Africa (Fig.
12.8b).

The whole process of bread making is profusely illustrated in many
tombs of all epochs, in many scenes accompanied by explanatory
legends. Despite this, the interpretation of some details is still debated.

In the Ancient Kingdom tomb of Ti, in Saggara, the wall of the
store-room facing the entrance is covered with several horizontal
panels illustrating the preparation of bread and beer (Fig. 12.3). On
the side walls are shown these being offered to Ti and his family.



b
Fig. 12.8a. {(Upper) Model of round oven. Middle Kingdom. Cairo Museum.

P

Fig. 12.8b. (Lower) Traditional bread oven still in use in rural North Africa. A fire is
lit inside the oven, and when this is sufficiently hot, the dough loaves are applied
through the upper opening on the inside of the walls, Courtesy of the authorities of
the Tripoli musewm.
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The lowest panel in this illustration which, in the tomb, roughly
occupies the middle of the wall, illustrates the first steps common to the
production of both bread and beer—grain being withdrawn from
storage, measured, pounded, cleaned, ground and cribbled.

Upward from this common panel run brewing scenes and downward
are bread-making scenes, although the distincticn is not absolute be-
tween the two. The baking scenes are interpreted thus by Wild (1966).

In the lowest register (Fig. 12.3) the grain, after being withdrawn
from its stores (extreme left) and pounded, is being ground on a
concave stone by kneecling women. Some grain is spilled onto the
floor. Each woman is faced by a squatting companion who cribbles
the product on a circular sieve. On a higher register, the grinding
operation is repeated, and each group of two or three grinders is
faced by a squatting companion who sieves the product through a
rectangular sieve into a jar, where it can be seen falling. The operation
is repeated by successive teams (lower two panels) until all the grain
has attained the desired fineness.

In the third panel from above (the sixth on the wall) conical
moulds, called bedja, are heated over a fire, stirred by workers who
protect their faces from the heat (right and left extremities). In the
middle scenes, divided into two horizontal ones, the dough is mixed
and poured into the heated moulds in the lower half; in the upper
half, its condition is controlled by the woman to the left; the moulds
are closed and, finally, emptied.

The middle panel of the same wall depicts in addition the heating
and filling of moulds in which dough is then poured to prepare
hexagonal loaves called kmfw. These moulds are made of two
trapezoidal halves that, after being filled, are placed atop of each
other. The dough in the two then sticks together to give the loaf an
hexagonal shape. Other loaves in the same picture, shelved or
carried on trays, are rounded, oval, conical or crescentic.

The kinds of grain mentioned in these pictures (the names are not
reproduced in the figure) are: zwf, determined by ovoid cereal grains;
and 4§32, determined by round circles. The latter circles determine also
the aromat sgnn (see Chapter 3, Beer), green-bread (t-w?d), dough
(3dt), and leaven (hz3). The use of a peculiar determinative sign with all
of these terms as well as with b33 suggested to Wild that 531 was a grain
specially prepared or set aside for brewing.

Figure 12.4, taken from Antefoker’s tomb (Davies and Gardiner, 1920,
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plate VIII), shows the making of round pancakes. An overseer, armed
with a stick, encourages his men; and the baker who works the dough on
a sloping block answers “All right! I am hard at work.” His fellow carries
a disc of dough in a pan to a clay hearth, that a companion is stirring
below a griddle. The result must have been very close to the wafer-like
bread of the present day fellah.

At the end of the same row (Fig. 12.5), dough is kneaded both by
hand and by treading in a jar; a worker is extracting out of the jar some
dough that, made into a cake, is placed by the next man on a bed of
hot ashes( ?) or hot sand( ?), that he is raking with a poker.

All these men maintain a lively conversation registered in many rows
of hieroglyphs.

Another scene (Fig. 12.9) from the same tomb was described in
detail by Davies and Gardiner (1920), It represents both bread making
and brewing. The following is a slightly modified account of his descrip-
ton

On the right we see two men pounding the grain with pestles in a
solid cylindrical mortar, The man with uplifted pestle gives the word

“Down!" and receives the equally briel assent *Right!" (*I do your

pleasure™). A woman passes the coarse flour thus obtained through a

sieve into a tray to remove husks, and a companion grinds it still

finer between a pestle and a stone slab set on a clay bench within a

hollow in which it collects. One woman is piously mindful of the

object of her labour, saying, “O all ye gods of this land, bless my
powerful master”; but what is left of her companion's reply seems
prosaic enough **. . . . This is for food”. Three women (named in
less prominent script “the handmaid, Apa,” “the handmaid,

Sitepihu™ and “her daughter, Sitantel™) (Fig. 12.7) make the cakes.

One mixes flour with water in a jar with more vigour than deftness,

for it slops over the rim at every point. Another rubs each roll of

dough that is destined for a loaf with a lump of red material, The
third, the middle ene, fills a batch of ten conical moulds with dough.

All are chattering. The baker (Fig. 12.4 right) then takes the moulds,

and stacks them in the flames which issue from the top of a fireplace

the fuel of which is introduced and poked [rom below.

Naoture and Varieties of Ancient Egyptian Bread

Brunton and Caton-Thompson (1928) found, at the Neolithic site of
El-Badari, pieces of bread of which the porosity indicated that they had
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Fig. 12.9. The preparation of bread and beer. Antefoker's tomb, Middle Kingdom, Thebes. (Davies and Gardiner,

p. 15 and plate X1.)
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been subjected to leavening., At Deir el-Bahari (Schweinfurth, 1883)
and elsewhere, masses of lichen similar to varieties nowadays utilized 1o
increase the porosity of cakes (Evernia furfuracea, Arabic: sheba) have
been found; and, on the strength of this finding, it has been suggested
that these may have been utilized to the same purpose. In that con-
nection, Filce Leek (1973) stated that

*_ . at least in 1930 bread made from lichens was still sold in Teheran.
Certain lichens contain highly characteristic proteins detectable by thin-
layer chromatography, whilst the proteins of other lichens remain difficult
to detect, A positive result would prove definitely that lichens were used in
the production of bread, but a negative result would leave the question
open.”™

He further quoted negative experiments carried out by Dr D. L.
Hawksworth at the Commonwealth Mpycological Institute on three
samples of Ancient Egyptian bread.

Herodotus, who observed that Egyptians were bread-eaters said that
they ate kpllestis and Hecataeus was credited with the same assertion
(Deipnos., 3, 114, C-D). This kyllestis, records of which go as far back
as Rameses 111 (A.R., IV, 238) was sourish, according to Athenaeus,
who added, on the authority of Nicander, that it was made of barley.
Nevertheless, Gulick, in a note to his translation (D ipnos., 10, 418, C-D
note a) asserted that it was probably made of rye, although this cereal
is not known to have been cultivated in Egypt.

In fact, the majority of specimens of bread that were examined were
found to be made of Emmer (T, 1, 248), as were all the samples in the
Berlin Museum (Griiss, 1932). This apparent contradiction between
Athenacus and the laboratory is most probably due to the fact that the
specimens that found their way to museums were offering breads that
had to be made of this superior cereal, wheat.

A particular kind of bread, attested since the earliest times, had a
special significance. This was a conical white bread called (-hid that was
used in offerings (Figs 12.10, 12,11, 12.12). In hieroglyphic writing, it
was determined by a pointed pyramidal sign depicted by (b) (F., 292)
which represented the loaf and generally bread, and either drawn alone,
or on the palm of the hand, as in (¢) meant “to give'.

Other loaves were roughly circular or ovoid, with slashes to allow the
gas formed during fermentation and baking to escape (Figs 12.13, and
1.6, Vol. 1). A triangular loaf was apparently much in favour, for it
figures in most illustrations and museums (Figs 12.14 and 12.15).

A semi-circular loaf (Fig. 12.16) must have been very traditional, since
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Fig. 12,10, Offerings of loaves, lettuce, onions, lotus wreathed around a papyrus stem. Tomb o
Akhet-hotep. Saggara, Old Kingdom. (Davies, 1901, part 2 plate XXXIL)

the figure was used ever since writing was invented as a hieroglyph for
bread [see (a) p. 501] and lor the sound ¢ that designated it. This phonetic
use of semi-circular loaves is clearly seen in Fig, 6.45 (Vol. 1), just
above the royal cartouche.

There was also a flat loaf that was often curved, having taken the
shape of the inner wall of the cylindrical oven where it was baked
(Borchardt, 1932). A variety that had in its centre a crater surrounded
by a raised or everted lip (Fig. 12.13) recalls a present-day custom of
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fellaheen women who, in order to prepare a quick meal, carve in the
centre of a loaf, before baking it, a hole that they fill with an egg or other
garnishing. Other loaves, examined by Griss (1932) had been sprinkled
with flour or overlaid with fresh dough after a preliminary baking, and
had then been rebaked to a brown dextrin.

Especially under the New Kingdom, fancy loaves and cakes were
rolled into spirals like Swiss rolls, or were given the shape of a goose,
cow (Fig. 12.14), or female figure (Fig. 12.17), either as a toy cake or
loaf, or with a votive or magic purpose, like the phallus-shaped cake of
the London papyrus (L., 13, 3-7) on which a spell against the disease
dad had to be pronounced before giving it to a cat, or the many cakes in
the shape of Sethan animals or imprinted with their image utilized in
the cult. Thus in the rituals connected with the Osiris-Seth cycles,
Pultarch relates

*. . . and when they make cakes at their sacrifices in the months of Payni

and Paopki, they imprint on them the device of an ass tied by a rope.”
(L. and 0., 362, 30)

On another occasion, the image was that of a tightly tied hippopotamus
(1. and 0., 371, 50); and in certain festivals, when pigs had to be sacri-
ficed, the poor who could not afford live pigs formed pigs of dough
which they baked and offered in sacrifice (Her., 11, 47).

The symbolic meaning of eating (Chapter 3, p. 85), the holiness of
bread, the magic notion of the identity of images with their models,
gave these “bread-dolls” an essential significance in festivals, magic or
cult. Tt is just this significance that the Council of Leptines, in forbidding
in a.0. 743 the fashioning of human figures from flour dough (Hefele,
1910), reserved for the holiest Christian mystery.

Many other varieties of bread are enumerated in records of Pharaonic
Egypt (see page 503), but their characteristics are unknown. In
Graeco-Roman times, there was an ever wider variety. Cakes were
sweetened, flavoured, and enriched with honey, sesame, anise and
fruits. The all-fruit pankarpian, that was well known in Alexandria,
consisted of crumbled seed-cakes cooked in honey, formed into balls,
and wrapped in thin papyrus (Deipnos., 14, 648, B), and Strabo wrote
of an Egyptian cake, kakeis, that checked diarthoea (17, 2, 5). Theo-
phrastus mentioned three special kinds made in Egvpt, which were made
from doum fruits (2, 6, 10), scbesten (4, 2, 10, and lotus (4,8, 11); the
last also was mentioned by Diodorus (1, 34, 6) and Pliny (H.N.,
XTI, XXXII, 108 and XXI1I, XXVIII, 56).
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According to a statement of Pontanius reported by Athenaeus
(Deipnos., 3, 109, B-C), Tryphon of Alexandria enumerated raised
bread, unleavened bread and breads made of white wheat four, of
groats, of unbolted meal (said to be laxative), of rye (?), of spelt, and
of millet. The groat bread, he said, was made of rice wheat, because it
could not be made of barley. It is known, however, that neither rice
nor rye were grown in Ancient Egypt.

Elsewhere, Athenaeus enumerated an impressive list of varieties
known to Egyptians, of which a waler-bread probably baked over
charcoal like the ash-bread of the Athenians, and consecrated by
Alexandrians to Cronus in whose temple it was offered to visitors
(Deipnos., 3, 110, B). The obelias, he said, was so called either because it
cost an obol, or because it was baked on a spit and by a pun on eboles,
which meant both an obol and a spit (3, 111, note ¢).

Pliny, who cited Apllestis and an Alexandrian bread garnished with
cammin (N.H., XX, LVIII, 163}, gave us a fine insight into the origin
of these different appellations and into the influence of a leisurely class
upon culinary refinement

“In some places, it [bread] is called after the dishes caten with it, such
as oyster bread; in others, from its special delicacy, as cake-bread: in
others from the short time spent in making it, as hasty bread; and also
from the method of baking, as oven bread or thin loaf or baking-pan bread;
while not long ago there was even bread imported from Parthia, called
water-bread because by means of water it is drawn out into a thin Spongy
consistency full of holes. The highest merit depends on the goodness of the
wheat and the fineness of the bolter. Some use eggs or milk in kneading the
dough, while even butter has been used by races enjoying peace, when
attention can be devoted to the varieties of pastry-making.” (N.H., XVIII,
XXV, 105)

Other Uses of Bread

Apart from its alimentary use which, naturally, predominated, bread
was one of the ingredients with which the bodies of sacrificial kine were
filled (Her., 11, 40). Afier light cooking, bread was fermented to make
beer (see Ch. 13, Beer). Mixed with other ingredients, it was also used in
medicine, mainly per os. For example, to break “pain matter” (whdw),
it was compounded with fresh beef| frankincense (? terebinth) jur:iprr,
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and sweet beer (Eb., XXIII, 86); and, against rectal prolapse, it was
combined with goose-grease, honey, colocynth, to be taken in one day
(Eb., XXXIII, 149).

Toasted bread, with manna, honey and water, improved appetite
(Eb., L1, 289, 290). Double-bread (or bread of two breads?) with red
ochre, costus, rock oil and sweet beer, was credited with anthelminthic
virtues (Eb., XXII, 76). Stt bread could expel illness from the interior
of the body (Eb., LXXVI, 589), while bread of Zizyphus spina Christi
was used against jaundice (Eb., LXVII, 480), and the mysterious dad
(Eb., XLV, 225).

Less commonly, bread was to be used locally. Thus, prsm bread (a
variant of pzn), mixed with vegetable mucus and various fruits was
applied to fractures (H., 218, 220). Barley bread, with oil and salt,
formed a dressing for burns, (£b., LXIX, 509); and sour wheaten
bread was applied to the scalp to expel obstinate dandruff (Eb.,
LXXXVI, 712 b).

Other Cereal Products

Actually, many preparations other than bread and cakes were made
from cereals, e.g. n#t (?), nd flour (?), ddw meal (?), and dw(?) (Edel,
1970). There is no indication, however as to their nature,

Alexandrians prepared a special kind of starch (N.H.,, XVIII,
XVII, 77; Dusc., 11, 125). But, despite Ebbell's questionable trans-
lation of ns.ty n 633 (i.e. nsty (?) of wheat) as starch, (£b., LXXXI, 650,
LXXXIV, 682), this commodity, according to Pliny, was made first
in Chios, whence the best quality came; next came that made in Crete;
and only in the third rank came the Egyptian produce. He described its
manufacture in the following way

. . . next to the starch made from three-month wheat is the kind made
of the lightest sort of wheat. This is soaked with fresh water in wooden tubs,
with the grain completely covered, the water being changed five times in
the course of a day, and preferably in the night time as well, so as to get it
mixed up evenly with the grain. When it is quite soft but before it goes
sour it is strained through linen or wicker baskets and poured out on a tiled
surface that has been smeared with leaven, and left to thicken in the
sun , . " (N.H., XVIII, XVII, 76-77)
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A kind of pap was also made from hulled-wheat grains by a method
common to Campania and Egypt (N.H., XVIII, XVI, 76).

The quality of groats was controversial. Athenaeus saw them
prepared in the Egyptian manner, served at a Greek wedding (Deipnos.,
4, 131, D). This would suggest that they were appreciated. On the
other hand, Pliny wrote that

“they were no doubt also made in Egypt but of a rather contemptible
quality™

and he described their method of preparation

#_ . . alica (groats) is made from zea which we have already called by the
name ‘seed’. Its grain is pounded in a wooden mortar so-as to avoid the
hardness of stone grating it up, the motive power for the pestle, as is well
known, being supplied by the labour of convicts in chains . . . after the
grain has been stripped of its coats, the bared kernel is again broken up with
the same implements. The process produces three grades of alica; very
small, seconds, and the largest kind which is called in Greek *select grade’.
5till these products have not yet got their whiteness for which they are
distinguished, though even at this stage they are preferable to the
Alexandrian alica . . " (N.H., XVIII, XXIX, 109-113)

Notes: Chapter 12

1. Second king of the twelfth dynasty (c. 1970-1936 n.c.). Sesostris is the
Greek form of his Egyptian name Senusret.

2. Sometimes portrayed as a mother goddess and considered a goddess of
childhirth, Nekhbet bore the head of a vulture, .

3. The ancient goddess of the Delta, usually represented as a cobra.

4. A term that may mean malt (see Chapter 13),



Chapter 19 Beer

Mpyth, Religion and Superstition

The invention of beer (a), even in the earliest Egyptian times, was so
deeply lost in the abyss of irretrievable memories, its making and use
were so inextricably knit in the fabric of daily life, while its exhilarating
powers appeared so mysteriously supernatural that human imagination
readily weaved around it the most incredible, albeit significant tales.

Egyptians never forgot that Ra had dulled Hathor-Sekhmet’s rage thus
saving mankind from destruction, by fooling her with a red-dyed beer
that she took for blood (see Volume 1, p. 125). Once a year, the gentle
form of this fierce feline goddess was feasted in Bubastis and, although
Herodotus said that people revelled with wine (I1, 60), the fact that he
erroncously said elsewhere that there was no wine in Egypt (11, 77)
indicates that he probably meant any intoxicating drink, wine being
nearer to his Greek heart than beer.

The general character of these celebrations is fairly well known. A
text on Mut's gate at Karnak (Mut and Sekhmet being different
functions of one goddess) recalls Sekhmet’s legend by transposing it into
the ritual

“In honour of the goddess; beer, red with Nubian ochre, is poured in these

days of the Feast of the Valley, so that, having become different from the

usual aspect of beer, it could appease the anger in her heart,” (translated

from Sauneron, 1968)
Many hymns to Hathor depict her as the goddess of incbriety and as the
inventor of beer whereby she was turned from a wild lionness into an
amiable fun-loving lady. A Roman emperor in the temple of Isis at
Philae sang to her

“Mistress of Both Lands, Mistress of Bread,

Who made beer with what her heart ereated

And her hands prepared

She 1s the Lady of Drunkenness, rich in Feasts

Lady of Music, fond of Dances™

{ Junker and Winter, 1965, p. 271)

329



530 Food: The Gift of Osiris

Another poem, the Hymn of the Seven Hathors, exalted the happiness
she brought

“QOur hearts exult on seeing thy Majesty

For thou art the Mistress of Wreathes

The Lady of Dance
And of Drunkenness without end”  (Junker, 1906)

Drunkenness was thus a source and a symbol of mirth and for-
bearance, possibly also of religious ecstasy. Besides Sekhmet's, it
intervened in the worship of other gods, as in the cult of Tefnut, where
wine played a large role (Bonnet, 1952). As to Pharaohs, bring gods,
they could be neither good nor bad, they were mere forces; though
humans from their mortal angle, could look at them otherwise. Like
gods (Sckhmet-Hathor) they could have many aspects, all justified.
This consideration points to the correct way of looking at such otherwise,
absurd or blasphemous names as ““How drunk is Mykerinus” (Reisner,
1931, p. 275), “Cheops is drunk” [Smith, W. 5., 1952}, or “Sahoure is
drunk” (Borchardt, 1910, Vol. 11, p. 86).

But there were, besides Hathor-Sekhmet, other goddesses of beer,
like Mng.t whose name could well have been a pun on, or a deification
of, the mnq.t jars where beer was stored, and Twmy.t (Wh., V, 312)
possibly also a punning deification of a fam beverage or beer (Wh,,
V, 312) that is mentioned exclusively in religious texts (Pyr., 106).

If a man dreamt of beer, the omen varied with the kind of beer and
the dream context. It was of good augury to dream of drinking sweet
beer: the dreamer would rejoice; or to drink bakery-heer, he would
live; or stored beer, he would be healed (Volten, 1942, p. 91). But it was
a bad portent to dream of drinking warm beer, it forebode suffering; or
of brewing in one’s house, the dreamer would be turned out of his
house ; or of putting beer into a vessel, it meant the removal of something
from the house (Gardiner, 1935, pp. 16-19). On the other hand, to
drive away evil dreams, the face of the dreamer had to be rubbed with
herbs moistened with beer while uttering a spell (Gardiner, 1935, p. 19).

History

Diodorus (IV, 2) attributed the invention of beer to Dionysus whom
the Greeks identified with Osiris (Her., 11, 42), and he credited Osiris
with spreading it in countries where wine was unknown (1, 20). Egypt
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was thus, in Greek opinion, the originator of beer, although the Sumero-
Akkadians, another agricultural people who prepared it since the dawn
of history, may share the claim.

One may even surmise that its invention came as a result of the
accidental discovery in household bakeries of the cuphoria experienced
after consuming cereals prepared to make gruels or bread, when left to
ferment. This is supported by the use in Sumero-Akkadian of the word
lahamu that originally probably meant to make loaves (¢f. Hebrew
laham, bread) to indicate brewing, and by the constant association of
baking and brewing in Egyptian art.

In fact, brewing scems to have been, at least in its beginnings, a
woman’s calling. The divinities presiding over it were goddesses, and
girls and maids are prominent in the processes of kneading, sieving and
actual brewing, as represented in tomb art. In large domains, they were
under the supervision of some kind of Chief Brewer, like the high
official Kha-bau-Seker who bore the title of “Controller of the Brewing
Women™ (Murray and Sethe, 1937, p. 11).

Prehistoric jars examined by Petrie (1920, p. 43) were found to
contain residues of beer, and this drink is mentioned in texts, as early as
the third dynasty (Murray, 1905, p. 39). From the fifth dynasty,
Hotep-iry-akhet a priest of Ne-Woser-Re's Sun-temple at Abusir, tried to
induce visitors to his tomb to make mortuary offerings of beer, by
promising to commend them to the god

*Whosoever shall make offerings to me therein, 1 shall do for them; 1 will

commend them to the god very greatly; I will do this for them, for bread,

for beer . . ." (A.R, 1, 251)

The Pyramid Texts, which are much older, although known only
from sixth dynasty versions, mention several varieties of this beverage,
“beer”, dirt, inm.s, and Nubian. From the succeeding periods one has
only to scan the impressive list of instances of beer donated as food, as
divine offerings, evening offerings, mortuary offerings, oblations, or
offerings to obelisks (4.R., V, index: Beer), to be convinced of the
importance of this drink in daily life.

Social Standing

Beer, however, was the usual drink of commoners, while wine was the
beverage of the rich. Athenaeus indicated this difference in the tale of
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its invention, citing an “academic” philosopher, Dio, as his authority

*The Egyptian [nobility] became fond of wine and bibulous; and so a way
was found among them to help those who could not afford wine, namely,
to drink that made from barley; they who took it were so elated that they
sang, danced, and acted in every way like persons filled with wine.”
(Deipmas., 1, 34, B)

This distinction may be the reason why, in Egypt, less is known about
beer than about wine, since the customs and food habits of the poor
were less carefully recorded by the chroniclers than those of the rich.
The Greek and Roman travellers equated beer with poverty, while they,
themselves, understood and appreciated wine. Even Aristotle is
credited with a discriminatory comment

“Men who have been intoxicated with wine [all down face foremost,
whereas they who have drunk barley beer lie outstretched on their backs;
for wine makes one top-heavy, but beerstupefies.” (accordingto Athenaeus;
Deipmos., 1, 34, B)

With the financial means to cater to their more refined tastes, it
might be surmised that the Egyptian kings and nobles would scorn
beer. But the extensive lists of offerings and donations that have
survived, do not bear this out. In certain funeral texts the deceased was
promised “beer that would not turn sour”, indicating the wish of the
nobility to pursue their beer-drinking habits in eternity, and the
concern over spoilage and storage problems (Montet, 1958, p. 87). In
fact, Diodorus acknowledged the pleasant taste of the drink made from
barley that, he said,

“For smell and sweetness is not much inferior to wine.” (1, 34, 10-11)

The reason of the social discrimination between wine and beer was
probably, therefore, the cheapness of beer, that was due, on the one
hand, to the abundance of grain in a country that was not only able to
cater to its own needs, but that could export a surplus, and on the other
hand, to the ease of its production in comparison with the extensive
technology and care required by the vine and the vinification process.

Beer was thus next in preference to water, the popular beverage par
excellence. Often combined with bread in paintings and bas-reliefs, it
was also associated with it in common parlance which, metaphorically
used the phrase “bread and beer" like today in the East “bread and
salt”, for food in general. In writing, the combined hieroglyphs for
bread and for beer*(b) formed the generic determinative of food as, for
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example, afier 535, food, or pri-hrie, invocation offering (c). An even
more striking custom was the common use of the greeting formula
“bread and beer” (Montet, 1958, p. 93).

Beer recurs in each of the tales told and retold around Ancient
Egyptian hearths, and copied and recopied by successive generations of
scribes. Wine is mentioned only in the Adventures of Sinouwhe and then
when the hero was in Asia (Lefebvre, 1949, p. 11).

The universal popularity of beer as a general beverage, even in
preference to water, may in part be explained by the state of sanitation
that made water, usually contaminated, a risky drink until the last
century. The fear of contamination from pond water is illustrated in the
present-day Egyptian expression

“With its mud rather than washed in pond water"

when choosing an uneducated person in preference to one brought up in
a doubtlul milien.

A proper perspective is given to this problem by the care given by old
authors, like Hippocrates, to correlate water, along with winds and
other ecological factors, with health, temperament, and disease. The
theme of unwholesomeness of water recurs again and again in the
history of early settlers in the United States, when official reports
ascribed sickness to lack of beer and consequent reliance on water.
Those of the colonists who could not make their own beer were the
quickest to complain, A letter written in 1613 says of these sturdy
colonists

Wi

. . nor do they drink anything but water—all of which is contrary to the
nature of the English—on which account they wish to return and would
have done so if they had been at liberty.” {quoted in Baron, 1962, p. 5)

The result was the publication of advertisements to induce brewers 1o
emigrate. But home brewing remained a well-established custom in
both English and Dutch settlements well after the first licensed com-
mercial breweries were established in the first third of the seventeenth
century, and no lesser persons than Presidents George Washington and
Thomas Jefferson were among the most prominent gentlemen brewers
(Baron, 1962, p. 96). These traditions served the country well during
the crucial years of Iriction between the rulers and the colonists, when
the fear that imported supplies be cut off led to the publication of
numerous family recipes; then home brewing thrived again, as it did
later under the Prohibition,

(c)
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Method of Preparation

The preparation of beer, as described in late Egyptian documents and
in tomb art of all periods, did not materially differ from the methods of
preparing present-day booza (sce below), or its African homologues
variously called tij, bojalwa beer, or merissa, but all basically identical
preparations.

The basis of all beer production is the fermentation of starch in
amylaceous cereals. Grain always contains a small quantity of directly
fermentable sugar, but this is inadequate in amount to produce an
alcoholic drink. As starch, itself, cannot ferment unless first split into
fermentable sugars, it is usually first subjected to malting; i.c. letting
grain germinate, a process during which starch is converted into
maltose, and considerable amounts of diastase are developed. In
modern processes, malt is then heated and dried to stop germination,
then boiled with water, strained and incubated with yeast.

In antiquity, however, malt was immediately worked into a dough
and processed. In some countries, like China and Japan, starch splitting
moulds or other microflora, either deliberately added onto the brewing
mash or growing in it spontaneously, are responsible for the production
of alcohol from rice or bran. This forms the basis of the modern Amylo
method of production of alcohol (Owen, 1933). However, the Egyptians,
wittingly or not, relied on malting.

Malt b5 ( 3 )(?)

Several substances drawn in Egyptian tomb painiings have been said
to represent malt, a substance with which Sumerians are known to have
been familiar, Much discussion has centred in particular around a
word, b3(3), mentioned in the Ebers papyrus (Eb., LXXXIV, 682), and
found associated with wheat and dates on steles, on granary labels and
especially in the Moscow Mathematical Papyrus (Struve, 1930, p. 59).

In Ti's tomb, the wall facing the entrance of the storeroom is covered
with pictures showing the various stages of bread making and brewing,
with at their centre, scenes of grain storage and milling (Fig. 12.3). In
these scenes, only bi(3) and zwt grains, but mainly 4 (}), are mentioned
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as sources of beer, while zwt is identified in connection with a process
that could well be malting, according to Wild (1966).

Struve, after a lengthy analysis of the Moscow Mathematical
Papyrus, concluded that 55(3) was some kind of grain, a conclusion
with which Gardiner (1947) agreed (Ancient Egyptian Onomastica, 11, 223).
In some tombs, where this word is found in texts accompanying bread
and beer-making, one such caption discusses “grinding” b3(3), where
the particular word used for grinding is a term utilized only in relation
to making beer (Wild, 1966).

Another inscription, in Neferhotep’s tomb at Thebes (eighteenth
dynasty), indicates the

*, . . day of moistening the (]} and spreading out the bed of Osiris. . .

a clear reference to the grain-sprouting Osiris bed mentioned in
Chapter 11 (p. 483). On that account, Nims (1958), who stated that
Helbaek had examined malt from Old Kingdom tombs, suggested that
bi(3) signified any grain kept or prepared for brewing, and that this
could be malt (Nims, 1950}. But an important objection to this view
was raised by Wild (1966) who noted that in Ti’s tomb, 47(3) is measured
pounded, cribbled, and then used in bread making, while zat wheat is
subjected to germination.

According to the latter author, bi(3) could be a special quality of
barley. In several tombs of the Old Kingdom, it is being reaped by

harvesters who sing
“Beer for he who reaps &i(3)"

whereas t-wld (green bread, erroneously read green grain, widt) could
have been the mass of malt that, in Fig. 12.3 (middle panel, right), a
standing workman is drawing out of a reclining jar while another is
working it up with his hands into a loaf.

The Use of Yeast and Leaven

Whether yeast was known in a pure form is debatable. Griiss (1932)
found material from beer jars, and the residue of mashing from various
periods, to consist of grains of Emmer starch, yeasts, moulds and
bacteria. The veast consisted of a previously unknown species, and was
accordingly named Saccharomyces winlocki, alter Winlock who provided
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ﬂit._- l'[f.}:;-\,'ﬁ‘ﬁm: of brewing. See Text, Reproduced from Daumas and Goyon (1939),

the material. In addition, yeast specimens in eighteenth dynasty finds
were sufficiently uniform and pure to suggest that pure yeast could be
prepared at that time, In Prolemaic times, yeast was well-known, and
the profession of yeast maker, the Zymourghos, is well attested.

In brewing illustrations, Montet (1925, p. 239) was the first to
recognize leaven. In his commentary on the scenes in Ti's tomb he
noted two workmen pouring something from a small vessel, one into a
mould, the other into a differently shaped container (Fig. 13.1 third
and fourth from the right). The legend says \

“to pour [a word for dough] onto [another word for dough]™.

Montet, as well as Vandier (1964, IV, p. 287) concluded that one of the
two terms for dough designated leaven (heza), and the other ordinary
dough. Vandier supported this interpretation by quoting a lr._'gcnd from
a mastaba at Giza where a woman kneading tells another worker

“Heat well, for the dough has received heza™

and he concluded that, under the Ancient Empire, heza must have
designated leaven, but that later it came to mean the leavened dough
and, finally, just dough. &
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Grain Use in Brewing

Greek authors nearly all stated that beer in Egypt was made of barley
(Her., 11, 77; Deipnos., 1, 34; Diod., 1, 3; Strabo, 17, 2, 5). An exception
is Pliny who merely said that it was made of corn (wheat) (N.H., XIX,
NXIX). On that account, the Greeks regarded the drink as unmanly

“Males, aye, but males well ye find the inhabitants of this land; men
whose drink is no barley-brew™

was the King's reply to the herald who announced an Egyptian attack
(Aeschylus, The Supplices, 953).

Helek, calculating from the daily supplies to the Court as listed in
different papyri, and on the assumption that these constituted the
basic materials of brewing, found that #¥(3), dates, and wheat were
utilized in the proportion 2:2:1 in certain papyri, but that the pro-
portions were different in other texts, one giving a ratio of dates to
63(3) equal to 2 :1 (Helck, 1971).

Griiss's analyses, however, did not confirm the use of barley. As
mentioned previously, the brewing residues he examined were uniformly
made of Emmer starch. Harris, however, found three specimens from
Deir El Medineh to be residues of barley (Lucas, 1962, p. 16), and a
pottery vase from Deir El Medineh, filled with barley remnants of beer
strainings is kept in the Agricultural Museum at Dokki, Cairo (Fig.
13.2). It is therefore, the more surprising that the scenes in Ti's tomb
mention only zwt and &3}, neither of which are the usual names of
wheat or barley.

Production Methods

The actual process, as carried out in the third to fourth centuries a.p.
was described in a text ascribed to Zosimos of Panopolis in Upper
Egypt. Though this text stems from a late period, and despite the need
for a revision of the existing translation (Wild, 1966, p. 99, n. 6), it may
provide an idea of earlier techniques (see Montet, 1958, p. 253;
Lucas, 1962, p. 14).
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In one method, barley was first macerated in water for a day, after
which it was spread and well aerated. It was then re-moistened,
ground, worked into a dough, and yeast was added. When it was
judged that fermentation had proceeded sufficiently, the whole mass
was strained through a cloth or a sieve, and the filtrate recovered.

The second method utilized dried bread, soaked in water, and left to
ferment in a warm place.

Iconography of Beer

In Ti's tomb. the following manipulations, as interpreted by Wild
(1966), may be recognized (Fig. 12.3).

In the lowest register, to the left, grain is being withdrawn from the
stores, measured (second man in lower half, as indicated by a legend)
and registered (first man in upper half). Two men at the other end of
the panel hold pole-like pestles with which they alternately pound
grain (zf) in a mortar. The remaining workmen are composed of
groups, each made of a kneeling woman grinding grain on a hollow
stone and realistically spilling it onto the floor, facing a squatting
companion holding a rounded object that, from the legend, may be
identified as a cribble (nk (r) 63(3)). The grain in all these scenes is
b3(5).

In the middle register, to the right, grain (called zw!) is moistened
by a standing workman plunging his arm in a reclining ovoid jar.
Below him, to his right, a kneeling man is kneading into dough a
mass of t-wsd (green bread), possibly malt from the jar above. The
third man is working a batter into an oblong loaf called in the legend
pzn. The fourth carries to the brewer and to the baker pzn, and loaves
of other shapes on a tray. From left to right, moulds are being
heated (see Chapter 12: Bread); a worker is pouring a liquid or
semi-liguid preparation (? malt) into a jar; and the third is macer-
ating bread, probably with water, into a basket that filters into an
carthenware jar. Finally, the uppermost register illustrates addition of
a substance called sgnn (possibly an aromat), (see p. 547), supervision
by a scribe, brewing, filtering and filling and sealing the jars.

Filtering beer is mentioned in the Ebers papyrus in prescription
Eb., L111, 311 which recommends straining a mixture *““as is done for
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beer”; confirming some of the above interpretation are many models
of strainers found in Ancient tombs. An Old Kingdom limestone model
of a perforated basket superimposed on a receiving jar is on view at the
Dokki Agricultural Museum, Cairo (Fig. 13.3) ; and two strainers, made
of gesso-covered wood, with a central disc of perforated copper, were
found in Tut-ankh-Amon’s tomb (Fig. 13.4).

To come back to the illustration in Ti's tomb, Wild, comparing this
fifth dynasty sequence with similar eighteenth dynasty reliefs, noted no
great differences, except in the shape of the loaves and jars, the loaves
having become broader and flatter after baking moulds had been
replaced by ovens; and the jars being of many different shapes.

As has already been mentioned, two different cereals are used in
these operations: b¥(3) to prepare loaves, and zwt to obtain malt. The
same duality recurs in other tombs, e.g. in those of Sou-em-niwt and
Ken-Amon, both of whom lived under Amenophis 11 (Wild, 1966,
p- 15); as it does in the problems of the Moscow Mathematical Papyrus
(Gardiner, 1947, Ancient Egyptian Onomastica, 11, 226).

In Ken-Amon’s Tomb, at Thebes, Wild surmised that the whitish
flaky material contained in two baskets in one of the illustrations could
well represent malt (Fig. 13.5 above, right). One of the baskets is
capped by a small pot that could be a measuring vessel. The substance
supposed to be malt is withdrawn from an obliquely placed, large-
bellied jar that could have been used to germinate grain; and a
workman is plunging his hands into it, possibly to mix grain with the
loaves that his fellow to the left is breaking into pieces; the mixing is
being carried out before or alter these have been tramped in a large vat
by other workers (Fig. 13.5, person in the middle).

Similar scenes are found in Antefoker's tomb at Thebes, the discussion
of which in Chapter 12 stopped at the production of bread. Figure
12.9 shows the continuation of the process into the manufacture of
beer. In the flames (upper left), the dough is soon rough-baked. It is
taken out, crumbled into water, and left to ferment. The former
operation may be shown in the lowest register, where a man stoops
over a mass and works it with his hands. The process of fermentation is
left to the onlooker’s imagination, unless it be represented by a man
with his hand in a jar (second from the left) who mutters something
about “his lucky day”. When it is completed, we see the liquor being
pressed out of the mass through a fine sieve into a large jar (second
person from the right below). The lees seem to have been tempting, for
a child brings his little bowl to the brewer and begs a portion.



Fig. 13.2. (Left)Pottery vase with remnants of barley strainings. Deir El-Medineh.
New Kingdom. Dokki Agricultural Museum, Cairp,

Fig. 13.3. (Right) Limestone model of squeezing mill and vessel for beer production.
Old Kingdom. Dokki Museum.

Fig. 11.4. Beer strainer. Gesso-covered wood with, in the centre, 2 perforated copper
disc. Found in the tomb of Tut-ankb-Amon, Cairo Museumn,



Fig. 13.5, Preparation of bread and beer. Ken Amon's tomb, Middle Kingdom. Thebes.

[Davies and Gardiner, 1930.)

“Crive me some seremet; 1 am hungry.”
[For a different interpretation of the whole scene, see p. 546.)

Many statuettes of the Old Kingdom and models of daily life,
likewise illustrate persons performing these operations (Fig. 13.6].

Modern Preparation of Booza

The whole process as illustrated above, and as described by Zosimos, in
particular the use of two different cereal preparations, appears very
similar to the preparation of booza, a common drink nowadays in
Nubia and the Sudan. Booza is also made all over Egypt by Nubians
Iyt it is drunk only by the poorer classes. The present-day method of
preparation consist first in kneading ground wheat, barley, or other
cereal with water and yeast. After a short leavening, this dough is
lightly baked into thick loaves. Separately, another fraction ol wheat is
moistened, exposed to air for some time, crushed, and then added to the
previously prepared loaves alter they have been crumbled. The
fermentation is then promoted by the addition of some old beoza. No
fAavouring material and no hops are added. The result is a thick
beverage with a strong yeasty odour,
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Flavouring Agents

Hops were unknown in Ancient Egypt; in fact, even in England where
ale was prepared as early as the third century, they became known only
in the fifteenth century when Dutch brewers introduced hopped
“beer”; the distinction being that beer was a weaker, but more bitter
and less perishable drink than ale.

Graeco-Roman authors seldom mentioned the use of flavouring
agents; when they did, the spiced and flavoured beers they described
were more like medicated or “processed™ beers than genuine “fictitious”
beers, to use Pliny’s expression in regard to wine (see Chapter 15,
p. 613).

Strabo stated simply that

“beer is prepared in a peculiar way among Egyptians.” (Geo., 17, 2, 5)

Nor do the medical papyri, which cite at least seventeen varieties of
beer, indicate any distinguishing characters that might have reflected
either different proportionings of various grains or the addition of
different aromats,

The only evidence is a difficult passage of Columella which is usually
quoted as indicating that lupine, skirret, and the root of an Assyrian
plant (? radish) were added to beer. Other translations, however,
merely indicate that these relishes were eaten to arouse thirst

“'T'is time for squirret and the root which, sprung
From seeds Assyrian, is sliced and served

With well-soaked lupines to provoke the thirst
For foaming breakers of Pelusian beer.”
(Columella, On Agriculture and Trees, X, 114-116)

Egyptian beer was almost certainly, enriched or flavoured with
dates. This is attested by several documents: the Moscow Mathematical
Papyrus (Struve, 1930) in which dates are the object of interesting
calculations, a papyrus in the Louvre (Gardiner, 1947, Ancient Egyptian
Onomastica, 11, pp. 225, 226), a brewing scene in Antefoker’s tomb at
Thebes where dates are expressly mentioned (Fig. 12.9, bottom of
column of hieroglyphs at the extreme right), a bas-reliefin the Karlsruhe
Museum (Fig. 13.7) and by the common sequence of dates and ceresal
in lists of offering ever since the second dynasty (Wild, 1966, p. 99),
and of daily supplies to brewers (Megally, 1971, pp. 34 fL.).



UMEIpaL U3 jot saRy sEunam angdApdooang au g, axan a0g 1A avpd
CLOOAT ) ASUIO] PUT TUTTESRII AL 1) UMEIDaY 1234 amoae]) 1o yaus o1 axnl sep jo voneaedaad ay g s pp Frg

I %
i @ﬁﬁ @%

C/.\QJL(: wﬂ







546 Food: The Gift of Osiris

In that respect, some brewing scenes described above have received
new interpretations. Some see in Antefoker's illustration (Fig. 12.9) the
production of date wine (Vandier 1964, IV, pp. 294-295 and 305).
Helck (1971} interprets it as a continuation of a process depicted in a
bas-relief in the Karlsruhe Museum (Wiedemann and Pérter, 1906,
plate VI). In the latter scene, according to Montet (1925, p. 250},
dates are first trampled in a large jar, as indicated by a legend that he
read *hmibnr in **to trample the dates by . . ."" (Fig. 13.7 extreme right)
The resulting mass is then cleaned by a woman who picks out the
stones (legend: “to clean the dates; the servant™), A man works the
mass into small balls which another man puts into a large vessel.

In Helck's opinion (1971} the man who, in Antefoker’s tomb (Fig.
12.9) forms a heap, is saying

“The dates from the old granary are now here. 1 can now make something
good out of them.™

Vandier (1964, IV, p. 295) translates this legend differently

“These dates, that come out of the granary, are very old. I only | could
sce them all out, this would be a happy thing to me™

and he comments that this part of the scene is not always connected
with brewing, which deprives it of a great part of its value.

According to Helck again, the heap is a date cake (possibly similar
to today’s ‘agwa?) that is then sieved into a large jar; the srm.t that the
young boy is begging is a piece of that cake (see p. 541); and the sznn
poured at the extreme left into the basketwork container is date juice
made from srm.{.

The whole interpretation rests on the correct reading of the word
read bnr by Montet, and on the translation of srm.t and sgan.

Undoubtedly énr is correctly read in Antefoker’s tomb, but Wild
(1966) entertained some doubt as to the reading of this word in the
Karlsruhe relief. He suggested two alternatives that seemed to him
more plausible, either “the sweet servant™ (bnr meaning both sweet and
dates), or the girl's name, since the names of the other workers are
written beside them.

The srm.t which the boy is begging, is translated by Faulkner (F., 236)
as a food and a beverage. Petrie (Tell el Amarna, 1894, p. 34) recorded
the expression “good srm.t of the Queen™ and stated that its equivalent
in Coptic means wine lees. In the papyrus Anastasi {Caminos, 1954,
p. 81) the expression “sweet srm.f brew of Great of Victories™ suggests
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that it was a sweet beverage or juice. Wallert (1962, p. 30) interpreted
the whole scene as showing the production of date wine and translated
it Gegorenes, something fermented.

As to sgnn, this was, since the New Kingdom, the name of an oil or of
a scent, a meaning that it kept in Coptic (Wb., IV, 322, 333). But
Montet (1925, p. 250) and Helck (1971) are of the opinion that it was
prepared from dates.

That dates were utilized in brewing is, indeed, supported by many
documents that enumerate the large quantities delivered to brewers,
like the accounting papyrus E. 3226 of the Louvre (Megally, 1971,
pp- 34 M), but their use in quantities equalling or exceeding the
cereals (see p. 537) indicates that they constituted, not an aromat, but a
source of additional sugar to enhance fermentation, as in the modern
practice of adding sugar to many beers.

Treatment of Jurs Before Bottling

I'n numerous scenes, a man is depicted with his arms plunged deep into
a jar, to introduce a product called in the legends sin, clay (Wb, 1V,
37-38). This is made clearer in a tomb at Meir (Fig. 13.8) (Blackman,
1924, IV, plate XII1) where a legend says of a seated workman holding
something above an undefined heap lying in front of him *“*beats sin for
the jars”. It has been concluded that the jars, before being filled, had
their inner surfaces smeared with clay to ensure their impermeability
and possibly to clarify the fermented product.

The resultant brews were certainly different from modern beers,
which have been improved by important developments that removed
the element of chance and permitted the consistent production of a beer
with constant characteristics. Among these were the isolation of a pure
strain of yeast by German brewers in the nineteenth century; mechan-
ization; the use of steam for heating; pasteurization; and refrigeration.
Many of the beers of the Ancients probably resembled those produced
at home today widely throughout Africa south of the Sahara.
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Other Uses of Beer
Cooking

Beer seems to have been considered a household and kitchen necessity
rather than a superfluous luxury. Theophrastus (4, 8, 12) wrote that
malinathalle was boiled in beer to make it sweet and edible. But by far
the greatest consumption of beer was for the pleasure and good humour
it imparted. Hence, “to make a beer hall" or to sit in the beer hall”,
used in common parlance for “to carouse, to have a jolly time” (4.R.,
IV, 451, 880).

Medical Uses of Beer

The discussion of the medical uses of beer covers twelve pages of von
Deines and Grapow’s Warterbuch der Drogennamen (1959, pp.
372-383). Like wine, but more often, it was used as a constituent of
mixtures (Eb., LIII, 312, Eb., XXXII, 150, etc.), as an after-drink
(Eb., XVIII, 60; LII, 302), or as an aid to dispensing (Eb., 11, 4; XIX,
63). But although its mild sedative or euphoric action was recognized,
there are reasons to believe that in all these prescriptions it was
utilized as a vehicle or base. These reasons are the large amounts in
which it is prescribed, or its prescription without any indication of
dosage; its usual mention at the end of the prescription or, less common-
ly, at the very beginning; and its frequent occurrence in the part of the
prescription connected with dispensing or preparation.

In many cases, “‘sweet” beer is specified. But von Deines and Grapow
point to the frequent interchangeability of “beer” and “sweet beer” in
alternative or repetitious prescriptions, e.g. Eb., I11, 9 ( hkt, beer) that
is repeated verbatim in Eb., IV, 14 (hkt ndmt, sweet beer).

Beer was also included in medicines to be Chﬁ\':’l:d, e.g. (Eh.,
LXXXIX, 745); “to treat the gums with rinsing of the mouth”: bran
(?) sweet beer (?) chewed and spat out; or “to strengthen the gums
and treat the gums”; celery, sweet beer, chewed and spat out (Eb.,
LXXXIX, 749). It was injected in enemata (Eb., XLIX, 265), or in
vaginal douches (Eb., XCVI, 830); it formed part of anal fumigations
to treat diseases of the anus (H., 7) and of dressings (Eb., XXX, 130;
LXXVII, 605; LXXXV, 690). '
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In addition, unidentified “parts” of beer, or lees, were used; nearly
always internally (e.g. Eb., XCIV, 794); except in two cases “‘marsh-
water, pignon (?), i‘jt of beer; leaves of cucumber, fresh dates . . "
(Eb., XLIX, 271), and “(?) boiled with Arwt of beer (£b., LXXII,
548).

A further discussion of the official use of beer will be found in the
section dealing with the medicinal uses of wine.

Importation of Beer

There was no need to import beer as it was available to the smallest
purses, in the most modest houscholds; and cereal was everywhere
abundant. Nevertheless, the papyrus Anastasi contains two references
to an imported Kedi beer. In the first, an officer, complaining of his
having nothing to do on a frontier post where he is supposed to erect
buildings instead of marching to meet the enemy, writes

“If ever one opencth a bottle, it is full of beer of Kedi.” (Erman, 1966,
p. 204)

The second sings the praise of the amenities of the *House of Rameses"’,
the newly founded residence of Rameses 11 which lay on the site of the
later Pelusium

*The draughts of Great of Victories are sweet . . . beer of Kedi from the
port, and wine from the vineyard.” (Erman, 1966, 207)

Apparently, this was a well-known beer since a letter quoted by Lutz
(1922, p. 83) describes a thirst that empties the Kedi countries.

This is striking, in view of what must have been an enormous local
production.

Beer and the Authorities

Several important officials had to deal with the administrative and
financial problems raised by this imported product. One thus hears of
an “Inspector of the Brewery” and of a “Royal Chief Beer Inspector”,
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both titles implying the existence of many more subordinate employees.

About taxation in Pharaonic Egypt we know little, but under the
Ptolemies and the Romans, beer was subjected to producer taxes paid
in copper (see also Hunt, §.P., 2, 395, n.A.).



Chapter 14 Wine (Part 1)

Mpythological Beginnings of Wine (a)*

s

. . and the discovery of the vine, they say, was made by him Dionysus
near Nysa, and that, having further devised the proper treatment of its
fruit, he was the first to drink wine and taught mankind at large the
culture of the vine and the use of wine, as well as the way to harvest the
grape and to store the wine . . ."" (Diod.,, 1, 15, 8)

A recurrent difficulty in the retrieval of the past is the intertwining of
myth, tradition and fact in a manner seldom easy to unravel. Most of
our knowledge of the ancient origins of vine growing and of wine
production in Egypt represents Greek and Roman interpretative
thought rather than true Egyptian mythology or history. Indeed,
botanists are not certain where the vine (Vitis vinifera) originated,
though some believe that this was in southern Russia in the mountainous
vicinity of the Black and Caspian Seas (Candolle, 1886, pp. 191-194).
The Biblical account of Noah (Genesis, 8, 4) situates the point where
the ark came to rest not far from that region, on the mountains of
Ararat, traditionally located in eastern Turkey (formerly Armenia). It
was presumably there that

*. . . Noah began to be an husbandman, and he planted a vineyard: and
he drank of the wine, and was drunken; and he was uncovered within his
tent . . ." (Genesis, 9, 20-21)

It is known, however, that by historic times (¢. 3200 B.c. in Egvpt)
the vine was widely distributed throughout the Middle East and the
eastern Mediterranean areas; and the hieroglyph of the wine-press (b)
and its variants, which are attested as early as the Pyramid Age in the
name of Imu

“the god of the Wine, of the oil-press and of cellars™ (W4., 1V, 537)

offer additional evidence that wine was already produced at that time.
Greck and Roman mythology, however, are far from agreeing on

*In Piolemaic times sha.
551

."r.,u

(b)
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the district of original vine cultivation. As has been seen, Diodorus
placed it near Nysa, the name of various sites in the Ancient World; on
the Greek island of Euboea, in Aethiopia (Her., 11, 146), or in Asia
(Barguet, 1964, p. 1395).

Nevertheless, there are many other conflicting statements. Hecateus
of Miletus wrote that the vine was discovered in Aetolia (Detpnos.,
2, 35, A); Theopompus of Chios related on one occasion that it was
discovered at Olympia along the banks of the Alpheius River (Deipnos.,
1, 34, A); and, on another, he could not differ from the claim that the
vine had been discovered on hisown island ( Deipnos., 1, 26, B), Philonides
of Athens listed the Red Sea region as a possible origin (Deipnos., 15,
675, A); while Achilles Tatius (2, 2, 2-6) located it in the vicinity of
Tyre in Phoenicia. Our interest, however, is specially drawn to an
account by Hellanicus of Mytilene, who wrote that the vine was
discovered first in the city of Plinthine in Egypt (Deipnos., 1, 34, A-B).
Cosson (1935, pp. 108-109) places Plinthine 4-5 kilometers cast ol
Taposiris, on the northern coast of Egypt, i.e., approximately 15 miles
west of Alexandria. But, though this site has not been located with
absolute certainty, the reference moves one to investigate more thorough-
ly the mythologic history of the vine and wine in Egypt.

Moreover, the possibility of a southern route of introduction of the
vine into the Nile Valley cannot be ignored. Grapes have been en-
countered in Nubia and Central Africa by several explorers. Burckhardt
(1822, p. 133), commenting on the general sparsity of fruit there, noted

“Except for date trees and a few grapes there are no fruit trees in Nubia.”

Schweinfurth (1873a, Vol. 11, pp. 234, 235) found wild vine loaded
with ripe clusters on which he could refresh himself on his way from
Marra to Gumango.

It is, therefore, the more to be regretted that excavation in the
vicinity of the Nile in Nubia has become impossible now that these
localities have been submerged by the waters of the High Aswan dam.

The main leitmotiv of Egyptian mythology centred round Osiris as
the good and benevolent god who taught his people agriculture, and
the production of grain and grapes. Much later, Greek tradition
equated him with Dionysus, and asserted that the rather uninhibited
festivities of Dionysus worship, the Dionysia or Bacchanalia, had been
introduced into Greece by the Egyptian king Danaus, who, with his
fifty daughters, had fled his twin brother, Aegyptos, and settled in the
Argive region of the Peloponnesus.
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The inconsistent Herodotus wrote that the Egyptians had no vines in
their country (11, 77); although, in other passages, he mentioned
several instances of wine drinking (11, 60, 121, 133, 168) and considered
Osiris to be Dionysus (11, 42, 144).

Plutarch (1. and 0., 353, 6) likewise ignored these traditional beliefs
when he wrote

. . . before the reign of King Psammetichus, they [the Egyptians] did
not drink wine nor use it in libations as something dear to the gods,
thinking it to be the blood of those who had once battled against the gods,
and from whom, when they had fallen and become commingled with the
earth, they believed vines to have sprung.”

Without stopping to comment on the identification of wine with
blood and on its possible relevance to the tale of “The Destruction of
Mankind"” where beer was dyed red to mimic blood (pp. 125, 533),
or to the ritual transformation of wine into blood in certain modern
religions,! one is struck by the frequency of this comparison in folkloric
traditions

. . . Where did you get this purple water, my friend ? Wherever did you
find blood so sweet . . "' (Achilles Tatius, 2, 2, 4-5)

Plutarch (1. and ()., 353, 6) even believed that this relation was the
cause of the intoxicating properties of wine

L

. . this is the reason why drunkenness drives men out of their senses and
crazes them, inasmuch as they are then filled with the blood of their
forbears. . ."

The statements of Herodotus and Plutarch as to Egyptian ignorance
of wine are, however, some of those blatant mistakes of Greek authors
which remain incomprehensible. Unless Plutarch meant only that wine
was not used in religious ceremonies, and unless Herodotus thought that
all wine in Egypt was imported, one is led by such statements to doubt
wholesale the reliability of these two “historians”.

Had Psammetik been one of the early kings of Egypt, Plutarch’s
report would have been credible. Psammetik, however, ruled approxi-
mately twenty-five centuries after the first appearance of the wine-press
as a hieroglyph and the introduction of Osirian beliefs into Egyptian
religious thought. Plutarch apparently used as his authority the Greek
traveller and historian, Eudoxus of Cnidus (not to be confused with
Eudoxus of Cyzicus who [ailed in his attempted circumnavigation of
Africa, ¢. 130 B.c.). This Eudoxus is known to have lived in Egypt
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during the Late Dynastic Period ¢. 366 p.c., and he must have realized
that wine in Egvpt had a history longer than a mere 300 years.

This was true also of Plutarch 400 years after Eudoxus: for, even if he
were not cognizant of Manetho's History of Egypt, his Greek and Roman
sources must have told him that it had been in production in Egypt long
before Psammetik. A legend had developed, however, that connected
Psammetik with wine, possibly based on a pun on the name of
Psammetik (Pa-s-n-mtk) that could have meant “the man of the diluted
wine” mik being variously translated “‘a beverage” or “diluted wine.”
According to Herodotus (11, 151) an oracle had prophesied that the next
king of Egypt would be the one to offer a libation to the god of Memphis
in a bronze vessel, although golden goblets were always used for that
purpose. It then happened that, on one of the god’s festivals, twelve con-
tenders attended to pay their homage, but that the priest miscounted
them and prepared only eleven goblets. When the turn of the last in line
came, this prince, finding himself denied the hanour of offering his liba-
tion, spontancously offered his bronze helmet and thus fulfilled the
prophecy of the oracle.

Diodorus (1, 66, 7-10) dismissed this story as a fabrication of
Herodotus. He believed Psammetik to have been a merchant who
aroused the envy of the eleven other princes by acquiring near the sea
large tracks of land that enabled him to carry on extensive trade with
Phoenicia and Greece and, thereby, amass great riches.

Speaking of Psammetik as a “‘man-of mixed drinks”, a Greek legend
concerning the origin of “mixing” wine,? which was recorded by
Philonides of Athens in his On Perfumes and Wreaths, has fortunately been
preserved by Athenaeus (15, 675, A-C)

*. . . after the vine had been brought by Dionysus from the Red Sea into
Greece, most men perversely turned to unmeasured enjoyment of it, and
drank it unmixed : some in their insane perversity became delirious, others
became like corpses in their stupour. But, once upon a time, when some
men were drinking at the sea-shore, a rain-storm fell upon them and broke
up the party, but filled up the bowl, which still had a little wine left in it.
After the weather cleared they returned to the same place and tasting the
mixture of wine and water, they found pleasant and painless enjoyment.
For this reason, when the unmixed wine is poured during the dinner, the
Greeks call upon the name of the Good Divinity, doing honour to the
Divinity who discovered the vine . . "0

In Greece, the discovery of wine was at first credited to Dionysus, son
of Zeus by Semele, the daughter of Cadmus, but, after the innocent era
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ol mythologic credulity, there came sceptics who sought more rational
explanations of the association of Dionysus with wine and asserted that

“there was never any birth of him in human form whatsoever, and the
word Dionysus means only ‘the gift of the wine'.” (Diod., 3, 62, 2-3)

But mythological tales need not be “sacred monsters”, intangible in
the dusky imagination of their inventors. There still live many heirs to
these fabulous creations of the human mind. Dionysus had companions,

e

. men who were experienced in agriculture, such as Maron in the
cultivation of the vine.” (Diod., 1, 18, 2)

Maron died in Egypt while travelling with Osiris/Dionysus, and the
region near his burial was [ertile in vine, How many travellers on the
desert highway between Cairo and Alexandria have but glanced at the
dusty mounds that surround the modern settlement of Mariut, and
given a thought to Maron who is said to survive in the Arabic name that
has replaced the earlier Marea, and the still earlier Egyptian Pa-mer,
although Cosson (1935, p. 68) doubts this derivation.

Moare fascinating is the shimmering lake of the same name®* whose
silver face mirrors the ever changing sky and the two low ridges that
protect its sleeping beauty. There, ane almost hears the poet whisper

*Phantoms of sound: of ripple, voice, and hell
But mirage marks the lake, dry troughs, the well
Great wind-worn stones and pot-sherds mark man’s hand™

(quoted by Cosson, 1935, p. 195)

Excellent wines are still produced from the rich vines of the region,
renewing a noble tradition which dates back thousands of years, and
many villagers feel confident that old Maron’s soul is indeed pleased
with the Egyptian beverage they produce today.

History and Production Techniques

As early as the first dynasty, written records distinctly specified wine
and associated it with Horus. The first Pharaoh of that dynasty, Den
{or Udimu) called his vineyard *“The Enclosure of the Beverage of the
Body of Horus™. Khasekhemui, last king of the second dynasty named
his “Praised be the Souls of Horus”, Zoser (third dynasty) called it
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“Praised Horus who is in the Front of Heaven™, and we read in the
biography of Methen, a noble of that period (¢. 2723 B.c.)

“Very plentiful trees and vines were set out, a great quantity of wine was
made there in."" (A.R., I, 173)

Further excavations may even unearth texts and other evidence from
earlier periods, an expectation fully justified by the numerous finds in
tombs of the first two dynasties, like the discovery by Emery (1962) of
sealed jars of wine . . . (long evaporated) among the remains of a meal
in a second dynasty tomb, and the obvious familiarity of first dynasty
scribes with the sign of the “wine-press™,

Tomb illustrations add to this evidence another dimension. Most
illuminating are the Old Kingdom tombs at Saqgara and Giza that
show the stammerings of the wine-production industry at its beginning;
while the Middle and New Kingdom paintings, through their use of
colour, pulsate with an uncanny vitality.

Representations of vineyards usually show vines growing on trellises
(Fig. 14.1); but they are occasionally depicted as short stubby bushes,
as described by Pliny (XVII, XXXV, 185)

[13

- . the greater part of the world lets its vintage grapes lie on the ground
inasmuch as this custom prevails both in Africa and in Egypt and in Syria.”

Lutz (1922, p. 51), from an examination of the many coloured
tomb paintings, concluded that there grew grapes with a colour spectrum
ranging from white through pink, green, red and blue.® But a conclusion
based solely on the colours used in paintings does not take account of
other factors, like the availability of pigments at different times or
localities, or the conventions and set canons that traditionally dictated
their use, and ordered for example, painting men a brown-red and
women a light yellow.

Lutz, himself, was not expressly firm on this point. He wrote

. . . whenever the grapes are painted black as, for instance, in the tomb
of Sennofri at Thebes, blue or dark blue is naturally intended™

and he added, that Egyptians, as all Orientals, have difficulty in
distinguishing between these two colours (1922, p. 51). One wonders
where he obtained his unfounded information.,

Along with this lack of certainty in the evaluation of the colour of
grapes, a similar uncertainty exists as to the colour of wines. Lucas
(1962, p. 18) wrote that there are no known dynastic literary records
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which indicate the colour of Egyptian wines, and Ricci (1924, p. 61)
stated that wine colour is not discussed in the known Greek and Roman
papyri found in Egypt. In point of fact, an early inscription does
mention ‘irp dir, red wine; but, as we shall see later, the word dir,
admits of other interpretations.

It may be argued also that New Kingdom paintings vividly show a
dark red juice pouring out of the treading vats. Such representations,
however, need not be true to life, since the juice even of purple grapes
is usually colourless. But as the colour of red wine is derived from the
grape skins from which it is extracted by the alcohol produced by
fermentation, the yield of the treading vat may be coloured if ferment-
ation has sufficiently proceeded during the early stages, which is quite
possible in hot weather.

The first mention of colour as colour is the second to third century
A.D. appraisal of Mareotic wines by Athaeneus

. . the vine is abundant in this region and its grapes are very good to
eat. The wine made from them is excellent; it is white and pleasant,
fragrant, casily assimilated, thin, does not go to the head, and is diuretic.”
(Deipnos., 7, 33, D-E}

One would conclude that both white and red wines were made in
Egypt, although archaeological information is not conclusive.

Montet (1958, p. 106) wrote that grapes were individually picked,
but many authors consider the illustrations quoted by Montet as
simplified sketches of a difficult subject, for picking grapes, grape by
grape, would be very time-consuming®; although this might be practised
for some high quality wines like the best French vintages at present.

The harvested grapes were transferred in baskets to the treading vats,
of which no specimen has survived, although they are abundantly
illustrated, The fact that no vat has been found indicates that no
religious meaning was attached to them, in spite of the Osirian con-
nections of wine. It has also raised the possibility that they were
temporary constructions of wood, and Lutz (1922, p. 53) has specified
that they were made of acacia wood, without indicating how he
arrived at this conclusion.

Montet (1958, p. 106) believed, however, that they were made of
soft hewn stone, although in that case one might have anticipated
finding hewn objects that matched the illustrations, especially when one
considers the amount of wine produced throughout Egyptian history by
some vinevards, like the one reported by Posener that, about 1200 B.cc,,
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delivered in one year 1200 jars of good wine, and 50 of medium quality
(Posener, 1962, p. 300).

The grapes were then squeezed by treading, as is still done in some
small wineries in Europe. In some illustrations, the treaders are shown
maintaining their balance while treading the slippery must by holding
onto ropes hanging from the ceiling or from a cross-beam that forms a
frame with two vertical poles attached at each end of the vat (Fig. 14.1).
In others, the treaders take support on each other’s hips, the first and
last of the row leaning on two sticks outside the vat, The treaders then
went merrily round and round accompanied by music and the clapping
of the onlookers. Regarding the treading method of pressing grapes. it
has been commented that, because it does not crush the skins and seeds,
it is less likely than the modern mechanical press to release undesirable
astringent matter.

In Greek times, the hiring of workmen and musicians was a business
of middlemen. A contract dated A.p. 322 is informative on this point

"1 acknowledge that 1 have contracted and agreed with you the landlord
to present myself at the vintage of the vineyards which are there, along
with the appointed grape treaders, and without fault assist the grape
treaders and the other warkers by my flute playing, and not leave the
grape treaders until the completion of the vintage.” (S.P., 1, 22)

This may be the subject of an enigmatic reliefin the tomb of Mereruka
(Fig. 14.2) showing seated figures holding sticks, possibly perform-
ing some rhythmic beat by which the treaders could keep time or
chant.

After treading, the lees were transferred to a cloth bag for further
squeezing. In one technique, one end of the bag was tied to a fixed
support, and the other end was fixed to a pole which was twisted by
several men (Fig. 14.3). In another, both ends of the bag were tied to
poles, and two groups of workmen wrung the bag by turning the poles
in opposite directions (Figs 14.4 and 14.5). In between the two groups,
a fellow was busy with hands and feet keeping the poles apart. The
artist, no doubt a humorist, often added a note of his own. A huge
baboon played the latter’s role (Moussa and Altenmiiller, 1971,
Fig. 14.6). It is typical of rural conservatism that a similar technique
utilizing cloth bags was observed in the nincteenth century by members
of the Bonaparte scientific staff (Girard, 1813, p. 608).

We do not know whether the products of treading and of sjueezing
were mixed, or whether they were allowed to ferment separately
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producing wines of different qualities, the second carrying with it
colouring and other matter from the grains, seeds and stalks.

Lutz (1922, p. 56) made the interesting observation that tombs thus
far excavated in and south of Thebes show neither of the techniques of
secondary extraction discussed above. These are depicted only in tombs
to the north of the Theban necropolis. He prudently draws no con-
clusions, Further excavations may indeed reveal such scenes, although
their absence hitherto allows speculation as to the quality of Thebaid
wines,

The expressed juice was then strained through cloth into fermentation
jars. In some cases, the process was quickened by warming; and when it
was over, the product was decanted or siphoned (Fig. 14.7) into
containers, small and circular for religious or funerary use, larger for
domestic consumption,

Some archaeologists believe that the inside of the jars was coated with
an impermeable substance, either “bitumen” or “resin” (Lutz, 1922,
pp- 56-57), and have interpreted some illustrations as depicting this
process. But the size of the wine jars, the enormous amount of wine
produced, coupled with the lack of adequate local supplies of either
bitumen or resin, have thrown doubt on the *coating”. Montet (1958,
p. 88) arrived at this negative conclusion from the description of
Egyptian wine as “very sweet,” “tends to spoil early” (Strabo, 17, I,
35), in contrast to the heavily resinated Greek wines that were said to
withstand better the acidic change because of the coating. Lucas (1962,
p. 20}, confirmed this conclusion for, in the large number of wine jars of
all epochs that he examined, he found no evidence of coating before the
Greek Period. This is not surprising, for their extensive forests provided
the Greeks with the pitch necessary for this procedure, whereas
Egypt was not blessed with any such reserves. (For coating beer jars
see p. 547 and Fig. 13.8.)

Finally, when fermentation was over, the wine vessels were sealed
with opercula of straw and clay (Fig. 14.8), in which were impressed
the official stamps, with the year of the king’s rule, the district, the name
of the wine and, sometimes, the name of the gardener [Kees, 1961,
p. 82).

In many of the jars, safety holes were drilled either in the stopper
caps or in the necks, to prevent bursting by accumulation of gases.
These were plugged with straw or wax (Lucas, 1962, p. 19), or with a
plug of clay stamped with the owner’s seal (Fig. 14.9).

At some stage in the final processing, wine was tasted and its quality



Fig. 14.3. Expressing the juice of grapes in a bag tied at one end, and twisted at the other. Beni Hassan, Reproduced

from Caillaud (1831), plate 5A. Darby collection.



illaud {1831, Darby collection

Fig. 14.4. Pressing grapes in a bag twisted at both ends by means of poles. After Ca
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Fig. 14.7. Mixing wincs by syphoning them into a cup. The elaborate decoration of the stand
suggests that the mixing was carried out in a banquet hall. Reproduced from Frman and
Ranke (1952}, Fig. 74.

assessed. In Antef’s tomb at Thebes {Fig. 14.10), a naked girl wearing

only a string of pearls round her loins is standing in front of an aged
supervisor and says

“Take this and drink to the health of the herald Antef

The pictures of the cup that she presumably presented, the flask from
which she filled it, and the cup that the supervisor Pt'g.imbl}, raised to
his lips have perished, but the old man’s answer is stil] legible

“How sweet is this wine. To the ka of the herald Antef as a gift of Ruwt. ot

(Save-Saderbergh, 1957, plate XV and p- 18).
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The grade was then indicated on the lids, classing the vintage in its
proper category, good, twice good, three times good,” sweet and so
forth.

An interesting painting from the tomb ol Amenemhat, the Theban
architect who served Amenophis 111 (1405-1367 B.c.), shows a servant
“fanning” a rack of wine jars, perhaps cooling them by evaporation. If
this interpretation be correct, it supports the view that the jars were not
internally coated.

Blending of wines is suggested by a drawing showing a servant
siphoning wine into a cup from three different jars (Fig. 14.7). As the
mixed product is not run into a storage jar, it is to be presumed that in
this case blending was carried out according to taste just before drinking,
and that no brands of blended wines were on sale,

A contract dated to the Roman Period, a.p. 208, sheds a side light on
these final stages of wine production

¢, . . and further we agree 1o assist you in the vineyard and we will
perform the testing of the jars intended for the wine, and will put these,
when they have been filled with wine in the open- air shed, and plaster
them, and move the wine, and strain it from one jar into another . . .7

(§.P., 1, No. 18)

The same papyrus likewise tells that the workers were paid well in
silver and in wheat; and that they were allowed four jars of wine daily
from the vat for their own pleasure,

Most wines were consumed locally, although we shall meet with
evidence that wines of quality were transported. Little is known
concerning transport of this fragile merchandise, but tomb reliefs depict
the movement of huge wine jars on sleds, with workmen pouring liquid
in front of the skids to reduce friction, as well as their storage in cellars.
One of these illustrations (Fig. 2.5) recorded an amusing dialogue
which we quoted in Chapter 2.

In the temple of Khnum at Esna, an inseription dated to Ptolemaic
times indicates where the wine was stored

“This is the place of wine and wine jugs when one gets drunk. Happiness
is in it, joy of heart comes out of it. The products of Buto of Arabia, of the
oasis of Farafra [Hi-sha-Hor] as well as the country of Knm [ ? Dakhla] and
all the products of Dsde [Bahariva] brought as taxes to this pleasant
chapel.” (Sauneron, 1959-1969, Vol. IT, No. 124, p. 2)

Thus was the annual promise of Osiris/Dionysus continuously fulfilled.



Fig. 14.4. One of the three dozen wine jars found in the tomb of lNut-ankh-Amon.

[he lid bears the stamp of the Pharach, Cairo Museum.



Fig. 14.9, One of the wine

the |_|]|_.|.r,;u|| LT inted on

pazes out, later closed with

jars found in the tomb of Tut-ankh-Amon Mote the seal of
the lid, and the safety opening, made in the lid to allow

plug of clay. Cairo Museum
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Religious Use of Wine

Festivities

“I'here are two liquids that are specially agreeable to the human body,
wine inside, and oil outside.” {N.H., X1V, XXIX, 150;

The ritual use of intoxicating drinks and the theological significance of
the euphoria and disordered behaviour induced by them were discussed
in the section on beer (Chapter 13, pp. 529-537). People drank also much
wine during these festivities; at Busiris,® Sais, Buto, Heliopolis, Papremis
(near Sais), and especially at Bubasus® where Herodotus, by his
vivid description (11, 60), scems to have been an eye-witness

“Wen and women come sailing all together, vast numbers in each boat,
many of the women with castanets, which they strike, while some of the
men pipe during the whole time of the voyage; the remainder of the
voyagers, male and female, sing the while, and make clappings with their
hands. When they arrive opposite any of the towns upon the banks of the
stream, they approach the shore, and, while some of the women continue
to play and sing, others call aloud to the females of the place and load them
with abuse, while a certain number dance, and some standing up uncover
themselves [see Fig. 14.11]. After proceeding in this way all along the
river-course, they reach Bubastis, where they celebrate. the feast with
abundant sacrifices. More grape-wine is consumed at this festival than in
all the rest of the year besides. The number of those who attend, counting
only the men and women and omitting the children, amounts, according
to the native reports, to seven hundred thousand,™?

If the remarks of Herodotus are true, there must have been an
abundance of cheap wine. The most impressive description to survive
from antiquity relative to wine and festivities in Egypt was recorded,
however, by Athenaeus, the Graeco-Egyptian from Naucratis, who
wrote during the Roman Period. He described the magnificent spectacle
celebrated in honour of the god Dionysus at the stadium of Alexandria.
The date of this celebration cannot be fixed with certainty; but it
occurred during the reign of King Ptolemy Philadelphus and cannot,

therefore, be considered purely Egyptian. The following extracts from
this very lengthy passage in which Athenaeus melted his memories with



Fig. 14.11. Terracotta statue of a woman raising her “chiton”. Such statues, placed in
tombs, are sometimes called “concubines of the dead”. They may, however, illustrate
the ritual custom, attested by Diodorus (L, 83) of women ﬁrl'ippinq themselves in
front of the new Apis during the forty days that follow its discovery, ar the gesture of
women baring themselves, standing on barges, during the Bubastis festivals ( Her.. T1
607, Personal collection of the authors. Y
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these of the lost text of Callixeinus of Rhodes, illustrate the exorbitant
riches, pageantry and luxury displayed on this occasion (Deipnos.,
5, 196, A-5, 203, B}.

“ _ _ after these came a four-wheeled cart, twenty-one feet long and
twelve feet wide, drawn by one hundred and eighty men; in this stood a
statue of Dionysus; fifteen feet tall, pouring a libation from a gold goblet—
in front of him lay a gold mixing bowl holding one hundred and fifty
gallons [ofwine]—next came the Macedonian Bacchants with hair streaming
down and drowned with wreaths, some of snakes, others of vine leaves and
ivy—next there followed another four-wheeler, thirty feet long, twenty-
four feet wide, drawn by three hundred men; in this was set up a wine-press
thirty-six feet long, twenty-two and one half feet wide, full of grapes. And
sixty Satyrs trod them while they sang a vintage song to the accompaniment
of pipes—next came a four-wheeled cart thirty-seven and one half feet
long, twenty-one feet wide and drawn by six hundred men; in it wasa wine
skin holding thirty thousand gallons, stitched together from leopard pelts;
this also trickled over the whole line of march as the wine was slowly let
out''—following the skin came one hundred and twenty crowned Satyrs
and Sileni, some carrying wine pitchers, others shallow cups, still others
large deep cups everything of gold—immediately next to them passed a
silver mixing bowl holding six thousand gallons in a cart drawn by six
hundred men—and twao silver wine-presses—a table of solid silver eighteen
feet long—one hundred and sixty wine coolers; all these vessels were of
silver—after all this there marched one thousand six hundred boys; two
hundred fifty carried gold pitchers, while another band of three hundred
twenty bore gold or silver wine coolers—twenty four elephant chariots,
seven of gazelles, eight teams of ostriches—then came camcls some of
which carried three hundred of myrrh, two hundred of saffron, cassia,
cinnamon, and all other spices—[then came] peacocks, guinea fowl,
leopards, panthers, giraffes, and an Ethiopian rhinoceros—in the procession
also were many thrones constructed of ivory and gold—on one lay a crown
made of ten thousand gold coins—a very large number of gilded figures
were there, wild beasts of extraordinary size, and eagles thirty feet high—
further there were four hundred cartloads of silver vessels, twenty of gold
vessels, and eight hundred of spices—then came the infantry forces
(57,600) and cavalry (23,200) . . .

Callixeinus concluded his description by a statement of total expenses
involved

. the total expense in currency, amounted to 2,239 talents and 50
minas,'? and all of this sum was paid in to the managing officials before the
exhibition was over . . .” (Deipnos., 5, 203, A-B)
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Even if Callixeinus was prone to exaggerate, and there are arguments
both for and against this point, this festival offered by Ptolemy Philadel-
phus to the citizens of fair Alexandria must have been one of the most
exotic and spectacular ever witnessed by man. -

Sacrifice

Pouring wine on libations has always been part of religious ritual in the
East. Although the description given by Herodotus (I1, 39) of the use
of wine during sacrificial offerings of animals is late, it was true, as
attested by sacrificial scenes, of all periods

. . . the victim, marked with their signet, [is led] to the altar where they
are about to offer it, and setting the wood alight, pour a libation of wine
upon the altar in front of the victim and at the same time invoke the
E_Dd o Y ‘11

There is practically no temple devoid of illustrations showing kings
offering wine in the special round jars affected to the purpose (Fig. 14.12),
nor are texts lacking in such records. King Sesostris 11 {c. 1906-1888
B.0.), included wine in his offerings to the gods

“, . . 1 followed my statues to the temple; 1 devoted for them their
offerings; the bread, beer, water, wine, incense, and joints of beef credited
to the mortuary priest. . " (AR, I, 630,

Rameses 1I1's religious or sacrificial offerings of wine were truly
sumptuous; 22,566 jars of wine to various temples at Thebes, 103,550
jars to the temples of Heliopolis, and 25,978 jars of wine to the temples
of Memphis (4.R., IV, 172). He considered this gift significant since, in
a comparative time, the previous kings of Egypt had offered only
2,385 jars of wine to the temples of Heliopolis, and a mere 390 jars to
those at Memphis (4.R., IV, 168),

In respect to the non-ritual consumption of wine by Egyptian
priests, Herodotus (I1, 37) noted that priests were given a daily
allotment of wine with their food. They appear, however, to have sub-
jected themselves to certain restrictions in this respect, for Plutarch
({. and 0., 353, 6) stated that some of them avoided wine

. . as for wine, those who serve the god in Heliopolis bring none at all

into the shrine, since they feel that it is not seemly to drink in the day-time
while their Lord and King'" is looking upon them . .
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Fig. 14.12. Rameses 11 offering wine to Re-Harakhty, The vertical legend below the
offering hand says: an offering of wine (frp). Ramesseum, Centre of Documentaton,
Cairo.
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Such abstinence among priests appears, however, to have been a
regulation of only the Heliopolitan order. Elsewhere, or at times other
than services, this restriction was not followed, for Plutarch (/. and 0.,
353, 6) further noted

ik

. the others use wine, but in great moderation. They have many
periods of holy living when wine is prohibited and in these they spend their
time exclusively in studying, learning, and teaching religious matters. . .»

Over one hundred years after Plutarch, Porphyry of Tyre, on the
authority of Chaeremon of Cyrene, confirmed the moderation or
abstemience of priests

*, . . for with respect to wine, some of them did not at all drink it, but
others drank very little of it, on account of its heing injurious to the nerves,
oppressive to the head, an impediment to invention, and an incentive to
venereal desires . . . (Porphyry, 4, 6)

Funerary Use of Wine

To assure a plentiful supply of wine on which the deceased could draw,
at least enough to last an cternity, tomb walls were adorned with the
scenes of viticulture and vinification which we have already described,
and with lists of gifts that, upon recitation of certain spells, were
destined to be “activated”.

The Pyramid texts of King Unas (¢. 2423 s.c.) listed five varieties of
wine offered in remembrance of his name

“wine-of-the-north”, **Abesh-wine”, “wine-from-Buto'', *“Hamu-wine",
and “wine-from-Pelusium” (Piankoff, 1968; U#., 153-157)

Emery (1962) found at Saqqara, amid second dynasty tombs, large
stores of wine jars that served funerary needs, but the wine had long
since cvaporated.'*

Later, several Greek and Roman authors wrote that wine was
employed in embalming, although they identify the variety as “palm-
wine™ rather than grape wine. Greek funerary custom required the
body of the deceased to be washed with wine before interment, and this
tradition was, of course, practised by the Greek community in Egypt,
and it persists among the Greek minority now living in Egypt.
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Medicinal Use of Wine

*. . . in medicine it is most beneficial; it can be mixed with liquid drugs
and it brings aid to the wounded . . " {Athenacus, 2, 36, A)

. . the advantage of wine is that it excites the secretion of urine, thus
removing the bilious humour with it, and that it moistens the joints . , "
Avicenna, No. 735).

The medicinal, or rather the magic-medical, use of wine followed
closely upon its discovery; for early healers must have been impressed
by the bubbling and quickening of fermenting liquids and could have
scarcely overlooked the mysterious change in behaviour and personality
of those who partook of the new product—hence, possibly, the association
of wine with gods.

In the medical papyri,'® wine is frequently listed, though less
commonly than beer, possibly on account of its higher cost, or its more
powerful effects. But it was relatively given more frequently internally.

Externally, lees were the usual medium, as in Eb., LXXXII, 657
that prescribed

“Dregs of wine, grease of ox, onion, soot, terebinth, myrrh"

with which the body had to be rubbed and then exposed to the sun,
The use of lees was also possibly a function of cost, but it limited this
medicine to the vining season. In that respect, the Berlin papyrus
differed in that it always mentions for external application wine, never
dregs (see von Deines and Grapow, 1959, Vel. VI, p. 50). This invites
the speculation that the patron who commanded this papyrus was
wealthier than the sponsor of the Ebers papyrus.

In the medicated enemas which the Egyptian forerunners of the
Greek iatroklystis and Moliére's clyster givers called “The Physician's
Art” (Eb., XXXIII, 156; Ber., 163; H., 164}, wine was simply a vehicle,
although the alcohol it contained, which was readily absorbed through
this route, certainly contributed a soothing effect

“Remedy to cool the anus, *The Physician's Art®, styrax, wine, brain of a
fat ox,'® sdr drink, honey, are strained and injected into the anus.”” [Eb.,
MXXIII, 156)

Lesser systemic effects were to be expected from the following
“Onion, wine, mixed, and injected into the vagina® (Eb., XCVI, 0828
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although a rubefacient action was certainly achieved. It was prescribed
for oral use in many ways:
a) as an after-drink to facilitate swallowing a dry medicine

“Another, to regulate the urine and cause purgation, goosefat, sory, are
boiled to finger-warmth and swallowed with wine.” (Eb., X, 27)

b) As a dispensing aid

4

. . .tokill tapeworm . . . colocynth, heart of ms { ? a bird}, honey, wine,
thyme ( ?)'" sweet beer, are shaped into a cake, and eaten.” (Eb., XXII, 81)

¢} Sometimes, a specific soothing action was sought, as suggested by
the nature of the other ingredients, and by the inclusion of other liquids
in sufficient volume to make it unnecessary as a vehicle

“_ . . hyoscyamus, dates, beer, fruit of sycamore, wine, ass’s milk, haoiled,
strained, taken for four days." (Kb, XXXIV, 98)

This mixture was prescribed for the mysterious illness, whdiw, for which

no better translation than “‘materia peccans’ has yet been found.
d) As a vehicle

“Testicles ol an ass,® ground fine, put in wine, and drunk."” (£b., XC, 756)

Two indications stand out as particularly common for wine and
beer. For anorexia, out of ten prescriptions in the Ebers papyrus
(Eb., L1, 284-293), three contain wine alone, one beer and wine, and
four only beer. Against a disease marked by cough, out of ten Ebers
prescriptions (Eb., LV, 326-335), five contain wine only, one wine and
beer, and two beer alone,

Some medicated wines were specifically used to ecase childbirth, like
Eb., XCIV, 799 and 804 which were supposed to “loosen the child in
the belly of the woman”. Such preparations recall the abortifacient
wines mentioned by the Greeks. One was cited by Athenaeus

k

. . in the region of Cerynia in Achaea, he [Theophrastus of Eresus]
further says that there is a kind of vine, the wine from which causes

pregnant women to miscarry, and if they but eat of the grapes, he declares,
they miscarry.” (Deipnos., 1, 31, F)

Another, called by Pliny echoladic (ejector) wine, was credited by him
with similar properties (N.H., XIV, XVITI-XXII).
Lutz (1922, p. 4), commenting on Pliny's statement, wrote that this

must have been a particularly strong wine, and as such, avoided by
women in Egypt.
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Other prescriptions into which wine entered were noted by Greek
and Roman travellers. Pliny (XX, LVIII, 164) recorded that scorpion
stings could be relieved by drinking wine into which linseed (?) and
powdered ami (Carum copticum or Ammi visnaga) had been stirred.

But of all Egyptian wines the Thebaid ones were the most appreciated
for hygienic reasons

*. . . [they are] thin and assimilable, so easily digested, that [they] may
be given even to fever patients without injury.” (Deipnos., 1, 33, F)

Fashionable physicians, however, prescribed foreign wines to their
wealthy clients. Apollodorus recommended to Ptolemy Pentine and
Preparthian wines as being more curative than Egyptian ones (Pliny,
N.H., XIV; I1X; 76). Athenacus (Deipnos., 1, 31, E-F) wrote of some
medical wines [rom Greece in a manner that indicates that several
foreign varieties were appreciated for their “special” qualities. One,
from Thasos, made men sleep; another caused insomnia; and a
vintage from Arcadia, the country of blissful innocence, was credited
with two properties, to impregnate women, and to drive men insane,
without, however, establishing any causal relationship between the

two (N.H,, XIV; XXII, 116).

Temperance and Excess Among Egyptians

*“My heart is not yet happy with your love
S0 be lascivious unto drunkenness™
(Faulkner of al., 1972, p. 209)

In antiquity, as today, wine was principally a source of pleasure. There
was in Egypt a wide variety from which to choose. The Mareotic,
Sebennytic, and Taeniotic were particularly noted during Late
Dynastic and Ptolemaic/Roman Periods, and their fineness provoked
connoisseurs’ demands, thus raising their price above what could be
afforded by the average citizen of Egypt whose taste and purse could
only afford ordinary or “poor” vintages (Strabo, 17, 1, 14), or beer.
A parallel situation prevailed in Rome around 89 8.c. when the price
of Greek wine soared so high that a maximum price had to be fixed by
edict, It was highly esteemed, but only one cup was given to each guest



580 Food: The Gift of Osiris

at banquets. Pliny further added, on behalf of Marcus Varro, that

i

. . when Lucius Lucullus was a boy he never saw a full-dress banquet

in his father's house at which Greek wine was given more than once.”
(N.H., X1V, XVI, 96)

It is evident that fine wines have remained throughout history the
characteristic drink of the affluent, whereas beer and cheaper wines
have been the lot of common man, This stratification of drinking habits
continues in modern society, though the differences between “beer-
drinkers” and “wine-amateurs” may transcend social and economic
boundaries oftener than in antiquity.

Athenacus (1, 34, B) wrote that beer was in fact invented to help
those who could not afford wine. This statement, of course, is legend;
but it does support the thesis that in Egypt those of little means could
scarcely afford wine, particularly the finer varietics. It would appear,
therefore, that when Diodorus Siculus (1, 36, 6) wrote

*“.. . also the land planted with the vine, being irrigated as are the other
fields, yields an abundant supply of wine to the natives . . ."

he meant certain natives, but not the average peasant. One ethnic
minority, however, did enjoy the vine

- . and wherefore have ye made us to come up out of Egypt, to bring us
in unto this evil place? 1t is no place of seed, nor of figs, or of vines . . .
(Numbers, 20, 5)

The psychological aspect of food and drink cravings is beyond the scope
of this text; but such occasional references to wine consumption by
minorities, and by average citizens, as occur in the Bible, in Diodorus,
or in the festival description of Herodotus (I1, 60}, do not affect the
general thesis that these groups were generally denied the better wines
because of simple economic constraints.

But whereas it was realized that the company of Dionysus brings
pleasure to those who practise moderation, the disasters it brings to

others were painfully appreciated. Eubulus (¢. 375 B.c.) concisely put
it thus

By

. . three bowls DI'I]Y do 1 mix for the [Empﬂa[c; one to htalth. which
they empty first, the second to love and pleasure, the third to sleep. When
this bowl is drunk up, wise guests go home. The fourth bowl is ours no
longer, but belongs to violence; the fifih o uproar, the sixth to drunken
revel, the seventh to black eyes, the eighth is the policeman’s, the ninth
belongs to biliousness, and the tenth to madness and hurling the furniture,
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Too much wine, poured into one little vessel, easily knocks the legs from
under the drinkers . . ." (Deipnos., 2, 36, B-C)

An even more concise description of the stages of drunkenness is that
of the much later Arabic parable, the translation of which was twice
published in the Journal of the American Medical Association, first in 1894,
subsequently in 1969 ( JAMA, 209, p. 845)

“When Adam first planted the vine, Satan came and killed a peacock
over it, and the vine drank its blood. When the vine grew and put forth its
leaves Satan came again and killed an ape over it, and the vine drank the
blood of the ape also. When grapes first formed on the vine he killed a lion
aver it, and the vine drank up the blood of the lion. When the fruit was
fully ripe Satan came again once more and killed a pig over it, and the vine
drank up that blood also,

“Hence, he who drinks of the fruit of the vine imbibes these four
qualities. When he first tastes the wine, and it begins to crawl in his limbs,
the color blooms in his face, and he becomes gay as a peacock. When the
first signs of drunkenness come upon him he plays, claps hands, and dances
like an ape. When the wine grows stronger within him he grows violent like
the lion, and challenges every one else. At last he wallows like a pig in the
mire, desiring only to sleep, and his strength is gone.”

Diodorus (1, 70, 11) observed that Egyptian custom dictated
“ . for the kings to partake of delicate food, eating no other meat than

veal and duck, and drinking only a prescribed amount of wine, which was
not enough to make them unreasonably surfeited or drunken . . .

Plutarch (I. and 0., 353, 6) agreed and wrote

. . . their kings also were wont to drink a limited quantity prescribed by
the sacred writings . . "

one of the first records of a “religious dictate™ in drinking.

In contrast to this moderation, and apart from the possibly ritual
drinking of some pharachs {Chapter 13, pp. 529 and 530), some kings
may have been more than occasionally intemperate. One of them was
Mycerinus whose name is included in that curious proper name “How
drunk is Mycerinus™ (see Chapter 13, p. 530)

“, . . Mycerinus'® the Egyptian pharach learned from his soothsayers that
he was to live only a short time; so he caused many lamps to be lighted
whenever night came on, and drank and made merry without stopping
day or night; he even roamed into the swamps and woods and wherever,
besides, he learned there were gatherings of young people, and there got
drunk . . ."2° (Deipmos., 10, 438, B)
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Although this accusation may be a later fabrication, Mycerinus was the
first king of Egypt to be accused of exceeding the limits of propriety.

According to farther tales he was not the last. Of all the kings of
Egypt discussed by Herodotus, the one he least admired was Amasis
(¢. 588-568 B.c.) who lived about a hundred years before him

‘., .. from early dawn to the time when the forum is wont to fill, he
sedulously transacted all the business that was brought before him; during
the remainder of the day he drank and joked with his guests, passing the
time in witty and sometimes, scarce seemly conversation ., " (Her,, 11,
173)

When Amasis was rebuked by his friends, he was reported to have
answered

i

. men that have bows bend them at need only; were hows kept
forever bent they would break and so would be of no avail when they were
needed, Such too is the nature of men . . "' (Her., 11, 173)

Elsewhere {11, 174), he further elaborated on the moral personality of
Amasis

*, . .itissaid that Amasis, even while he was a private man, had the same
tastes for drinking and jesting, and was averse 1o engaging in any serious
employment, He lived in constant feasts and revelries, and whenever his
means failed him, he roamed about and robbed people . . "

The known partiality of Herodotus against this king may have had

political or nationalistic motives which were considerations that often
influenced the “father of History.”

Kingship and intoxication in fact were by no means confined to
“native” kings; two notable examples were Philip of Macedonia and
Alexander. According to Theopompus of Chios

*. . . Philip, Alexander’s father was another drink-lover. Philip was a
madeap and inclined to rush headlong into danger, partly by nature and
partly because of drink; for he was a deep drinker, and was often drunk
when he sallied into battle . . " (Deipnos., 10, 435, A- B)

Alexander, the king who “hellenized” Egypt, was no better than his
father for, as told by Carystius of Pergamum

‘. . . he even went revelling in a chariot drawn by asses . . ."" (Deipnos.,
10, 434, F)

Behaviour among members of the Egyptian nobility varied, though
Egyptians did not, like the Persians,

. . . carry on their most important deliberations when drinking wine . . ."
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nor did they, like them,

. . . regard decisions then made as more lasting than those made when
they are sober.” (Strabo, 15, 3, 20)

Athenaeus remarked

“, . . Among Egyptians, also, every kind of symposium was conducted
with moderation in ancient times—for they sat as they dined, making use
of the simplest and most healthful food, and drinking only so much wine as
would be sufficient to promote good cheer . . " (Deipnos., 5, 191, E-F)

Such generalizations are, however, too sweeping; for no group or nation
has ever served as a paragon of abstemious virtue.

Lutz (1922, p. 97), however, is wrong in stating that the maoral
necessity of temperance dawned upon Egyptians only under the New
Kingdom. In the [Instruction of Ka-Gem-Ni, believed to have been
composed under the third dynasty, though most extant copies date to
the Middle Kingdom as products of constant re-copy and study by
generations of Egyptian scribes, a passage prescribes the proper
behaviour of guests

. . il thou sittest with a greedy person, eat thou only when his meal is
over, and if thou sittest with a drunkard, take thou only when his desire is
satisfied . . ." (Erman, 1966, p. G6)

Later sages, similarly attacked unseemly behaviour due to intoxication

“ _  do not warm thyself in the house where intoxicating liquors are
drunk . . ."

The Scribe Ani, who gave this advice, was an astute observer

“Take not upon thyself. Boast not that ye can drink to drink a jug of beer.
Thou speakest, and an unintelligible utterance issueth from thy mouth. If
thou fallest down and thy limbs break there is no one to hold out a hand to
thee, Thy companions in drink stand up and say ‘Away with that sot’. If
there cometh one to seck thee in order to question thee, thou art found
lying on the ground and thou art like a child.” (Erman 1927, pp. 236, 237)

Several tomb paintings of the New Kingdom offer, however, a
graphic rebuttal to the sweeping character of the claim of Appollonius
that “all sympaosia were conducted with moderation™. In a banquet,
amid scenes of the usual polite behaviour, an almond-eyed beauty, her
stomach overwhelmed with the festivities, turns away from the table in
need of assistance; but the serving maid unfortunately arrives too late
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to aid her mistress, giving the unknown proletarian artist whose brush
captured this embarrassing moment, an opportunity to illustrate that
the nobility were no better than he (Fig. 14.13].

In the tomb of Paheri, (reign of King Thutmose 11, ¢. 1520-1484
B.c.), an elegant lady presents her empty cup to the butler and says

. . . give me eighteen measures of wine, behold 1 should love [to drink]
to drunkenness, my inside is as dry as straw . . "

A helping servant offers encouragement

s

. . drink; do not refuse [ ?]; behold, 1 am not going to leave you . . .
drink, do not spoil the entertainment ; and let the cup come to me . . "
(Tylor and Griffith 1895, plate 7)

Lepsius (1842, 16, 16) recorded another interesting inscription that pulls
a familiar string, but over 3,000 years ago

“ . donot cease to drink, to eat, to intoxicate thyself, to make love [and)
to celebrate the good days™!

The final outcome may be the subject-matter of a scene in the tomb
of Khety at Beni Hassan, (eleventh dynasty, ¢. 2143-2000 B.c.) (Fig.
14.14), adjacent to and in association with illustrations of wine and beer
production. Newberry and Fraser (1893, pp. 60, 61) interpreted this as
a game. But it would appear equally possible, if not indeed probable,
that the bearers were supporting one of their number who had passed
out from drinking. Indeed, Lutz (1922, p. 98) described the scene as
illustrating servants carrying home their incbriate noble master. But as
all members of the group are identical in size and dress, they should
according to Egyptian canens rather be regarded as his peers.

The entertainers of these merry gatherings were of course the most
prone to habitual excess. A harpist who required drink and sustenance
prior to playing said

. .1cannot bring the harp in order to chant without having drink [and ]
eaten from the jar. . "

The musician leaves the hosts aghast at his capacity for food

. and he uses wine for two, meat for three, food for five together, .
The result was that the harpist was too loggy and too inebriate to play
properly, and could only “strum a few-measures™; the company was so
disillusioned that they longed for the “first-harpist”—the same man



Fig. 14.13. Sick lady at banquet. Brussels Museum, Neo. E. 2877. Courtesy
of Mr Mekhitanan.
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Fig. 14.14. Guests carricd away at banquets. Beni Hassan. Redrawn from Wilkinson (1878)
Vol. L, Fig. 169.

before he became intoxicated! Other harpists, too, were the butt of
literary jokes

ai

. . the harp-player Stratonicus, whenever he started for bed, would tell
his slaves to bring him a drink. *Not so much because I am thirsty” he said,
‘a3 because T don't want to be thirsty™ . . .7 (Deipros., B, 349, F)

To guard against the undesirable consequences of excessive drinking,
cabbage, according to the Greeks, was included in the fare:

“that the Egyptians are wine-bibbers is indicated by the custom, found
only among them, of putting beiled cabbage first on their bill of fare at
banquests, and it is so served to this day . . ." (Deipnos., 1, 34, C)

There is no support for the existence of this habit earlier than the life-
time of Athenaeus, but later historical association of cabbage with
drinking is well documented. Avicenna, whose drinking habits are
well-known, wrote

w4

. . .itisan advantage to include in the menu cabbage boiled with meat;
olives boiled in water, and the like. For this conduces to drinking more
wine. . " (No. 811)

The evidence concerning the date of introduction of cabbage into
Egypt is, however, conflicting (see Chapter 17, p. 669). Breasted, in a
text of the time of Rameses 111 translated a word Hut, cabbage (A.R.,
1V, 240), but this is still sub judice. It is thus uncertain whether the
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observation of Athenaeus held only for the Greek and Roman Periods,
or whether this custom existed in pharaonic times.

In some instances, in the Late Dynastic Period, the banquet concluded
with a macabre scene that symbolized the frailty of man, and his desire
of immediate self-gratification

““_ . . when the banquet is ended, a servant carries round to the several
guests a coffin, in which there is a wooden image of a corpse—as he shows

it to each gucst in turn, the servant says, ‘gaze here, and drink, and be
merry; for when you die, such will you be.”” (Her., 11, 78

This attitude of more than one society is found but slightly modified in
the First Letter of Paul to the Corinthians

“If the dead are not raised, Let us eat and drink, for to-morrow we die.”
{Corinthians, 1, 15, 32}

But the Egyptians, even in their wildest moments, were reminded of
the virtue of moderation:

*Make holiday
Buit tire yoursell not with it
( The Harper's Song, Faulkner ¢f al., 1972, p. 307)

Drinking Habits in the Greek Period

How Greek and Roman customs influenced Egyptian upper class
drinking behaviour can be but speculated upon, for the autochthonous
Egyptians and the majority of Greek and Roman officials, nobility, and
intellectuals, paid little heed to each other. But basic attitudes were not
dissimilar. Plato (Laws, V1, 775, B-C) defined a code of desirable and

undesirable behaviour

“ . to drink to the point of intoxication is not proper to any other
occasion except the festivals in honour of the god who gave the wine, and it
is not safe: neither is it appropriate at the time when one is seriously
engaged in the business of marriage, wherein, more than at any other time,
bride and groom ought to be in their sound senses,®! since they are under-
going no little change in their lives; and at the same time, because their
off-spring ought in all cases to be born of sound-minded parents . . ."
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Fig. 14.15. Continuation of Fig. 14.13. Manufacture and registration of wine. Late Pharaonic-
Prolemaic Period, Tomb of Petosiris (Lefebvre, 1923, Val. 111, plate XI11).

Elsewhere Plato wrote

“_ . . boys under eighteen shall not taste wine at all; for one should not
conduct fire to fire;?* wine in moderation may be tasted until one is thirty
years old, but the young man should abstain entirely from drunkenness
and excessive drinking; but when a man is entering upon his fortieth vear
he, after a feast at the public mess, may summon the other gods and
particularly call upon Dionysus to join the old men's holy rite, and their
mirth as well, which the god has given to men to lighten their burden—
wine, that is, the cure for the crabbedness of old age, whereby we may
renew our youth and enjoy forgetfulness of despair . . . (Laws, 11, 666,

A-B)

Greek Views on Drinking

Earlicr Greek views that could have affected attitudes towards wine in
Ptolemaic Egypt, had been expressed in the sixth century B.c. in the
aristocratic “*Elegies™ of Theognis of Megara

#, . . assuredly ‘tis a disgrace to be drunken among the sober, but
disgraceful is it also to abide sober among the drunken , . .7 (Elegy, 627,
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Fig. 14.16. Picking of grapes and wine-making. Late Pharaonic-Ptolemaic Period. Tomb of
Petosiris (Lefebvre, 1923, Vol. 111, plate X11).

da

- wine maketh light the mind of wise and foolish alike, when they
drink beyond their measure . . " (Elegy, 497).

How remarkably similar are these attitudes to the earlier writings of
Ka-Gem-Ni, Ani, and other Egyptian sages who likewise had tried to

1‘11

build up a “drinking-morality™!

Roman Habits

Roman attitudes towards wine were in the main similar to both the
previous Greek and Egyptian concepts, but with one striking difference.
Throughout Dynastic and Ptolemaic history, there is no indication of
any social taboo against wine drinking by Egyptian women. The
Romans introduced a new “etiquette’” at banquets

LY

. . among the Romans, neither a slave nor a free-born woman could
drink wine,® neither eould the young men of the free class up to thirty
vears of age . . ."" (Deipnos., 10, 429, B}

This tradition is supported by the writings of Polybius of Megalopolis
“*. .. among the Romans, women are forbidden to drink wine; but they

drink what is called pasoum. This is made of raisins, and when drunk, it
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tastes like the sweet wine of Aegosthena or like the Cretan; hence they use
it to counteract the urgency of thirst . . " (Deipnos., 10, 440, E-F)

Pliny (N.H., X1V ; XIV, 89) concurred

“, ., . At Rome women were not allowed to drink. Among various instances

we find that the wife of Egnatius Maetennus was clubbed to death by her
husband for dinking wine from the vat, and that Romulus acquitted
him . . .a matron was starved to death by her relatives for having broken
open the casket containing the keys of the wine-cellar; and Cato says that
the reason why women are kissed by their male refations s to know
whether they smell of ‘tipple’ . . .

In spite of Athenacus who told of the fondness of women for wine
{ Deipmos., 10, 440, E), women certainly had difficulties in that world for
the same author added

. . .itisimpossible for a woman to drink wine undetected ; for, in the first
place, the woman has no control over the store of wine ; besides this, she must
kiss her own and her hushand’s relations down to cousing’ children, and
do this every day as soon as she sees them. Finally, since the chances of
meeting make it uncertain whom she will encounter, she is on her guard;
for the situation is such that if she but take a small taste, nothing more
need be said by way of accusation . . " (Deipnos., 10, 440, F)

If this were the tradition among Roman women, what must have
Julius Caesar and Mark Anthony thought of Queen Cleopatra VII
whose favourite beverage was said to be wine®* (Horace, The Odes of
Horace, No. 37).

All these accounts, however, are warped by the fact that the moderate
users of wine were overshadowed by their more boisterous counterparts
who added “colour™ to history. Wine was indeed liked under the
Prolemies. Reliefs from temples of that period at Edfu and Esna indicate
a permissive attitude

. . the produce of Pelusium, of Hat-Seha-Hor, 2% together with that of the
oases Kenem and the produce of the oases Dsdr.?® Whenever the delivery

occurs, then appears hearty joy and drunkenness in it.” (Sauneron,
1959-69, Val. II, No. 124, p. 2)

This recalls more than one Biblical saying

“Give strong drink to him who is perishing and wine to those in bitter
dlistress

Let them drink and forget their poverty and remember their misery no
more” {Proverbs, 31, 6)
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“Bread is made for laughter and wine gladdens life.” (Ecclesiastes, 10, 19)

Nor did artists in these late epochs lag in illustrating the various
phases of the vining of this hallowed beverage. In the beautiful relicfs of
everyday life that may be seen in the tomb of Petosiris at Tuna-el-Gabel
{(Figs 14.15 and 14.16) they have retained the centuries-old motifs,
gracefully tempering the ancient rigidity of the canons with the flowing
togas of their characters.

Incidents of lack of restraint, such as that described by Athenacus
(19, 420, E-F) were probably as numerous as anywhere else

‘. . . People who gather for dinner-parties today, especially if they come
from fair Alexandria, shout, bawl, and objurgate the winepourer, the
waiter, and the chel; the slaves are in tears, being buffeted by knuckles
right and left. To say nothing of the guests, who thus dine in complete
embarrassment; if the occasion happens to be a religious festival, even the
god will cover his face and depart, abandoning not only the house but also
the entire city . . ."

Such immoderates, well illustrated in Bacchic scenes of the Graeco-

Roman period (Fig. 14.17), would have done well to recall the dictum
of Alexis of Thurium

¥, . . if the headache only came to us before we drink to intexication, no

one would indulge himself in wine immoderately . . . (Deiprns., 10,
429, E)

Notes: Chapter 14

1. A voluminous literature from decisions of Councils and writings of the
Fathers of the Church defines the smallest details of the liturgical use of
wine. Many of these were detailed in the 63rd Epistle of St Cyprian who
was clected Bishop of Carthage in a.p. 248, In this letter, Cyprian wrote
lengthily to a bhishop condemning an abuse that was introduced during
the persecutions. This was the use of milk instead of wine in Holy
Communion, As Mass was celebrated in the morning, the condemned
hishop had tried thereby to aveid betraying the participants by their
smell. Among other prescriptions, Cyprian added that water should be
added to mark the union of Christ with men {Rohrbacher, 1878, Val. 11,
p. 5H4).
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Nowadays, Eastern Churches prefer red wine, because it is closer to the
blood into which it is said to be transmuted by consecration, whereas
Western Churches prefer the less messy and cleaner white wines that
better symbolize the holiness and splendour of the sacrifice Fons ommis
sanctitalis el fuforis,

Wine is used too in other parts of the liturgy, for example, in washing
the Chalice, in priestly ablutions, and in the consecration of bells, altars
and churches. Its historical connection with and importance to the
unreformed churches has been such that the flourishing of wine and
vining in Catholic countries, as opposed to beer in reformed churches, has
been attributed to these liturgical and monachal activities.

2. In the sense of diluted, i.e; mixed with water or with decoctions of herbs or
spices.

“Unmixed wine” was commented upon by Ancient writers “Now the
Sythians and Thracians drink nothing but unmixed wine, their wives as
well as all the men; they pour it over their clothes and think that they
practise a noble and happy custom . . .7 (Deipnos., 10, 432, A). During
the reign of Zaleucus, King of Locria, a severe penalty was decreed

against that custom *, . . among the western Locrians, if anyone drank
unmixed wine without a physician’s prescription to effect a cure, the
penalty was death . . " (Deipnos., 10, 429, A).

3. It is interesting to compare this belicf with the opinions of Aristotle and
Avicenna, Aristotle asked “Why do those who drink wine diluted have a
worse headache than those who drink it neat? It is because diluted wine
owing to its fineness penetrates farther into more and narrower regions,
hut unmixed wine to a less extent” (Problems, 111, 3). Avicenna wrote
“Diluted wine intoxicates quickly because the watery constitute takes
it quickly into the blood.™

4. Magqrizi wrote in the fourtcenth century A.p. that lake Mariut was so
white that night could not be seen to fall upon it, that travellers fearing for
their sight had to hold black rags, and that monks for that reason had to
wear black clothes (Ch. XXIV, p. 18). Originally, it was a fresh water
lake on whose shores all kinds of fruit grew (Magrizi, Ch. XX1V, p. 20).
1t was separated from a salt water lagoon and the Mediterranean by the
strip of limestone on which Alexandria was founded. On the 12th April,
1801, Sir John Hely-Hutchinson, the British General who was besieging
the town, let in seawater to cut off the water supply and stop the besieged’s
retreat, creating the weedy salt-swamp utilized nowadays as a saline.
Many an old legend surrounds this area of silence and mirage., One
attributes it to the punishment of Hatassy, a rich but mean lady who lived
in that region and refused, one stormy night, to give shelter toa holy man.
The storm was raging; her neighbour, a poor but kind woman by the
name of Neferu weleomed the harassed traveller who next morning blessed
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her promising that Amon would give her success in anything she at-
tempted, Neferu went 1o her usual chores, but when she drew out of a
chest an old piece of cloth, she was surprised to find she unrolled an
endless run of linen of the best quality. Whereupon, Hatassu, hearing of
the prodigee, hastened to offer her hospitality to the old man who,
likewise, blessed her. But when she proceeded to wash her hands to count
her money, counting on an endless treasure, the water she drew from her
well flew endlessly and nothing could stop it. Itdrowned her garden, and
ended by forming the lake.

5. Insome figures, vines appear to bear gourds. But such a rendition does
not necessarily mean that “gourd wine™ was being processed. The reliefs
were simply incomplete, the artist leaving details to a later session that
was not held.

6. Ruwi.t (or Run.t) goddess of the harvest {see Chapter 11, p. 453 and Fig.
11.2) presided also over the vine and vineries,

7. A grammatical way of expressing superlatives,

8. The Ancient Egyptian city of Pr- Wir-Ddw, the “House of Osiris™.

9. The Ancient Egyptian city of Pa-Bast, a name preserved in the Arabic
name, Tell Basta, near Zagazig in the Delta. Bastet, represented as a
womin with the head of a cat, was worshipped there in several temples
of which the oldest dated to the fourth dynasty.

10. An incredible number. The conquering army of Alexander the Great
has been estimated at a mere 30,000 soldiers, It is more reasonable to
believe that “large crowds™ attended, rather than the figure given. This
statement should also be considered in the light of the statement of the
same Herodotus (11, 77) that no wines were found in Egypt.

11. Amerine (personal communication, 1968) offered several enlightening
criticisms of this passage: 30,000 gallons is nearly equal to 125 tens. Six
hundred men might have pulled this amount, but the “four-wheeled
cart” would have been indeed heavily laden. Moreover, how could
leapard skins be stitched watertight ?

12. Basing himsell on the 19271928 value of the Sterling Pound, and on its
relative 1927 purchase power, Gulick (1928, Vol. 2, p. 419) estimated
that this sum was equivalent to 720,000 Sterling Pounds (or) §3,600,000.

13. The sun-god, Ra.

14. No wine has actually been found in tombs. This is fuite natural con-
sidering the weather and the centuries.

15. For the medical papyri, see Vol. 1, Ch. 3,

16. Or “visceral [at of ox™ (Von Deines et al., 1958, Vol. 1V, 2, p. L13),

17. Thyme is a known vermifuge,

18. This could be a plant’s name. Compare Arabic “testicle of fox™ Khosyet
el-thaalab, and Latin orchis, for sahleb,

19. Fourth king of the [ourth dynasty, builder of the third Pyramid of Giza.
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20.
21.

22.

24,

25,

26.

This name is the Greek form of his Egyptian name, Men-Kau-Re.
This appears also in Herodotus (11, 133).

Athenacus (Deipnos., 10, 445, E-F) credited Alcacus of Mpytilene with
the following anecdote “once a fellow-drinker saw the wife of Anacharsis
at the drinking-bout and said to him, ‘you have married an ugly woman,
Anacharsis’. He answered, “Yes, indeed, 1 think so 1o0; come slave, fillup
a stronger cup, that 1 may make her good-looking” . . "

Compare Avicenna’s advice (No. 810) ™. . . to give wine to youths is
like adding fire to a fire already prepared with matchwood. Young
adults should take it in moderation. But elderly persons may take as

much as they can tolerate . . 7.

3. Among the people of Massilia, there was a law that compelled women

to drink water (Deipnos., 10, 429, A},

“The Queen with her unwholesome crew
of nasty men, mad to aspire
And drunk with fortune, till came through
Scarcely one ship out of fire.

Then calmed her ardour; and her heart

Weakened by Mareotic wine

Caesar with terror made to start

Driving her on over the brine”

(Horace, The Odes of Horace No. 37)

Identified by Sauneron as the oasis of Farafra (Le Temple d"Esna, Vol. 11,
No. 124, p. 2).
Two Egyptian oases: probably Bahariya and Dakhla.






Chapter 15 Wine (Part I1)

“How much more ingenious, however, man has been
in respect of drink will be made clear by the fact
that he has devised 185 kinds of beverages or, 1f
varieties be reckoned, almost double that number.”
(H.N., XIV, XXIX, 150)

Tentative Classification of Ancient Egyptian Wines

Wines in Egypt, as elsewhere, were named after the village, town,
district or general geographic region where they were produced, but
authors have not been consistent in rendering suffixes; for example,
“Wine-of-Alexandria”, Alexandreotic, Alexandrian and Alexandria, all
appear in the literature. We have eliminated the more obvious synonyms
and have chosen the form most likely to be encountered by the reader
scanning Egyptological texts for the first time, while retaining the more
interesting name variants which, as we believe, might facilitate identi-
fication. It must be noted, however, that most of our information comes
from Greek authors writing at the beginning of our era, and that their
reports, at times, may not apply to the Dynastic Period proper.

Vintages of Lower Egypt

Wines of the Delta were known by several generic names, like “wine-of-
the-northern-country”, sometimes shortened to “northern wine”. Some
of these general appellations, however, may have designated specific
varieties of Delta wines. A “wine-of-the-North™ is listed in the Pyramid
Texts (Utt, 153) beside “wine-from-Buto™, (Utt. 155) another Delta
variety (Piankoff, 1968), suggesting that the first term was not all-
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inclusive. The following are some of the appellations found in the litera-
ture, arranged in alphabetic order.

Antyllan or Anthyllan Wine

This wine was highly praised by Athenaeus (1, 33, F)

“surpassing all others is the wine of Antylla, a city not far from Alexandria,
the revenucs from which were assigned by the early kings of Egyvpt and by
the Persians to their wives for to buy girdles.”

Rawlinson (1885, Vol. 2, p. 89), perhaps basing himselfon these remarks,
stated that it was a favourite wine of the Egyptians.

Bute Wine

Produced at the northern Delta city of this name, Buto wine was specific-
ally mentioned in the Pyramid Texts. According to Brugsch (1878, p. 91),
it was more widely known by the name Amt. The close resemblance of
this name to those of the villages of Hmt and fmt in the Delta, where
wine also was produced, poses further questions of identification. At
present, it is safer to note these problems, and to wait for their solution.
For example, one would hesitate to assert that it was the identical Jmt
discussed by Montet (1958), Kees (1961), Lutz {1922} and others.

Hamet

Kees (1961, p. 82) believed Hamet to be a major centre of viticulture
under the New Kingdom, quite distinet from Imt, Neither of these two

regions has yet been identified, and the above-noted resemblance with
Am¢ must be taken into account,
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Hursekha

This wine district said by Brugsch (1878, p. 91) to lie in the vicinity of
Lake Mareotis, should probably be read Ht-sha-Hor (Het-sekha-Hor),
recently identified as the oasis of Farafra.

Imt

Imt wine is mentioned in several texts (c.g. Pyr, 120a). Montet (1958,
p. 105) wrote that this wine, variously spelled fmit, fmet, or Ymet, was
one of the most popular during the New Kingdom. Petrie (1888)
located a town called Am¢ at the modern village of Nebesheh close to
Tanis. It is possible that Imt and Hamet were identical, although Kees
(1961, p. 82) considered them distinct.

Tinine

Brugsch (1878, p. 92) discussed briefly wine produced in Amu, his
spelling of the more generally accepted fwnie, which was the Heliopolis
of the Grecks.

Mareotic Wine

This wine, also called Alexandrian, was one of the most appreciated
(Athenaeus, 1,33,D-E), and Strabo praised it as highly as did Athenaeus

‘. . . and the vintages in this  gion are so good that the Mareotic wine is
racked off with a view to ageing it.” (17, 1, 14)

and Horace suggests that Cleopatra indulged in it (see Chapter 14,
note 24). Rawlinson (1885, Vol. 2, p. 89) implied that Mareotic was
distinct from Alexandrian wine and he, accordingly, listed them
separately. This is difficult to accept unless he meant that Alexandria
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wines were a variety of the Mareotic, or that some vineyards to the north
of Lake Mareotis, west of Alexandria, had their natural market in that
town. These we shall discuss later under the label *Egypto-Libyan
wines"”.

It is also tempting to equate the fine Marcotic wines with the so
commonly mentioned wines-of-the-northern country. Erman (1894,
p. 196) wrote that the first ones were products of the New Kingdom,
while the second were made in other Delta districts, in addition to the
Marcotie.

Ancther vintage, the nhimw of the Pyramid Texts was believed by
Lutz (1922, pp. 12-13) to have been a product of that same region.

Mendestan Wine

Lutz (1922, p. 4) speaks of a Mendesian wine, quoting Athenaeus
{Deigmos., 1, 30) and Pliny (N.H., XIV, ), but there appears to have
been some confusion with the Mendaean wine of Athenacus, a Greek
type, and with other Egyptian wines cited by Pliny.

Pelusium

Although produced far from the Delta, and east of the Suez isthmus,
Pelusiac wines may conveniently be discussed here, It is generally
agreed that Pelusium was built in Graeco-Roman times at the site of the
Egyptian border post Sin, variously spelled Sajan, Senw, Sin, Suni, Sunu
even Syene, but not to be confused with southern Syene, where Aswan
today stands. Sin wines were produced during the Old Kingdom and
were of the highest quality. Nevertheless, they are called **Pelusian™
wines by some ol the most careful authors, possibly for the sake of
clarity; but this may confuse the unwary. Piankoff (1968, Utt. 157)
translated one of the wines of Unas's Pyramid Texts as ““Pelusium-
wine”’, and Kees (1961, p. 82) listed Pelusian wines among the best of
the nineteenth dynasty, although the site was not named Pelusium until
over a thousand years later,

It is interesting that the high respect gained by Sin/Pelusium wines
persisted through dynastic to modern eras. Was their appreciation
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enhanced by the pivotal position of Pelusium, a starting and re-entering
post for anxious and extenuated soldiers?

Sebennylos

This town, the Tjeb-Neter of the Ancient Egypuans, was particularly
renowned for having fine soil for grapes. Pliny (N.H., X1V, IX, 74)
spoke of the fame of its wine
“this last is grown in Egypt, being made from three famous kinds of grapes
that grow there: the Thasian, the soot-grape, and the pine-tree [or pitchy]
grape.”
He elsewhere said of the Thasian that it was the best of all Egyptian
grapes in sweetness and medicinal properties (sec later).

Taeniotic

This wine is not to be confused with wine from Tanis. The term faenia,
a strip or ribbon, as a qualification, implies that this wine was produced
in the sandy cultivated strip on either side of the “black land™ Delta,
where the soil is ideally suited to the vine. According to Athenacus,
the Taeniotic was even better than the Marcotic
“yines made there are somewhat pale, disclosing an oily quality in them
which is dissolved by the gradual mixture of water, like the honey of
Attica—this Taeniotic wine, besides being pleasant, has also an aromatic
quality, and is mildly astringent.” (1, 33, E)
This variety is usually included by recent authors among the wines that
were most popular in the later periods (Rawlinson, 1885, Vol. 2,
p. 89; Erman, 1894, p. 196).

Wine of the Fisheries(?) Irp H m

Geographic confusion mars the history of this product. Itis mentioned, in
several texts, as being among the best known wines of Lower Egypt.
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Erman and Grapow (Wb., 111, 32) translate 4im as a wine-growing
district, possibly an oasis. Faulkner (1962, p. 163) translated Himw by
both *“fisherman” and “a kind of wine”, according to the determinative
used. Montet listed it as one of the best nineteenth dynasty vintages.
Breasted (A.R., IV, 734) in his translation of a tribute to Osorkon 1
(¢. 929-893 B.c.), which included Hemy wine, believed this to have been
produced in the western Delta, in the vicinity of Lake Mareotis.

1t is evident that the term was applied to a specific wine of great
repute and with a long history. The name implies that it was produced
near one of the many fishermen's paradises strewn along the shores of
the northern lakes, of Lake Moeris, and of the Nile and its canals.
Provisionally, considering the high quality wines produced near Lake
Mareotis, the likeliest site is somewhere there, but the evidence is slim,

Wine of the Marshes

The two marshy regions in Egypt are the northernmost and the eastern-
most parts of the Delta. Brugsch (1878, p. 91) believed this name,
however, to be a generic for northern wines. One must admit to a close
similarity between the words Mhw, Lower Egypt; Mk, the Delta
marshes, and Mty northern,

Wine of the Region of Amun

S7-imn, translated as *Vine-region of Amon™, was a vine-growing area,
probably the property of New Kingdom kings, situated in the region
called “The City of the Apis Bull”, the westernmost city of the third
Libyan nome. It is mentioned with different kinds of wine in an in-
scription at Esna. There is no further information on it.

Vintages of Upper Egypt

As with northern wines, there were generic names for Upper Egyptian
vintages—for example,’irp rs, “wine-of-the-South™, an appellation
sometimes applied to a specific vintage, possibly “the” southern one.
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The wines designated by thesc terms, however, were distinct from wines
produced in the oases, which bore their own names.

Rawlinson (1885, Vol. 1, p. 87) stated that Thebaid wines were
known for their lightness and wholesomeness though, in fact, he was
specifically discussing Coptos wines (sce below). As noted previously,
Lutz (1922, p. 56) remarked that Thebaid tombs do not illustrate the
technique of “secondary” extraction through a cloth bag as depicted in
tombs north of Thebes. As already pointed out, this difference in
technique might have reflected itselfin a difference in colour and quality.

Coptos Wine

This wine, praised by Athenacus (1, 33, F), was

“thin and assimilable, so easily digested that it may be given even to
fever patients without injury.”

Rawlinson repeated nearly verbatim these words (1885, Vol. 2, p. 89).
Calling them “Coptic™ as he did is confusing; for they were, obviously,
not produced by Copts, since the Coptic religion had not yet appeared.

Sfi.t
8 ‘ef-ti, according to de Rougé (1867), a mountain in the seventh nome,

may have been a wine-growing area

“The vine branches of Sft.t flourish in their hands.” (Diimichen 1865~
1885, Kal. Inschr., 103)

The seventh nome (Diospolis parva) was known for its vines, and Lutz
(1922, p. 13) placed ifi.t there, Brugsch (1878, p. 92) thought Sef or
Seft to be produced in Kharga or Dakhla, but there is no support for
his contention.

Syene

Lutz (1922, p. 14) contends that wine was not produced at Syene (or
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Elephantine) before the Ptolemaic Period, because an inscription attri-
buted to Nesuhor, commander of the garrison under the twenty-sixth
dynasty, informs us that he

#_, . gave very fine wine of the Southern Oasis, spelt, and honey into
[their] storehouses.” [(A.R., TV, 992)

This report, incidentally, shows that existence of trade routes between
the oases and the valley only forty to fifty years before the loss of the
army of Cambyses between Kharga and Siwa. But it does not exclude
the existence of local wines.

Vintages of the Western Oases

The western Egyptian oases are scattered in a north-south chain from
Siwa, approximately 180 miles south of the Mediterranean, to Kharga
and Dakhla, at about the same latitude as Esna. In antiquity, Siwa was
called the “oasis of Amon”, Bahriyah was the “northern oasis”, and the
ensemble Kharga-Dakhla was included in the term “southern oasis™,
Qasian soil is, in general, ideal for viticulture; it produced excellent
wine and, in spite of the tremendous difficulties of wine transport, these
were widely distributed to all points of the valley,

The Fayoum : Arsinottic Wines

The Fayoum is separated from the valley by a mere 60 miles, Tt is
connected to it by several roads, and to the Nile by a canal. Wide
stretches of cultivated land on each side of the waterway give it, on a
map, the appearance ofa bulge of the valley, This is why it is not usually
classed as an oasis. The Fayoumis, at times, think of themselves as a
separate ethnic group, but continuous contact with the people of the
valley, and with Greeks in the Graeco-Roman period, has all but erased
their distinctiveness.

The wines of the Fayoum were called Arsinoitic, for the major scttle-
ment named after the wife of Ptolemy 11 Philadelphus, Oneen Aminog
11, who was deified after her death.,
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Strabo, in his Geography (11,1,35) recorded the abundance and fine
quality of these wines, adding (17,1,38) that they were mixed with honey
and fed to the sacred crocodiles. He does not comment, however, on the
possible effects of this beverage on the saurians!

Wine of the Northern Oasis

It seems permissible now to identify the “northern vasis”, or Bahariya,
with Dsds. Wine of Dsds was mentioned together with those from the
other western oases in the previously quoted inscription of Esna
(Sauneron, 1959-1969, Vol. I1, no. 124, p. 2)

“This is the place of wine . . . the products of Buto of Arabia, of Hit-sha-
Hor [Farafra], as well as the country of Knm [ ? Dakhla], and all the pro-
ducts of Dsds [Bahariya], brought as taxes to this pleasant chapel.”

Wine of the Southern Oasts

The two oases of Kharga and Dakhla were called by Egyptians Knm and,
sometimes, by the Greeks the “‘Island of the Blessed”. Strabo (17, 1, 42)
accurately placed Kharga at seven days’ journey from Abydos, and
commented on its wealth of water and wine. But the earliest mention of
its wines dates to the offerings of Osorkon 1 (c. 928-893 n.c) (A.R.,
IV, 734); and we know from the above-quoted inscription of Nesuhor
(4.R., IV, 992) that it was sent (o Syene.

Stwa

It may be presumed that wine was utilized at Siwa, at least under the
New Kingdom, in the celebration of the Amon rituals; but there are no
documents attesting Siwan wine production. Nowadays, vines grow
there in prolusion; but, possibly on account of the limited archaeological
research hitherto conducted, the date of introduction cannot be deter-

mined.
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Other Oasian Wines

Of the several wines of the vast areas covered by those pases, the most
colourful in its appellation is the “Green-Eye-of-Horus™ (the white eye
being milk). The eye of Horus that, in the legendary fights with Seth,
had been torn to pieces, and had then been restored by the power of
Thot, was the symbol of health, healing and perfection. The Green Eye
of Horus must have, therefore, enjoyed the highest regard.

Two wines, Thut and Nhamt, have been the subject of much diver-
gence of opinion, Lutz (1922, p. 14), placing them in these oases, and
Brugsch (1878, p. 92), placing Thm near Lake Mareotis. Pendlebury
(1951, part I11, Vol. 1, p. 166) also considered as a Dakhlan variety the
s3-whit wine, of which he found seals at Akhetaten (modern Tell el
Amarna), the capital of Amenophis I'V. This is plausible since the word
wh}t means oasis.

Egvpto-Libyan Vintages

Throughout history, the Egypto-Libyan border has been difficult to
define. Even now the term “Libyan desert” designates all the Egyptian
desert west of the Nile, even though parts of it lie hundreds of miles
away from the political boundary.

Antiphraecan Wine

According to Strabo (17, 1, 14}, the wines in this region were poor,
especially that from Antiphraea

“The whele of this country is without good wine, since the wine jars receive
more sea water than wine; and this they call ‘Libyan’ wine, which, as also
beer, iz used by most of the tribe of the Alexandrians,™

With this derogatory comment, Strabo placed this wine within the
price range of beer as a beverage of the common people, the “tribe”
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being, according to another passage (17, 1, 12), the third class of Alex-
andrians, a mixed group of Greek origin coming afier the indigenes and
the mercenaries.

In spite of this condemnation, this geographic appellation included
the Mareotic wines which, generally, were reputed to be excellent.
Neither should the statement of Hellanicus be overlooked, as to the
discovery of wine in Plinthine, about fifteen miles west of Alexandria
along the coast. Thus, unless their quality had immensely improved in
the two centuries between Strabo (66 B.c—a.p. 25) and Athenacus
(A.D. 170-230), these wines were probably misjudged by Strabo.

Plinthic

Cosson (1935, pp. 108-109) referred to several ancient maps that pin-
point the debated site of Plinthine, where Athenacus placed the origin of
wine, 4-5 km cast of Taposiris, which is directly north of Borg el-Arab.
With the exception of Taposiris and nearby Abu Mena, there are few
coastal sites of any magnitude. But as one travels in spring in that
desolate region one is struck by the contrast between the dusty tan of the
poor cultivated land and the rich pageantry of flowers, ablaze with reds,
yellows and greens, covering the humus of ancient mounds, under one
of which Plinthine may still be buried.

Egyptian Vintages of Uncertain Identity

Apart from the above, a variety of wines is mentioned in texts with little
or no information as to their origin. Some designations refer to colour;
others had medicinal implications; other wines, though bearing in-
dividual names, remain undefined.

Colour Designations

Three wines were called white, black and red, although these epithets
may possibly refer to attributes other than mere colour. For the black
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arable land of the Delta and valley was repeatedly contrasted with the
red desert; and the “red crown™ and “white crown™ stood, respectively,
for Lower and Upper Egypt. Such symbolism was not merely academic:
it permeated everyday language,

White Wine. This was listed by Erman (1894, p. 196) among the six
major varieties of the Old Kingdom; but it was given a geographic
meaning, i.e., it signified wine of Upper Egypt. Nevertheless, Athenacus
wrote that Mareotic wines (Lower Egypt) were white in colour (1, 33,
D-E). This was the earliest such report. He added that

“the vine is as abundant in the Nile Valley as its waters are copious, and
the peculiar differences of the wines are many, varying with colour and
st

Black Wine. The ancient name of Egypt being Km.t (the Black
Land), black wine could be understood as a generic name for all
Egyptian wines, to differentiate them from imported foreign varicties.
There is evidence, however, that it served a funerary use in the Old
Kingdom (Budge, 1960, pp. 211-212), an implication that it applied to a
specific product.

Red Wine. The word dir (red) had in Egypt many connotations. It
meant red when modifying a flamingo; desert, if written with a hill ;and
the crown of Upper Egypt, with a northern crown. Tt does not seem to
have been used in its literal sense for wine,

One “red wine’ was a specific kind highly appreciated during the
New Kingdom (Erman, 1894 p. 196), but the bulk of information
indicates that it was only a regional description of Lower Egyptian
wines, as opposed to “white” Thebaid wines. On the other hand, red
being the colour of Seth and of the desert, red wines could have been
oasian wines, had these not been called by specific names, They could
further be names of products of towns and villages that persisted in
Seth’s worship, like Ombos, Kom Ombo, or Tanis, This raises the ques-
tion of which wine was meant in a prayer, used during the New Kingdom

“1 drink my fill of Seth wine every evening,” (Budge, 1960, p. 543)

*Abesh™ Wine. This wine, mentioned in the Pyramid Texts (Piankoff,
1968, Utt. 154), was translated by Lutz (1922, p. 7) as white wine, for
no obvious reason. Montet (1958, p. 103) wrote that it was one of the
traditional delicacies of the nineteenth dynasty, and that special pre-
cautions were taken during its transport by padding the jars with
basketwork. Brugsch (1878, p. 56) found Abesh-ti wine recorded in an
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inscription on the Kharga temple of the Persian Darius I1. Although it
is not known precisely where it was produced, abesh wine was clearly
a distinguished beverage with a prestigious history.

Medicated Wines

Brya. Pliny (N.H., XXIV; XLII, 69-71) described the local use of
a decoction of brya leaves in wine, with rose oil and wax, as soothing and
as a cure for epinyctitis, a condition translated by Jones (Pliny, Vol. 7,
p. 350) as either a sore on the eyelid, or an eruption due to Aeas or bugs.
Brya has been translated as Tamarix africana andfor T. orientalis by
Jones (loc. cit. p. 494), which would equate it with Egyptian *isr (Gpfl.,
155) of which the fruits, twigs and leaves were in officinal use (Eb.,
XXI1V, 96; H., 102; L., 24).

“Delivery” Wine. Unidentified ingredients mixed with wine are
said in the Ebers papyrus (XCIV, 804) to empty the uterus. This is not
suggestive of any intrinsic abortifacent properties and is, therefore, in-
sufficient to equate this composition with the ecboladic Egyptian wines
described by Pliny (XIV, XIX, 110 and XIV, XXII, 118).

§3iw. Thisis listed by Lutz (1922, p. 7) as a medicinal wine. This word,
however, is nowadays translated otherwise.

To the class of medicated wines must probably be added some or
most of the so-called “fictitious or artificial’” wines, to be described later.

Undefined Wines with Specific Names

Several names of wines are enumerated in the ancient texts, without
any information as to their quality or origin. Such are wi, &3y, irp-w
(Weill, 1908, p. 251), sdu-ib, the quenching or satisfying beverage
(Weill, 1908, p. 420). A poetic “Morning Star of the Sky" is cursorily
mentioned by Brugsch in a wine list from Abydos (1878, p. 92). Other
fermented drinks were possibly, but not necessarily, wines.

Imporied Wines

Among the products imported through trade or tribute, wine was not
the least.
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“Twice a year wine is brought into Egypt from every part of Greece as well
as from Phoenicia, in earthen jars.” (Her,, 111, 6)

As the political boundaries in the Near East have been characterized
by their parennial fluctuations, all the production of that area may well
be considered here.

Syrian wines especially those of Damascus and the Orontes valley
were as reputed in antiquity as they were later, when the Arab bards
sang their praise even before conquering Syria

“Awake, sweet damsel, and bring me my morning draught; nor hoard
the rich wines of Enderein? . . |

Your cup, Om Amr, passed me by, though t'was going towards me

But the least of us, Om Amr, is not the friend you skipped

For I have drunk a cup in Baalbek and others in Damascus and Qaiserein”

(Translated from Zawzani, 1970)

Much later, in Bagdad, the delightful Abu-Nowas, the débauché Court
poet of wine and merriment of Harum Ar-Rashid (a:p. eighth to ninth
centuries), facetiously claimed the authority of the famed physician
Gabriel ibn Bakhtayshuh, whom he calls also Abu Eissa, in prescribing

as the proper intake four pints of wine, corresponding to the four tempera-
ments and humours

*1 asked Abu Eissa, for Gabriel is a man of judgment
Wine pleases me. He said *Abuse is killing’.

I said ‘Direct me’.

He answered, and his say is decisive,

I found human natures to be four,

Four to four, to each nature a pint,”

Syrian wines were also lauded by the Biblical prophets

*Damascus was thy merchant in the multitude of the wares of thy making
. . in the wine of the Helbon . | . (Ezekicl, 27, 18} '

“They that dwell under his shadow shall return; they shall revive as the
corn, and grow as the vine: the scent thereof shall be as the vine of Lebanon. ™
(Hosea, 14, 7)

Wines from Tyre were mentioned by Heliodorus (1587, Vol. V, p. 27)
and Pliny (H.N., XIV, IX, 74), as well as wines of Gaza, of Tripoli
and Berytus (actual Beyrut). Arvad, overthrown by Thutmose 111, was
said to be filled with the products of all Zahi (Asia): its wines were ﬁ;und

“remaining in its presses as water flows,™ (4.R., 11, 461)
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And an Asiatic people called Fenekh or Fenkhou (see A.R., 11, 30, 120, 439:
IV, 719, etc.), possibly the Femekh of Brugsch (1878, pp. 81, 91) and
Miiller (1893, p. 208), were said, in an inscription, to travel southward
to Egypt with their wine.

Strabo (16, 2, 9) described Laodicea as a territory abounding with
wine, of which the greater part was exported to Alexandria. And very
much earlier, Sinouhe, the hero of a twelfth dynasty classical tale,
recounted how he was received in Upper Retenu, variously identified
as Lydda or as the whole of Syria and Palestine (Lefebvre, 1949,
p- 8, n. 25), where, he said, wine was more plentiful than water, and
where he was given every day victuals and wine.

Later we know that Syrian wines were brought from Zahi (4.R.,
I1, 461, 462) and from Retenu (4.R., I1, 473), as tribute for Thutmose
I11.

Brugsch (1878, p. 91) mentioned Sangar wine, called in Ptolemaic
times Sankal, from the Biblical town of Sinear in eastern Mesopotamia,
The Mesopotamian tradition was maintained under Moslem rule, when
Abu Nawas chanted his love of wine

*Come, pour it out, ye gentle boys
A vintage ten years old

That seems as though ‘twere in the cup
A lake of liquid gold

And when the water mingles there
To fancy’s eye are set
Pearls over shining pearls close strung
As in a carcanet” (Alevi, 1924, p. 169)

Wine was imported also from the Greek islands, particularly from
Chios, Lesbos, Rhodes and Thasos. Grecek style wine jars stamped with
the royal stamp of pharaoh Ahmes were found at Defenneh in the north-
ecast of the Delta by Petrie (1888, p. 64) who commented that either
Greek potters were employed to make the jars for the royal vineyards, or
the wine was transported in skins and then poured into Greek jars and
sealed in the palace at Defenneh, or that it was Greek wine imported
in these jars and sealed in Egypt.

An Egyptian papyrus dated to 259-257 s.c. recorded the import of
wine from Chios and Lesbos (S.F., 1, 170). Johnson and West give several
references to imports of the fifth or sixth centuries A.p. from Rhodes
(1949, p. 147). Pliny’s information on Thasian wine is somewhat con-

fusing.
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“Egypt gives the name of *‘wine of Thasos’ to an extremely sweet native
vintage which causes diarrhea.” (XIV, XXI, 117)

1t is difficult to judge whether this native wine was prepared from grapes
imported from Thasos, or from locally grown Thasian grapes. Other
comments of Pliny (XIV, IX, 74) suggest the latter alternative (see
p. 601).

Strabo, on his part, incidentally mentions Lesbian imports in his
version of the legend of the third pyramid, allegedly called “The
Pyramid of the Courtesan®, for having been built, so the story went, by
the lovers of the famed Doricha.® This notorious hetaera, was, he said,
beloved by Charaxus, the brother of Sapho the poetess,® who was
engaged in transporting Lesbian wine to Naucratis for sale (17, 1, 33).

Dioscorides called Chios wine well-nourishing, potable, less intoxicat-
ing, uscful in eye medicines, while Lesbian was more casily digested,
being lighter than Chios wine, and good for the belly (V, 10).

Export of Wines

Local production being hardly adequate, little was left for foreign trade.
The only evidence for export is found in The Periplus of the Erythrean Sea
(Schoff, 1912, p. 28), an anonymous compilation by an Alexandrian
merchant, ol all the ports of call on the way to India, and of the mer-
chandise traded in cach. This compendium states that Egypt exported
wine to a city of the frankincense country.

Taxation of Wines

Much is known on the modalities of wine taxation during the Graeco-
Roman period (see Ricei, 1924). In addition to local customs duties,
taxes were levied at the producer’s level. The tax rates were apparently
based on the evaluation of the quality of the grapes and wine by
authorized assessors, 1

Of the Dynastic Period, Lutz (1922, pp. 20, 21) adduces two docu-
ments that, in his opinion, prove this practice. The first is a stele where a
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Bilgai, an “Overseer of the Fortress of the Sea™ boasts of his people
having delivered an amount of wine far in excess of its assessment.
The second is a letter from an Asiatic prince asking that his men be
exempted from paying customs duties. Despite the facts that the first
document does not specifically mention taxation, and that the second
does not speak of wine, there is a practical certainty that some kind of
wine tax was exacted, witness the wines brought as taxes to the Temple
of Esna (see p. 605).

Miscellaneous Fermented Beverages

This heading includes two separate categories: the genuine products
of fermentation of various fruits, and the products of maceration of
herbs and fruits in wine, corresponding to the “‘perfumed wines of
Athenaeus” [ Deipmos., 1, 31, F). Pliny calls the whole class “fictitious”
(XIV, XVIII, 98), which has been translated “artificial”, although
they are no more artificial than grape wine. They do not appear to
have been of major consequence in the nutrition of the Ancients, but
they are included here for the sake of completeness. There is no suggestion
that they were brandies or liquors, for the art of distillation was unknown,
and the production of alcohol in concentrations higher than those
produced by natural fermentation was, therefore, impossible,

Of these beverages Pliny (XIV, XVIII, 98), commenting on the
prices fetched by some wines, said

*1 am not surprised therefore that many centuries ago almost innumerahle

kinds of artificial wine have been invented, which we will now specify,

all of them being used to medicinal purposes.”
He then proceeded to enumerate over 60 kinds, many of these with
therapeutic indications.

Dioscorides (V, 28-83) mentioned over fifty of these “wines”, but
one should more justifiably place them in a category other than wines
{the class of galenic tinctures of classical pharmacopoeias), since pure
alcohol being as yet unknown, wine was used merely to extract the
active or odoriferous substances in the plants, This property is clearly
stated by Pliny

“vines having a remarkable property of drawing into themselves the

flavour of some other plant.” (XIV, XIX, 110}
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He also added his usual dash of fiction

“Similarly in Thasos, also, hellebore is planted among the vines, or else
wild cucumber or scammony; the wine so obtained is called by a Greek
name denoting miscarriage, because it produces abortion.” (XIV, XIX,
I

Of the genuine fruit wines, some may have been popular in Egypt:
date, palm, fig and pomegranate wines.

Date Wine

The papyrus Ebers (Eb., X, 28) prescribes, to cause purgation, ground
senna and fruit of matw/ ( ?) to be put on honey and swallowed with sweet
wine of dates (Grapow and Westendorf, 1958, Vol. 1V, 1, p. 121).
Other paragraphs of the same work mention fermented grape juice,
as translated by Ebbell, a genuine date wine (e.g, Eb., LXXIII, 561;
Eb., LXXVI, 592; Eb, LXXVII, 607). In addition, date juice was
very probably added to some kinds of beer to sweeten it and to assist
fermentation (see Chapter 13, Beer). Date wine was also known to
Babylonians who grew the richest date-palm groves in the world. It
must not be confused with palm wine. Rawlinson (1881, Vol. 1, p. 26)
was not justified in stating that Egyptians made date brandy, a one-time
popular but now forbidden drink in Upper Egypt and in the oasis.

Of the wine, Pliny said that it was used by the Parthians and Indians
and by the whole of the East, a peck of the rather soft dates called in
Greek “common dates” being soaked in water and then pressed (XIV,
XIX, 102), Dioscorides also mentioned it (V, 40).

Palm Wine

Until recently, it was common practice in the oases and in palm-growing
areas, to tap the growing top of a date palm tree in order to gather its
sweet sap (the labke) and offer it to honoured guests. This practice,
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which signed the fate of the tree, was meant to show how much more
valued was the guest than years and years of date harvests. In hot
weather, labke ferments with incredible rapidity and produces all the
fun and disagreements of intoxication. It was drunk, on an unorthodox
interpretation of a Koranic surate (The Cattle) which maintains that
all products of the date-palm are without fault. The practice was slowly
increasing the desolation of these areas, and aggravating the depressive
effects of hot weather on human productivity. Its production and use
now have been completely forbidden by the Egyptian Government.

Herodotus (11, 86) described the use of palm wine in embalming,
a subject on which Diodorus (1, 91, 5) expanded

il

. when they [the embalmers] have gathered to treat the body . . .
one of them thrusts his hand through the opening in the corpse into the
trunk and extracts everything but the kidneys and heart, and another one
cleanses each of the viscera, washing them in palm wine and spices. . "

Pliny (N.H., XX1V, CII, 163) recorded a strange property of palm
wine as an antidote to ophiusa, a plant which grows at Elephantine and
causes visual hallucinations of threatening serpents, the fear of which
causes suicide.

However, palm wine is nowhere mentioned as being drunk for pleasure,
although today it is widely appreciated in black Africa, and is sold in
local markets in Nigeria and elsewhere. Its ravages are vividly painted
in a description of the delirium tremens of a native addict, in a modern
Nigerian novel by Tutola, entitled The Palm Wine Drinkard.

Fig Wine

Fig wine is mentioned in both the Pyramid Texts (Pyr., 146a, T117a,
N454a, Pepi 11), and the Papyrus Anastase (3, 3, 5). Pliny presumably
referred to it in his chapter on wines, directly after his discussion of date
wine

“Also fig syrup is made from figs by a similar process, other names for it
being pharnuprium and trochis, or if it is not wanted to be sweet, instead
of water is added the same quantity of grape-skin juice.”
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He hinted immediately afterwards at its preparation in Egypt

*Also excellent vinegar is made from the Cyprus fig, and an even better
quality as well from that of Alexandria,” (XIV, XIX, 102}

lg Wine

Gly wine 15 mentioned once on a potsherd found at Medinet Habu
{Lichtheim, 1957, p. 60).

Pomegranate Wine: Shedeh

Pomegranate wine was one of the ““fictitious" wines of Pliny (XI1V, XIX,
103}, and one of the fruit wines of Dioscorides (V, 34). It has been
immortalized by the Song of Solomon (8, 2)

“0 that thou wert as my brother of my mother sucked the breasts. . .
I would lead thee and bring thee into my mother’s house
Whe would instruct me

I would cause thee to drink of spiced wine of the juices of my pomegranate.”

Loret (FI., 131), because a text concerning an orchard said that it
produced two kinds of fruit, grapes and pomegranates, and three
beverages, wine, must, and shedeh-it, concluded that shedeh could be
nothing other than pomegranate syrup or wine. Breasted called it an
intoxicating drink of uncertain character (A.R., IV, 213, n. ¢), perhaps
pomegranate wine (AR, IV, 168, n. e) ; but Keimer (Gpfl, 105) thought
the evidence inadequate.

Shedeh recurs in Egyptian literature. It was warned against by wise
men

“Waould that thou knowest that wine is an abomination, that thou wouldst

take an oath in respect to shedek that thou wouldsi set not thine heart on the
bottle . . " (Erman, 1966, p. 191),
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However, it was among the products of Kharga and Dakhla offered by
Osorkon 1 at Bubastis (A.R., IV, 734), and among the numerous offerings
of Rameses 111

1 gave shedeh and wine as daily offerings, 1 made for thee greatgardens. . .
bearing shedelh and wine in the great house of Atum,”" (4.R.. 1V, 262)

Lutz remarked that it must have been an expensive beverage since
it generally preceded grape-wine in wine lists.

Funeral Wines

Finally several fermented drinks are cited by Budge (1960, p. 216)
without further details, as funeral wines: Hebnet, Heten, Khenemes.

Vinegar

It is a frustrating fact that, although Egyptians could not have ignored
vinegar (the result of overfermentation of alcoholic beverages) they
did not leave a single mention of this relish in any text we know, be it
historical, religious, secular or medical; and yet, their wines were said
to turn easily sour, and their beer could not have stayed long without
turning into vinegar. Pliny (N.H., XIV, XXVI) said that whole
volumes had been written on how to prevent wines from turning sour,
and he added that excellent vinegar was made from the Cyprus fig,
and an even better quality from that of Alexandria (N.H., X1V, XIX,
102-103).

Athenaeus credited the philosopher Chrysippus with saying that the
best vinegar is the Egyptian and the Cnidian (2, 67, C). Apicius men-
tioned it as a cooking ingredient (3, 4, 3; 10, 1, 6-8) and he was not
the only one to do so. Pliny mixed vinegar medicinally with two Egyptian
plants: the clematis (N.H., XXIV, XL, 141) as antidote against asp
bites, and the Nile Valley duck weed (N.H., XXIV, CV, 169}, to heal
wounds. Dioscorides (V, 21-25), who travelled in Egypt with Nero's
armies and quoted a large number of Egyptian drugs in his work,
prescribed vinegar alone or with honey, brine, thyme or squill, for an
extraordinary array of diseases, ranging from anorexia to bleeding
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wounds, noma, phagedena, worms in the ears, mushroom poisoning, etc.
It is hard to believe that all this knowledge came to Egypt only after its
hellenization.

Notes: Chapter 15

|. Enderein. Name of a Syrian village.

2. In another version, she was called Rhodopis, i.e., the rosy-cheecked ( Her.,
L1, 134), which was merely an epithet. Doriche was brought by a Samoan
to Egypt to ply her trade, but she was redeemed for a vast sum of money by
Charaxus. Thereafter, she remained in Egypt and, as she was very beauti-
ful, amassed great wealth (Her,, 11, 135). Herodotus doubted, however,
that she could have amassed enough wealth to build a pyramid. Besides,
she lived about fifteen hundred years after the pyramid was built. There
was an obvious confusion with another rosy-cheeked lady, possibly
Nitocris the queen with “flaxen hair and rosy cheeks"”, Eusebius having
stated that the third pyramid had been built by Queen Nitocris of the
cighth dynasty, a queen who may have had a share in the building of the
monument (Rawlinson, 1885, History of Herodotus, Vol. 11, p- 208, n. 2),

3. Probably the same poetess after whom Saphic or Lesbian love was named.,



Chapter 16 Aquatic Marsh
Plants

Literary sources tell us that the seeds, roots or stems of various aquatic
marsh plants entered into the diet of Ancient Egyptians of the poorer
classes. In view of the similarities, however, that these plants present,
and of the sketchy or often contradictory descriptions furnished by
ancient authors, it is extremely difficult to distinguish with certainty
between them. This difficulty is compounded by differences between
ancient and modern terminologies, and by the disappearance of many
of these plants from general cultivation in Egypt.

Discussion of marsh plants, particularly colocasia, “Egyptian bean”,
and lotus, will be seen to involve considerable terminological overlap.

To take lotus as an example, we know of no plant or animal that has
been the subject of more confusion, except possibly corn. Such a con-
fusion usually indicates a long history and separate acquaintance by
people who belonged to different cultures, with no fixed points of
reference for comparison.

Classical mythology embraced the lotus only recently, relative to
the antiquity of Egyptian history. When the Europe of nebulous Homer
was just emerging from the darkness of history, the lotus had already
been through a distinguished career in the Nile Valley. This was the
time when Odysseus met the lotus-eaters (The Lotophagi) on his
fabulous voyage to Libya.

Later, when Greek and Roman travellers emerged from their “cul-
tural centres of the world" into the outer world, they reported that
Egyptians ate lotus. Thus began the confusion, for the lotus the
Egyptians were said to eat was not the magic tree upon which the
Libyans fed.

In the following pages a distinction will be attempted between the
different terms utilized ; but it is useful to consider the following approxi-
mation suggested by examination of Greek and Roman texts:

Colocasia as used today is Colocaria antiguorum. In antiguity it was
confused with both lotus and Egyptian bean.

619
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The so-called Egyptian bean was probably Nelumbium speciosum,
(T, 11, 374).
Sedge, as used today, constitutes a group that includes a large number
of varieties of Cyperus, C. esculentus, C. auricomus and others,
Papyrus was always referable as Cyperus papyrus.
Lotus was distinctly recognized as being of three kinds: an aquatic,
a herbiferous and an arboreal form. The existence of many forms of
lotus was recognized at least since Homer's time since he mentioned
a lotus herb, in addition to his lotus tree. The following may be
distinguished: )
the aquatic lotus in the sense used today and as applied only to
Egypt, covers Nymphaea lotus and Nymphaea coerulea. In antiquity, in
addition to the above, it covered also the Egyptian bean and
colocasia;
the lotus tree, as we shall see, has been variously identified with
several North African trees. There is, to our knowledge, no way of
reducing this confusion in spite of the voluminous literature on the
subject;
the herb lotus is an unclear entity, It could have represented one
or both of Trifolium fragiferum or Lotus corniculatus.

Lotus

Aquatic Lotus

One of the plants most characteristically associated with Egypt is the
(aquatic) lotus. Even the casual tourist is struck by the regularity with
which this plant recurs in Egyptian art and architecture! and modern
artists, architects and publishers utilize its delicate flower, both the
white and blue varieties, as an easy and sure way of creating an
Egyptian atmosphere.

Possibly because it closed its petals at night and reopened them with
the rising sun, the lotus flower came to symbolize the sun and the
cternal resurgence of life. At Heliopolis, where the sun was worshipped,
the priests explained the origin of the world as the emergence of the
god Atum—a personification of the sun—from a lotus growing out of the
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primordial waters, and they taught that at sunset the god entered the
flower, which folded down its petals on him, and that he was reborn as
the flower unfolded, morning after morning,.

Thus in Egyptian mythology the lotus played as prominent a role
as it did in India and the Far East. As an amulet, it signified the divine
gift of eternal life. Tt capped the head of Nefertum (the Accomplished
Beauty) who was qualified in the Book of the Dead (Budge, 1949, p. 595)

as

“  the lotus at the nostril of Re when he comes forth from the horizon
each day."”

{see Fig. 16.1), Also the deceased was often illustrated like Tut-ankh-
Amon (Fig. 16.2), emerging from a lotus (Figs 16.3 and 16.4), saying

“l am the pure lotus which springeth up from the divine splendour that
belongeth to the nostrils of Re.” (Budge, 1949, "“The Chapter of making
the transformation into a lotus,” p. 263)

This was an allusion to an Ancient Egyptian belief that the journey to
the Other World occupied the deceased all night of the day of his death,
and that he did not emerge into the realms of the blessed umtil the
following morning at sunrise (Budge, 1949, p. LXXXVIII), a ritual
embodied in another chapter of the Book of the Dead, the “Chapter of
Coming Forth into the Day".

Thus related to the gods, the delicate beauty of the fragrant lotus
decorated practically all Ancient Egyptian illustrations; it is seen in
ponds and marshes (Fig. 6.7}, in offerings (Volume |, Frontispiece and
Fig. 12.11), or in the hands of elegant ladies who daintily carried it to
their nostrils (Fig. 16.5).

Another legend told how the lotus rose out of the “Sea of Two Knives”
and, on opening, unveiled a scarab which metamorphosed into a child
from whose tears sprang mankind.? The lotus also participated in the
Horus-Seth saga, for when Scth tore out Horus’s eyes, lotus flowers
immediately grew out of the empty sockets and were miraculously
changed into eyes (Ames, 1965, p. 73).

As a geographic symbol, the lotus represented the South, while the
papyrus was the symbol of the North. Hapi, the Nile god (Fig. 2.6),
was always characterized with one or both of these flowers which were
often knotted as a sign of the union of the two halves of the land under
one sceptre (Fig. 16.6). These omnipresent plants inspired architects



Fig. I6.1. The god Atum, bearing on his head a lorus Aower, Cairo Museum.



Frg. 16.2. Tut-ankh-Amaon rmtrglng out of a lotus Aower, Cairo Museum,
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Fig. 16.5. Rebirth out of a lotus fower. Cairo Museum.

who decorated the palace of the esthete Akhenaten with their gracious
lines (Fig. 16.7), and built the columns of sacred and profane buildings
in their shape (Figs 16.8, 16.9), though they gave them such a conven-
tional treatment that it is difficult at times to distinguish between the
two, giving specialists matter for discussion. But in this way, buildings
WETE 56€n as ga.rdt'ns from which these giant Alowers surged, and some
authors boldly contrast these representations of a vegetal world rooted
in the floor of the sanctuary, with the Greek temples, whose columns were
treated as actively supporting limbs of a zoomorphic structure (Helck
and Otto, 1956, p. 312}, :
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Fig. 16.4. The deceased being transformed into a lotus, Redrawn from the Papyrus of
Pagrer (Budge, 149, p. 264).

Tickholm and Drar, however, consider the flower of the South to be,
not the lotus, but Kaempferta aethiopica, on account ol some of its pictorial
characteristics: its short stem, its curved blue or violet outer petals, with
an inner, erect, orange, red or yellow body, and its growth on land
(7%, IV, 150):

Another possibility they considered was that the emblem of the South
was an artistic composition supposed to represent the famed “silphium™
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Fig. 16.5. Painted bas-reliel from the tomb of Prince Djehuty-hetep at El Bersheh,
detail showing a daughter of the prince holding lotus fower, ¢ 1850 8.0, Cairo

Muzeum,



Fig. 16.6. Back of seated statue of Amenemhat 1. Cairo Museum. From Tell el-Gin,
near Faqus. Papyrus, emblem of the North, and lotus, emblem of the South, are
united over the sign smi, made of the trachea and two lungs, that signifies ““union™



Fig. 16.7. Papyrus and lotus Nowers with duck decorating the floor of Akhenaten's palace at Tell el-Amarna. Now in the Cairo Museum.
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which was utilized in the Royal jubilees (the Heb-sed) to restore to
Pharaoh his youthful vigour. In their words,

“the outer petal-like parts may represent the opposite bracts of leal-
sheaths on a stem, and the middle orange or red part a drop of resin.”

If so, the plant in question would be the famed and much discussed
silphion of the Greeks, the laserpitium of the Latins, and the hantit or
haltit of the Copts (7. 1V, 149).

Confusion with Water-lily, Egyptian Bean and Corsium

Persons who are unfamiliar with aquatic plants easily fall into the error
of confusing the lotus with a water-lily; confusion on this point dates
back at least to Herodotus who wrote

*_ .. they gather the blossoms of a certain water-lily which grows in great
abundance all over the flat country at the time when the Nile rises and
floods the regions along its banks; the Egyptians call it the lotus. They
gather, 1 say, the blossoms of this plant and dry them in the sun, after
which they extract from the centre of each blossom a substance like the
head of a poppy, which they crush and make into bread. The root of the
lotus is likewise eatable, and has a pleasant sweet taste; it is round, and
about the size ol an apple . . ." (11, 92)

Theophrastus, however, (4, 10, 3) clearly distinguished the lotus
from both the Egyptian bean and the water-lily (sithi). Of the water-
lily he wrote

. . . both the flower and the leaves are good for sheep, the young shoots
for pigs, and the fruit for men . . "

He later described the lotus as a plant distinct from the Egyptian
bean

. . . the plant called the lotus grows chiefly in the plains when the land is
inundated. The character of the stalk of this plant is like that ol the Egvptian
Bean [ Kvamon], and so are the hat-like leaves except that they are smaller
and slenderer. And the fruit grows on the stalk in the same way as that of
the bean. The flower is white, resembling in the narrowness of its petals
those of the lily, but there are many petals, growing close one upon another.
When the sun sets, these close and cover up the head, but with sunrise, they
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Fig. 16.8. Capitals of a column from the tomb of Ptah- Shepses at Abusir, in the shape
of closed lotus buds, sixth dynasty e




Fig. 16.9. Limestone model of 2 column with a campaniform capital, made of a
number of lotus flowers. Dendera. Height: 42.3 cm, Cairo Museum. Cat. No. 5103,



632 Food: The Gift of Osiris

open and appear above the water. This the plant does until the head is
matured and the flowers have fallen off. The size of the head is that of the
largest poppy, and it has grooves all round it in the same way as the poppy,
but the fruit is set closer in these, This is like millet . . . these heads the
Egyptians heap together and leave to decay, and when the pod has decayed,
they wash the head in the river and take out the fruit, and having dried and
pounded it, they make loaves of it which they use for food. The root of the
lotas is call korsion, and it is round and about the size of a quingce; it is
enclosed in a black bark, like the shell of a chestnut. The inside is white but
when it is boiled or roasted, it becomes the color of the yolk of an egg and is
sweet to taste. The root is also eaten raw, though it is best when boiled in
water or roasted . . .7 (4,8, 9-11)

Diodorus (1, 10, 1) differentiated between the roots of “reeds”
(kalamon), the lotus [lofon], the Egyptian bean, and the corsacum.
The latter is certainly a spelling variant of the korsion that Theophrastus
(4, 8, 9-11) mentioned as the “root of lotus”. Elsewhere Diodorus
(1, 34, 6-7) also clearly distinguished the lotus from the Egyptian bean
and wrote that Egyptians made from the lotus, bread which could
“satisfy their physical needs™.

Strabo, like Diodorus Siculus and Theophrastus before him, was
aware of the confusion in identification, and clearly differentiated the
Egyptian bean from corsinm (another spelling variation) (17, 2, 4). He
did not use the word lotus in his discussion, and spoke of the aquatic
lotus only in reference to Aethiopia

. _ . some [there] use grass as food, also tender twigs, lotus and reed-roots, ™
(17,2, 2)

The three- or four-fold division of lotus by Pliny will be discussed
later (p. 643). This author, however, distinguished the aquatic lotus from
the Egyptian bean (XITI, XXXII, 108) quoting practically verbatim
Theophrastus, without giving him any credit, and sounding like one
describing a new and exciting species!

One passage, however, has raised an interesting question (XXII,
XXXVIII, 56)

#__ . we have also the lotometra, a plant derived from the lotus. From its
rotted seed, which is like millet, are made by the shepherds in Egypi
loaves that they knead mostly with water or milk. It is said that no bread is
more healthful or lighter than this, so long as it is warm, but when cold it
becomes heavy and difficult of digestion. It is an established fact that those
who live on it are never attacked by dysentery, tenesmus, or any other
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disease of the bowels, Accordingly, it is considered to be one of the remedies
for such ailments, , "

What bread and what plant were these ?

Varieties Distinguished by Colour

Thus far, the only colour mentioned in regard to lotus has been white
(p. 629). Athenacus, quoting Callixeinus, was among the first to talk of
red (or rose) and blue lotus

‘. . . speaking of Alexandria, I know that in that fair city there is a wreath
called Antinoeins made from the lotus bearing that name there. This grows
in marshes in the summer season ; there are two colours, one resembling the
rose: it is from this that the wreath properly called Antinoeios is twined;
the other is called lotus, and its colour is blue. . " (15, 677, D)

Athenaeus obviously thrust both red and blue lotus under one heading.
There are, however, differences between the three varieties, not only
in their colour, but in their meaning and in the uses to which they were
put.

The white lotus, Nyphaea lotus, was known in Egypt at least as early
as the Pyramid Era. It decorated monuments and everyday scenes, and
was woven into garlands, some of which were found in thirteenth
dynasty tombs, and covering mummies, like that of Rameses I1 (FL, 113).
Its Egyptian name (a) has persisted in Hebraic shoshan, Coptic shoshen,
Arabic sousan, and the Spanish azucena, all of which are the names of the
lily, and gave the girl's name, Suzan. This was the edible lotus.

Its root, the size of a quince, is covered by a black hard skin (Pliny,
N.H., X111, XXXII, 110; Dioscorides, 1V, 414). Its white inner part
was eaten raw, but it was much preferred boiled or roasted (N.f1,
XITI, XXXII, 110).

Many European travellers from the sixteenth to the carly nineteenth
centuries testified that it was still eaten in Egypt in their time (Wénig,
1886, pp. 29-30).

The pink lotus, Nelumbium speciosum, named by Herodotus pink Nile
lily, is believed to be the Egyptian bean (Keimer 1932). It is discussed
in the [ollowing section.

The blue lotus, Nywphaea caerulea, was mentioned only by Athenacus,
who called it kuaneos (blue). This variety has been found in tombs
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and was borne by noblemen around their necks asa decoration (Schwein-
furth 1886). Its Egyptian name (b) (FL., 117), in Hebrew sirpad (Isaiah,
LV, 13), was translated in the Septuagint, konyze, and in the Vulgate,
wrtica (Fi., 117).

According to Ruffer (1919, p. 69) this plant almost completely
disappeared in later times, and its botanical characteristics were so
vaguely remembered by artists that confusion on monuments between
it and Nelumbium speciosum (see below) became possible. It is, however,
very common nowadays in the Delta, even more common than the
white lotus (Tackholm, personal communication, February, 1974).

Rawlinson (1881, Vaol. 1, 30), wrote, however, that the white and
blue species are scarcely more than varieties, as their seeds and roots
are closely similar. The Egyptians of his time, he said, distinguished
between the blue and the white, preferring the blue, which they called
beshnin araby (Arabian lotus), to the white, which they called beshnin el
khanzir (pig's lotus). This implies a distinction similar to that made in
some parts of the United States between white and yellow maize.

Egyptian Bean (Nelumbium speciosum?)

Ancient Egyptian: sce (c) (d) and (e)
Greek: Kyamon aegyption
Other: The pink lotus; the pink Nile Lily

The confusion within the immense literature on this plant makes it
most unrewarding to try and sort the references to Egyptian bean, lotus
and colocasia. Much of the confusion undoubtedly stemmed from the
conscious or unconscious plagiarism of travellers and writers that has
served to perpetuate errors in identification.

The fruit of Nelumbium speciosum (kiborion, sce below) resembles in
section a wasp nest, of which the holes, usually thirty, each nest a bean
the size of an olive stone, containing a meaty white kernel (Fig. 16.10
and 16.11)

The first mention of what must have been the Egyptian bean appears
in Herodotus (11, 92), although the father of History did not call it by
this name



Fig. 16.10. Transversely cut fruit of Nelumbium speciosum. Grasco-Roman perind.
Dokki Azricultural Museum, C.G. 3350. Photographed 1969.

o —

Fig. 16,11, Clay model of lotus fruit. Dokki Agricultural Museum. Cairo. Unknown
period. Photographed 1969,
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* , there is also another species of lilv in Egypt which grows, like the
lotus, in the river, and resembles the rose. The fruit springs up side by side
with the blossom on a separate stalk and has almost exactly the look of the
comb made by wasps. It contains a number of seeds about the size of an
olive stone which are good to eat; and these arc eaten both green and

dry . . ."

The following are worthy of note: Herodotus gave the colour of the
flower as rose; he did not compare the seeds with beans, as did later
writers: and he did not assign it a Greek name, an indication that he had
not previously seen it in his native land.

As to the term Egyptian bean kyamon aegyption, it first appeared about
a hundred years later and came then into general use in texts on Egypt.
Theophrastus (4, 8, 7-8) gave the first complete description of the plant
and its many uses

“ . but the Egyptian bean | Kyamos] grows in the marshes and lakes; the
length of its stalk at longest is four cubits, it is as thick as a man’s finger, and
resembles a plain recd without joints. Inside it has tubes which run distinct
from one another right through like a honey-comb; on this is set the head
which is like a round wasps' nest, and in each of the cells is a bean [kyamos)
which slightly projects from it; at most there are thirty of these, The Aower
is twice as large as a poppy's, and the colour is like a rose, of a deep shade;
the head is above the water. If one of the beans is crushed, you find the
hitter substance coiled up, of which the gilas is made. So much for the fruit,
The root is thicker than the thickest reed, and is made up of distinct tubes,
like the stalk. They eat it both raw, boiled, and roasted, and the people of
the marshes make this their food. 1t mostly grows of its own accord ; how-
ever, they also sow it in the mud, and il the plant once takes hold it is
permanent. For the root is strong and not unlike that of reeds, except that
it is prickly on the surface. Wherefore the crocodile avoids it, lest he may
strike his cye on it, since he has not sharp sight . . "

This appears to be the “type™ discussion drawn on by other writers
who had not seen the plant, but who, nevertheless, wrote with great
authority on the plants and foods in Egypt.

Three centuries after Theophrastus, Diodorus (1, 10, 1) detailed an
account he had heard from the priests of Egypt, of how man and food
came into existence in the Nile Valley, This account clearly differentiated
between the Egyptian bean and the lotus

. . . when in the beginning the universe came into being, men first came
into existence in Egypt, both because of the favourable climate of the land
and because of the nature of the Nile. For this stream, since it produces
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much life and provides a spontaneous supply of food, easily supports
whatever living things have been engendered; for both the root of the
reed and the lotus [fofon], as well as the Egyptian bean [aegmytion
kyamon] and corsasum [Korsaion], as it is called, and many other similar
plants, supply the race of men with nourishment all ready for use. . .”

This four-fold breakdown into reed, lotus, Egyptian bean and
corsacum is interesting, for it underlines the non-identity of the lotus of
Diodorus with the Egyptian bean. Elsewhere (1, 34, 6-7), Diodorus
described the pod that held these beans

. . and the ciborium [Kiborion], which is found in great abundance,
bears what is called the Egyptian bean . . "

Strabo was a contemporary of Diodorus; they visited Egypt within
fifty years of each other, but there is no evidence that they ever met.
Strabo, like Diodorus, distinguished between the “Egyptian” and the
“Greek™ beans

*, . .the Aegyptian bean [aegyptios kyamos] from which comes the ciborium
. . the bean [kyames] produces leaves and flowers in many parts, and also
a fruit like our bean,? differing only in size and taste.” (17, 1, 15)

Approximately 100 ycars after Strabo, Pliny, in the middle of a
discussion on leguminous plants, in particular on Vica faba, inserted an
“excursus’’ on this riddle plant

. . it [the bean] also grows in Egypt where it has a thorny stalk which
makes the crocodiles keep away from it for fear of injuring their eyes. The
stalk is two yards long at most and the thickness of a finger; if it had knots
in it, it would be ke a soft reed ; it has a head like a poppy, is rose-coloured,
and bears not more than thirty beans on each stalk; the leaves are large;
the actual fruit is bitter even in smell, but the root is a very popular article
of diet with the natives, and is eaten raw and cooked in every sort of way; it
resembles the roots of reeds. [The Egyptian bean] also grows in Syria and
Cilicia . . . {N.H., XVIIIL, XXX, 121-122)

In this passage, obviously gleaned from Theophrastus (4, B, 7-8),
Pliny was distinctly describing the Egyptian bean, its colour, stalk,
head, leaves and fruit, which clearly distinguish it from Vicia faba.

Athenaeus similarly discussed Egyptian bean in several passages,
in the longest of which (Deipnos., 3, 72, B-D) he freely quoted Theo-
phrastus, giving him the credit that Pliny failed to give. On the author-
ity of Nicander, he also wrote (Deipnos., 3, 72, A)

“Tubers also to boil and serve at the festival banquet . . "
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clarifying this passage by the following remark

“ . . by tubers, Nicander means what the Alexandrians call colocasia.™

As the same author says

i

. peeling and shredding the colocasium from its bean , . . and in
Sicyon, there is a shrine of Athena Colocasia,” (3, 72, B)

This invites a discussion of what plant the Greek authors really meant
by colocasia.

Colocasia and the Egypiian Bean

The word “colocasia™ appeared first in Dioscorides and Pliny, who seem
to have originated the present confusion, In Egypt, said Pliny

“the most famous of wild plants used for food is colocasia called by some
cyamos [bean],” (N.H,, XXI, L1, 87)

He thus specifically called by the name colocasia a plant that others
called a bean. Yet, he did not use in this passage Latin faba for bean but
the Greek cyamos, although earlier (N.H., XVIII, XXX, 122) he had
stated that faba was grown in Egypt, and attributed to it all the character-
istics of the Egyptian bean.

As stated previously, Athenaeus (Deipmos., 3, 72, A-B) identified
colocasium with the Egvptian bean

- the tuber known as colocasium belonging to the Egyptian bean , , "

and he further differentiated the latter from the lotus ( Diepnos., 3, 73,
A-B}.

Regarding the geographic “uniqueness’ of the Egyptian bean,
Athenaeus quoted Phylarchus who asserted

‘. . . never before, in any region, had Eg} ptian beans been sown or, if
they were, did they grow except in Egypt."” (Deipmor., 3, 73, B)

Athenzus later qualified this statement by saying that some had been
grown in Epeirus and at Acdepsus.

This, then, is the evidence on which identification must be made.
Three distinct parts of this Emgmat:c plant were taken as food: the root,
the stalk and the seeds. In Roman times, the root was called colocasia,
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an appellation that was responsible for mistaken identification with
Colocasia antiquorum (see Chapter 17). The stem remained nameless,
but most authors indicated that it was eaten or chewed, as is done with
sugar cane today. The pod containing the beans was named ciborium;
but the root was the prized portion of the plant, not the bean which was
constantly qualified as bitter and was sometimes cursorily dismissed.

The exception to this is the quotation of Athenacus (3, 72, A) given on
p. 638, which, however, is far from being inambiguous. An interesting
point is that in none of the passages quoted in this section is the root
called corsium, the name under which the root of the lotus was known
later. Indeed, both Diodorus and Strabo clearly differentiated corsium
from the Egyptian bean.

As to the way in which the confusion arose, Candolle (1886, p. 318)
explained it by assuming that the word kyamos (bean) originally meant
Vicia faba; but when the Greeks came to Egypt, they coined the term
“Greek bean” to dissipate any confusion between it (Viaa faba) and
the “bean” they found in Egypt [ Nelumbo nucifera] and related species.

The misunderstanding about colocasia aroused by Greek authors
puzzled all subsequent writers, Thus, Abdalialif al-Baghdady (1965,
p. 51) applied to colocasia what Dioscorides said of the Egyptian bean,
that he concluded from his observations to be Egyptian ginger

“ According to Dioscorides, this plant has a rose coloured flower. When the
fruit begins to form, it is an embryo in the shape of a pouch which one would
call a bubble of water, and which contains a broad bean smaller than the
Greek bean: on the top of it are seeds. When they should sow the plant, they
take this bean and place it in a lump of earth and throw it in water, where
it germinates, Dioscorides mentioned that it could be eaten fresh and dry.
They can make from it a fine flour, to be drunk in a tisane. He says, too,
they can make from it a soup which helps to fortify the bowels and intes-
tines to keep them from diarrhoea and dysentery. The green seeds in the
centre of the bean have a bitter taste and, being reduced to powder and
mixed with oil and dropped in the ear, relieves earache.”

Al-Baghdady proceeded to refute the opinion of Israili, a famous
Cordoban author of the Islamic period

“Tgraili said: “We have never seen the Hower of the colocasia’. He added:
‘] saw this plant being kept in the houses, and when the time of vegetation
comes, there appear several shoots from the bean, which is adhering, and
it germinates without producing either flowers or fruit. The colour of the
bean itsell is pink, but when it produces its seed and commences to shoot,
the reproductive part which comes out from the plant is of a beautiful
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white colour, covered with a slight tint of pink.' He said : *We could not find
this bean dry to the point where one could make flour from it: we found
throughout the year it is always [resh like the bulb of narcissus and that
of saffron or other similar’. He also said, "We have not seen in the centre
of it the green colour mentioned by Dioscorides: to us it has appeared, at
all times of the year, constantly, like a green banana.” . . . I say then by
conjecture taken from observation and hearing, that the colocasia is the
Egyptian ginger . . . {1965, p. 53)

The same perplexity was felt by the knowledgeable French traveller
Belon who wrote, in the sixteenth century a.p.

“And because this *Colocasse” is also called lotus and Egyptian bean, afier
we found that it served nothing to search diligently for its seeds and even
that the people of Cairo mocked us for our search wishing to imply that it
had none, we had the opportunity of asking why the ancient authors called
it the Egyptian bean, well knowing that it produces no beans, We maintain
that it grows around the brooks of Crete, for we found it there growing wild,
whereas the Egyptians cultivate it with industry, Finally, we discovered
the source of the error. This is that Herodotus spoke of two kinds of herbs
growing in the Nile. One bears the round root that is ‘Colocasse’, the other
bears in its head something like olive stones. The authors who followed
him, copying one another said of them whatever they liked. For although
Theophrastus said that its root is spiny, it is otherwise. Dioscorides made
nearly the same statements as Theophrastus, and Pliny having translated
from them, made identical assertions. This is the reason why we are of the
opinion that by Faba Egyptia we mean the true edible beans born in
Egypt. Even Galen seems to us to have understood [thereby] common
beans when, in the book on foods, he talks of the beans of Egypt. And to
clarify what Pliny said, namely, that the Egyptians make various kinds of
vessels with its leaves one must understand that these leaves are broad,
and that the Egyptians twist them into cones in order to draw and drink
Nile water for, after having drunk, they throw them away” (author’s trans-
lation from: Sauncron, 1970, p. 99b)

The Pink Lotus in Ancient Egyptian Art

An intriguing facet of the pink lotus is that, unlike many animals and
plants that profusely illustrated the tombs, the pink lotus was omitted
in the Dynastic Period, although Michelangelo chose it as a symbol of
Egypt in his monument to the Nile in the Vatican. Schweinfurth (1883)
pointed to this absence of the flower from monuments preceding the
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Ptolemaic Period. Keimer (1932) commenting on the fact, stated that
it came to Egypt from India under the Persian rule; but Wonig (1886,
pp. 44-50) who described its leaves as a decoration of the Graeco-
Roman temple of Esnah, did not agree with this view.

Nowadays, the plant no longer grows wild in Egypt, and the ecological
and climatic reasons for its disappearance have been the subject of
lengthy discussions (Wonig, 1886, pp. 45, 46).

According to Loret (K1, 111}, itis on account of its sacred associations
that this flower did not appear in profane illustrations. He further
asserted that the kind of beans that were, according to Greck authors
forbidden to priests, were the fruits of this sacred plant, not those of
Vicia faba, since the latter were not only found in tombs, but were often
prescribed medically (pp. 682-685), and were offered in huge quan-
tities, e.g. by Rameses III to the Theban priests (see A.R., 1V, 350).
This would also be a creditable reason why the fruit of the pink lotus
(Egyptian bean) has never been found in tombs.

The Lotus Tree

. . . for nine long days we were pounded by the howling gale through the
teeming sea-water, but on the tenth we reached the land of the Lotus-
eaters, who feast on fruit. We went ashore and found water and made a
meal beside the swift ships. Then 1 chose two men and another to act as
their herald, and sent them to find what kind of men took their nourishment
there, They went, but we got no word from them, for the Lotus-eaters had
received them kindly and served them the honeyed fruit of the lotus to eat,
a meal, which deprived them of any desire to return or send word. They
were content to stay with the Lotus-eaters, consuming the luscious fruit
and forgetful of home, but 1 brought them back to the ships by force, three
weeping men, tied them up and dragged them beneath the benches low
in the hull. Quickly I ordered the rest of my trusty friends to board the
swift ships, lest someone else should happen to eat of the lotus and forget
about home."” Homer (Odyssey, 9, 84-96)

One of the first writers to discuss the lotus tree afier Homer was
Herodotus (I1V, 177), when talking of a people of Libya, whom he was
the only writer to mention, and whose geographic habitat remains an
open gquestion
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. . a promontory jutting out into the sea from the country of the Gin-
danes is inhabited by the Lotus-eaters who live entirely on the fruit of
the lotus tree. The lotus fruit is about the size of the lentisk berry, and in
sweetness resembles the date, The Lotus-eaters even succeeded in obtaining
from it a sort of wine . . ."

Was that wine the magic medium that made the men of Odysseus wish
to forsake their homes?

Theophrastus (4, 3, 1-2) wrote extensively on this tree and tried to
define the habitat of the “lotophagi”

“, . .in Libya the lotus is most abundant and Fairest; as to the lotus, the
whaole tree is peculiar, of good stature, as tall as a pear-tree, or nearly so;
the leave is divided and like that of the Kertnes-oak, and the wood is
black. There are several sorts, which differ in their fruits; the fruit is as
large as a bean, and in ripening like grapes it changes its colour; it grows,
like myrtle-berries, close together on the shoots; to eat, that which grows
among the people called Lotus-eaters is sweet, pleasant, and harmless, and
even good for the stomach; but that which has no stone is pleasanter, and
they also make wine from it. The tree is abundant and produces much
fruit; thus the army of Ophellas when it was marching on Carthage, was
fed, they say, on this alone for several days, when the provisions ran short.
It is abundant also in the island called the island of the Lotus eaters: this
lics off the mainland at no great distance; it grows, however, in no lesser
quantity, but even more abundantly on the mainland; for, as has been
said, this tree is common in Libya ., . .;forin the islands called Euesperides®

they use these trees as fuel. However this lotus differs from that found in
the land of the Lotus-caters . . .

Theophrastus thus recognized that several kinds of trees bore the
name lotus, and, in another passage (4, 3, 4} he further described a
different variety, but, most of all, he realized that plants, other than
trees, were also called lotus

e

. . . some plants are found in several forms which have almost the same
name, for instance, the lotus; for of this there are many forms differing

in leaves, stems, flowers, and fruit, including the plant called melilotus.™
{7, 15,3)

Pliny (N.H., X111, XXXII, 104-106) gave a lengthy description of
the lotus tree that grows in Africa, stressing its varieties, which differ
chiefly in their fruits, its value as food, its procuring oblivion, its sto-
machic properties, and its source of a wine that does not keep well.
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He did not attach a specific label to the tree, however, and, according
to Jones (1956, Vol. 7, p. 518), his text represented a confusion between
two different species, Zizyphus lotus, the Jew's thorn, and Celtis australis,
the nettle tree.

Elsewhere, in a discussion on “artificial” wines, Pliny (XIV, XIX, 101)
differentiated between wines brewed from the lotus tree, the lotus
shrub, and herbaceous lotus. In addition, he mentioned the marsh
lotus in another context (XI1I, XXXII, 107) thus apparently recog-
nizing four groups to which the term lotus was applied.

This makes it difficult to understand another passage (N.A., XXIV,
11, 6) where he speaks of an Egyptian plant called lotus, sometimes
known as the tree-of-Syrtes (Syriicam arborem). The berries of this tree,
he added

“which by our countrymen is called the Greek bean [Faba graeca] check
looseness of the bowels . . "

Jones (1956, p. 6, note b} noted, however, the possibility that Syriacam
was meant instead of Syrfican and that the passage referred to faba
Syriaca.

Modern writers have had little success in attributing to these plants
generic and specific names. Rawlinson (Her., 11, 96, note 9) commented
that in the following passage concerning the Libyan lotus

s the acantha, a tree which in its growth is very like the Cyrenaic
lotus . . "

Herodotus meant the modern Mimosa nilotica (Pliny's spina egipti,
N.H., XIII, XX, 68). As to the Cyrenaic lotus which it was said to
resemble, he identified it as probably being Acacia gummifera (Arabic
tulh). This, he thought, was different from the lotus of the lotophagi
(Her., 11, 96, note 9) which, he suggested, was cither Rhamnus zizyphus
or Cordia myxa, but more likely the lormer (fer., IV, 177, note 7).

Such *authoritative” identifications are numerous in modern
literature and it would be uninformative and too cumbersome to list
them all. It is evident, however, that the lotus tree is not a single genus
or species, but a term applied to a variety of indigenous woody trees
found in the desert, i.e. coastal regions of Egypt, and westward into
Libya and Tunisia; trees which provided food for desert travellers
throughout much of ancient and modern history, whose nature has
been confused through misidentification of mythological and historical
references, and that continue to be fascinating, but obscure.
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The Lotus Herb (Trifolium fragiferum? or Lotus
corniculatus?)

In four separate passages, Pliny distinguished a herbal form of the
lotus

*. . . but the same name also belongs to a herbaceous plant. . " (N.H.,
XIIT, XXXII, 107)
*, . .it has already been stated where the varieties [of wine] brewed from

the lotus-tree, lotus-shrub, and herbaceous lotus are made , . . (N.H,

XIV, XIX, 101

“_ . . Crepis and lotus have a foliated stem . . " (N.H., XXI, LIX, 99)
and lastly

*._ .. those who think that the lotus is only a tree can be refuted even by the
authority of Homer who among the plants that grow up to serve the
pleasure of the Gods, mentions the lotus first, Its leaves with honey cause
to disappear scars on the eyes, films on the eyes, and argema . . " (NH.,
XXII, XX VII, 55)

No other writer that has come to our attention discusses the “her-
baceous-lotus”, and the identification, use, and translation of this form
of “lotus™ 1s not evident.

Papyrus (Cyperus papyrus)

(f) Egyptian: mhyt: see (f)
m !!- P\ Greek: byblos
1
mhyt

“1f the lotus is the poetic present of the Nile, the papyrus is the practical
gift of the Holy Stream.” (Wanig, 1886, p. 74)

The papyrus of Eg}rptt, now found only in gardens and in the Upper
Nile marshes, was so typical of the country landscape that it symbolized
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Lower Egypt. Its picture and the ideogram (g), a stylized form of the

papyrus plant, entered into the composition of several hieroglyphic words

connected with the Delta marshes, such as (h), the Delta town of

Chemmis, (i), Lower Egypt, and (j}, the Crown of Lower Egypt (G. 481).
Its use as an article of food was first reported by Herodotus (11, 92]

“. . . the byblos which grows year after year in the marshes they pull up,
and cutting the plant into two, reserve the upper portion for other purposes
but take the lower which is about a cubit long, and either eat it or sell it
Such as wish to enjoy the byblos in full perfection bake it first in a closed

vessel heated to a glow . . "

Its main use, however, was to prepare writing material. The word
“paper” comes from the Greek name of this material papyrus, which is
supposed to stem from the Egyptian word papuro, meaning the Royal,
paper being a State monopoly. A variety of papyrus recently discovered
growing wild in Wadi Natrun has been utilized by H. Ragab, the
founder of the Papyrus Institute to manufacture papyrus sheets accord-
ing to old formulae.

On the other hand, the Greek name, Byblos, of the old trading
harbour of Jebeil on the Lebanese coast (Biblical Gebal; Ancient
Egyptian Kubna), goes back at least to Mpycaenian times; and it gave its
name in Greek to the papyrus plant, byblos, from the fact that it was the
harbour exporting to the Aegean. The name of that city later gave rise
to a prestigious progeny of words connected with books; bibliography,
bibliophile, and of course, the Bible.

This material, tightly packed together, was made into the light
boats that one sees depicted on the walls of graves riding the shallow
marshes (Figs 6.12 and 6.13). Stronger sea-sailing boats could, however,
be made, as the recent transatlantic expedition of the barge of Ra
proved: although these boats could not stand too lengthy marine
voyages.

Theophrastus writing of this plant said

“the most familiar to foreigners are the papyrus rolls made of it; but above

all, the plant is also of very great use in the way of food. For all the natives

chew the papyrus® both raw, boiled, and roasted; they swallow the juice

and spit out the quid . . ." {4, 8, 4)

Diodorus (1, 80, 5) remarked on the diet of Egyptian children

¢, . . they give them such stalks as the byblos plant as can be roasted in
the coals, and the roots and stems of marsh plants, either raw or boiled or
baked. . ."
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Fig. 16.13. Closed papyriform columns. Temple of Luxor. Centre of Documentation.
Cairo.
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Pliny (N.H., X111, XXII, 72) expanded on the varied utilization
of this plant without too much reliance on Theophrastus

“. . . papyrus then grows in the swamps of Egypt or else in the sluggish
waters of the Nile where they have overflown and lie stagnant in pools
not more than three feetindepth . . . the roots are employed by the natives
for timber and not only to serve as firewood but also for making various
utensils and vessels; indeed the papyrus itself is plaited to make boats,
and the inner bark is woven into sail-cloth and matting, and also cloth, as
well as blankets and ropes. It is also used as chewing-gum baoth in the raw
state and when boiled, though only the juice is swallowed . . "

Later, Pliny mentioned the plant in connection with paper, giving at
the same time, an insight into the possible origin of the medical use of
laminaria

“a plant growing in Egypt, the papyrus, which, when it has been dried is
especially useful for expanding and drying fistulae and, by swelling, for
opening them to admit medicaments, The paper made from it is, when
burnt, one of the caustic remedies.” Its ash, taken in wine, induces sleep,
The plant, itself, applied with water, cures callosities,” (N.H., XXIV,
L1, 88)

In tomb and temple illustrations, bundles of papyrus characterized
by their bell-shaped tops and their gracile, long stems, represented the
marshland of the West where Hathor received the deceased on their
way to the Amenti, the eternal abode of the setting sun (Fig. 3.3). In
temples, stone imitations of this plant built as a structural, albeit
ornamental architectonic element (see p. 624) illustrate how artistic
conservatism perpetuated its earlier utilization in an architecture
built on wood.

It is significant, for example, that Imhotep’s master work, the Sagqara
complex he built for his master Zoser (¢. 2700 B.c.), featured attached
papyriform pilasters (Fig. 16.12). Later, pillars with capitals imitating
papyrus buds supported the roofs of many temples, the most handsome
being perhaps those of the temple of Luxor, built during the eighteenth
to nineteenth dynasties (Fig. 16.13),

Medicinally, papyrus was used in external applications (Eb., LXVTII,
482), and the magic “Incantations for Mother and Child” recommended
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Fig. 16.14, Cyperns eiculentus (in the middle of the offerings, to the right). Tomb of
Mentuherkhepeshef. From Davies, 1918, plate V.

Fig. 16.15. Cyperus esculentus. Deir el Medinch, New Kingdom. Dokki Agricultural
Muscum, Cairo. Nao. 1350. phulngmphrd [[ﬁﬁ ;
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the uttering of one of its spells over papyrus stalks and carob (?)
powdered in the “milk of a woman who had borne a male child” { Zaub.,
I, 7, 3-5). In Pliny’s time, as already stated, it was used in the same way
as laminaria today and, after calcination, as a caustic remedy.

Sedges

Cyperus esculentus

Egyptian: see (k) (Wb Dr., 536; FI., 27)
Arabic: Hab'el aziz (the precious grain, or the grain of the
precious),

Cyperus esculentus is characterized by a system of hair-like fibrous roots
bearing rounded or ovoid tubers, about half an inch in diameter. These
tubers, at times wrongly called fruits or grains, are very nutritious, on
account of their richness in carbohydrate, protein and fat.

C. esculentus has been known in Egypt at least since the fifth millenium
B.C., in Tasian and Mostagedda times (Brunton, 1937} ; and Téckholm
and Drar (T, I1, 61) believe that it was the most ancient foodstuff in
Ancient Egypt, after emmer and barley. It is illustrated in many tombs
(Fig. 16.14) and Netolitzki (1911, p. 42) even discovered it in the intes-
tinal contents of pre-dynastic bodies. Specimens have been found in
many sites (Schweinfurth, 1885, 1886, 1887), and are on show at the
Agricultural Museum of Dokki, Cairo (Fig. 16.15). If the interpretation
of the word fny-t be correct, it was one of the products that the Eloquent
Peasant carried from his distant oasis to sell in the valley (Lefebvre,
1949, p. 48).

Egyptologists do not quite agree, however, on the Egyptian name of
the plant. Whereas gyw is the usually accepted term designating it, the
Ebers papyrus (Eb., IX, 20) mentions a medicine it calls

“grains of mauwh also called Jmw-t ™,

(k)
E &
1
gymw
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Mpnwh is a plural form of mak, papyrus, or sedge, i.e. a Cyperus. As
Cyperus esculentus develops long subterranean hair-like rhizomes on
which grow globular tubercles, Loret (1935-1938) concluded that the
identity of the “grains of muwh’” and, therefore, of carth’s hair (fne-t ),
was C. esculentus, Lefebvre agreed to this identification (1956, p. 122),
while Ebbell proposed colocynth (Eb., X, 28), and Dawson (1926},
on the basis of the similarity of medical indications, favoured Trigonella
faenum grascum.

Greek authors mentioned several plants that have been identified
with C. eseulentus. Thiselton-Dyer equated it with two distinct terms
mentioned by Theophrastus; malinathalle (Theophrastus, 4, 8, 12) and
mmasion (4, 8, 2 and 6) (see Hort 1916, p. 489). Pliny certainly took
directly from him his description of anthalium that most classicists
identify with malinathalle (N.H., XXI, LII, 88; XXI, CII, 175). The
equation of anthalium with C. esculentus has been obscured, however, by
the resemblance of the first word to anthyllium (or anthyllum), the
Cretan pitch-plant, Cressa crefica.

Whatever the correctness of these identifications, Theophrastus
related that malinathalle was boiled in barley beer and then eaten as a
sweetmeat (4, 8, 12); and Pliny, that anthalium was a food, but that he
had been unable to find any other use for it (N.4., XXI, CIII, 175).

Medically, the Ancient Egyptians prescribed it in various forms:
in mixtures (Eb., VI, 19; VII, 23; X1II, 83; H., 46, 80) ; mouth “chews”
(Eb., XV, 101); enemata (Eb., XCVI, 820); Dphtha]mir: applications
(Eb., LX, 382); ointments (Eb., LXXIII, 563; H., 228); dressings
(Eb., LXVI, 472; H., 232), or fumigations, to sweeten the smells of
houses and clothes, together with myrrh, incense, ete, (Eb., XCVIII,
852).

Persistence of the Cultivation of C. esculentus

The cultivation of this plant in Egypt has continued to the present day;
and from Egypt, the Arabs spread its cultivation to North Alfrica,
Sicily and Spain, where it is made into a refreshing drink, orchata de chufa.
In Egypt as well as being directly consumed, eép:cially at the mowled
(birthday festival) of Sheikh el Badawi at Tanta, this tuber yields oil

and the residues are used as fodder. '
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Sari: Saripha

Another edible sedge may be the plant called by Theophrastus sari
(4, 8, 5) and Pliny saripha (N.H., X111, XLV, 128). This plant has been
tentatively identified as either Cyperus fastigiatus or C. comosus by Loret
(Fl., 30), and as C. auricomus by Thiselton-Dyer in his notes to the
Theophrastus translation (Hort, 1916, Vol. II, p. 475).

Theophrastus wrote

“the sari grows in the water in the marshes and plains when the river has
left them: it has a hard twisted root, and from it grow what they call the
saria; these are about two cubits long and as thick as a man’s thumb; this
stalk too is three cornered like the papyrus and has similar foliage. This
also they chew, spitting out the quid; and smiths use the root, for it makes
maost excellent chareoal, because the wood is hard . . "

One can only be further amazed at Pliny (N.AH., XIII, XLV, 128)

“the saripha growing on the banks of the Nile also belongs to the shrub-
class: it is about three feet high and the thickness of a man’s thumb; its

foliage is that of the papyrus, and it is chewed in a similar manner. The root

is highly rated in workshops for use as fuel, because of its hardness.”

Notes: Chapter 16

1. Such decoration will be immediately visible to the reader in many of the
figures in this work, e.g. Figs 3.3, 6.12, 6.13, 7.5, etc.

. The result of a pun using rmuwt, tears and rmt, mankind,

. Though the same word kyamos is used, “our bean” is the Greek bean,
Vicin fubs.

4. An army leader from Cyrene in Libya.

LSk
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5. Nowadays: Benghazi according to Rawlinson (1885, Vol. I11, p. 145, n. 4.

6. A habit, similar to the present day custom of chewing peeled sugar cane,

7. This may have meant that burning papyrus was applied as a cautery. On
the other hand, it is still believed in the Near East that cigarette ash added
to alcoholic drinks, considerably strengthens their soporific action,



Chapter 17 Vegetables and
Legumes

“ My Majesty made for him a garden
angw in order to present to fum
vegetables and all beautiful flowers™
Oferings of Thutmose 111 to Amon Ra (A.R., 11, 161)

*One hundred loaves . . . ten bundles of vegetables” (A.R., III, 77).
These were the offerings of Rameses I to the gods, to thank them for
the victory they granted him, yet this was indeed a poor donation when
compared with Rameses IT1's munificence

"

¥, . . 2,170 measures of vegetables, 770,200 bundles of vegetables . . .
[A.R., IV, 243)

Such were the roval gifis to the gods. On an earthly level, an unusual
report attributed to King Horemheb (nineteenth dynasty, ¢ 1341-
1320 B.c.) tells of predecessors under whom the officials plundered the
poor, taking the best of their vegetables, allegedly as roval taxes (AR,
L1, 59). Another reference to daily life credited Seti I with increasing
the daily allowance of the army to “*vegetables without limit,” providing
each man with two bundles of vegetables daily (A.R., 1L, 207). Clearly,
vegetables were regarded as prestigious foods by the Ancients.

The Greek contrasted vegetables with “legumes™. But their legumes
did not embrace all of the species included today under this category.
One thus sees the difficulty of being precise regarding the “legume-
taboo” mentioned in some texts, a type of problem discussed elsewhere
in this work. Two statements of Plutarch illustrate this puzzling in-
consistency. In one, he stated that in the month of Mesore (August—
September), legumes were brought to the god Harpocrates (1. and 0.,
378, 68). In the other, that the priests abstained from most legumes
(I. and 0., 353, 5).

633



654 Food : The Gift of Osiris

Legumes certainly were not avoided in Ptolemaic times. Around
70-50 B.c. a decree forbade, under penalty of death and under any
pretext, carrying grain bought in Upper Egypt to Lower Egypt or to
the Thebaid (S.P., 11, 209).

Nor was there any stigma attached to the production of legumes
in Rome, where the names of the patrician families Fabius, Lenticulus
and Cicero, stemmed from ancestors who produced the best crops of
beans ( faba), lentils (fens), and chick-peas (cicer) in their districts (N.A,,
XVIIL, 111, 10); and this attitude would, no doubt, have prevailed
with the Romans in Egypt. The following excerpt from a will of the
Roman Period that includes legumes in the legacy confirms their
acceptability

“, . . whatever 1 may leave in the way of furniture . . . legumes . . .

(S.P. 1, B4)

From evidence available it appears, therefore that a blanket taboo
was not applied to legumes in general, and that such avoidance as may
have been practised was kept only at certain times of the year or periods
of history, and concerned certain legumes only. We should therefore
consider individually the vegetables and legumes.

Tuberous and Root Vegetables
Beet

There 15 no evidence that beat was grown in Ancient Egypt. Candolle,
without giving any supporting citation, believed that its exploitation
started three to four centuries before Christ. The sole reference to beet
in antiguity that has come to our attention is in a papyrus of uncertain
date, seemingly within the Greek era, that mentions beet being among
vegetables grown in funerary gardens by Greek residents in Egvp:t
(Lindsay, 1966 p. 298). In addition, Tickholm and Drar (T, 11, 3:."4}
thought that the aron of Pliny (N.H., XIX, XXX, 3) possibly could be
beet or turnip. '
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Colocasia antiquorum

Arabic: golgas
Greek: ? vingon, and aron
Coptic: pikerkasi

Exerything comes by chance, save qolgas, which requires tilling
and watering
{Popular maxim)

To avoid confusion with the Egyptian bean discussed in Chapter 16
this plant is referred to in this section by its Arabic name golgas. This
aroid is known in temperate areas as the ornamental “elephant’s-ear™.
A related aroid, C. esculenta, is grown in many tropical areas for its
starchy root-stock and is widely termed faro.

Qolgas is a corm that probably originated in India from whence it
spread . . . southeastward to Java, Ceylon, ctc., and westward to
Madagascar and East Africa (7", 11, 368). It must have reached Egypt
through one of the two traditional routes of penetration of foreign
plants into Egypt, Syria or Arabia. The former is the more likely
because qolqas, as a vegetable, is only a recent newcomer to Arabia,
whereas the Syriac language possesses a cognate word, galgas, designat-
ing a plant.

Herodotus mentioned no plant that resembles qolqas, The only
reference encountered in Greek literature may be a short discussion in
Theophrastus (1, 6, 11) of a plant which, he said, was called in Egypt
uingan

“its leaves are large, and its shoots short, while the root is long and is, as

it were, the fruit. It is an excellent thing and is eaten,”

Despite the insufficiency of this characterization, Thiselton-Dyer
translated uingon as colocasia (in Hort, 1916, p. 488).

On the other hand, Theophrastus described two kinds of aron, but
these are usually referred to by botanists as aroids rather than qolgas.
He did comment on an “edible aron™ that had “no stem at all nor a
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flower”. This seemed interesting to Tackholm and Drar (T, 11, 373)
because of the failure of most varieties of qolgas to flower even under
the best conditions. These authors added, however, that the two arons of
Theophrastus both flower and set seed freely. As Theophrastus did not
say where the sterile aron grew, they found his remark insufficient for
an exact determination of its nature. Pliny described an aron (N.H.,
XIX, XXX, 3) resembling qolgas, but Tackholm and Drar believed it to
refer to beet or turnip (T, 11, 374).

On the other hand, the word golgas is similar enough to colocasion to
have been derived from it; but Tackholm (T, 11, 376) thought the
derivation unlikely, seeing that the Greek writers could have known
such a plant only from Egypt, and that still there is no evidence of its
existence there.

Pliny's statement that “‘colocasia” leaves were plaited into vessels
and goblets (N.H., XXI, LI, 87) suggests the large broad leaves of
that plant. Greiss (1957), in his extensive study of Ancient Egyptian
baskets, mats and other straw work, could not identify any material
derived from it. The provocative suggestion of Loret that tekfi was the
name for qolqas has received no support ( 7', 11, 374).

Garlic (Allium sativurm)

Ancient Egyptian: khidjana (?) t 3n hdw &)
Coptic: shegen

Greek: skorodon

Arabic: thoum

Whoever has eaten garlic knows its smell
(Popular saying)

In spite of the Biblical testimony to the existence of garlic in Ancient
Egvpt
“We remember the fish . . . the leek . . . and the garlic.”” (Numbers 1 1,15)

the Ancient Egyptian name for garlic is debated. Loret (F1., 37) in 1802
stated that its Coptic name shegen had no cognate in Egyptian. Later



Vegetables and Legumes 657

(1904), he announced that the name was khidjana, a word found in the
Harris papyrus among a list of offerings presented by Rameses 111,
and in a demotic papyrus in Leyden. Lefebvre (1956, p. 102, n. 10),
however, tentatively translated tin hdw, written in some medical
papyri (Eb,, LXX, 519; K., 28; Carlsh., IV) as garlic. As to the present-
day Arabic name, thoum, this is derived from Akkadian shumu (Campbell
Thompson, 1949, pp. 52, 55).

Garlic has been found in its wild state in Egypt, and one might,
therefore, conclude that it was introduced in early times, unless the
peculiarities of the Egyptian garlic could stand for an autochthonous
development. Egyptian garlic is smaller than its European counterpart;
it often has as many as 45 pods; its taste is not so strong; and its bulbs are
picked three months after planting. Sickenberger (1901, p. 295), the
author of this description, singled it out under the name Allium satioum
L., B minus. Dioscorides (I1, 181) gave a similar description and added
that it has a light purplish hue, It is remarkable that specimens of garlic
from the Egyptian oases are very similar to this description of the
pharaonic plant (Loret, 1904).

Presumptive evidence for the cultivation of garlic rather than its
importation is the finding by Schiaparelli (Schweinfurth, 1886, p. 49)
ol long stems of garlic carrying leaves and the peduncles of flowers. It is
obvious that, if garlic had been imported, its stems and leaves would not
have been expeditioned with the pods.

Concerning this plant, one cannot fail to be impressed with the lasting
belief in its therapeutic value. Pliny, who is otherwise strangely evasive
on Egyptian garlic, cited several of its medicinal applications

i

. « it keeps off serpents and scorpions by its smell . . . the ancient used
also to give it raw to madmen . . . it relieves hoarseness if taken thus, or on
gruel of peas or beans . . . when cooked in honey and vinegar it expels
tape-worms and other parasites of the intestines' . . . its drawbacks are
that it dulls the sight, causes flatulence, injures the stomach when taken
too freely, and creates thirst , . . (XX, XXIII, 50-57 selected)

More recent visitors to Egypt stated that garlic was imported from
Syria (Sonnini, 1799, p. 69; Delile, 1813, p. 59), but there is little doubt
that the plant was also grown there in antiquity. Herodotus (11, 125)
even said that the costs of radish, onion and garlic provided for the
builders of the pyramids were inscribed on their walls, although this is
questionable since the Egyptians never inscribed on their monuments
any accounting of costs.



Fig. 17.1. Clay model of garlic found by Petrie at Nagada. Reproduced from Petrie
1920} plate 46, Fig. 24,

Fig. 17.2. Remains of garlic found at Deir el-Medineh. New Kingdom. Dokki Agri-
cultural Museum, Cairo. :
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Fig. 17.4. Wooden model of onion, Found at Sagqara; probahbly late period. Dokki
Agricultural Museum, Cairo. Photographed 1969,
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Candolle (1886, p. 64) attempted to explain the absence of garlic
from monuments by its being considered by the priests as unclean.
Other writers stated it to be hallowed on the sole support of Pliny’s
remark that Egyptians took oaths on garlic and onions (N.H., XIX,
XXXII, 101), a habit that drove Juvenal to exclaim satirically.

“*Oh, what holy folk whose gardens give birth to such gods.” (Juvenal, 15)

But Loret {1904) explained that this Graeco-Roman fable was based on
a false interpretation of ancient paintings. The Greeks, seeing tables
loaded with victuals, including onions, being offered to the gods by the
deceased, mistook the tables for altars and the vegetables for gods. On
the other hand, the habit of swearing by onions could have been nothing
more than the Mediterrancan custom of swearing by food, e.g., by
bread and salt, as a divine blessing to be forfeited if the oath was not
kept.

Whatever be the case, if garlic were so highly considered, it could have
been either in favour as a godly food, or respectfully avoided for the
same reason.

Excavations do not substantiate the belief that garlic was regarded as
impure. Clay models of this plant were found in the Pre-Dynastic
cemetery of Al-Mahasna (Ayrton and Loat, 1911, plate XVI) and
Naqada (Petrie, 1920, p. 43, plate 46, fig. 24) (see Fig. 17.1).

Bulbsof garlic were found in a New Kingdom tomb at Deir el-Medineh
(Fig. 17.2). In Tut-ankh-Amon’s tomb, a bulb called A. cepa by Lucas
(1942) was later re-indentified by Tackholm and Drar (T, 11, 103) as
A. sativum. Examination of the specimen, now in the Cairo Museum
(Fig. 17.3) confirms this re-interpretation. Several additional finds have
also been discussed by Tackholm and Drar,

Onion (Allium cepa)

{a) Egyptian: see (a)
J Coptic: Atit, emdjol (Loret, 1904)
i

hdw

Like onions, mixed everywhere
(Popular saying)
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The Ancient Egyptian name of the onion has been surmised to be hdw
on the grounds that the word is written with the hieroglyph of a mace,
which resembles an onion, read hd, followed by the determinative
“herb™ or “plant”—a view later accepted by Lefebvre (1956, pp. 97,
106), Ebbell (Eb., LXXXIX, 751), and Faulkner (F., 182), and con-
firmed by the cognate Coptic word Mif. On the other hand, Loret
(FL., p. 37), having found a word, badjar, written beside a person carrying
an onion, suggested that this word could be an alternative that gave
rise to both Hebrew bezel and Arabic basal.

Carvings of onions appear on the inner walls of the pyramids of
Unas (¢. 2423 B.c.) and Pepi 11 (¢ 2200 B.c.), in tombs of both the Old
Kingdom (Fig. 6.19b) and New Kingdom (Fig. 16.14), although actual
onions have not been found from earlier than the New Kingdom.

An apparent exception is the report by Ruffer (1919, pp. 74-76),
although without any details, that onions were found with mummies as
carly as the thirteenth dynasty; this statement is contradicted by Elliot
Smith and Dawson (1924, p. 165) who date the use of onions in embalm-
ing to the eighteenth dynasty.

New Kingdom and later finds of this bulb are common, however,
and wooden models of onions were sometimes placed in tombs (Fig.
17.4). It is interesting that onion bulbs have often been found inserted
in the bandages ol mummies, or in their armpits, eye sockets, or body
cavities (Elliot Smith and Dawson, 1924, p. 165} possibly, according
to Sobhy and Meverhof [1937), to stimulate the deceased to breathe,
as1sdone with the living today on the dav of Sham en-Nassim (see below).

Throughout Egyptian history onions appear with a dual quality,
sometimes greatly revered and relished; at other times, or by certain
groups, avoided or forbidden. Juvenal included onion with leek in his
satire of their divine attribution (see pp. 660, 674), supported by Pliny
(N.H., XIX, XXXII, 101} who stated that oaths were taken on them;
these statements do not, however, imply avoidance.

A common beliel during the Roman Period that onions were unholy
and unclean is extremely incredible and yet

¥, . . for the tale that Dictys, the nursling of Isis,? in reaching for a clump
of onions fell into the river [Nile] and was drowned. But the priests keep
themselves clear of onion and detest and are careful 10 avoid it, because it
15 the only plant that naturally thrives and flourishes in the waning of the
moon. It is suitable for neither fasting nor festival, because in the one case
it causes thirst, and in the other tears for those who partake of it™ (1. and 0.,
353, 8).
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Thus, two reasons for avoidance are presented. One, by associating
this vegetable with the waning of the moon, which symbolized the
devouring of the “eye” of Horus by Seth, assimilated it to the Sethan
animals; the other made of the avoidance a matter of convenience. It
fitted with a Cairene proverh

“1f your mother is an onion and your father garlic, how could your smell
be sweet, poor chap!™

Such beliefs seem inconsistent with the previously quoted record of
12,712 measures of onion offered by Rameses 111 to the Nile god (A.R.,
IV, 299} which indicates that, at least during that reign, there was no
stigma attached to this plant. However, whatever the attitudes of the
clergy and the nobility, onions were most certainly appreciated and
enjoyed by common man. Herodotus (11, 123) related that the builders
of the Pyramid of Cheops ate large quantities of onion, and the Israelites
longed for the Egyptian onion (Numbers, 11, 5). Later, the epicure
gastronomist Apicius added onion to Alexandrian fish sauces (10, 1, 6).

In Memphis, the rituals connected with the Sokaris festivals, held in
connection with the winter solstice, prescribed wearing onions around
the neck, and smelling them (Keimer, 1951). This was in kecping with
the status of Sokaris as a funerary god associated with the continuous
Osirian cycle of death and revival: as Ptah-Soker-Osiris, he was the
inert form of Osiris awaiting the certainty of resurrection; and he also
ruled the fourth and fifth hours of the night which the sun had to cross
before re-appearing in the morning.

A similar tradition of eating onions and offering them to friends
to smell is still observed in Egypt during the spring feast of Sham en-
Nessim held on the Coptic Easter Monday. This is reminiscent of the
springtime “ramp [estivals” that continue to be marked in some parts
of rural America. It is not certain, however, that the Sokar feast was
identical with Sham el-Nessim, for it was celebrated at the beginning
of the winter season. One may conclude, therefore, that the spring
feast may have borrowed that custom from Antiquity, but it is impossible
to ascertain the circumstances that gave rise to that habit.

The medical papyri contain many recipes for onions to be taken,
orally (Eb., XXXVII, 192b), or as vaginal douches (Eb., XCV1, 828)
or to be applied in ointments and dressings (Eb., LXXIX, 634: H.
237; Ber., 54, etc.) Onion, translated as garlic by Lefebvre (19561
p. 102), was also used as a means of assessing female fertility. Intmdu.::-:i
per vaginam, its smell could be perceived next day in the mouth of fertile,
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but not in that of sterile, women (K., 28; Carls., 1V). This curious test,
apparently based on the presumed patency of the genital tract, enjoyed
lasting favour for over 4,000 years, for similar procedures were recom-
mended by Hippocrates (Aphorisms, V, 54), Avicenna (Canon, 111,
21, 9), and other Arab authors; and it persisted in European folk
medicine.

As with garlic, Pliny, despite his evasiveness concerning onion cited,
some general therapeutic uses for this plant

e
-

. . onions, by the running caused by the mere smell, is a cure of feeble-

ness of vision . . . used to induce sleep . . . chewed with bread heals sores
in the mouth . . . with vinegar, honey, and wine [used against] doghites

.« toothache . . . boiled onions given to eat to those affected by dysentery
or lumbago . . ., eaten daily on an empty stomach [they] preserve a good

state of health, loosen the bowels by putting the air in motion, disperse

haemorrhoids when used as a suppository . . " (NV.H., XX, XX, 39-43
selected)

Radish (Raphanus sativus)

Ancient Egyptian: Psmewe (Wb., Dr., 140); Pnwn (Fl., 108)
Coptic: rapanon; pi-nount (FI1., 108)

Grecek: raphanon

Arabic: figl

Would that radish digest itself
(Popular saying)

The Ancient Egyptian name for radish is uncertain. Swm is a general
word for herbs or weeds (“Kraut™, Wh. Dr., 140). In Coptic, however,
sim means cabbage as well as radish, and it is possible that smw meant
radish as well as herbs or weeds (Wh. Dr., 440). In the Scalae,® radish
is known in Coptic as Pi-nount, probably corresponding to a plant noun
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often mentioned in hieroglyphic texts (FI., 108). Another name for it,
also from the Scalae, is rapanon, obviously derived from Greek raphanon.

Apart from two radishes discovered in the twelfth dynasty necropolis
of Hlahoun by Petrie (1890, 1891), Téckholm identified leaves and a
root of the specific Egyptian radish (Var. aegyptiacus). This variety
differs from the red and black types in its colour, in its carrot-like shape,
and in its glabrous leaves.

Otherwise, the evidence is purely literary, Pliny (XIX, XXVI, 84)
is one of the few ancient writers who spoke of this vegetable in Egypt

“In Egypt, where they are remarkable for sweetness they are sprinkled with
soda™

The only other reference to it as a staple food is the statement of Hero-
dotus (I1, 125) that it was provided to the builders of the Giza pyramids.
The Rawlinson and the Godley translations of Herodotus widely
disagree, however, on the word syrmaia, used by Herodotus, the former
translating it as “‘radish”, and the latter as “purge”! The divergence
may, however, be only apparent, the purge being possibly an extract of
syrmaia (Barguet 1964, p. 1384).

It seems, however, that in antiquity the radish was more appreciated
for its seed, which was processed into oil, than for its flesh

“In Egypt. . .the people are very fond of sowing radish seed if opportunity
offers, because they make more profit from it than from corn [wheat] and

have a smaller duty to pay on it, and because no plant there vields a larger
supply ol 0il.” (N.H., XIX, XXVI, 80)

Radish juice was used to cure “Phtheiriasis”, an unknown disease

“They also say that radish juice is an essential specific for disease of the
diaphragm in as much as in Egypt when the kings ordered post mortem
dissections to be made for the purpose of research into the nature of diseases,
it was discovered that this was the only dose that was capable of removing

phthiriasis attacking the internal parts of the heart.” (N.H., XIX, XXVI,
86)

Regardless of the questionable effectiveness of radish
agent, this text reflects a remarkably modern notion
autopsies in investigating the nature of disease. Finally, Herodotus
(11, 88) reported that the cheapest method of embalming, the one that
the poorer Egyptians could afford, was to clean their intestines with
syrmaia, probably extract or oil of radish (see also under Qils, p. 785).

as a therapeutic
of the value of
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Turnip (Brassica rapa)

In the modern sense of the word, turnip is brassica rapa, but in antiquity
“turnip"” was a collective name including radish and other roots,
exclusive of onion and leck. Loret does not mention it in his Flore
Pharaonique, but Hunt (S.P., I, 186) reported a list in a papyrus, dating
from ¢. 1 A.p. where one of the vegetables is “turnips for pickling”.
In Thebes, turnips were found in tombs, but they cannot be dated
(Fig. 17.5). Other finds from Kom Ouchim, now in the Dokki Museum,
come [rom the Roman Period.

Unspecified Bulbs

Several writers mentioned other bulbs as foods in Egypt. Athenaeus
{2, 64, B) stated

“. . . The white and the Libyan kinds are like squills; poorest of all are
the Egyptian . . ."”

Pliny (XIX, XXX, 96, 97) presented his description of bulbs in a
manner that suggests misidentification of arum for the Indian lotus,
Nelumbo nucifera

. . among the varieties of bulb there is also the one that in Egypt they
call arwm, which is very near to the squill in size and to the sorrel in foliage,
with a straight stalk a yard long, of the thickness of a walking stick, and a
root of softer substance, which can even be eaten raw.”

Unfortunately, it is impossible to identify these bulbs or to ascertain
how they were eaten,

Vegetables Cultivated for Their Stem, Leaf or
Inflorescence

Agrostis (Cynodon dactylon)



6061 paydeaBoyor “oaeny *
ey fnasn : 3

b} O [ NaUEY I4Y0] “ureimoun ajec] saqay [ Ajgeqosd ‘mBuo e i

L/ 1Al repaou) ssdnun e[ I

—— ,
=" N g e

r.#..ﬂ..rl...a.l




Vegetables and Legumes 667

Greek: agrostis
Arabic: negil
Other: “dogs’ tooth grass”

This is one of the commonest weeds in Egypt. It is planted as lawn grass,
its rhizomes are sold in the local herb market as a treatment of urinary
lithiasis, as a diuretic, and as a deodorant; and its grass is a good fodder
plant (T, 1, 383).

Gayet (in Bonnet, 1902) is said to have found a bunch of culms, and
a garland that included them in a second to third century A.p. tomb at
Antinoé, and Diodorus (1, 43, 1-2) related that it was one of the
carliest foods of both man and his cattle in Egypt

*. . . as [or their means of living in primitive times, the Egyptians, they
say, in the earliest period got their food from herbs and the stalks and roots
of the plants which grew in the marshes, making trial of each one of them
by tasting it, and the first one eaten by them and the most favoured was
that called Angrostis, because it excelled the other in sweetness and supplied
sufficient nutriment for the human body; for they observed that this plant
was attractive to the natives, in remembrance of the usefulness of this plant,
to this day, when approaching the gods, hold some of it in their hand as
they pray to them; for they believe that man is a creature of swamp and
marsh, basing this conclusion on the smoothness of his skin and his physical
constitution, as well as the fact that he required a wet rather than a dry
diet.”

Artichoke (Cynara scolymus, C. cardunculus var. sativa)

According to Candolle (1886, p. 92) botanists long have held the view
that the artichoke is a form obtained by cultivation from the wild
cardoon and he fully agreed to that view. The cardoon was of course in
favour with the early Mediterraneans, and Pliny commented on this
habit by saying that it could not be mentioned without a feeling of
shame

. since we turn even the monstrosities of the earth to purposes of
gluttony. . .” (N.H., XTX, XLII, 153)
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On the indirect evidence of the lack of a Hebrew name for artichoke,
Candolle (1886, p. 94) concluded that it was not cultivated in dynastie
times. He questioned the identification of many tomb illustrations with
this plant by Unger; but he offered no alternative. Loret, on the other
hand, thought that these were pictures of lettuce (1., 69).

The first reference to artichokes in Egypt is but indirectly related to
it. This is a report cited by Athenaeus (Deipnos., 2, 71, C) of Ptolemy IX
(Evergetes I1), composer of a treatise entitled Commentaries

¥. . . near Berenice, in Libya, there is a stream named Lethon . . . and
in those regions grows an abundance of artichokes, which all the soldiers
in our train picked and used as food, and they offered them to us, stripping
off the prickles. . ."”

Ptolemy’s Egyptian soldiers may well have tasted this “new” edible out
of curiosity, for there is little to suggest that the artichoke (today of
ubiquitous use) was known in Egypt even in the Byzantine period.

Asparagus (Asparagus officinalis)

Attempts have been made to identify asparagus in tomb reliefs (Wonig,
p- 208; and Unger, quoted by Loret, FI., 39). But these artificts more
probably illustrated bundles of reeds or of papyrus. There is indeed no
known hieroglyphic word for the plant, and evidence that asparagus
was grown in Egypt dates only to the Christian era, and only in areas
impregnated with Hellenic culture. A papyrus found at Oxyrhynchus,
written about the first year of our era, tells of a certain Antas who ate
asparagus during the funeral feast of one of his friends (8P, 1, 186).
Another dated to ¢. 5 B.c. includes asparagus as one of several vegetables
grown in Graeco-Egyptian funerary gardens. A third, found like the
preceding two at Oxyrhynchus, and dated to the sixth or seventh
century A.D., illustrated the nostalgic craving of persons living away from
their native land. A Greek named Victor, working or stationed in
Oxyrhynchus or in its vicinity for some time, wrote asking for asparagus
to be sent to him day by day, for the vegetables there. he said, were
rotten and disgusting (8.P., I, 169). ' ;
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It must be noted, however, that according to Galen, Greeks in-
cluded under the term “asparagus” all stems growing upwards and
various kinds of edible buds (de alim. fac. 11, 58, quoted by Desrousseaux,
1956, p. 201).

Cabbage (Brassica oleracea)

Ancient Egyptian: 2§t see (b) (Fe., 108)
Coptic: krambi, shlod;, pi-htit, pi-shshion (Fl., 108)
Greek: kramby

Arabic: keromb

Like a patch of cabbage, all heads
(Said of a vain person)

According to Candolle, cabbage was introduced into Egypt and the
Middle East from Europe sometime after initial contacts had been
made by the Greeks. This is an error if we accept Breasted’s translation
of a record of 620 measures of *cabbage” offered to the God Amon by
Rameses [1I (A.R., 1V, 240). In this passage, Breasted translated the
Egyptian word §wt as cabbage. This translation, however, is not
universally accepted by Egyptologists.

From the Greek era, according to Loret (F1, 108), Petrie found
cabbage in the tombs of Hawara. Especially noted by Greek visitors
was the inferior flavour of cabbage grown in Egypt when compared
with the guality produced in Asia Minor or the Greek islands

+ + « the cabbage which grows in Cyme? is very good and sweet, but in
Alexandria it is bitter. Seed brought from Rhodes to Alexandria produces a
cabbage which is sweet for the first vear but after that period it becomes
acclimatized [bitter?1%. . .” (Deipnas., 9, 369, F)

Cabbage was especially prized by wine-bibbers because ol'its supposed
prevention of the effects of excessive drinking as alreadv indicated in
Chapter 14.

(b)

S N

&1wlt

€
alll
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Celery (Apium graveolens)

The Ancient Egyptian word for celery was mit (see Lefebvre, 1956,
p. 149, note 6). Dioscorides (111, 64) gave its Egyptian name as mith
which is very close to its Coptic designation mit (Crum, 1962). Dawson
(1933), however, proposed for this same word the translation *man-
drake”, an interpretation recorded with reservation by Faulkner (F.,
103).

There are recorded four kinds of matet, of which celery is thought
to be the “northern matet” and parsley, the “desert matet”™ (see Parsley,
p. 681). Daumas (1957), however, called attention to a plant called
matjel and determined by the sign of a tree. This is mentioned in funerary
texts as being the doorkeeper to heaven. Certain identification seemed
to this author difficult, but he tentatively proposed Calotropis procera
which was well known to Ancient Egypt (Gpfl., 26) and was medically
used by the Arabs. This, he believed, invited a revision of current
identifications of its close homonym matet.

Celery was frequently found by Schweinfurth (1885) in garlands
adorning mummies, and this author likened the custom to a comparable
Greek tradition that gave rise in Greek to the expression “he needs
celery for he is dying”. Celery seeds from an Egyptian tomb are exhibited
in the Firenze museum, but with no details of date or location (Gpfl., 49).
The Dokki Agricultural Museum in Cairo also possesses a few remains
from the New Kingdom found at Abdel Qurna, Thebes (G.C. 3329 and
3330).

The only evidence of dietary use, however, is a short notice by
Apicius (10, 1, 6} stating that the seeds were incorporated in sauces for
grilled fish.

Medically, it was prescribed for the mysterious dad (see Chapter 2,
and Ghalioungui, 1962). It was also given to retain urine (£b., L, 282),
and it was applied externally to wounds (Eb., LXVIII, 487) and stiff
joints (Eb., LXXX, 634).

Corchorus olitorius

Arabic: melukfiiya

Melukhiya and soft bread ruined the barber
(Popular saying)



Vegetables and Legumes 671

This is currently a popular leaf plant in Egypt and the Near East. It
15 usually eaten finely hashed, spiced with fried garlic and coriander
and made into a soup with broth of rabbit, chicken, mutton or goose.
The latter preparation is the object of the street cry

“Eaten with geese, my melukhiya.”

Fig. 7.6, Seeds of Corchorus ofitorius. Found at Kom Ouchim. Roman Period. Dokki
Agriculture Museum. Photographed 1969,

The fond partality for this traditional dish 1s at the origin of its name,
melukhiya or the royal, because it enjoyed the favour of kings, especially
Moawia, the [ounder of the Umeyyad Dynasty. But it suffered a historical
setback when the Fatimid El-Hakim (997-1021 a.p.) prohibited it
together with cress, lupine and some sca-shells out of hatred for the
Umeyyads (Magrizi, 1958, Vol. 111, pp. 177-188). The evidence that
it was grown in Ancient Egypt is, however, inconclusive. Maspero
defended that view (1901, p. 65) but gave as supportive evidence only
Theophrastus and Pliny. Examination of these citations illustrates how
tenuouws is the identification

¥, . .corchorum®is a plant eaten at Alexandreia, Tt has rolled up leaves, like

those of the mulberry, and is beneficial, they say, to the hypochondria, for
mange, and for freckles. I find also that scab in cattle is very quickly healed
by it, and that according to Nicander” the bites of snakes also, il gathered
before it blossoms . . .7 (N.H., XXI, CVI, 183)
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Theophrastus only gave an ambiguous description

. . there is also another plant which comes up of its own accord among
the wheat; this, when the harvest is cleared they crush slightly and lay
during the winter on moist ground; when it shoots, they cut and dry it
and give this also to the cattle and horses and beasts of burden with the fruit
which forms on it. The fruit in size is as large as sesame, but round and
green in colour, and exceedingly good . . .7 (Theophrastus 4, 8, 14)

Grains of this plant from the Graeco-Roman Period, may be seen at the
Dokki Muscum (Fig. 17.6). Schweinfurth (1873b) thought that this
plant, along with others he mentioned, may be the remains of the
vegetation that once covered all the valley and that is found now in
Egypt only in the cultivated state.

Cress (Lepidium sativiem L.)

Loret (Fl., 110}, on the assumption that pi-ghleimi, the Coptic name of
this plant that grows in Egypt nowadays, sounds Egyptian concluded
that Lepidium sativum was known to Ancient Egyptians; and he added
that a few grains of that species are kept in the museum of Firenze
under no. 3624,

Endive (Cichorium endivia)

Rawlinson (1881, Vol 1, pp. 31, 84) wrote that endive was grown in
Ancient Egypt, without citing the authority for his statement, but
whether endive as we recognize it today was used in Ancient Egypt is
difficult to ascertain. The confusion stems from Pliny’s identification
{or mis-identification)

“ _ there is a wild endive called in Egvpt succory . . " (N.H., XIX
XXNIX, 29) 5 4 g

but in another passage he wrote
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. «in Egypt they call the wild kind [of endive] cichorium; the cultivated
they call seris, a variety which is smaller and has more veins . . 7" (N.H,,
XX, XXIX, 73).

In yet another passage he turns to a third form

. . . in Egypt, next in esteem after colocasia comes chicory, which 1 have

spoken of as wild endive . | . it has a tough root, so that it is even used to
make binding ropes . . .V (N.H., XXI, LII, 88)

Regardless of their exact identity, it is evident that one or more leafy
plants translated as “endive” were known and used at that time in
Ancient Egypt. It is an interesting coincidence that seris which, accord-
ing to Pliny was the local name of cultivated cichorium (see above), is
now the Arabic name of wild chicory or succory (¢ichorium intybus) that is
relished, cooked or raw, by fellaheen and city-dwellers alike, in both its
wild and cultivated forms,

Pliny (XX, XXIX, 73) further discussed the medicinal value of
endive

[

« + . their juice with rose oil and vinegar relieves headache; moreover,
drunk with wine, pains of the liver and bladder . . .*

The lack of material evidence, however, led Candolle (1886, p. 98)
to write

- . no positive proof is found in ancient authors of the use of this plant
by the Greeks and Romans; but it is probable that they made use of it and
several other Chicoria . . .7

Leek (Salad leek, Allium kurrat)

Egyptian: see (c) also meaning vegetables in general
(Wbh. Dr,, 12; F., 9; Lefebvre, 1956, p. 66)

Coptic: ege, edji

Greek: prason

Roman: porrum

Arabic: kurrat

Cheaper than kurvat [leek]
(Popular saying)

(c)
5 N

H Y
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According to Tackholm (7T, 111, 86) many early records, and some
recent “flora” referring to A. porruw or A. schoenvprasuw, concern the
plant known in Egypt as 4. kurrat. But A. perrum, the European leek,
now called in Egypt kurrat roumi or kurrat abu shusha has never been found
in Ancient Egypt. Leaves, at first stated to belong to A. ampeloprasum
(Schweinfurth, 1886) but later identified as A. satioum, have heen found
in a tomb excavated by Schiaparelli at Dra *Abul Naga, dating either
to the twentieth to twenty-sixth dynasty or to the Greek Period. Undated
seeds of kurrat found at Thebes, and now on exhibit at the Cairo Agri-
cultural Museum, were found by Tickholm (77, 111, 104) to be slightly
different from the seeds of modern kurrat.
But there are abundant Ancient Egyptian references to leck as food

“fix his allowance at a thousand loaves of bread, a hundred jars of beer,
one ox, and a hundred bunches of lecks.” [Erman, 1966, p. 44)

A poem in praise of a new city, Per-Rameses, the precursor to the Graeco-
Roman city of Pelusium, tells of the food consumed in the city and
grown in the surrounding country

*jts granaries are [ull of barley and wheat, and they reach into the sky.

Garlic and leek for victuals [are there] and lettuce, pomegranates, apples
and olives.” (Erman, 1966, p. 206)

Known for their freshness, Egyptian leeks were dreamed of by the Jews
led by Moses (Numbers, 11, 5).
A popular schoal text-book, obviously written to extol school edu-

cation, tells of the plight of the farmer and contrasts his occupation and
life with those of scribes

“the gardener bringeth loads, and his arm and neck ache beneath them.
At morn, he waters the leek, and at evening the vines . . | it also goeth
more ill with him than any calling.” (Erman, 1966, p. 69)

Such evidence that the leek was commonly raised indicates that it
was rehished. Yet, there are late literary passages that cast an aversion
to eating it, possibly on religious grounds

*, . . noone worships Diana, but they (The Egyptians) have a taboo about
biting into a leck or an onion; this they think is unseemly.” ( Juvenal, 15)

and we have seen (pp. 660, 661) similar literary allusions to onions.
Wilkinson (1854, Vol. 1, p. 323}, on the evidence of the biting quip
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of the Roman satirist, concluded that leeks were forbidden to the priests
of Egypt, although he did not marshal any other supporting evidence.
In opposition to Juvenal, a papyrus from the Greek Period told of
leek served at a meal (S.P., 1, 180); and Pliny (N.A., XIX, XXXIII,
110) wrote that the most esteemed leek came from Egypt. In another
much longer passage (N.H., XX, XXI, XXII, 4449 sclect), he dis-
cussed in great detail the medicinal value of the leek

“. . . [bleeding] after miscarriage is arrested by drinking the juice with
woman's milk . . . the bites of beasts are treated by leek in vinegar as are
those of serpents and other poisonous creatures . . . the juice also is drunk
with wine to counteract the bites of serpents and of scorpions . . . it is
applied to wounds, is an aphrodisiac, quenches thirst, serves as a pick-me-up
aflter drunkenness, but is said to dim the eyesight and to cause flatulence
which do no harm, however, to the stomach but relax the bowels . . ™

The medical use of leek is confirmed by the papyri that preseribed
it for wounds and for diseases of the limbs (mefw) (H., 237); to darken

burn scars (£6., LXIX, 501); or as applications to human bites (Eb.,
LXIV, 432).

Lettuce (Lactuca sativa)

Egyptian: see (d) or (e)
Coptic: pi-ob

Who came with but a gift of lettuce,

(d)
{1t
ibw
(e)

- D4

neither came nor even glanced S

(Popular saying)

The lettuce grown in Egypt is characterized by its straight vertical
surge that may reach one metre in height. Loret (FI.,69), by a comparison
of Coptic pi-ob for the plant, suggested that the hieroglyphic plant ibw
designated it, but this identification did not appear acceptable to

J



Fig. 17.7. Senusret 1 offering milk to the god Min. Behind the vod thre
of Senusret 1. Karnak, Middle Kingdom. Photographed 19649

e lettuce, Chapel



Fig. 17.8. Rameses 11 offering lettuce to Min. Temple of Abu Simbel. Documentation

Centre, Cairo,
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Keimer (Gpfl., 126), and von Deines and Grapow consider ibw an as
yet undetermined plant (Wh. Dr., 21). The Egyptian name for lettuce
is now known to be “bw, translated by Erman and Grapow in their
Acgyptisches Handworterbuch as “an aphrodisiac” (1961, p. 24), and
in their Warterbuch der aegyptischen Sprache (Vol. 1, p. 176) as (1)
lettuce, (2) an offering to the ithyphallic Min and Amon and (3)
a large bunch of flowers. Actually, the vast majority of Egyptologists
accept the first identification (Keimer, 1924a, b).

Either because of its proud wvertical growth, of its verdure, or, as
Keimer suggested, because it is the only Egyptian plant to exude a
milky juice when squeezed, it was believed to be an aphrodisiac and to be
somehow associated with the reproductive function. This belief persists
in Upper Egypt. On the other hand, Athenacus (Deipmos., 11, 69)
believed it to cause impotence, and it is still prescribed in European
folk medicine as a sedative.

Whatever the origin of these beliefs, the plant was early associated
with Min, the god of vegetation and procreation. One of the main
attributes of this god was a botanical motif drawn behind him that
has received various interpretations, This is made of one or several
vertical, more or less conical plants, set on a square structure or on the
very socle on which the god stands.

In earlier illustrations, the details of the leafage are clearly drawn
(Fig. 17.7), and the square base seems to be a schematic rendition of the
field on which the plant is growing. After the eighteenth dynasty, how-
ever, the treatment was often so stylized that the true nature of the whole
motil escaped the artist, as happened to many artifacts in the history of
Egyptian art (Fig. 17.8). The plant was variously seen as a Cypress, a
sycamore, a persea, a fig tree, a palm, an acacia (see Gauthier, 1931,
pp- 164, 165) ; and the square structure took the shape of a chest, a stool,
or, finally, a gate. There is, however, now a near consensus that the plant
is a lettuce.

In some illustrations in which Pharach is seen presenting one or two
of these leafy vegetables to the god (Fig. 17.8), the legend often clearly
states that the aim of the oblation is to have the god perform the act of
procreation (Gauthier, 1931, p. 166).

Apart from these religious or ritual illustrations, lettuce appears among
offerings in many tombs, and, often previously taken for artichoke or
pine cones, its true nature is now recognized (Fig. 6.19b).

Seeds of lettuce have been reported by Keimer, on the anthority of
Braun, to have been in the Berlin Museum (Gpfl., p. 290), and a number
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of seeds (Fig. 17.9) found in a Roman pottery vase are on exhibit at
the Agricultural Museum of Dokki.

Fig. 17.9. Lettuce seeds. Roman Period, Found in a Roman pottery vase. Bought at
Luxor. Dokki Agricultural Museumn, Cairo. (2700), Photographed 1969,

From ibw, bread was made (Wb, Dr., p. 21). Only ibw, not "bw was
used medicinally, either internally or externally. Internally, its use
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seems to have been restricted to the enigmatic ddd (Eb., XLVI, 239).
Its seeds (Eb.,, XXVI, 111; Eb.,, LXXXI, 650), its “*hair” (H., 136),
and its oil (Eb., XLIII, 253) were utilized in ointments to soften the
miw (limbs) and to relieve headache. At times, northern ibw (Eb.,
LXXXIII, 663), at others, southern ibw (Eb., L, 282) were specified.

In view of the claimed influence of lettuce on sexual function, it is
interesting to find it, in Ebers’s translation, recommended to cure
impotence (LXXXIIL, 663) and, in popular belief, it is often regarded
still as an aphrodisiac.

Mallow {Malva parviflora)

Arabic: kubbeza, khubbaz

Mallow at noon, beans at night
(Said of a poor man)

Now a lavourite component of a stew cooked with rice and chick-peas,
mallow was recorded by Tackholm among the vegetable remains of the
Coptic monastery of Phaebamon (1961, p. 26). It is nowadays used also
for its astringent properties in an infusion as a gargle.

() Parsley (Petroselinum crispum)
-4
alll
miil Egyptian: matet, mit . thist and mit. t mhy . t, see {f)

Arabic: bagdoumnes

Like parsley, prown in dung and thrust into shich kebad
(Said of a social climber)

Of the four t'l:l.ril:licﬁ of mit. t mentioned in ancient Egyptian texts, the
northern variety, m: ¢ . tmhy . t has been identified by Loret (1894) with
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parsley. Lefebvre (1956, p. 149) was of opinion, however, that parsley
wasmit. thii. ¢ (desert or mountain parsley). He based his translation
on the resemblance of this word to Greek for parsley, petroselinum (desert
or rock parsley or celery) an analogy with the Greek derivation of
petroleum (rock oil) and with Egyptian gr &r f34t . f (that which comes
from its mountain) for mineral oil. He further pointed to the resemblance
of mit.t to Greek mith (selinon according to Dioscorides (111, 64)).
The extent of its use as a foodstuff in Ancient Egypt is not evident, but
Keimer (Gpfl., 39) accepted that it was cultivated in Ancient Egypt since
it is still being sold in Egyptian herb markets.

Medically “desert matet™ was prescribed against urinary incontinence
(Eb., 1, 282), to treat an *‘obstacle in the right side’ (Eb., XLIII, 209)
and “the right side” (?hemiplegia) (Eb., XC, 758).

Pliny (XX, XLVI, 117) described two kinds of parsley which could
confirm the meaning of the word “desert” or “mountain mit™ . . .
mountain parsley (XX, XLVI, 117) beneficial to the urine and menses,
and rock parsley especially good for abscesses (XX, XLVII, 118].

Purslane {Portulaca oleracea)

Arabic: regla

This vegetable, now commonly eaten as a salad or in stews, is called in
Coptic mehmouhi. According to Loret the related word makhmakhai
was discovered by Maspero in an Ancient Egyptian text, and Apulaeus
gave it the Egyptian name methmutin (FI., 72, 73).

Other Vegetables

Many other plants were said by Pliny to be eaten by Egyptians: oetum,
arachidne, chondrylla, hypochoeris, caucalis, enthryscum, scandix (goat’s beard,
or tragopogon), saffron, parthenium, trychnum, aphace, achynox, epipetron
(N.H., XXI, LI, 89), tribulus (water-chestnut, trapa natans) (N.H.,
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XXI, LVIII, 98). A few unidentified ones have also been mentioned
among offerings, like yufiti (A.R., IV, 234), samu (A.R., IV 392) and
bemy (A.R., IV, 380).

Legumes

Beans (Vicia faba)

Ancient Egyptian: sce (g)
Coptic: 2fel (Keimer, 1929) pi-ouro
Arabic: foul

The Vicia faba bean, a staple today in Egypt, was certainly known to
Ancient Egyptians. Samples were found by Schweinfurth in the fifth
dynasty funerary temple of Sahure (unpublished findings reported by
Keimer, 1929a), and in tombs at Dra "Abul Naga (1884, 1885), but his
dating of the latter to the twelfth dynasty has been questioned (Keimer,
1929a). They were also reported by Newberry in Hawara and Illahoun
(1890}, although the single seed found was smaller than the varicty
now cultivated, pointing to Asia Minor as its place of origin; and, from
the Roman Period, a number were found at Kom Ouchim (Fig. 17.10).
The name in Egyptian is believed 10 be furyt, although Keimer (1929a)
translated this word Vigna sinensis Endl. (Old name: Dolichos lubia
Forsk) and believed Ficia faba to have been called pr in Egyptian, and
fel in Coptic. B
The term “bean meal™, so commonly encountered in the medical
papyri, must, however, remain non-specific, as it could equally apply
to Vicia faba, to the so-called Egyptian bean, or to any of several other
varicties existing in Egypt such as veteh, Vicia saftva, gesse V. sinensis
“Lathyrus sativus”, Lathyrus hirsutus, L. aphaca, Vicia lutea, which have ali
been found in ancient tombs. In fact, this medicinal bean-meal could
have been the pilos of Theophrastus (4, 8, 7) who stated that it was
prepared from ground Kuamos, a term that, in his time, was confusingly
applied to both Vicia faba and Egyptian bean. Indeed, the “bean” used
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by the medical profession might not have been a **bean™ at all. Consider,
for example, the present application of this word to coffee beans,
strychnos bean, Calabar bean, none of which is a bean, except in shape.

It is interesting, in this connection, to note that the Arabic name of
stewed Vicia faba, foul medammes, is quite close to an Ancient Egyptian
word preserved in Coptic, metmes, and that Arabic bessara, a special
bean purée, has a Coptic parallel, pesouro (Sobhy, 1921).

Another culinary preparation, fried balls of spiced purée of germi-
nated beans called taamiya, is an extremely popular dish in the whole
Middle East. It has given origin to the proverb “Who tastes of taamiya
would sell his bonnet for it.”

Much has been written about taboos attached to beans, but the
crux of the matter lies in identifying the prohibited plant.

We have already discussed this ban in several sections.

The first mention of a restriction is found in the teachings attributed
to Pythagoras who, as a young man, was trained for some time with
Egyptian priests. Pythagoras, it was believed, based this rule on the
belief that beans were produced from the same matter as man, Other
ancient writers mentioned this taboo, but they advanced other reasons.
Diodorus (1, 89, 4) observed that priests abstained also from other
foods, like lentils, and viewed the avoidance as a manifestation of self-
denial, for il they

“all ate of everything the supply of no article of consumption would hold
out.”

Pliny thought that beans were shunned because they caused sleeplessness
and dulled the senses; while he cited the Pythagorcan view and the
consequent custom of employing beans in memorial sacrifices, as well as
other current belicfs: that certain letters of gloomy omen are inscribed
on bean flowers; that it brings luck to carry home [rom the harvest a
“harvest-home bean” or to include a bean in lots offered at auction
sales; that when beans are grazed down they fill out again by the
waxing moon; or that they cannot be boiled in sea or salted water
(a Sethian element) (N.H., XVIII, XXX, 118-119). Plutarch, on the
other hand, found that the Egyptian priests avoided legumes because
of their superfluity (1. and 0., 353, 5).

Royal decrees or records seem to indicate, however, that this legume
was appreciated by the people, and agreeable to the gods. Thus Rameses
IT wished to show his concern for his people

*. . . Upper Egypt continually conveys for you to Lower Egypt, and Lower
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Egypt conveys for you to Upper Egypt, barley . . . and beans in immense
quantity”

and Rameses 111 offered to the Nile god, on one occasion, 11,998 jars
of “shelled beans™ and, on another, 2398 jars (A.R., IV, 301 and 350).

Rawlinson, paradoxically, substantiated his belief that beans (Vicia
faba) were grown on the statement of Herodotus to the effect that

“priests would not even endure to look on them™

by noting his doubt that beans could grow in Egypt without being sowed
(Her., 11, 37, note 6), believing that the mere mention of the avoidance
indicated their cultivation. But examination of these sources indicates
a shift of the discussion from Vicia faba to another bean, the Egyptian
bean (see Chapter 16). This is immediately clear when the citation
from Theophrastus (4, 8, 7-8), is examined

*. . . [its] head, which is like a round wasp’s nest, and in each of the cells
is a bean [kuamos]"!

The confusion comes from the Greek word kuamos as was explained in
Chapter 16.

Wilkinson (1854, Vol. I, p. 323), commenting on this avoidance
believed that it was restricted to the upper classes, and did not apply
to the peasant

““. . . this aversion, which originated in a supposed sanitary regulation,
and which was afterwards so scrupulously adopted by Pythagoras, did not
prevent their cultivation; nor were the people obliged to abstain from
them; and they were allowed to eat them in common with other pulse and
vegetables which abound in Egypt. . .

He did not, however, cite supporting evidence for this general thesis,
other than the probability that the poor had little to lose religiously
by breaking the taboo, while the nobility and priesthood were under
close religious scrutiny,

Avoidance was thus variously attributed to esoteric or trivial motives:
and it may be concluded from the variety of offered reasons that the
prohibition was probably allegorical and that its true explanation was
kept secret by its originators.

Medically, beans (fwryf) were at times used internally (K., 10).
Externally, they were ingredients in mouth rinses (Eb., LXXXVI 704)
dressings (Eb., LXXI, 534), applications to “soften” stiff limbs [Eia.:
LXXX, 640), and fumigations (Ber., 78). Bean meal made into a pastu;
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with oil and honey was applied to a prolapsed rectum (Ch.B., 5, 7-8};
and cooked (toasted ?) beans, mixed with oil, were applied to the penis
to “regularize” urine (Eb., XLIX, 270).

Cretan beans are mentioned in the Ebers papyrus where an unknown
plant gngnt, translated as “senna” by Ebbell (IX=28), is compared
to them.

“Castor” beans will be discussed in Chapter 19.

Chick Pea (Cicer arietinum) " (h)

i [ ]
E— = J q ) e i
Ancient Egyptian: see (h) hr-bik

Arabic: hommos (the green plant is malana)
Coptic: arsha (FI., 92)

The linguistic proof of the existence of chick peas in Ancient Egypt is,
at present, stronger than the archacologic. This has been obtained
from the name of a plant Ar-bik hawk’s face, cited in a twentieth dynasty
list. Keimer (1929b), who called attention to the resemblance of the
chick-pea to the face of the hawk, added that no other Egyptian bean
possesses that appearance; that in Magyar chick pea is called “owl’s
head'; and that one of its main names in Hebrew is “small nose”,
because of the beak-like prominence on that legume. According to
Montet (1958, pp. 80-81) this would have been no reason against
eating it, except possibly on particular occasions, or in certain places.

The only positive reference to the chick pea that has come to our
attention is rather late; it dates to ¢. 255 B.c.

. . as a token of goodwill T have sent vou from Sosus 2 artabae of chick-
peas bought at 5 drachmae each and if there are any at Naucratis, 1 will
try to buy you about 20 artabae more and bring them up to you mysell.”
(8.P., 1,92)

There are finds of chick peas, however, dating to ¢. 1400 B.c. (Fig.
17.11) and to the second to third century a.n. (Newberry, 1889, pp.
49, 53). Their hieroglyph proves that they were grown at least since the
New Kingdom, while the small facnza meodels said to come from a
Middle Kingdom tomb at Matariya (Keimer, 1929a) would date their
history earlier.



Fig. 17100 Broad beans (Vicia faba). From Kom Ouchim. Roman Period. Dokki
Agricultural Museum, Cairo. Photographed 1969,

Fig. I7.11. Chick peas (Cicer arietinum). Deir el-Medineh, About 1400 m.c. Dokl
Agricultural Museum, Cairo. Photographed 1969,
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Today, they are eaten dry, either salted or sugar-coated. They are
made into a dip with oil and condiments, Green, they are called malana
(the full) and are cried in streets

*Like almonds, my malana™

and their ballooned, nearly empty shell serves as a pejorative comparison
for empty-headed boastlul persons

*Like malana, puffed up on nothing™,
(1]
— oy =

Lentils (Ervur lens) — 1 @Il

ro
HE

Egyptian: see (i) and (j)
Coptic: arshin

(j)
Greek: phacos — ot
Latin: lens LHX}““

—,
Arabic: ‘ads .
rén

Secorn not the case of the Egyptian lens
(Virgil, Georgics L., 228)

Lentils have been found in Pre-Dynastic tombs (Brunton, 1948), in
the underground stores of Zoser's pyramid (Lauer ¢f al., 1951), among
funeral offerings at Dra"Abul Naga and Deir el Bahari (Schweinfurth,
1885) and at sites of all epochs, down to the Coptic era, in Phaebamon’s
Monastery (Tackholm, 1961, p. 19). A painting in the tomb of Rameses
I11 shows a servant preparing a meal interpreted as a dish of lentils;
and the literature confirms the wide use of this vegetable in Egypt. The
“Tale of Wen-amon™ (e. 1085 B.c.) relates that Egyptian lentils were
bartered for Lebanese cedar wood (4.R., TV, 582), and a late text
indicates that they were offered to gods

“they bring to him [Harpocrates] as an offering the first fruits of grown
lentils” (1. and 0., 377, 65)

a custom stemming from the belief that lsis gave birth to Harpocrates

“*, . . imperfect and immature, amid the early flowers and shoots.” (/. and
0., 377, 65)
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Strabo (17, 1, 34), during his visit to Egypt, observed a peculiar
sight in front of the Giza pyramids. These were heaps of stone chips,
among which some were like lentils both in form and size, and other
winnowings of halfpeeled grains. He was told that these were the
petrified remains of the food of the workmen who built the pyramids;
and he thought that this was not improbable.

It is more probable, however, that these “fossilized lentils” were
the small shells of marine protozoans, the mummulites that are found
by the millions throughout the geologic formations on which the Giza
pyramids were built. Indeed, the Sphinx itself is carved from this fos-
siliferous bedrock.

During the Alexandrian era, lentils were associated with Alexandria,
Athenaeus (4, 158, D) wrote

-

‘e « . yet, you men of Alexandria, have been brought up on lentil food and
your entire city is full of lentil dishes , , .

The association was current all through Mediaeval times and appeared
even in the writings of St Augustine as quoted by Walker (1957,
p- 112)

“. . . lentils are used as food in Egypt, for the plant grows abundantly in
that country, which renders the lentils of Alexandria so valuable that they
are brought thence to us as if we grew none , . .

Another northern Egyptian site famous for lentils was Pelusium in
northern Sinai. Martial (Epigrams, 13, 9) wrote

“receive lentils of Nile, a present from Pelusium; they are cheaper than
spelt, dearer than beans . . "8

I this truly indicated the relative value of the lentil, it had decidedly
declined between the Prolemaic Period and the time of Martial {a.p.
40-102), for a papyrus dated to 113 n.c. informs us that the price of
lentils in relation to wheat was 1:1 (&.P, 11, 398 and 516 A},

Pliny (N.H., XVIII, XXXI, 123) described two kinds of Egyptian
lentils

. . . one rounder and blacker, the other normal in shape . . .»

In addition, he said that a lentil diet was conducive to an equal temper.
The Romans believed that lentils were a cure for many diseases, particu-
larly diarrhoea and sores; but lentils were also believed ta dull eyesight,
to injure the lungs, and to hinder sleep (N.H., XXII, LXX, 142-144)
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Nevertheless in spite of the favour they enjoyed, lentils were sometimes
displaced by other foods. An amusing papyrus illustrates the plight of
an unfortunate lentil-cook in the face of such a competition

“. . . to Philiscus, greeting from Harentotes, lentil cook of Philadelphia.
I give the product of 35 artabae a month and do my best to pay the tax
every month in order that you may have no complaint against me, Now
the folk in the town are roasting pumpkins, For that reason, then, nobody
buys lentils from me at the present time, [ beg and besecch you then, if you
think fit, to be allowed more time, just as has been done in Crocodilopolis,
for paying the tax to the king. For in the morning they straightaway sit
down beside the lentils selling their pumpkins, and give me no chance to
sell my lentils.™ (S.P., 11, 266)

This poor cook could have suffered from any of the taboos attached to
lentils, such as the restriction mentioned by Dioscorides (1, 89, 4); this,
however, seems to have been one of self~denial rather than of impurity.
This is the only reference to such a restriction, and the overwhelming
evidence is that this legume was widely eaten by poor and rich alike,
appreciated and enjoyed throughout most of Dynastic, Greek and
Roman Periods.

Lupine (Lupinus albus, L. termis Forsk.)

Coptic: tharmos
Arabic: termis

When he called his lupine sweeter than almonds, he was answered
““a deceit only fit for children™
{ Popular saying)

Lupines are now widely consumed in Egypt. Sonnini (1799, Val. 3,
p. 17) heard them cried in the streets of Embabeh near Cairo, possibly
as they are today

“Delicious and salted fruits of gardens”
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and he added that one saw in the streets nothing but people peeling
them.

On the slim argument that Hebrew has no name for this plant,
Candolle (1886, p. 327) concluded that it could have been introduced
into Egypt only after the Exodus. But Unger mentioned it among
cultivated plants in Ancient Egypt (1860, p. 65). Wilkinson (1878,
Vol. 11, p. 143) stated that lupines have been found in tombs and he,
elsewhere, wrote, apparently on the authority of Columella (see Chapter
13, p. 543) that it was added to beer for flavour (1854, Vol. I, p. 54).
Maspero, likewise, mentioned that it was found in tombs (1901,
p. 63), but none of these authors presented any evidence in support
of his statement.

According to Tackholm (1961, p. 20}, the only species represented in
Pharaonic Egypt is L. digitatus; this has been found twice, once at
Abusir, from the Middle Kingdom, and again at Hawara from Gracco-
Roman times.

Schweinfurth (1886, p. 256) found empty husks in a tomb at Drac®
Abul Naga, but he was careful to point out that they were recent.
Nevertheless, because of the existence of a Coptic name for it, he con-
sidered that it was known to the Ancient Egyptians. Lupine beans from
the Roman Period are found in the collection of the Dokki Agricultural
Museum (Fig. 17.12).

Pea (Pisum sativum)

Egyptian: see (k)
Coptic: ? Tilakonthe (F1. 93); Psabsae (Keimer, 1929a)
Arabic: besella, basel

He used to eat peas, but luck failed him
(Popular saying)

The ancient name of this plant was identified as fhw! by Dawson

(1935) and Lefebvre supported his view (1956, p. 130). Both Montet

(1958, p. B0) and Rawlinson (1881, Val, L, pp. 31, 84) wrote that peas



Fig. 17.12. Lupine Lupinus termis. Roman Period, Dokki Agricultural Museum, Cairo.
Photographed 1969,

Fig. 17.1% Models of Cucumis melp. New Kingdom, Dokki Agricultural Museumn,
Cairo. Photographed 1969,
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were known but, as usual, did not give any documentation. Candolle
(1886) however, wrote that there was no indication proving their
culture. Nevertheless, peas were found in abundance in the cemeteries
of both Hawara (Newberry, 1889, pp. 49, 53) and Kahun (Newberry,
1890), the latter proving that they were grown ever since the twelfth
dynasty.

Medically, they were prescribed internally with other ingredients
for a condition that may have been angina pectoris (Eb., XXXVII,
191), for ? paresis (Eb., LXXVII, 607); and, externally, to “cool” the
members (Eb., LXXXV, 693), and to induce maturation in inflamed
glands (Eb., CIV, 859; Eb., CV, 860).

Other Legumes

Vigna sinensis (Arabic: Lubia) was identified in an unpublished note
by Schweinfurth in fifth dynasty offerings. Keimer, who cites this note
(1929a), described small faenza models of this plant, the identification
being confirmed by Loret on account of the characteristic black spot
on the seed. Keimer further added that this bean was the bean par
excellence of Ancient Egypt,

Vetch (Lathyrus sativus)

Arabic: Gilban

This legume grows wild nowadays all over Egypt, and is used as fodder.
It is documented in Egypt throughout its history, from Neolithic
(Brunton and Caton-Thompson, 1928) through the Pharaonic and
Coptic eras (Schweinfurth, 1886; Newberry, 1889; Keimer, 1929a;
Tackholm, 1961). The plant that Greek authors frequently ‘mention
under the name aracos (N.H., XXI, LI1, 89) may be identical with this
bean ( Jones, 1951, Vol. 7, p. 491),
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In addition, Loret (Fl., 94), on the grounds that fragments of Vicia
sativa were found in a brick of the Dashur pyramid by Unger (1862) con-
cluded that its culture in Ancient Egypt is thereby proved.

Vegetables Cultivated for their Fruits

In this section we discuss food articles that are essentially fruits but which,
on account of their lack of sweetness, are regarded as vegetables in the

culinary sense.

Gourds, Cucumber, Pumpkin

We differentiate today with great precision between cucumbers, gourds,
squash, pumpkins (Figs 6.20, 17.13) and similar plants but, in antiquity,
some of these distinctions were not always made or, if they were, they did
not always correspond with ours. At least in Graeco-Roman times, gourd
was clearly distinguished from cucumber, for a papyrus from ¢. 141 a.p.
lists

. . . 20 gourds, 40 cucumbers.” (Lindsay, 1966, p. 286)

This vegetable was eaten stuffed. A recipe of Apicius (3, 4, 3) details
its preparation in the “Alexandrian™ fashion.

Part of the uncertainty lies in the English connotation of the word
gourd, particularly as used in the southwestern United States, where it is
the common name of a very astringent, unwholesome arid land plant
that is carefully avoided. In the translation of the papyrus quoted above,
itis not clear whether “gourd” is used in the sense of squash, pumpkin
or vegetable marrow; but it is certainly contrasted with the cucumber.

Distinction between squash and pumpkin is also unclear, for even
botanists call them by the same name cucurbita pepo which stems from
the Latin name for gourd.
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Cucumber (Cucumis sativus, C. chate)

Arabic: khiar

Erman (1966, p. 212}, in his translation of a letter from an Egyptian
student( ?) to his teacher, used the word “cucumber”

. . . L will plant for thee acres . . . with cucumbers and | ?] as the sand
for multitude.”

In contrast, Candolle [1886, p. 266] believed that cucumbers were not
found in Ancient Egypt and, on the basis of etymological studies of
Hebrew and Egyptian texts, stated that the

“cucumber for which the Israclites longed [Numbers, 11, 5] was indeed a

‘mistranslation®."”

Loret (FL, 74) interpreted some mural illustrations previously thought
by Unger to represent Cucumis chate as cucumber (C. sativus). He further
speculated that chate was a poor transcription of Arabic qatta; and that
this word’s cognate in Ancient Egyptian, gadi (£3d . {), which designates
a creeping plant (literally “on its belly”) that grows a flower resembling
the lotus (Eb., LI, 294) could only be C. chate.

However, Loret’s translation was rejected by Keimer (Gpf., 132),
who thought thatk 4. t wasa general term for cucurbitacear and probably
for other fruits as well,

Loret noted, in addition, that Arabic gassa, gatta and Hebrew
qissouaim, are names of C. chate as well as €, sativum, and that three Coptic
words for cucumber, banti, tighe and shope are translated in the Scalae,
gatia, except the last which is translated Jfaggous and, in a single instance,
“water melon™ (Fl, p. 75). Both qalta and faggous are varieties of
cucumber,

Shape is very close to fbt, the Egyptian name of a plant utilized by
physicians, and translated by von Deines and Grapow (Wb, Dr., 486),
**a kind of cucumber or melon™ (Gurken oder Melonenart), by Lefebvre
“melon™ (1956, p. 172), and left untranslated by Ebbell (Eb., XCVIII,
852). :

Still another word is thought to indicate cucumber. This is &5
(Eb., XLIV, 219, 220; Wb. Dr., 505; Lefebvre, 1956, p. 146), :ilhnugfj
Keimer (Gpfl.,, 130) translated it €, mels.
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According to Ebbell's translation, this plant was used medicinally,
cither internally (Eb., L, 278), against polyuria or urinary frequency ; or
externally, against

*“all afflictions caused by a god or a goddess” (Eb., XLVI, 246)
or Lo relieve the

“members of a toe” [?] (Eb., LXXXI, 647)

Okra (Hibiscus esculentus)

Arabic: bamia

When the okra merchant was beaten, the merchant of melukhiya ran
screaming “‘Calamity befalls greengrocers™.
(Said of unjustified mass panic)

The evidence is meagre for the existence of this plant in Ancient Egypt.
A fruit called banu, which is fairly close to the Arabic bamia, is said to be
mentioned in the Harris papyrus without any description (Ruffer,
1919, p. 78). The plant is most probably of African origin (Candolle,
1886, p. 190), but it is found in Egypt only in the cultivated state.

The only historical references to okra are Rosellini’s interpretation ofa
drawing, which was rejected by others; a similar interpretation of a
Beni Hassan illustration by Wonig (1886, p. 219) which does not seem
to be better founded; and a find of this vegetable reported by Maspero
(1901, p. 65) without any details.

Notes: Chapter 17

1. Garlic is still used in folk medicine against tape-worm, and we can testify
to its value (P.G.).
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2, Graves discusses the equation of Dictys with Horus and believes that this
is an allusion to Persaeus (1961, 73, 4).

. Scalae were Coptic-Arabic lexicons,

. Greek city in Asia Minor located in the district of Acolia south of Troy.

Statement attributed to Diphilus, a Greek writer of the fourth century

B.C.

6. There is no evidenice that the corchorum cited in this passage is Corchorus
olitorius,

7. Nicander of Colophon, born in this famous city of Asia Minor, was famed
as both a physician and poet. He flourished ¢. 137 B.c.

8. At present, lentils grow exclusively in Upper Egypt. But, to foreigners,
Alexandria or Pelusium may have meant simply Egypt in general, i.e.
the port of embarkation and of exports. This identification of Alexandria
with Egypt is still current among Greeks,

Ln o L2



Chapter 18 Fruit

Asin any ancient country, the fruit crops of Egypt have been continuously
changed through the centuries by new additions. Some fruits were
indigenous or, at least, there is proof that they have been known since
the earliest ages, others are documented only from Gracco-Roman
times, while still others were introduced much later, either with the
Arab conquest from Asia, or even later after the discovery of the New
World.

In many cases, interest in some fruits, long known but neglected, was
re-awakened in response to international needs. Thus, Mohamed Aly,
in his search for new sources of revenue, in 1813 ordered the planting of
30,000 olive trees in the Fayoum to satisfy the soap industry of Marseilles
and, in 1815, the planting of a million mulberry trees to meet the needs
of the Lyons silk factories.

The uncertainty of some translations of the names of fruits from ancient
literary sources is apparent and must be recognized. But even on the
surer grounds of actual finds, the earliest documented date for a given
fruit must be taken—unless proof to the contrary be available—as the
latest possible date for its introduction, since negative evidence at
earlier dates cannot be considered conclusive, and the appearance of a
fruit in sizeable quantities must have been sometime after its introduction.

Table 1 summarizes the earliest dates of evidence for each fruit, leaving
details and references to be discussed in the text.

Principal Fruits Mentioned in the Literature

Apple (Malus sylvestris)

Ancient Egyptian: apple (a), apple tree (b)
Coptic: djepeh
Arabic: toffak

697

(a)
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dph

(b)
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Table |
The earliest evidence of the extstence of different fruits in Egypt

Frunt Earltest record Nature of Refrrence
evidence
Apple nineteenth dynasty Literary AR, 1V, 301
Carob ? first dynasty [w'h] Literary Emery and Saad (1938)
twelfth dynasty Find Newberry (1890)
Cherry 5 n.c. Literary Lindsay (1966}
Christ’s thorn  first dynasty Find Emery and Saad (1938)
Citron second century a.p. Literary SP. 118
Egyptian
plum eighteenth dynasty Find Dokki museum

Fig second dynasty Schist vessel  Cairo museum 6280
Grapes third dynasty Find Lauer ef al. (1951)
Hegelig third dynasty Find Lauer ¢ al. (1951)
Juniper Pre-Dynastic Find Brunton (1937)
Olive eighteenth dynasty  Find Schweinfurth (1886)
Palm, Argun fifth dynasty Find T., 11, 299-300
Palm, Date Pre-Dynastic Find MAE, 119
Palm, Doum Pre-Diynastic Find Brunton e al. (1928)
Peach Graeco-Roman Find Newberry (1889)
Pear Graeco-Roman Find Newberry (18849
Persea third dynasty Find Lauer ¢ al. (1951)
Pomegranate  twellth dynasty Find Schweinfurth (1886)
Sycamore fig Pre-Diynastic “ind MAE, 119
Water melon  New Kingdom Find Fl, 73

The Hebrew (tappoukh), Coptic (djepeh), and Arabic (toffah) names of
this fruit are all extremely close to dph, its presumed Egyptian name.
In view of the ancient usage of the term golden-apple in relation to
oranges, and to a claimed difficulty of growing apples outside temperate
zones, it was suggested that these three words should be translated
*orange”. This objection does not stand, however, seeing that the orange
tree was introduced in Egypt only after the Christian era, and that the
apple tree grows in the Nile valley nowadays. The apples, however, are
inferior in quality and size to foreign grown ones. Really good apples are
scarce, usually imported, and thus justify the proverb applied to ignorant
pretentious upstarts
“What does a fellah know about apples
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There are only two Ancient Egyptian references to apples, both dated
to the nineteenth dynasty : one states that Rameses 11 planted apples in
his Delta gardens (Fl., 82); and the other that Rameses 111 offered
848 baskets of dpht to the Nile God (AR, 1V, 301). Nevertheless,
knowledgeable historical botanists consider all records of apple from
Pharaonic times extremely uncertain (Tackholm, personal communi-
cation).

Carob (Ceratonia siliqua)

Arabic: kharroub

Like carob, a ton of wood for a drachm of sugar
{Popular saying)

Three words have been proposed by Loret (Fl., 87, and 1893) as the
Ancient Egyptian name of the carob: w A, 43¢, and ndm.

The first, w*h, literally means moon-shaped, and was thought by
Loret to designate the dry pod. Lefebvre agreed, but only provisionally
(1956, p. 65). Ebbell translated this word “manna™ (£b., V1I, 22). But
Keimer (1943) did not accept this latter interpretation, and von Deines
and Grapow (Wh. Dr., 134) considered the meaning unclear. W 'h was
found inscribed on two pottery jars in a first dynasty tomb of Hemaka at
Saqqara (Emery and Saad, 1938, p. 51). It was incorporated in oral
medicines (Eb., VII, 22; X1V, 43, etc.); it was chewed (Eb., LIV, 314),
administered in enemas (Eb,, XCVI, 819), fumigations (Ber., 77), or
dressings (Eb., LXVIII, 482d). But in none of these indications is there
any clue as to its nature.

The second name, d:rt, was stated by Loret to define the fresh fruit,
on the ground of its closeness to its name in Coptic, djiri (FI., 145)
in Arabic, girat, and in southern French carouge. Keimer (1931) judged
this suggestion worthy of attention. Lefebvre (1956, p. 51), however,
agreed with Dawson (1934) on translating this word “colocynth™.

The third name, ngm, read by Loret noutem (FI., 88) was written with
the sign of a pod (? of Acacia nilotica) ndm(c) which could also be read

{c)

ndm



700 Food: The Gift of Osiris

i g
P .
-

Fig. 18.1. Carob pods. Coptic period. Dokki Agricultural Museum, Cairo. No, 4216.
Photographed 1969,

“sweet”, Loret therefore concluded that since carob was the only sweet-
tasting pod known in Egypt, ndm must have been the name of that plant.
De Buck (1967, p. 175}, Faulkner (F., 144), and Erman and Grapow
(1961, p. 91) read this sign ideographically “caroh tree”. On the other
hand, Gardiner (1950, p. 483, no. 29, n. 2) questioned this interpretation
and read it simply “pod from some sweet smelling tree’; while Ebbell
(Eb., XXII, 80) translated it without presenting any grounds,
“moringa”, a tree previously recognized by Loret (Fl., 86) and Keimer
(1929¢) in Ancient Egyptian b1,

Pods and grains of carob have been identified by Newberry in a
twelfth dynasty find at El-Lahun (1890), and in a Graeco-Roman
cemetery at Hawara (1889), Fruits were also found in an cighteenth
dynasty tomb at Deir el-Medineh (Bruéyre, 1937, p. 108); a bow of
carob wood is said by Harris (1962, p. 443) to be kept in The Kew
Botanical Garden; and a few pods are shown at the Dokki Agricultural
Museum (Fig. 18.1).

Regarding its use, Rawlinson (1881, Vol I, p. 28) and Wilkinson
(1834, Vol. 1, p. 57) both listed the tree as the most important fruit
tree in Egypt, but neither of them gave any evidence to support his
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statement. Maspero (1901, p. 30} wrote that it was called both dunraga
and femraka, without any references, and Breasted (4.R., IV, 301)
quoted a gift of 106,000 measures of carob-pods offered by Rameses 111
to the Nile-God Hapi.

On the other hand, the Greek botanist, Theophrastus (4, 2, 4),
denied the existence of the carob in Egypt

i

« « « the fruit is in a pod; some call it the Egyptian fig erroneously ; for

¥

it does not occur at all in Egypt, but in Syria and Tonia . .

Four centuries later, Pliny (XIII, XVI, 59) drew upon this same
statement of Theophrastus, and wrote

*. . ., another tree is the one called by the Tonians the ceronia, which also
buds from the trunk, the fruit being a pod, which has consequently been
called by some the Egyptian fig. But this is clearly a mistake, as it does not

grow in Egypt but in Syria and Tonia . . )"

Should one re-interpret the old tradition relating that St John lived
in the desert on the *“‘locust-bean™ (translated carob), as meaning that
he actually ate locusts, a traditional Arab relish ?

Today carob trees are rather scarce in Egypt and are restricted to a
thin strip on the northern coast. Their curious shape gave rise to the
frequently heard threat

“I'll make of your life a carob: black and twisted.”

Cherry (Prunus avium, Prunus cerasus)

Coptic: tamaskion, pi-tamaskinos (Fl., 84)
Arabic: kereiz

In a papyrus dated to the year 5 B.c., the terms of lease of a garden land
in Alexandria stipulated that the workers were to hand over the gardens,
doors, and shadufs! in good working condition and

*. . . in addition, 200 transplanted plants of the winter cherry. . .
(Lindsay, 1966, p. 298)
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Montet (1958, p. 81) stated that cherries were not grown in Egypt prior
to the Roman Period, and this evidence is seemingly supported by
Pliny (N.H., XV, XXX, 102)

*. . . down to 74 s.c., there were no cherry trees in Italy. Lucullus first
imported them from Pontus, and in 120 years they have erossed the ocean
and got as far as Britain, but all the same no attention has suceeeded in
getting them to grow in Egypt. . "

Two hundred “transplanted plants” growing in Alexandria during
3 B.c. may not by themselves substantiate establishment of the cherry in
Egypt before this date, but the term “winter cherry™ could be inter-
preted as being different from another variety that grew perhaps in
summer; and if year-round production of the cherry was indeed a
reality in 5 B.c., this would indicate introduction of the fruit into Egypt
in Pre-Roman times. In any case, the evidence at present does not indi-
cite that cherries were known to the Ancient Egyptians, though in later
history they were indeed part of the total food picture of the country.
Their Coptic name famaskioun, pi-tamaskenos, suggests that they were
already widely cultivated in Damascus at the time when they were
imported in Egypt (Loret, FI., 84),

Christ’s Thorn or Jujube (Zizyphus spina-Christi)

Ancient Egyptian: see (d) (F., 130)
Coptic: kinari (F1., 133)
Arabic: nabg

. The early one ate the jujube
(1.e. The early bird ate the worm)

Christ’s thorn or jujube is a very popular fruit nowadays in Egypt, and
was, no doubt, a genuine Egyptian product. Today it grows naturally
in Africa, but in former times it covered all the Nile Valley (Schwein-
furth, 1873b). It has been discovered in the tomb of Hemaka (first
dynasty) by Emery and Saad (1938), in the underground galleries of
the Zoser complex at Saqqara (Lauer ef al., 1951) that date back to the
third dynasty, in tombs of the twellth dynasty at El Lahoun (Newberry,
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1890), in twentieth dynasty Theban tombs (Schweinfurth, 1885, 1886)
and in many other sites.

Its name nbs, rather close to Arabic nabg, recurs in funeral offerings
of all epochs. Its fruits, leaves, meal and paste were widely used
medicinally, internally (£é., XLIII, 210), in enemas (Eb., XXXIII,
159), and externally (Eb., XLIX, 272).

Later writers wrote ol its popularity, Theophrastus (4, 3, 3) described
it in great detail

. . i the Egyptian Christ’s thorn [sic] is more shrubby than the lotus; it
has a leafl like the tree of the same name of our country, but the fruit is
different ; for it is not flat, but round and red, and in size as large as the fruit
of the prickly cedar or a little larger; it has a stone which is not eaten with
the fruit, as in the case of the pomegranate, but the fruit is sweet, and if one
pours wine over it, they say that it becomes sweeter and that it makes the
wine sweeter . . "

Pliny (XIII, XXXIII, 111} did not discuss a separate “Egyptian™
variety of Christ’s thorn, but he stated that the plant is widely found in
Cyrenaica, where the kernel was also eaten.

Citron (Citrus medica)

Arabic: naffash, kabbed, trong

Pliny (N.H., XIII, XXX, 102) wrote that the finest citron fruit was to
be found in the vicinity of the temple of Hammon?® and that it also grew
in the interior of Cyrenaica. The earliest reference to consumption of
this fruit to come to our attention is a second century A.D. papyrus

. + . we undertake to lease for one year the produce of all the date palms
and fruit trees which are in the old vineyard for which we will pay as a
special rent 1} artabae of fresh dates, 11 artabae of pressed dates, 14
artabae of walnut dates, } artaba of black olives, 500 selected peaches,
15 citrons, and 400 summer figs . . . (§.P., I, 18)

Perhaps because of its appearance, there has been much mysticism
surrounding the citron. Asclepiades, in the 60th book of his Egyptian
History, no longer extant, wrote that Ge (the earth) brought it forth in
honour of the “nuptials” of Zeus and Hera (Athenaeus, 3, 83, C).
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Pliny (X1I, V11, 15-16) recorded that the citron tree “refuses” to grow
anywhere except in Persia and Media where it was highly valued for
its medicinal properties. Both Theophrastus (4, 4, 2) and Pliny (XXIII,
CV1, 105) discuss the citron as an antidote to poisons, and the former
even lists the citron as a “breath-sweetener™.

Athenaeus (3, 84, D-F) has indicated awareness of the mystical/
medicinal properties attributed to this plant when he wrote

“, . . 1 am well aware, too, that when the citron is eaten before any food,
dry or liquid, it is an antidote to every poisonous ingredient; I learned this
from a townsman of mine who was entrusted with the governorship of
Egypt. He had sentenced some convicted criminals to be devoured by wild
beasts, and they were to be thrown among the creatures called asps.
As they were entering the theatre assigned for the punishment of the robbers,
a peddler-woman in the street gave them in pity some of the citron which
she was holding in both hands and which she was eating. They took it and
ate, and when, after a short time, they were thrown among those cruel
and monstruous creatures, the asps, they received no injury when bitten.
Perplexity seized the magistrate, and finally he questioned the soldier who
guarded them to see whether they had eaten or drunk anything; when he
learned that the citron had been given to them, he ordered next day that
a piece of citron should be given, exactly as before to one convict, but not
ta the other, and the one who ate suffered no injury when bitten by the
reptiles, but the other died the moment he was struck . . "

Such beliels have survived. Citrons are still believed today to drive
away the “evil eye™. Since counting is held to attract the evil eye, there
is a saying

*Counting calls for lemons.”

As to the existence of lemon in Ancient Egypt, Loret claimed that
its Coptic names Keiri, Kithri, etc., are certainly derived from an Ancient
Egyptian word and that, therefore, the words citron, cedrat, etc. origi-
nated in Egypt (FL, 101, 102). A fruit of the Passalacqua collection
from Thebes, first identified as a Citrus was found later by Braun (1879)
to be a sycamore fig. Another, of unknown origin and date, preserved
in the Louvre Museum, was identified by Loret and Poisson (1895) as a
C. cedra (a synonym ?) which was known to the Hebrews under the name
hadar. The Dokki Agricultural Museum at Cairo also contains several
specimens (Fig. 18.2), from the Graeco-Roman times. Leaves of the
plant were found by M. Gayet in burial equipment at the ancient
necropolis of Antino€ which dates to the Greek Period (Bonnet, 1905).
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Other Citrus Fruits Recently Introduced in Egypt

Citrus lemon is now cultivated in two varieties, sour lemon (Arabic:
lemoun adaliya), and sweet lemon (Lemoun helw). 1t is of late introduction
and probably came from Italy or Syria,

The small very scented lemon, Citrus aurantifolia (Arabic: lemoun
baladi or benzeheir), wasintroduced about the tenth century A.p., probably
via Palestine. These lemons are highly appreciated and recommended
to clarify the blood and ease sick stomachs. Hence the saying

*He thinks himsell a lemon in a nauseated town."

Grapefruit (Citrus paradisi) is also of recent introduction. It is a
favourite component of weight-reducing diets. Citrus aurantium, sour
orange (Arabic: narang), isofrecent introduction. Itisused in marmalade;
its flowers are used in perfumery, and the tree is utilized as a stock on
which to graft sweet oranges.

Citrus sinensis, sweet orange (Arabic: bortogal), was introduced into
Europe from China during the fifteenth century. Later, when the Portu-
guese traded with the Orient, they transported it into Italy, where it
acquired the name Bortogallo.

Citrus reticulata, tangerine, mandarine (Arabic: yusuf effendi or Yussa-
fandi, from the name of Yusuf Effendi, an Egyptian who studied
agriculture at Grignon in France and on his way back to Egypt, in
1830, acquired from Malta a plant that he gave to Mohamed Aly).
The first tree was planted at Shubra, a suburb of Cairo, and was then
propagated on a large scale.

Fortunella margarita (Arabic: kumgat), a small orange no larger than
a grape, is of quite recent introduction.

Egyptian Plum (Cordia myxa)

Ancient Egyptian: see (¢)
Other: “Sebesten™
Arabic: mokheit

(e)
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Fig. 18.2. Rests of fruit of Citrus medica. Luxor. Period uneertain but probably New
Kingdom. Dokki Agricultural Museum, Cairo. No. 4200. Photographed 1969,

e a_ ¥

Fig. 18.3. Seeds of Cordia myxa. Deir El Medinch, Eighteenth d

' DER,. ynasty. Dokki Agri-
cultural Museum, Cairo, No. 1541, Photographed 1969
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There is considerable confusion about the fruit called by ancient authors
the “Egyptian plum™.

Plum, as discussed by Theophrastus (4, 2, 10), has been identified as
the sebesten (Cordia myxa), a tropical species flourishing today in India,
which has been found in many Egyptian tombs (Newberry, 1889},
and of which Ancient Egyptian specimens are exhibited at the Dokki
Agricultural Museum (Fig. 18.3), This is the text of Theophrastus

“ _ there is another tree, the Egyptian plum which is of great size, and
the character of its fruit is like the medlar which it resembles in size, except
that it has a round stone. It begins to flower in the month of Pyanepsion
[October], and ripens its fruit about the winter solstice and it is evergreen.
The inhabitants of the Thebaid, because of the abundance of the tree, dry
the fruit; they take out the stones, bruise it, and make cakes ofit. . ."

Pliny, however, scemed to have confused the issues, although he
apparently differentiated between Prunus domestica and Sebesten. In one
passage (N.H., XIII, XIX, 64) he draws exclusively on the description
of the sehesten, as given above by Theophrastus, only using the Latin
word prunus rather than myxa, the Latin equivalent of sebesten

“_ . . this region [in the neighbourhood of Thebes] also contains the Egyp-
tian plum [prunus] tree, which is not unlike the thorn last mentioned ; its
fruit resembles a medlar, and ripens in the winter, and the tree is an ever-
green. The fruit contains a large stone, but the fleshy part, owing to its
nature and to the abundance in which it grows, provides the natives with
quite a harvest, as after cleaning it they crush it and make it into cakes for
storage . . .

Elsewhere, however, he distinguished between his prunus and the

sebesten, calling the latter by its proper name myxa

“_ . .in Egypt the myxa is also used for making wine . . ." (N.H,, X111,
X, 51}

and

“ _ the sehesten also, according to more learned authorities, was not
introduced from Persia for punitive purposes, but was planted at Memphis
by Perseus, and it was for that reason that Alexander, in order to do honour
to his ancestor, established the custom of using wreaths of it for crowning
victors in the games at Memphis. It always has leaves and fruit upon it
fresh ones sprouting immediately after the others . . " (XV, XIII, 46)

This last passage is at variance with the description of sebesten given
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by Theophrastus (4, 2, 10} ; but is nearly identical with that of the persea
given by that auther (4, 2, 5).

Again, in his description of the peach, the persea and the sebesten,
Pliny differentiated the first from the latter two, then wrote that the
sebesten and the persea are nearly alike (N.H., XV, XIII, 45). Thus it
seems that he found little difference between the sebesten and the persea,
while Theophrastus did. In fact, the fruits of these species arc indeed
similar,

Other sources of information concerning the “plum” are the various
papyri of the Greek and Roman Period. Lindsay (1966, p. 298) cited
a letter dated to ¢. 5 8.c. where 2,000 wild “plums” were used as partial
payment for the lease of a garden at Alexandria. Another lease, dated
to A.p. 141, listed } artabae, 2 choiniks of dried sebesten as partial
payment (Lindsay, 1966, p. 286).

In the various medical papyri, a fruit called iid has been translated by
Loret (Fl., 64, 103) and, after him, by Ebbell (Eb., XII, 36; XXII, 79,
etc.) asscbesten, Cordia myxa. Loret, however, seems later to have ch anged
his opinion. This identification has also been refuted by both Keimer
(1929¢) and Lefebvre (1956, p. 106, n. 11).

Fig (Ficus carica)

Ancient Egyptian: see (f) (F., 309)
Arabic: tin

Agamiya [Honey confection) ye figs!
(Cairo street cry)

Very few finds of figs have been reported, most of the archaeological
material consisting of sycamore figs: a fruit of the Passalacqua collection
in the Berlin Museum (Braun ef al., 1877), some fruits from Deir el
Medina (eighteenth dynasty) (Bruyére, 1937), and others from more
recent times. Small faenza models of figs, probably of the Middle
Kingdom, were described by Keimer (1926a), and a schist vessel in the
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shape of a fig leaf (second dynasty) was found at Saqqara and is now
in the Cairo Museum (No. 6280).

Literature, however, is more instructive,

One of the carliest records of figs in Ancient Egypt is in the interesting
biography of a third dynasty noble, Methen

ik

. @ house 200 cubits long and 200 cubits wide, built and equipped ;
fine trees were set out, a very large lake was made therein, figs and vines
weresetout . . .7 (AR, 1, 173)

Figs are also mentioned among divine foods in the Pyramid Texts
(Utterance 440). Indeed, figs are one of the most common fruits depicted
in tomb reliefs and paintings {Figs 6.19, 18.4), some of which humor-
ously illustrate monkeys among the branches, throwing with one hand
figs in the baskets held by the peasants, and greedilv helping them-
selves with the other.

King Rameses [11 offered 15,500 measures of figs to the God Amon-
Ra at Thedes (4.R., IV, 240), and one recalls the longings of the Israelite
exiles as they wandered in Sinai

-+ and wherefore have ye made us to come up out of Egypt, to bring
us in unto this evil place? Tt is no place ol seed or of figs . . " [(Numbers,
20, 5)

Many other references to this Fuit survive in Greek and Roman
writings. Herodotus related that figs were among the ingredients with
which sacrificial animals were stuffed prior to being burnt (11, 40).
In the fourth century B.c., Theophrastus wrote of the curious properties
ol figs and grapes in Egypt

e

+ + they say that in the district of Elephantine neither vines nor figs lose
their leaves™

an intriguing statement, strengthened, however, by the mention in a
papyrus dated to a.p. 280 of “‘summer figs before the inundation” and
“winter figs” (8.P., 1, 18). Plutarch (/. and 0., 378, 68) reported on
what seems to be ritual eating of figs during certain festivals

i

. on the nineteenth day of the first month, when they are holding
festival in honour of Hermes [ Thot | they eat honey and a fig; and as they
eat they say, ‘a sweet thing is truth’ ., . .*

Pliny (XV, XIX, 70) described a black variety of fig grown in the
region of Alexandria

e

. . . also among black figs the Alexandrian is named from its country of
origin. . .ithasacleftofa whitish colour, and it called the ‘luxury-fig’. . "



piv ,, 1wqd * o ., :_ __._:___.H ‘9'8 (061026
FH tuag dajoy-wmuyy jo quo g, ° r.: slayuopy “Fpr Jur

-_ _uxEtﬁ TN

11 SLs0sag J0 [ 8 AP s [, ‘s




Fruit 711

It may be noted that this designation of the black Alexandrian fig is
still applicable today, for the northern coast of Egypt is well known for
its splendid production of both white and black figs. The above quota-
tion is Pliny's sole mention of the fg, Ficus carica: elsewhere, his mention
of “Egyptian fig" refers to Ficus syeomorus (e.g. N.H., X111, X1V, 56).

According to Athenacus (4, 149, F) dried figs were eaten in banquets
at Naucratis where he was born, and a nearly contemporary papyrus re-
buked somebody who sent a rather “poor present of figs”

#. . ., from Appianus. When one dispatches even the smallest load, he
ought to send it with a letter stating what has been sent and by what
carrier. And the goods which you dispatched were not so many as to require
a man and a donkey to leave their work for them, only four baskets of
rotten figs. And it was evident from the poorness and dryness and parched
appearance of the figs that the estate has been neglected. But about this
we shall have an account to settle between ourselves . . " (8P, 1, 141)

In Roman times figs were desired even in after life, since pottery
maodels of this fruit were found in excavations of that period (Fig. 18.5).

Among the uses of figs other than in direct consumption one might
add to their utilization in stuffing sacrificial beasts (see above), the
production of some kind of wine from their juice (see Chapter 15) and
their manifold medical prescription in mixtures (Eb., XXIIT, 92;
XLV, 227), in enemas (Ch.B., 32), in suppositories (Eb., XXXI, 141},
and in wound dressings (Sm., 9).

Grape (Vitis vinifera)

Ancient Egyptian: grapes or raisins (g) (Wé.Dr,, 136, 137)
vine (h) (F., 9)
grapes (i) (7, 9)

Arabic: * enab

{

In summer eat grapes ; in winter sugar cang
{Popular saying)
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Fig. 18,5, Pottery model of figs. Roman. Dokki Agricultural Museum, Cairo, Photo-
graphed 969,

Throughout history the primary use of grapes has been the production
of wine (discussed in Chapters 14 and 15). However, grapes, as a fruit,
were much appreciated by Egyptians. Today, as in antiquity, the
western Delta lands are centres of grape production, and the description
ol Athenaeus (1, 33, D) is still valid

. « the wine is abundant in this region and jis grapes are very good to
eat. . .0

Scenes of viticulture often appear in tomhbs (Fig. 14.1) where the
various stages of cultivation, harvesting and production are recorded.
All New Kingdom illustrations depict vines growing on arbaors, although
Pliny wrote

. and the greater part of the world lets i vint
ground inasmuch as this custom prevails both

Syria. . JT(NH, XV, XXXV, 185}

age grapes lie on the
in Africa and in Egypt and
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Such a difference might indicate that a change in techniques had
supervened between the New Kingdom and Roman Period.

Seeds of varieties of wild vine have been found in prehistoric sites.
According to Helback (1966), the earliest evidence of grapes comes
from El-Omari,

The most ancient tombs contained grapes among the funeral offerings
(Schweinfurth, 1884, 1885; Lauer ef al,, 1951; Newberry, 1889), and
these or models of these are on show in practically all museums (F1.,
99; Keimer, 1929b, and Figs 18.6 and 18.7). In spite of their many
varieties, having been variously classified as Damascus grapes, Corin-
thian grapes, or V. vinifera, var, monopyrena (although these contained
three stones each), all the preserved specimens are black (Fig. 18.6),
with a thick skin, and the vine leaves are covered with white hairs on
their inner surfaces.

The Greek authors confirmed that numerous varieties of Vitis vinifera
were developed in Egypt

i

. » . the vine is as abundant in the Nile Valley as its waters are copious,
and the peculiar differences of the wines are many, varying with colour
and taste . , .”" (Deipnos., 1, 33, E)

Moreover, some kinds were imported and seemed to do well in the new
land. Among these foreign varieties, Pliny listed the Thasian, the “soot”
and the pine tree grapes (N.H., XIV, IX, 74).

A papyrus from the Greek Period, ¢. 210 B.c., tells of a robbery that
ook place in a Fayoum village

*. . . Theophilus, son of Dositheus Philiston, son of [?], and Timacus,
son of Telouphis, raided the fruit garden of the aforesaid Pitholaeus, which
is in the bounds of the aforesaid village [Apollonias,] and stripped the
grapes from ten vines, and when Horus, the guard, ran out against them,
they maltreated him and struck him on any part of the body that offered;
and they carried off a vinedresser's pruning-hook . . . (S.P., 11, 334)

Even the everyday method of care and cultivation of the vine was the
subject of a papyrus dated to a.p. 280

. concerning the vineyard . . . layering as many vine-shoots as are
necessary, digging, scooping hollows round the vines and trenching . . .
keeping the vines well tended, giving space to the growths, cutting back,
needful thinnings of foliage . . .7 (8.2, 1, 18)

Biblical literature contains several references to the vine. Describing



FI..‘“. 14,40, Ramins. Deir l_'l .\lt‘dinrh_ NI'I.\.' Kinr_-:dnrn_ 'D"kki a'tu'l'if'lljllli'il.l 311.151‘1"1]..
Cairo, No. 1407, Photographed 1969,

Fig. I8.7. Faience bunches of grapes. New Kingdom, Dokki
Cairo. No. 3259. Photographed 1969,

Agricultural Museum,
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to Biblical Joseph a dream that puzzled him, Pharaoh's Chief Butler
narrated

. . . behold, a vine was before me, and in the vine were three branches;
and it was as though it budded, and her blossoms shot forth, and the clusters
thereof brought forth ripe grapes . . ."" (Genesis, 40, 9-10)

and the Egyptian grapes were among the fruits and foods desired by the
Israelites (Numbers, 20, 5).

Raisins (Fig. 18.6)

The blows from the beloved are as sweet as raisins
(Popular saying)

Grapes were preserved by drying in the sun; in “raisin® form, they were
much in favour. One need only recall an offering of “11,872 jars of
raisins’, made by Rameses I11 (A.R., IV, 301}, They were included in
lists of spices, and seemed to be somewhat set apart from other fruits.
Heredotus (11, 40) reported that raisins, along with other spices and
fruits, were packed into the cleaned carcases of sacrificial animals;
they were also included in the famed ointment, Kyphi (see Chapter 9,
. 435).
) During the Roman Period raisins were used in cooking. Apicius
(10, 1, 6-8) recommended their addition to several recipes attributed
to Alexandrian “chefs”; and this is still the custom in all the Near
East, whether raisins be cooked with rice, or added to stuffing,
Medically, both grapes and raisins had many uses, one sometimes
being substituted for the other in alternative recipes, e.g. Eb., LXXXIX,
631

. . .figs, sebesten, grapes, inw, wine, inst, juniper, siof, dhwty, frankincense,
cumen, d:ri, yellow ochre . . ."

and Eb., LXXIX, 632

*. . . [another] figs, sebesten, raisin, d:rt, inst, vellow ochre, . . . frankin-
cense . L
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They were incorporated into mixtures, enemas, external applications
and inhalations (Eb., XXIII, 99; XXX, 132; XXXIV, 172; XLIV,
223; LXXIII, 566; XC, 759; Ber. 77; Ch.B., 25, 32, etc.

Hegelig (Balanires aegyptiaca)

Arabic: hegelig
English: thorn tree, Egyptian balsam, Zachum oil tree

The earliest find of balanites is a kernel from Saqqara dated to the
third dynasty (Lauer ef al., 1951). Tackholm (1961, Vol. III, p, 23)
noted that almost all balanites kernels from Ancient Egypt were
perforated (Fig. 19.9), probably to obtain the inner almond that vielded
its precious oil (see Chapter 19); and from analysis of ancient honey
which contained abundant balanites pollen, she concluded that it
must have been widely cultivated.

More recently, P. Belon du Mans (a.p. 1547) found it in Sinai used
as a source of oil (Sauneron, 1970, p. 129 b). Nowadays, the tree is
confined to the oases, Upper Egypt, and the Sudan.

Juniper (Oxycedrus macrocarpa)

Arabic: "ar "ar

Fruits of juniper have been found from epochs spanning the Pre-
Dynastic period (Brunton, 1937) to the seventh century A.n. (Winlock
and Crum, 1926).

The tree, however, was never indigenous to Egypt, but berries were
probably imported from Greece or the Near Eastern countries. The
fruits were utilized in making perfumes, and their oil was probably the
one, wrongly called cedar oil, used in anointing the dead body (Lucas,
1962, p. 309).
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Melons (Cucurbitaceae)

I. Melon: General Varieties (Cucumis melo)

Egyptian Arabic: shammam

Artistic representations of melons or gourds (see Chapter 17, pp. 693~
695) are occasionally seen in tombs (Figs 6.19b, 6.20, 17.13}; but it is
impossible to identify them with certainty. Schweinfurth (1885) iden-
tified material found by Schiaparelli at Dra ® Abul Naga as melons, but
he pointed out that this particular tomb may have recently served as a
storehouse. From the Graeco-Roman period Newberry (1889) found
specimens of Cucumis melo at Hawara (Fig. 17.13).

The first literary evidence of existence of melons in Egypt is the
Biblical passage telling of the longings of Israclites on their way out
of Egypt (Numbers, 11, 5). A very much later report (a.n. 280) tells
of four large white melons paid as partial settlement of the lease of a
vineyard (S.P., 1, 18).

IT, Water Melon (Citrullus vulgaris)

Ancient Egyptian: see (j)

Coptic: pi-betuke, pi-betikhe (Fl., 73)
Hebrew: abbattikhim (Numbers, 11, 5)
Egyptian Arabic: battikk

Fill up your stomach with a summer water melon
(Popular saying for: Don’t worry)

The identification of dddw-k3with water melon seems justified by the
relation of the Arabic, Coptic and Hebrew names for this plant.

— = ]
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Leaves of water melon were found in the coffin of Nebseni (New
Kingdom) at Deir el-Bahari (Fl., 73), and sceds are exhibited in the
Dokki Agricultural Museum (Fig. 18.8).

Keimer, however, did not accept it (Gpfl., 18, 33). In some Scalae
(Coptic-Arabic dictionaries), Coptic betuke or batikhe is translated
otherwise, bddingan barri (wild egg-plant or aubergine, Solanum melongena).
Loret, who cites this translation (FI., 73), hesitated, therelore, between
water melon and egg-plant. The latter originated in Southeast Asia
and was introduced into Egypt at an unknown date. The oldest reference
we found to it is Nabulsi’s description of the flora of the Fayoum in the
fourteenth century a.p. (Salmon, 1901). It was not mentioned in the
twelfth century relation of Abdullatif al-Baghdady (1965); but Pierre
Belon du Mans (1547, sec Sauneron, 1970, p. 112a) saw it cultivated
later.

Curiously, egg-plant is associated in Egyptian dialect with madness or
foolishness. To call a man bddingan is to call him a senseless fool. One
tenuous explanation is that pellagra—and consequent insanity—
flourish in the autumn when egg-plant is reaped.

Bddw-k: was utilized in medicine: internally (Ber., 111), in supposi-
tories (Eb., XXX, 139), in ointments (Ber., B3), and in an obstetric
prognostic test

“If bddw-k: and sycamore fruits are mixed with the milk of 2 woman who
has borne a male child and are given to be swallowed : if she vomits she
will bear children, if she passes wind she will never bear,” (Ber., 193, 194)

Olive (Qlea eurapea)

Ancient Egyptian: djedet? (Loret 1886)
Coptic: djeit
Arabic: zettun and: zeit, oil

Nowadays, olives are grown only in the Fayoum for pickling, and in
Siwa and the West coast for oil. There is considerable difference in
opinion, however, about the date of the first cultivation of the olive in
Ancient Egypt. An early translation of the Pyramid Texts referred to a
sacred olive tree in Heliopolis (Speleers, 1923-1924) : but this was a
mistranslation of b3k .  as olive (Speleers, 1923-1924, Vol. 11, p 32},
On the other hand, Newberry (quoted by Harris, 1962, p- 35) stated



Fig, 18.48. Seeds of water melon. Thebes. New Kingdom. Dokki Agricultural Museum,
Photographed 1969,
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Fig. 18.9. Olive stones. Site unknown. New Kingdom. Dokki Agricultural Museum.
Photographed 1969,
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that the original home of the olive tree and of the olive oil trade was
probably the region adjoining the west of the Nile Delta, which would
be in keeping with the known abundance of olive trees in Siwa and
North African countries west of Egypt. At present, according to Fakhry
(1973, Vol. 1, p. 27) there are some 25,000 olive trees in Siwa, some of
them very old. As we mentioned in Chapter 18, 30,000 olive trees were
planted in 1813 in the Fayoum by order of Mohamed Aly.

Montet (1958, p. 82) held, however, that the olive tree was introduced
during the Second Intermediate Period by the Hyksos (c. 1730-1580).
Kees (1961, p. 81) believed that it was not found in Ancient Egypt,
though he admitted that cultivation was attempted by Rameses 111
and accepted Strabo’s statement (17, 1, 35) that olives were found only
in the Fayoum and Alexandria. Theophrastus (4, 2, 9), however, wrote
almost three hundred years before Strabo

. . . for the olive also grows in that district [ Thebaid], though it is not
watered by the river, being more than 300 furlongs distant from it, but by
brooks; for there are many springs, The oil produced is not inferior to that
of our country, except that it has a less pleasing smell, because it has not a
sufficient natural supply of salt , ,

Pliny (XIII, XIX, 63) wrote in addition

« - in the neighbourhood of Thebes, where oak, persea, and olive are
also found . . .*

With this previous information, and with the knowledge that Strabo
travelled widely inside Egypt, indeed to the latitude of Asswan if not
further, it is difficult to understand how he could have overlooked the
obvious, unless he paid only special attention to the F ayoum

L1

% . . this nome [Arsinoite] is the most noteworthy,”

Actual finds of olive tree material date to the eighteenth
dynasty (Schweinfurth, 1886; Newberry, 1890), and olive stones are
preserved in many museums, e.g, in the Dokki Agricultural Museum at
Cairo (Fig. 18.9), but these are very few, and illustrations of the olive
tree on monuments are unknown ; the few published ones are of extrem cly
doubtful significance (Gpfl., p. 29). However, during and afier the New
Kingdom, garlands and wreaths made of various plants often included
olive twigs (Schweinfurth, 1886; Laret, 1886), and its leaves are promi-
nent in the “crown of justification™ that was placed on Tut-ankh-Amon's
head (Desroches-Noblecourt, 1963, p. 241 and Fig. 146), and in Roman
garlands (Fig. 18.10). (Sce also under Fats, Chapter 19.)



‘BU61 paydeadoioyy ‘osrey ‘wnasnpy oy pyog pousd URLIOY “wdnms vapn 10 saawar] Grgr oy




(k)

792 Food: The Gift of Osiris

Palm Trees

I. The Argun Palm (Medemia argun)

7797

mimi-n- .h'f nn

Ancient Egyptian: see (k) (stone-doum)
Arabic: argun, dom el dulla, dullakh

The argun palm was quite a common tree in Egyptian gardens. Ten of
these unusual trees were growing in Anna’s garden at Thebes and were
illustrated in his tomb (Boussac, 1896). Its fruits have been found in
tombs of all epochs, from the fifth dynasty onwards (Fig. 18.11), and an
extensive list may be found in Tackholm and Drar’s monumental
work (T, I1, 299-300). As picked from the tree, the fruit is edible but
in Nubia it is first buried for some time, whereupon it acquires a sweet
taste, said to resemble that of the coconut (77, 11, 298),

Nowadays, the depredations of camel drivers who pluck out its
fan-shaped foliage to make camel beds have led to its disappearance,
save from some remote desert spots in Nubia along the old caravan road

from Upper Nubia to Meroe, and from the Dunkul oasis and Nakhila
near Kurkur where it was recently rediscovered.

I1. Date Palm (Phoenix dactylifera)

Ancient Egyptian: see (1) and (m) (F., 83), date juice (n)
(F., 83)

Greek: phoenix

Arabic: balah, tamr

If you give my son a date, my stomach will taste its sweetness
(Popular saying)



Fig. 18.11. Argun palm Medemta argun. Luxor., Dokki Agricultural Museum, Cairo,
No. 374, Photographed 1963,

Fig. 18.12. Dried dates, Deir el Medineh. New Kingdom. Dokki Agricultural Museum,
Cairo. No. 4392, Photographed 1969,
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The date palm is one of the most important botanical species of the
whole Near East. As Candolle defined it, its geographic distribution
forms a broad zone stretching from Senegal to India, between the 15th
and 30th parallels. In all of that area the thousands of relatively isolated
palm groves that dot the caravan routes are evidence of the ease of trans-
port of dates, and of the quick germination of their stones (Candolle,
1886, pp. 301-304).

Egypt, which lies in the middle of this zone, now grows about 40
varieties (7., I1, 188); the latest official census estimated the date palm
production at 5,083,400 trees ( 7", 11, 169), and their production at about
400,000 tons (T., I1, 170).

Schweinfurth (1891) thought that it was a descendant of P. reclinata,
now found only in South Africa, but of which some specimens from
Ancient Egypt exist in the Museum of Florence, according to Migliarini
(FL, 35). Others believe it to have originated in that part of Africa to
which the Canary Islands were originally connected (Beauverie, 1930).

It is even possible that it originated in Egypt. Stones of P. reclinata,
at first thought to belong to P. sylvestris (date sugar palm), both now
unknown in Egypt, have been found in an upper palaeolithic site at
Kharga by Caton-Thompson and Gardner (1934, p. 84). This plant is
widely distributed today in the savannah regions of Tropical Africa, and
this discovery might mean that this tree, which requires a humid climate,
once grew wild in Africa, and that the date palm could have originated
in the continent but later disappeared under the influence of climatic
change.

Dates are very rich in carbohydrates and proteins. Taken along with
milk as in present day Bedouin diets, they constitute a complete nourish-
ment. One is not surprised, therefore, to learn that date stones were
found even in Pre-Dynastic sites (MAE, 119). Nevertheless, Tackholm
and Drar doubt that the early Egyptians could have known artificial
pollination, which is necessary to the propagation of palm tree (T, 11,
218), and they reckon as genuine only one Pre-Dynastic specimen, found
at El-Omari by Debono (1948); the others they regard as dubious. It
is known, however, that the Egyptians distinguished male from female
trees (Fl., 35) and they may, therefore, have practised artificial polli-
nation.

Genuine dynastic finds of dates and date-cakes are countless. Tack-
holm and Drar (7., II, 219-233), Keimer (1924a) and others, give
extensive lists of these, and fruits as well as models are exhibited at the
Dokki Agricultural Museum (Figs 18.12, 18.13, 18.14)
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Equally numerous are literary references from the eighteenth dynasty
(AR, 11, 139) onwards, of which the most munificent is a gift of Rameses
[11

65,480 dates to Re at Helopolis” (4.R., IV, 215, 244)

One cannot fail to be impressed also by the palmiform columns of
temples (Fig. 18.15) and the numerous illustrations of date palms in
reliefs, frescoes, and decorative panels, particularly under and after the
New Kingdom.

From the Greek and Roman Periods many more descriptions of the
tree, its fruit, and its preparations have survived; but historians were
not in agreement on the merits of the Egyptian dates, although they
agreed that the best came from Siwa (Theophrastus, 4, 3, 1; Pliny,
N.H., XIII, XXIII, 111-112}. Plutarch ( Table Talk, 8, 4, 732, C-D)
spoke out in its favour

“If the Greek date palm were like that of Syria or Egypt, there would be
no other tree to compare it with . . ."

a statement at variance with Strabo’s opinion (17, 1, 51)

4

. throughout the whole of Aegypt, the palm tree is not of a good
species: and in the region of the Delta and Alexandria it produces fruit that
is not good to eat; but the palm tree in the Thebaid is better than any of the
TESt. . .

Pliny (N.H., XIII, IX, 47), who praised the dates of Siwa, also found
fault with those of Upper Egypt

*, . . all over the Thebaid and Arabia the dates are dry and small with a
shrivelled body, and as they are scorched by the continual heat their
covering is more truly a rind than a skin, . .

In another passage (N.H., XIII, IX, 48), he further discussed the dates
of Upper Egypt

*. . . the date of the Thebaid is packed into casks at once before it has
lost the aroma of its natural heat; if this is not done, it quickly loses its
freshness and dries up unless it is warmed up again in an oven.”

And he added that they were then used to fatten pigs (N.H., XIII, 1X,
48, 49).

This statement would generally correspond to that of Theophrastus
(2.6, 8)

*. . . the only dates that will keep, they say, are those which grow in the



Fig, 18.13. Wooden dates. Thebes, New Kingdom. Dokk Agricultural Museum,
Cairo, Photographed 1969,

Fig. I814. Faience necklace of dates. New Kingdom. Dokki Agricultural Museum, Cairo.
No. 1900, Photographed 1969,



Fig. 18,15, Palmiform capital from the temple of Sahure. Sixth dynasty. Abusir, Now
in the Cairo Museum. Used with permission.
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valley of Syria, while those that grow in Egypt, Cyprus, and elsewhere are
used when fresh . . "

Petronius, however, in his account of a dinner with Trimalchio
praised both Syrian and dried Theban dates

“Then the servants came up . . . A great dish and on it lay a wild boar of
the largest possible size . . . from its tusks dangled two baskets woven
from palm leaves, one full of fresh Syrian dates, the other of dried Theban
dates.” Trimalchio added ‘And have a look at the delicious acorns our
pig in the wood has been eating”, Young slaves promptly went to the bas-
kets and gave the guests a share of the two kinds of date.” (Petronius,
The Satyricon and The Fragments p. 54)

These different judgments probably reflected experience either with
the poorer qualities of dates, or with dried dates out of season. Indeed,
dates were so popular that an Egyptian soldier stationed far from his
home country could not keep from recording his sentimental longing
for them

. . .Ireside in Kenkentaui and | am without equipment. | pass the night
under trees that bear no fruit to cat. Where are their dates?” (Erman
1966, p. 204)

In fact the word for dates, brr, came to mean “sweet'” and to be extended
to all the various meanings of “agrecable” or “sweet": bnr mrw . o,
beloved; bnr-ib good hearted; bnr s . 1, speaking well, sweet tongue, ete.
(Wallert, 1962, p. 47).

The enthusiastic partiality to this juicy fruit, general in all the Near
East, is manifest in the fond cries of street vendors

*You, child of the tall mother, your stones are almonds™
Stgnificance and Importance of the Palm Tree

The importance of the palm tree in Egyptian lore was even more
vividly reflected in the halo of sacredness that surrounded it. Its name
bnr or bni was very close to bennu, the name of the phoenix (see Volume |,
Chapter 6). The Greeks called that miraculous bird by the same name
they gave to the fruit (phoenix)}, which is not derived, as has been some-
times stated, from the Phoenicians, alleged to have distributed it around
the Mediterranean.
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Because it was supposed to grow a palm every lunar month, this tree
was associated with the counting of the flow of time, and with control
of the span of life (Fig. 1.1) (van de Walle and Vergote, 1943). In hiero-
glyphs the stripped rib of the palm meant “year”, and this sign was
often associated since the first dynasty with the heb-sed jubilee of life-
renewal (Wallert, 1962).

It was even one of the plants drawn as a symbol of Upper Egypt
(Wallert, 1962, p. 76) and its various parts were imitated in amulets,
jewels, shrines, furniture and sacred architecture, from Archaic to
Greek times. Palm trees appear in rock drawings of the Egyptian desert
(Winkler, 1938-1939, Vol. 1, p. 11}, in proto-historic palettes like
Narmer's palette (Legge, 1900) and other slates. Palmiform columns
support the heavy roof of Sahure’s temple (filth dynasty) (Fig. 18.15);
and like the doum palm (see below) it had special significance in drawings
of gardens and tombs, where it was often drawn with monkeys seated on
its branches, as in Rekh-mi-Re's tomb (Davies, 1943, Vol. 1, p. 78, plate
110) where this important vizier is illustrated while receiving dates
from the hands of a priest.

Even now the tree is surrounded by an aura of sacredness. Brides'
chairs, and graves are ornamented with palms. According to Tiackholm
and Drar, bridegrooms, the day after their wedding, strip a palm leaf]
slit it at the point and touch their friends with it for good luck (T, II,
188). In common language the custom of celebrating a victory with
palms has given rise to the phrase “the palm of victory,” and to “palms™
in military decorations. Christian traditions still recall Christ’s entry
into Jerusalem carrying palms and on the anniversary of that day,
“Palm Sunday”, Egyptian Christians carry palms which they weave and
plait into all kinds of shapes.

Uses of Dates Other than in Food

Apart from being directly consumed as fruit or as date-cakes of which
Beauverie (1930) described a specimen, date-juice served to make a
type of wine (Chapter 15), and to flavour beer (Chapter 13).
Medically, dates were used internally in medications designed to
purge (£b., VII, 22), to clear the enigmatic whdw (Eb., XXIV, 98),
or to regulate the urine (Eb., XLIX, 263). In vaginal pessaries, with
other ingredients, they enhanced fertility (£b., XCIII, 783). And they
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entered into various fumigations (K., 20), bandages to the belly (Eé.,
XXXV, 177), ointments (Eb., XC, 762), and in an Asiatic ophthalmic
prescription (Eb., LXI11I, 422),

Date-meal, date juice either fresh or fermented, date stones and
pressed dates were utilized in the same ways (Wh.Dr., 172-179). Pliny
(XXIII, LI, 97) described several medicinal uses of dates and of con-
coctions made from them

“They relieve a cough and are flesh-forming food. The juice of boiled dates
used to be given by the ancients to invalids instead of hydromel to restore
their strength and to assuage thirst; for this purpese they used to prefer
Thebaic dates, which are also useful, especially in food, for the spitting
of blood. The dates called caryotac are applied with gquinces, wax, and
saffran to the stomach, bladder, belly and intestines. They heal bruises.
The kernels of dates, if they are burnt, take the place of spodium .
are an ingredient of eye-salves.”

Comparison of the Ebers papyrus with the above-mentioned pre-
scriptions reveals curious coincidences.

Nowadays, there is no part of the tree that is not utilized, and country-
people ingest its pollen to enhance fertility.

HI. Doum Palm (Hyphaene thebaica)

Ancient Egyptian: (0) (doum tree) (F., 103)
(p) (doum fruit) (FI., 83)

Arabic: doum

Berber: kwkw (Loret, 1935-1938)

The Doum palm has characteristics of its own. Even to the lay traveller,
the large terminal crown of leaves on its branches, its spadix over one
metre long, and its repeatedly forked trunk, are immediately recogniz-
able (Fig. 18.16). Its fruit is about 7-8 cm long, 7 cm broad, irregular,
bumpy, brown-glossy, punctate, with a stone about 4 cm long, 2-5 cm
broad with a narrow cavity (T, 11, 274),

As with the palm tree, all of its parts are used in Egypt—its timber,
leaves, stalks, fruit, and even its stones which serve as vegetable ivory
to make buttons, rings, beads and the like.



Fig. 18.17. Fruit of the doum palm. Tomb of Tut-ankh-Amon. Dokki Agricultural
Museum, Caira irl".-'lh_l:\;'l:'."l;:lhi'l'l 1 W50,
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The fruit is eaten either raw, after being soaked in water, or made into
a syrupy decoction.

Today, this palm, one of the landmark trees of Upper Egypt, is found
almost exclusively south of Qena within the Nile Valley; its northern
ecologic boundary in the eastern desert is, however, the much visited
group of stately branching palms situated at the mouth of Wadi Doum
(The Doum Valley), approximately 35 miles south of Suez, along the
Red Sea.

In Ancient Egypt it was cultivated since the remotest antiquity.
Tickholm and Drar went so far as to state that there is no period of
Egyptian history from which finds of doum have not been reported
(T, 11, 282-289). They were found as early as in Badarian settlements
(Brunton and Caton-Thompson, 1928), and fruits were deposited in
Tut-ankh-Amon’s tomb (Fig. 18.17). The primary use of the tree,
however, was not as a provider of food. Fragments of doum fibres were
identified in mats (Greiss, 1957, p. 41) and its wood and stone were useful
building materials and served to make small objects of daily use.

Its fruit, however, was held in high regard. Rameses 111 offered
449,500 measures to Amon-Ra at Thebes (A.R., TV, 241), and we
know of a prayer that was addressed to it, possibly by travellers lost
in the wilderness and in need of sustenance

“. . . thou, great doum palm, that is sixty cubits in height, whereon are
fruits, stones are in the fruits, and water is in the stone . . .” (Erman 1966,
p- 306)

For it was indeed sacred, more especially to Thot who, in his personi-
fication as a baboon, was often pictured with it on ostraca (Fig. 18.18)
on jewels, and in the many paintings of the gardens that the deceased
wished to visit after his death, to enjoy the cool shade of its leaves and
the tasty fruits that he liked (Davies, 1927, plate 16, p. 23; Keimer,
1939; Wallert, 1962, pp. 86, 87).

Theophrastus called the tree koukiophoron, a word evidently derived
from Egyptian kuku. He gave a good description of the fruit, and con-
trasted it with that of the date palm

1y

- » it has a peculiar fruit, very different from that of the date palm in
size, form and taste; for in size, it is nearly big enough to fill the hand,
but it is round rather than long; the calour is yellowish, the flavour sweet
and palatable. It does not grow bunched together like the fruit of the palm,
but each fruit grows separately; it has a large and very hard stone.” (2,6,9)

The most obvious difference between the doum and the date palm,
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however, is the branching of the former (Fig. 18.16). This was underlined
by both Theophrastus

. . . the palm, speaking generally, has a single and simple stem ; however,
there are some with two stems, as in Egypt. . ."" (2, 6, 9)

and by Pliny who described the tree as having branches spread out
like arms (N.H., XIII, XVIII, 62).

Regarding its uses, Theophrastus (2, 6, 10) wrote that in Ethiopia
and Upper Egypt, its [ruit was used to make a variety of bread, and
both he and Pliny even noted that “curtain rings” were made out of
its stones (Theophrastus, 4, 2, 7; Pliny, N.H., XIII, XVIII, 62).

Nevertheless, Tickholm and Drar wrote regarding the Greek state-
ments

., . . the often repeated statement that Strabo and Pliny both described
the doum palm under the name of Thebaic palm is erroneous for, whereas
Strabo praised the Thebaic date as the best, Pliny despised it as the worst
date grown in Egypt. It is probable that the two authors meant two other
different fruits, but notdoum . . " (T, 11, 281)

Montet (19538, p. 81) stated that the fruit was commonly used in
Ancient Egyptian medicine, but the only mention of anything remotely
like it in the medical papyri is a prescription in the Rameses papyrus
V, recommending maa, a fruit, that Dawson thought could be a variant
of mama (mim,), or a copying mistake (Wb. Dr., 212). Nowadays, the
fruit is ground and prepared into a drink recommended in gastro-
intestinal disturbances, which is not surprising, in view of its astringency.
According to Beadnell and Llewellyn (1909, pp. X1V, 248)

“the spongy internal portions of the nut forms an important article of
food in some parts of the Sahara and, when mixed with an infusion of dates,
comstitutes a cooling drink much valued in febrile disturbances . . "

Feach (Prunus persica)

Egyptian Arabic: khokh

Peaches were found in the Graeco-Roman necropolis of Hawara
(Newberry, 1889), and in four other sites, all from the Roman or



Fig. 18.18, Ostraca of limestone representing two baboons clim

bing a doum palm
Thebes. ¢. 1400 8.c. Cairo Muscum, Used with permission,

Fig. 18.19. Two peach stones. Saqqara. Late period. Dokki Agricultural Museum,
Cairo. Photographed 1969,



Fruit 735

Coptic period (see Tackholm, 1961, Vol. 111, pp. 15-16). Theophrastus
did not mention them in his history of plants, so that they were probably
unknown in Egypt before the fourth century 8.c. Pliny (N.H., XV, XIII,
45), however, related that they came to Italy from Egypt, through
Rhodes, shortly before his time, and added

“It is not true that the peach grown in Persia is poisonous and causes
torturing pain, and that, when it had been transplanted into Egypt by
the kings to use as a punishment, the nature of the soil caused it to lose
its dangerous properties , . ."

Of the Greck Period, similarly, a papyrus dated to a.p. 280 records
a payment of 500 selected peaches as partial settlement for the lease
of a vineyard (S.P., I, 18). This evidence, added to the discovery of
peach kernels from the late period at Sagqara (Fig. 18.19), opens to
question Montet’s opinion that it was not grown in Egypt before Roman
times (1958, p. 81).

Pear (Pyrus communis)

Arabic: kommethra

To our knowledge, the only literary reference to pears in Egypt sheds
little light on the time of its introduction

i

.« . pears having the name of their place of origin are the Amerian, the
latest of all kinds, the Picentine, the Numantine, the Alexandrian, the
Numidian, and the Greck . . .” (N.H., XV, XV, 55)

This single reference is confirmed, however, by the discovery of speci-
mens of this fruit in the Graeco-Roman necropolis of Hawara (New-
berry, 1889), and by its Coptic names, kortholos apidia, and apiss, which
sound more Greek than Egyptian (FL., 83).

Nevertheless, in Grecian and Roman Europe, it was a common fruit.
There are in Theophrastus about forty passages describing this fruit,
and Pliny devoted to it a large section, especially when compared to
the single above mentioned reference to the Alexandrian variety. With
this information, it is apparent that pears were grown in Egypt in
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pre-Roman times, although Montet (1958, p. 81) believed that the
pear was not grown in Egypt prior to that period.

Candolle (1886, p. 230) did not mention its existence in Egypt during
dynastic times, and wrote that there is no Hebrew or Aramaic name for
the pear, an index that he uses throughout his text as a proof to the
introduction of various foods into Egypt as “Post-Exodus” in date.
He did write, however, that pears do not flourish in hot climates,
although the variety grown near Alexandria today is quite good.

(q! Persea (Mimusops schimperi)

i\ £l ]!
swb Ancient Egyptian: sce (q) (Gpfl., 31, 144; Fl., 263)
Arabic: lebakh

Fruits of a species of Mimusops have been found in many tombs:
e.g. by Petrie (1889) at Illahoun (twelfth dynasty); by Schweinfurth
at Gebelein (1886) and in the wreaths around the mummy of Rameses
11 (1883); by Lauer et al. at Saqqara (1951) (third dynasty); and in
the tomb of Tut-ankh-Amon (Fig. 18.20). There has been originally
some argument about the exact species involved, M. elengi or M. kummel
(FL., 61) but the consensus of opinion seems to identify it as M. schimperi.

M. schimperi is generally taken to be the persea of antiquity, of which
one of the best descriptions was written by Theophrastus (4, 2, 5)

" . .in Egypt, there is another tree called the persea which, in appearance

is large and fair, and it most resembles the pearin leaves, flowers, branches,
and general form, but it is evergreen, while the other is deciduous. It
bears abundant fruit and at every season, for the new fruit always over-
takes that of last year. It ripens its fruit at the season of the etesian winds:
the other fruit they gather somewhat unripe and store it, In size it is as large
as a pear, but in shape it is oblong, almond-shaped, and its colour is grass
green. It has inside a stone like the plum, but much smaller and softer:
the flesh is sweet and luscious and easily digested; for it does not hurt if
one eats it in quantity.”

Pliny, as usual, appears guilty of plagiarism

“Egypt also possesses a tree of a peculiar kind called the persea, which
resembles a pear but is an evergreen. It bears fruit without intermission,
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as when it is plucked a fresh crop sprouts the next day, but its season for
ripening is when the midsummer winds are blowing. The fruit is longer
than a pear, and is enclosed in a shell like an almond and a rind the colour
of grass, but where the almond has a kernel this has a plum, which differs
from an almond kernel in being short and soft, and although temptingly
sweet and luscious, is quite wholesome . . " (N.H., XIII, XVTI, 60-62)

Strabo (17, 2, 4) believed the persea to be unique to Egypt and
Ethiopia. Other authors hold that it had been imported in mytho-
logical times, its name being allegedly derived from the hero Persaeus
who was said to have planted it in Egypt.? Diodorus, however, seemed
to imply that he adopted another etymology

“There are also many kinds of trees, of which that called persea, which
was introduced from Ethiopia by the Persians when Cambyses conquered
those regions.™

Pliny (N.H., XIII, 45) compared the persea to red myxa (sebesten)
and stated that it refuses to grow anywhere except in the “east”. In the
same passage, he added that

“careful writers indicate that the persea, as originally grown in Persia,
was poisonous; causing torturing pain, but upon introduction into Egypt
the strange nature of the soil caused it to lose its dangerous properties.”

This may have been the source of Abdul Latif al-Baghdady, who
wrote in the twelfth century A.p.

“Aristotle and other writers say that the labakh [identified now as the
persea] wasin Persia a mortal poison, but having been transported to Egypt,
became a food.” (1965, pp. 33-35)

Examination of these passages reveals the kind of inconsistencies
with which historical botanists have to contend. How could this tree
be sacred to Isis and (or) Osiris if it were introduced only in the Persian
Period ? Was it indigenous in Egypt or not?

The confusion has been compounded by the various identifications of
modern writers. Rawlinson (1881, Vol. 1, p. 28) thought the persea
was Balantles asgyptiaca, a tree bearing a fruit completely different from
that of Mimusops schimperi, and his description of the fruit of what he
calls persea applies quite clearly to the latter

“the persea which is now rare in the Nile Valley but is met with in the
Ababdeh desert and grows in great profusion on the road from Coptos to
Berenice, is a bushy tree or shrub, which attains the height of 18 or 20 feet



Fig. 18.20. Persea, Mimuwiops schimperi found in Tut-ankk

, . i -Aman's tomb. Dokki Apgricul-
tural Muscum, Cairo. No. 4472, Photographed 1969
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Fig. 18.21. Nectancbu inside the foliage of a Persea tree. Coffin of the Pharaoh Nee-
tanebu. Cairo Museum. Used with permission.
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under favourable circumstances. The bark is whitish, the branches grace-
fully curved, the foliage of an ashy grey, more especially on its under
surface. The lower branches are thickly garnished with long thorns, but
the upper ones are thornless. The fruit, which grows chiefly on the upper
boughs, and which the Arabs call ‘lalob’ is about the size of a small date,
and resembles the date in general character. Its exterior is a pulpy sub-
stance of a subacid flavour; the stone inside is large in proportion to the
size of the fruit, and contains a kernel of a yellowish-white colour, oily, and
bitter, Both the external envelope and the kernel are eaten by the
natives . ., "

For some mystic reason the tree was regarded as sacred, and kings
were often depicted protected by its foliage, or emerging from it (Fig.
18.21). Plutarch, after saying that it was sacred to Osiris (I. and 0.,
359, 20), stated that the persea was especially consecrated to Isis, because
its fruit resembles a heart and its leaf a tongue (/. and O., 378, 68),
referring to the Egyptian teaching that creation was an act of the will
(represented by the heart), effected through the utterance of the word
(the tongue), an explanation that recalls Biblical memories

And God said, let there be light; and there was light." (Genesis, 1, 3)

"By the word of the Lord were the heavens made and all the host of them
by the breath of his mouth." (Psalms, 33, 6)

Another tradition identified the oval “cartouche” in which royal
names were inscribed as a persea leaf (Figs 1.20 and 6.45), for it was
on a leaf of this tree that the god Thot wrote the kings' names on their
accession to the throne (Fig. 18.22).

That it enjoyed prestigious regard, at least in Roman times, is con-
firmed by a law passed under Emperor Arcadius, forbidding under
penalty of a fine to uproot or to sell any persea tree in Egypt (Codex
lustiniani, X1, 78); and, as a concluding point of mythologic hearsay,
ane might quote Aelian (10, 21) who wrote that crocodiles were hung
from persea trees then flogged as they wept “crocodile tears”,

-

Pomegranate {Punica Igrnuamm}

(t)
raan, L
Dw j L L T Ancient Egyptian: tree (r) (F, 24) and (s) (FI., 137)

nhym

fruit (1) (Gpf., 151)
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Coptic: erman
Hebrew: rimmoun
Arabic: orman, remnan

Her breasts are two pomegranates
(Popular comparison)

Eal a pomegranate and visit a bath, your
youth will haste back

(Popular saying)

Because of its distinctive shape, archaeologists and botanists can identify
the pomegranate with certainty in many of the reliefs and frescoes on
the walls of Ancient Egyptian tombs (Fig. 18.23).

The name of this tree inhm, nhym, was written in the hieroglyphic
script in several different ways, which would indicate, according to
Loret (1., 76), that the plant was not indigenous to the country, but
that it was imported into Egypt where it kept its original name. Its
Coptic name was the related word: erman “or hermdn, cognate with
Hebrew rimmoun, Arabic orman and Berber armoun, thus confirming a
single foreign origin, probably from Persia, but possibly, as one of its
Latin names Malom punicum suggests, from Northwest Africa,

The oldest Egyptian text mentioning this tree was found at Thebes
in the tomb of Ani (or Anna), who lived under Thutmose I, where it is
cited among the trees he planted in his funerary park (Boussac, 1896).
It was, therefore, introduced before that period and, in fact, Schwein-
furth identified it among vegetable remnants from the twelfth dynasty
at Dra®Abul Naga (1886), and other authors reported to have found it
in tombs of the following periods (Gpfl,, 47, 104) right through the
Christian era (second to third centuries) (Newberry, 1889) (see Fig.
18.24).

The oldest illustration of pomegranates dates to the reign of Thutmose
ITI, when this king is shown at Karnak receiving an offering of this
fruit (Gpfl., 47), and the fruits and trees appear very often in illustrations
of gardens from the twenticth dynasty onwards.

The first literary record of'its use in Egyptoce
(see later). Otherwise, it is first cited under
during the reign of King Rameses 111

urs in the medical papyri
the nineteenth dynasty,



Fig. 15.23. Offering bearer carrying pomegranates, grapes, and lotus flowers. Tomb af
Sebkhotep. Thebes, New Kingdom. From Davies (1936), Vol. 1, plate XLIV

Fig. 18.24. Pomegranate. Kom Quchim. Roman Period, Dokki Agricultural Museum,
Cairo. Photographed 1969,
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-« - 15,500 measures of pomegranates offered to Ammon-Ra , . .»
(A.R., TV, 241)

This fruit was also one of those that the Israelite exiles craved during the
Exodus (Numbers, 20, 5).

Theophrastus, in his treatise on plants, discussed the changes certain
species, like pomegranates, undergo when transplanted in countries
where soil and climatic conditions are different from those prevailing
in their previous environment

- + a few kinds in some few places seem 10 undergo a change, so that
wild seed gives a cultivated form, or a poor form one actually better. We
have heard that this occurs, but only with the pomegranate, in Egypt and
Cilicia; in Egypt a tree of the acid kind both from seeds and from cuttings
produces one whose fruit has a sort of sweet taste . , " (225 1)

Pliny (N.H., XIII, XXXIV, 113) likewise discussed the pomegranate in
Egypt
““. . . these apples have a special structure resembling the cells in a honey-
comb, which is common to all that have a kernel, OF these, there are five
kinds, the sweet, the sour, the mixed, the acid, and the vinous: those of

Samos and of Egypt are divided into the red-leaved and the white-leaved
varicties . ., .)”

Achillus Tatius (3, 6, 1) wrote that Zeus, in his temple at Pelusium,
was scuiptured holding a pomegranate in one hand as a mystical symbaol,
He did not claborate further, unfortunately, on the significance of this
fruit.

Medically, parts of the pomegranate tree were prescribed as a
vermifuge (Eb., XVI, 50; XIX, 63; Ber., 6, 10). This was certainly very
effective, because of the pelletierine in the bark, Pomegranates probably
entered, too, in the fabrication of the highly praised shedeh wine (see
Chapter 15).

As usual with fruits that kept well, the fruits served as objects of
barter and payment. They are mentioned in a papyrus dated to a.p.
141 as partial payment for a lease (Lindsay, 1966, p. 286)

Sycamore Fig (Ficus sycomorus)

Ancient Egyptian: the fruit (u) (£, 283)
the tree and tree in general (v) (F.,, 135)
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Arabic: gemmeiz
Synonyms: Egyptian fig, Egyptian mulberry, fig mulberry
Greek: sykon (fig) and moron (mulberry)

Shaken by the wind, half a penny a measure,
like honey my sycamore figs
(Street cry)

“. . . then answered Amos, and said to Amaziah, I was no prophet,
neither was I a prophet’s son; but I was a herdman, and a gatherer of
sycamore fruit, . ." (Amos, 7,14)

The sycamore fig (Fig. 18.25), sometimes called Egyptian mulberry
by ancient authors, is a tree completely different from the typical
sycamorces and mulberries found in the southern parts of the United
States. The best descriptions of this tree occur in the Greek and Roman
texts whose writers were amazed at the quality and manner of growth of
this Egyptian fruit. Though the sycamore fig is of only secondary
importance in Egypt today, witness the popular saying

“"Eat sycamore fruit until figs come into season™

their delicate fragrance is still appreciated by all Egyptians.

The love that the Ancient Egyptian bore for the sycamore, however,—
a tree so popular and such an integral part of his familiar landscape that
he called all trees after it, abkt—meant much more to him than mere
fondness of its fruit; it was a deep filial cult.

The Memphite nome in the north, and the Letopolite in the south,
were both called “The Land of the Sycamore”; no doubt an allusion,
not only to the abundance of the tree, but also to the cherished myth that
it incarnated the *doubles” of two beloved goddesses, Hathor and Nut.
One of the titles of Hathor “Lady of the Sycamore”, and the profusion
of paintings of both goddesses as sycamores receiving offerings (Fig.
18.26) or suckling the king, attest to the holiness and maternal status
of this tree.

The archaeological history of the sycamore fig dates to Omarian
times, from which identifiable remains have been found (MAE, p. 119),
through the Dynastic Period (Schweinfurth, 1885, 1886; Lauer «f al.,
1951). So abundant were the finds that Loret (FL, 46) thought it justifi-
able to write that the sycamore is one of the Egyptian trees of which the
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Fig. 18.25, Sycamorce fig, Ficus meonoris, Sagqara. Third dynasty. Dokki Agricultural
Muscum, Cairo. No. 1368. Phatographed 1969,

greatest quantity of dry remains were found in tombs, sometimes
filling whole baskets.

Medically, sycamore figs were prescribed against the mysterious
“blood-eater” (?scurvy?) (Eb., LXXXIX 749). Tt was part of a
drink designed to distinguish fertile from sterile woman (Ber., 193), and
of medicinal mixtures (Eb.. XLIT. 207 b—c; Eb., LXVII, 477). Its
leaves were applied to hippopotamus bites (H., 243), and its latex was
used to darken scars (Eb.. LXIX 501

From the Greek period records concerning the fruit (called Egyptian

fig and mulberry) are numerous. Theophrastus (4, 2, 1) reported

- - now the sycamore to a certain extent resembles the tree which bears
that name in our country [the mulberry morus nigral; its leaf is simnilar,
its size, and its general appearance: but it bears jis
manner, #5 was said at the very outset: it is borne not on the shoots or
branches, but on the stem; in size it is as large as a fig, which it resembles
also in appearance, but in flavour and sweetness it s lik= the ‘immature-
figs," except that it is much sweeter and cont
it is pl'ndm'r-d in ]airgv numbers, [t

fruit in quite peculiar

ains absolutely no seeds, and
cannot ripen unless it js scraped ; but
they scrape it with iron elaws; the fruits thus ripen in four days, If these are
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Fig. 18.26. Tomb of Userhet, Thebes. New Kingdom. Userhet, his wife, and his mother,
receiving lood and drink from the goddess of the sycamore, 5o indicated by the tree

on her head. In the lower register, the voyage of the dead o Abydos and his return.
From Davies {1927) plate IX,

removed, others again grow from exactly the same point, and this some say
occurs three times over, others say it can happen more times than that,”

Diodorus Siculus (1, 34, 8) discussed the value of this tree as a source of
food for the poor

- while of the fig-mulberry trees one kind bears the black mulberry
and another a fruit resembling the fig; and since the later produces

throughout almost the whole year, the result is that the peor have a ready
source to turn to in their need . , "

=]
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Strabo, however, (17, 2, 4) cursorily passed over it with the remark
that it was not prized for its taste.

Pliny (N.H., XIII, XIV, 56-57) neglected to identify his source,
but it is casy to see that it was Theophrastus

. . . Egypt also has many kinds of trees not found anywhere else, before
all a fig, which is consequently called the Egyptian fig. The tree resembles
a mulberry in foliage, size and appearance; it bears its fruit not on the
branches but on the trunk itself, and this is an exceedingly sweet fig with-
out seeds inside it. There is an extremely prolific yield, but only if incisions
are made in the fruit with iron hooks, otherwise it does not ripen; but when
this is done, it can be plucked three days later, another fig forming in its
place, the tree thus scoring seven crops of extremely juicy figs in a summer.
Even if the incisions are not made new fruit forms under the old and drives
out its predecessor before it is ripe four times in a summer.”

Elsewhere, Pliny (N.H., XXIII, LXX, 134) discussed the medicinal
value of the “Egyptian mulberry”

*. . .in Egypt and Cyprus are mulberries of a unique sort, as [ have
already said. If the outer rind be peeled off they stream with copious
Jjuice, a deeper cut, so wonderful is their nature, finds them dry. The juice

counteracts the poison of snakes, is good for dysentery, disperses super-
ficial abscesses, and all kinds of gatherings . . .”

Athenaeus (2, 51, B-C) also ascribed therapeutic value to the syca-
more fig

.« . in these, the natives make a slight incision with a knife, and leave
them on the tree. Fanned by the breeze, they grow ripe and fragrant in
three days, especially when the winds are from the west, and they are then
edible; so much so that the mild coolness they contain makes them fit
to be made into a poultice with oil of roses and applied to the stomachs
of fever patients, affording no little comfort to the ailing. But this fruit is

produced on the Egyptian mulberry directly from the wood, and not
from fruit stalks . . .

Miscellaneous Fruits and Nuts with Limited References
and Citations

Fruits

Many more fruits existed in Egyptian orchards and appeared on
Egyptian tables, but they are difficult to identify. Some of them, used
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medicinally, could have been edible items in addition to being of pharma-
cological usefulness, like the numerous unexplained or still unread fruir
names cited in the Ebers and other papyri.

Apricot (Prunus armenica)

Arabic: meshmesh

Originally from China, apricots have been cultivated in Egypt from
Graeco-Roman times onwards. The short time they are in season, their
quick disappearance from markets after their first appearances give
rise to a common joke

“Tomorrow with the apricots™

which is equivalent to saying “never.

Blackberry {Rubus spp. ¥}

Diodorus Siculus (1, 34, 9) writes of this fruit

. the fruit called the blackberry is picked at the tme the river is
receding and by reason of its natural sweeiness 15 caten as a dessert , ., "

It cannot be determined from this single citation whether the *black-
berry™ of Diodorus Siculus was indeed Rubus spp., the modern termin-
ology for the blackberry, or il this designation only implied a colour,
which would have fit a wide variety of genera and species.

Dates {Species Unknown)

Lichtheim (1957) translated an ostracon dated to the Roman Period,
found at Medinet Habu, which lists a tax imposed on the lim-palm;
a variety mentioned only, so far, in this document.
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Mulberry (Morus nigra and M. alba)

Arabic: ful aswad

Who refuses mulberries will accept their syrup
(Popular saying)

There exists confusion between this species and the “Egyptian mulberry™
(the sycamore fig). Athenacus (2, 51, E) cursorily remarked that people
in Alexandria call the mulberry tree, morea. 1t was apparently introduced
into Egypt in Roman times. Since 1920, it has been ravaged by the
mealy bug and most of its varieties have disappeared, except the
Arandali Variety (Tackholm, personal communication).

Morus alba, the white mulberry, however, was introduced only with
the silkworm in the early Islamic Period.

Plums (Prunus domestica)

Egyptian Arabic: barqug

Originating in southwest Asia, this fruit was planted in Egypt since
Roman times.

Prickly Pear (Opuntia ficus-indica)
Arabic: tin shoky (prickly fig)

Rawlinson I:]B-E]_*_an, I, p. 28) lists this fruit as one with a “high
degree of probahility” of having been cultivated and eaten in the times



Fruit 751

of the “pharachs”. But Candolle (1886, pp. 274-275) was more correct
in his statement that the prickly pear is a North American species and
could not have been introduced into Europe or Africa prior to the
Spanish Conquest. He added that it has been called the “Indian fig",
a somewhat confusing but rather general appellation seeing its name in
Arabic “spiny fig"” or “prickly fig"" (tin shoky), and in French *Barbary
fig” ( figue de Barbarie).

Today, the carts loaded with prickly pears that the vendors sell,
peel and offer for immediate consumption are one of the picturesque
sights of Egyptian summer nights.

Snb

Snb berries are mentioned among the gifts of Rameses 111
“11,872 jars to the Nile god.”

However, the word has not been translated yet.

Nuts

Like nuts, yields only to cracking
{of a stubborn person)

Almonds (Amygdalus communis)
Arabic: liz

Confusion exists over the antiquity of the almond tree in Egypt. Candolle
(1886, pp. 219, 221) wrote that it was indigenous in the eastern Medi-
terrancan and western Asia. Wilkinson was of the opinion that it was
one of the principal trees of Ancient Egypt (1854, Vol. 1, p. 57}, but
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Montet stated that it was unknown there before the Roman Period
(1958, p. 81) Indeed, no ancient Egyptian name for the almond is
known. Its Coptic name, leuke or peukinon (leukinon?) seemed to Loret
(FL., 83) to be of Greek origin.

Earlier, Theophrastus, who wrote of the fruit-bearing trees in Egypt,
did not mention it in the Enguiry into Plants (1916); while Pliny (N.H.,
XII1, 11, 8) indicated that, in his time, the tree was already established in
Egypt, although it was used primarily as a source of oil (see Chapter
19}, a use likewise cited by Athenacus (Deipnos., 15, 688, F).

The weight of evidence, however, indicates that the almond tree
has never been widely grown in the Nile Valley. Very few finds are
known, the earliest being a few remains in an cighteenth dynasty
tomb excavated by Schiaparelli, described by Mattirolo (1926);
about 30 almonds found in the tomb of Tut-ankh-Amon {Lucas, 1942);
and the handle of a walking-stick made of almond wood kept in the
museumn of the Royal Botanical Gardens at Kew (Lucas, 1962, p. 330).
In addition, four specimens were found in the Ptolemaic cemetery
of Hawara (Newberry, 1890).

In Graeco-Roman times nuts, particularly almonds, were eaten as
appetisers and, like cabbage (pp. 669 and 586), they were thought to
neutralize alechol

““almonds induce sleep and increase the appetite . . . it is said that il about
five of these almonds are taken before a carouse, drinkers do not become
intaxicated.” (N.H., XXII1, LXXV, 144, 145)

Pliny recorded also their medicinal use in combating jaundice (N.H,
XXII, LXXVI, 146).

Recently, their cultivation has reccived increased attention in the
Mariut district and the Western coast, and their name in Arabic (liz)
has become synonymous with ease, sweetness, pleasure giving,

Hazel nur (Coryllus avena)

Arabic: bondog

The hazel nut is only imported.
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Pine nut (Pinus pinea)

Pine nuts were probably imported into Egypt from Libya and the
Lebanon, for their cultivation in Egypt is very limited. Two cones were
found by Mariette in a tomb at Dra © Abul Naga attributed to the
twelfth dynasty (Schweinfurth, 1884); a few others were found by
Newberry at Hawara (1889), and some, of an unknown date, were
discovered at Saggara (Fig. 18.27). If the Egyptian name of the pine-
cone, ab, be confirmed, these might have played an important role
in solar mythology (FL., 42).

Evidence of the consumption of pine nuts is late. It consists in recipes
of Alexandrian cuisine given by Apicius (3, 4, 3).

Medically a plant, pr . t iy, said to come from Byblos is often men-
tioned in the Ebers papyri. This has been interpreted by Ebbell (Eb.,
LVIII, 361, etc.) and Lefebvre (1936, p. 39) as pine nuts. But von Deines
and Grapow (Ws. Dr., 201) think that the word is, as yet, untranslatable.
They comment that the use of pr . t fny in medicine is so broad that it
does not seem to have any special indication in any particular domain.
It might have served, therefore, as a flavouring agent.

Walnut (Juglans regia)

This is also called Nux persica, n. juglans, n. basilica, persicum, karyon, and
other names. Such taxonomic variations usually indicate a long and
involved history. Evidently, the walnut was not known in Egypt prior
to initial contacts with Persia, for there are no records of its existence
in Egypt before the Ptolemies. A letter is known, dating to about 205
B.c. (5.P., 1, 180) asking for shoots of walnut trees; and several specimens
from the Roman Period are kept at the Dokki Agricultural Muscum
(Fig. 18.28). Today, the tree is found only in a few gardens. Carya
illinoensis (Pecan nut), however, has recently been more extensively
grown and seems to succeed better,



Fig. 18.27. Pine nuts (Pinus pinex). Saggara. Date unknown. Dokki Agricultural
Museum, Cairn. No. 404, Photographed 1969,

Fig. I8.28. Walnut. Kem Ouchim, Roman: Dokki Agricultural Museum, Cairo,
No. 279, Photographed 1959,
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Notes on Some Fruits recently Introduced in Egypt

Avocado Pear (Persea americana, Arabic: zibdiya) has only very recently
heen introduced from Latin America, but still is uncommon,

Banana (Musa nana, Arabic: moz hindi and M. sapientum, Arabic: moz
balaa),is called in Arabic moz after Antonio Musa, physician to Augustus;
but, curiously, the European name etymologically stems from Arabic
banan finger. The oldest Egyptian find is a leaf from the fifth century
A.D. found in a vase.

Custard apple (Annona squamosa, Arabic: gishta baladi and A. cherimola,
Arabic: gishta hindi), a recently introduced fruit, originating in Latin
America, has deserved, on account of its fleshy syncarp, the Arabic
name gishta (cream).

Guava (Psidium guajava, Arabic: gawafa), a native of tropical America,
introduced only lately in Egypt, has become one of the most popular
fruits.

Kaki or Japanese persimmon (Diospyrus kaki, Arabic: kaki) originated in
Japan and China. Several varietics have been successfully grown in
Egypt in the last 30 years.

Mango ( Mangifera indica, Arabic: manga) from India, Burma and Malaya,
was introduced by Mohamed Aly and first planted in his Shubra palace
(in a Cairosuburb). Its cultivation hasreceived attentive care and several
superb varicties have been developed in Egypt. In spite of its high
cost, it 1s considered the king of fruits in Egypt and has come to qualify
spicy feminine beauty.

Medlar (Eriobotrya japonica, Arabic: bashmala), a native ol China that
grows especially well in the Lebanon where it is called ikidunya, is only
of recent introduction,

Papaya (Carica papaya, Arabic: babaz) from tropical America is, like-
wise, a recently cultivated fruit, albeit on a small scale.

Peanuts | Arachis hypogaea, Arabic: ful sudari) is nowadays the only nut
cultivated on a large scale in Egypt. But it is a recent culture.

Pistaccio (Pistacia vera, Arabic: fustug) is a recent introduction from the
Near East, as an experiment at Borg el-Arab on the western Mediterra-
nean coast.

Quince (Cydonia vulgaris, Arabic: safargal) is a native of Iran and Turkes-
tan. Lately cultivated especially around Ismailia, it serves to make
jellies and jams.
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Notes: Chapter 18

l. Hand-worked lifts utilized to raise water.

2. Another spelling of Amon.

3. Persacus entered the Egyptian Pantheon through one of those aprés-coup
etymologies with which the Greeks were fond of identifying Egyptian gods
with theirs: at Chemmis (modern Akhmim) the Egyptian god Min was
called wrsfy, “The Guardian™, Preceded by an article, this word becomes
pa-wrshy, probably was pronounced p-orsens or p-orser (Barguet, 1964,
p. 1384). Hence the identification,



Chapter 19 Fats and Dairy
Products

Fats in General

The results of the analyses of specimens of Ancient Egyptian fats carried
out by various chemists have been ably reviewed by Harris (1962,
pp- 327-329), In most cases, the material consisted largely of palmitic or
stearic acid with, in some instances, small proportions of oleic, myristic,
azelaic and nonoic acids, indicating an animal origin. The specimens
that Harris, himself, examined were mostly solid fatty acids. Thirteen
presented as clastic brown or orange-red solid material, probably
altered drying oils. He concluded that it was not possible to distinguish
whether these were of animal or vegetable origin.

It is, nevertheless, certain that fat from both sources was utilized,
although some degree of indefiniteness blurs our interpretation of the
Ancient Egyptian words for [ats, as it sometimes does nowadays when
the words “grease”, “fat”, “lard” and “oil”, are indiscriminately
interchanged.

Two words designating fatty material constantly recur in the texts:
“d and mrht. In a detailed analysis of their contexts, von Deines and
Grapow (Wb, Dr., 116-121 and 250-279) could show that © d was the
word used in designating cattle, ibex, or goose fat; and that it was
applied to a vegetable product only in connection with fir-oil {trans-
lated by Ebbell as turpentine: Eb., XCIV, 806). They concluded that
whenever °d is mentioned without indicating its source it meant animal
fat; and, further, from the nterchangeability of °d and °d of ox in
many repetitious prescriptions, e.g. Eb., LIII, 308 and 313, etc., that
it meant ox fat.

M#st, on the other hand, was mainly used for vegetable fats except,
occasionally, in connection with hippopotamus, birds, reptiles, worms
and fish. They concluded that mrht meant oil unless coupled with the
name of an animal,

757
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Considering, however, the near impossibility of obtaining adequate
amounts of fat from some of the small animals often connected with
mrht, and the frequent mention of the indications “to be cooked” or
“to be boiled” (Eb., 467, 469) in these recipes, von Deines and Grapow
were inclined to think that the recipes meant, not the fat of the animal
but the animal in fat, i.e. fried.

Fat in Cooking

The last contention leads us to discuss the role of fat in Ancient Egyptian
cooking. Greek gourmets, of course, olten dwelt on the merits of fried
foods, but the lack of genuine culinary recipes in the available literature
of the Ancient Egyptians seriously limits our knowledge of the part that
fats played in their cuisine.

Nevertheless, and despite the limitation of the Ancient Egyptian
kitchen vocabulary as known today to terms for boiling and roasting,
one should not assume that meats or vegetables were never fried or
sautéd, or that the fats and oils offered to temples or supplied to workmen
and soldiers were served raw.

When Sinouhe told of his adventure in Retenu (Syria) he boasted
that there was milk in every dish, meaning, according to Lefebvre
(1949, p. 12, n. 39), that his food was cooked in milk or butter. Both these
methods of cooking meats and vegetables are usual today among
Moslems and Christians alike in the Near East. It is curious that one
should find more relevant information in the medical papyri, of which
many a recipe recommends cooking or boiling animal ingredients in
oil, e.g. Eb., LXVI, 469

“a black lizard pounded and bailed in oi]”
or Eb., LXVI, 467
“leg of hound . . . bailed thoroughly with oil™
Such instructions surely indicate a knowledge of frying.

Animal Fats

Positive information on animal fats is available in some tomb finds,
like the ninety-one jars labelled ¢4 found in the temple of Amenophis
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111 by Hayes (1951) who, judging from the invariable determination of
this word on the labels by a closed jar, stated that the material had been
poured into these jars in a liquid state. The fat was described in almost
every case as “fresh” or “sweet”; in one, it was called “fat of prime
meat of the cattle stable”; in another, “fresh fat of goats”; and in fifteen,
“fat of Meshwesh bulls” (a Libyan breed).

Next in sources are the lists of offerings. These, as listed in Breasted's
Ancient Records (1906), were of four kinds: undefined fat, probably ox
fat (4.R., 111, 208, 413; IV, 286, 344, etc.); goose fat (A.R., TV, 322,
376); white fat (A.R., IV, 233, 239, ctc.); and a type that Breasted
translated as butter (A.R., 1V, 233, 301, 376), and that Harris (1962,
p. 330) surmised was molten butter (5. IV, 130, 1-5) which, on being
melted, separated from the remaining components (water, casein,
sugar) and resulted in a product which, like ghee or Arabic masly or
samna, keeps better.

As examples of such donations, one might mention the ration of
the King's Messenger and Standard-Bearer that we have ofien quoted
(A.R., 111, 208), and Rameses I1T's endowment of the temple of Memphis

. o . bulls, cattle beyond limits, T have brought all their numbers in
millions, as for the fat thereof, it has reached heaven, and the dwellers in
heaven have received it”, (A.R., 111, 413)

Medical Use

Medically, the fat of the following animals was utilized : antelope, ass,
various birds, cat, crocodile, chaenopod worm, fish, goat, goose, hippo-
potamus, ibex, lion, mouse, ostrich, ox, pig, sheep and snake; with the
reservation previously discussed that some of these may have been not
the fat of the animal, but the animal cooked in fat.

It is remarkable that animal fat was predominantly used externally.
The relatively few exceptions used internally were either unspecified
fat (Eb., XXII, 75), goose-fat (e.g. Eb., XXIV, 97), or ox fat (Eb.,
LXXXV, 698). Otherwise, animal fats were included in suppositories
(£b., XXXI, 142, 144), ointments (Eb., LXXXVI, 712a), dressings
(Eb., LXVIII, 495), inhalations (Ber., 63), or eye preparations (Eb.,
LXII, 401).
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A prescription to improve the hair combined fat from six animals:
lion, hippopotamus, crocodile, cat, snake and ibex (Eb., LXVI, 465).
One wonders whether apothecaries, if such existed, kept zoological
gardens to satisfy prescribing physicians.

Milk

“Whiter art thou come, my son, O King? . . , He is come 1o these his
two mothers, the two vultures, they of the long hair and the pendulous
breasts . . . They draw their breasts to his mouth, and never more do they
wean him". (Pyr. No. 508; Erman, 1966, n.9)

The above Pyramid Text clothes with a poetic garb the belief] still
current in many religions and lores, that milk as the very essence of the
mother, is the vehicle through which she imparts her virtues and nature
to her child. The Holy Koran (1V, 23) considers incestuous all marriages
between a man and a woman who was his nurse, or between two persons
suckled by the same woman. Of a bold and well-born man, Egyptians
today say that he drank from his mother’s milk and, of knowledge
obtained at first hand, that it was drawn from the mother’s breast.

Other sayings assert the exclusive right of a child to its mother’s milk,
such as

“nothing is more lawful than one's mother’s milk™
or

“a free woman would starve rather live off her breasts®

which is an expression that could receive more than one interpretation.

On practically every Ancient Egyptian monument, this motherly
function is raised to divine levels: young princes assert their descent
from gods by depicting themselves as being suckled by goddesses
(Fig. 19.1); Isis, the paragon of mothers, gives her breast to Horus
in the innumerable statuettes (Fig, 1.4) that might well have inspired
the early Christian and Mediaeval motive of the Virgo lactans; Hathor,
Lady of the Western Marshes (the world of the dead) admits pharaohs to
eternal bliss by feeding them on her milk (F; g. 3.3).

Kings made ritual offerings of milk to the gods (Fig. 19.2). In Horem-
heb's tombh, a text prays the gods to grant milk to the Hcre&itary Prince



Fig. 19.1. Hathor feeding a young prince. Mammisi (House of Birth) of Dendera.

Roman Period. Courtesy of Professor F. Daumas.
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(A.R., 111, 17); and in his coronation inscription, Tutmose 111 declared
that, in compliance with Amon’s command, he had filled with milk the
vessels of silver, gold and bronze that he had made for the god, and
that he had instructed the priests to fill his altar with milk (A.R., 11,
571).,

Milk in Infant Feeding

Milk was freely given to children. In a tomb of the eighteenth dynasty
at El-Kab it is recorded that 60 children consumed the milk of 3 cows,
52 goats, and 9 she-asses (Ruffer, 1929, p. 25); and drugs destined for
infants were given mixed with milk. The milk was probably spoon-fed,
but three types of contrivance might have been used in feeding babies.

The first was a hollow statuette of the hippopotamus-cow goddess
Ta-urt (Thueris), the protector deity of birth and childhood. The large
hanging breasts, shaped like multiparous human breasts, are bored at
the nipple with small perforations fitted with removable opercula. It
has been conjectured by Borchardt (1910) that these were used as milk
bottles, making believe that the sucklings were fed by the goddess
herself. But Desroches-Noblecourt (personal communication, 1974)
expressed the belief that these jars were water bottles used in the special
Ta-urt rites. She very kindly gave us in December, 1974, pictures of
three of these bottles, now kept in the Louvre Museum (Fig. 19.3),
with the comment that one is of the usual type of heavy breasted
hippopotamus; the second holds her right breast in her right hand;
while the third, one of whose breasts is standing higher than the other,
suggests that she dispenses her provend without restricting its aim.

The second type was a small vessel made in the shape of a woman
carrying in her lap a child which, in some examples, is a weakly creature,
in others, a vigorous infant, Desroches-Noblecourt | 1952) suggested

that the group represented Isis and the child that
from the dead Osiris; and she further

that these jars were made 1o consecrate
held in highest regard, namely, the milk of a woman who had a male
child (Fig. 19.4). For this substance, by being placed into these jars,
probably to the accompaniment of some incantations, was thereby

identified with the milk that Isis fed her child; hence its miraculous
virtues (see also p. 771),

she had conceived
made the brilliant suggestion
and keep a remedy that was
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The third type was a hollow horn fitted at the tip with a Hathor head
or with a spoon (Fig. 19.5). Mme Desroches-Noblecourt, who noticed
the existence of similar horns on the lap of the woman of the above-
mentioned jars, contended that they served to administer rectal or
vaginal douches, We would rather look at them as containers for oil
or scent, or possibly as milk bottles from which consecrated, or even
ordinary, milk was fed (Ghalioungui, 1963, p. 120).

Our speculation is supported by the knowledge that various devices,
such as jars with nipples or spouts, spoons and horns have been utilized
throughout history as substitutes for the breast. An ovoid flask of polished
burnt clay in The Cairo Museum with a nipple-shaped mouth-piece
has been described as a milk bottle (Garrison, 1923, p. 16) although it
could well have been simply a water drinking jar. Sucking horns are
mentioned in early Mediaeval and in Renaissance literature (Garrison,
1923, p. 66) and a horn similar to the Ancient Egyptian one we have
Just described is illustrated in a small Meissen porcelain group, now in
the Wellcome Historical Museum, of a fawn feeding an infant fawn by
means of a cow’s horn.

Still, in The History of Paediatrics (1931), has examined the evolution
of infant feeding apparatus. Although he does not discuss its use in
Ancient Egypt, he notes a curious lack of reference to any form of baby
feeding device by Greek and Roman writers. He states

. . . but such certainly existed, at least as early as the latter part of the
first century (A.p.)"

and depicts a more or less globular terracotta Roman specimen with a
small nipple-like spout dated about a.p. 200. (This specimen is in the
Wellcome Historical Medical Museum.) He further notes that similar
vessels are known from the periods of Domitian and of Constantine
the Great. Still also reproduced a thirteenth century illustration (from
the Wellcome Museum) of the horn in use as a baby feeder and states
that during mediaeval and later times its use was common. He cites
Simon de Vallambert as first giving mention of such an apparatus in
his first French treatise on diseases of children (1365), translated as

. . & horn with an opening at both ends, one end being made into the
shape of a teat, through which the infant sucks the pap just as it sucks
breast milk by the nipple . . .*

The feeding horn, likewise, was referred to by Rosen von Rosenstein
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Fig. 19.5. Horn shaped container fitted with a spoon. Said to have been a clyster;

more likely, it was used to dispense oil, scent or milk. Cairo Museum. Used with per-
mission.
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during the cighteenth century, and discussed in detail by George Arm-
strong of London. Armstrong, who in 1769 established the first free
dispensary to help children of the poor, described according to Still

(13

-+ - two ways of feeding children who are bred up by the hand: the one
1s by means of a horn, and the other is with a boat or spoon . . .

He described a kind of artificial nipple made of parchment for the horn.

The striking similarities of these vessels to those of Ancient Egypt and
their documented use over several centuries make most plausible our
interpretation given here.

Nevertheless, the possibility of direct feeding at animals’ udders can-
not be entirely excluded. In the charming fantasy of misty archetypal
thought, animals and men were but separated by most tenuous barriers
that artists, poets, and philosophers glibly crossed. Throughout Volume
1, we have scen numerous examples of this kind of assimilation. In
classical mythology, Zeus changed into a bull, a swan, or any other
animal to seduce the girls he coveted; Dionysus could transform him-
self into a lion and the sailors who captured him into dolphins; Apello
in a glance gave Midas the ears of an ass. Such transformations make it
difficult to distinguish between zoomorphic gods and deified animals;
they provided Ovid with the fifteen books of his Metamorphoses.

Numerous stories also tell of animals suckling children (McCartney,
1924; Rose, 1953). The best known is that of the founders of Rome,
Romulus and Remus, fed by a she-wolf, but we read also of Pelias fed
by a mare, of Neleus by a bitch, of Asklepios and Aigisthos (the goat-
man ?) by a goat, of Aiolos and Biotos by a cow, of Telephos by a doe, of
Atalanta by a she-bear. The list is endless. No animal is missing, even
panthers were said to have fed Kybele,

The tales are not restricted 1o mythological figures for they relate,
as an instance, that Cyrus the Great was fostered by a bitch,* and that
the founder of the Ptolemaic Dynasty was fed by an eagle that gave him
its blood.

Such legends may not be, however, entirely mythical. They are
supported by the perennial reports in the press of wolf-children dis-
covered in wild areas. Even if fabricated, they reveal a deep-rooted
belief in their truth. It may not be irrelevant, therefore, to point here
o a statuary group showing a cow suckling both a child and a calf, none
of the three having any divine attributes (Fig. 2.1).

At least in the Greek Period, goddesses not only nurtured humans,
but they also suckled animals which were, thereby, deified (Fig. 19.6).



Fig. 19.6. Statuette of a woman, fitted with all the attributes of Isis, feeding a young

animal, probably a young Apis bull. Personal collection of the authors. Ptolemaic/
Roman Period.
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Milk in Adult Nutrition

In many countries of the Far East and Central Africa adults manifest
a profound dislike of milk and consider it a child’s food. This may or
may not be related to the milk intolerance known to result from intes-
tinal lactase deficiency developing after weaning. This deficiency is
said to be rare in Caucasians of Northern and Western Europe, of the
United States, and of Australia, regardless of whether they persevere
in drinking milk. By contrast, it is stated to be common in Blacks,
Orientals, Jews, Arabs, Eskimos and American Indians, and it may
occur as a transitory phenomenon in febrile illnesses and malnutrition
(Newcomer, 1973).

We have already mentioned one pattern of avoidance, current in
the Middle East, which forbids the consumption of milk or its products
together with fish (See Chapter 7). Another is the Biblical prohibition
of cooking meats in dairy products (Deuteronomy, 14, 21).

None of these restrictions seemed to have existed in Ancient Egypt,
and milk must have been as freely consumed as it is today in all Arab
countries, especially among the Bedouins for whom it is a staple food.
We read in the Tale of Two Brothers that the younger brother came
back every evening with the products of the ficld of which milk was one
(Lefebvre, 1949, p. 142), although there were no children in the
household. In another popular tale of the period, Sinouhe, dying with
thirst, was happy to be offered cooked milk by a Bedu chief. As noted,
when later he was covered with honours in Retenu (Syria), he boasted
that there was milk in everything cooked {Lefebvre, 1949, p. 12), a
favourite way of preparing meats and vegetables in the Near East.
There is no evidence, however, that Egyptians were given to anything
like the modern addiction to milk, widely advocated by health author-
ities and the media (Snapper, 1967).

Unfortunately, Egyptians had no gossipist like Pliny to tell us whether
their “belles” preserved the beauty of their complexions in the same
way as Nero's wife Poppaea, who used to drag five hundred she-asses
with foals about with her everywhere, and actually soaked her whole
body in a bath tub with ass’s milk, believing that it smoothed her
wrinkles (N.H., X1, XCV], 238),
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Medical Uses of Milk

Medically, both human and animal milk were utilized, in some cases
without addition; in others as a base or vehicle.

Human milk could be from any woman; and it was given by mouth
(Eb., X, 30); in enemata, alone or with other drugs (Ber., 163, h); or
in external applications.

In one case, nurse’s milk was specified as a vehicle for a paediatric
medicine

“if he is a big child, he shall swallow it down, if he is in swaddle, it shall be
rubbed out for him by his nurse in milk which will come out for four days.”
(Eb., L., 273)

Much more valuable, however, was the
“milk of a woman who had a male child"

one of the preferred drugs for eye diseases (Eb,, LIX, 368; LX, 384;
LXII, 408; LXII, 414, etc.). Hippocrates (Historia Animalia, 7, 4) also
recommended it (On Sterile Women, No, 214), and Aristotle gave a ready
explanation for its value by stating that, in general, women bearing a
male child are in better health and keep a better complexion; unlike
those who hear girls as their pregnancies are difficult. The milk of the
latter is therefore less recommendable. After them, Dioscorides (V, 99),
Pliny (N.H., XX, LI, 4) and the Copts (Chassinat, 1921, p. 301, no.
206) followed suit. Its supreme value made it an ideal magic medium:
the incantation of the burning Horus (Eb., LXIX, 499, see Vol. |,
Ch. 9) was to be recited over a mixture of this precious liquid with
gum and ram’s hair. Over a similar mixture the following spell, giving
a striking description of an influenzal syndrome, had to be uttered to
clear a fetid nose (Eb., XCI, 763)

“Anather, incantation of fetid nose: fow out, fetid nose! Flow out, son
of fetid nose [polypus?]! Flow out, thou who breakest bones, destroyest
the skull, diggest in the bone-marrow and makest the seven holes in the
head ill! Re’s servants, praise Thoth! Behold, I have brought thy remedy
against thee, thy protecting drink against thee: milk of [a woman| who
has borne a male [child] and fragrant gum; it expels thee, it removes thee.
Is repeated backwards. Go out to the ground, thou fetid, thou fetid one!
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four times. Is recited over milk of [a woman] who has borne a male [child],
and fragrant gum; is placed in the nose.”

In a third charm, it was mixed with papyrus stems, dry carob, and
given to a child to cure a disease called bag ( Zaud., 1, 7, 3-3).

Its most marvellous use, however, was a fertility test. The propositus
had to swallow, or to have a vaginal injection of, water-melon and
sycamore mixed in this wonderful product. If she vomited, she could
conceive. If she passed flatus, she could not (Ber., 193). And yet, strange
as this test appears, it bears a great resemblance to one of the Aphorisms

of Hippocrates (V, 41)

“If you wish to know whether a woman is with child, give her hydromel
todrink . . . ifshe has colic . . . she is with child; otherwise she is not.”

One cannot refrain from thinking that the great Greek physician
borrowed the idea (Ghalioungui, 1960,

The milk from asses and small cattle (goats) was, on the other hand,
prescribed for more prosaic purposes, in mixtures (Eb., XXXIX, 127),
vaginal injections (Ber., 179), mouth rinses (Eb., LXXXVI, 698), or
ointments (Eb., LXTX, 512). In some of these, milk of a milch cow was
specified (Eb., LXXV, 585; von Deines et al., TV, Vol. 1, p. 109).

Butter and Cheese

Cream rises only after churning
(Popular saying)

She serves cheese on paper, and bread from the market
(Of a bad housewife)

From the Pharaonic Period, no word designating butter or cheese has
been identified with certainty, but this argumentum a silentio is, of course,
of poor value, since many food articles, known from other evidence to
have been consumed, are not mentioned in food lists, The word srw has
indeed been proposed for butter on the strength of its similarity to
Coptic sir; but in the opinion of Kuentz (personal communication),
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neither the context of the Pyramid Text where it is found, nor the use
after this word in writing of the signs for granules or powder as a deter-
minative, admit of such a hypothesis.

In 1942, Zaky and Iskandar, having examined the contents of two
jars of the first dynasty, came to the conclusion that these were cheese.
They based their opinion on the facts that the jars contained fatty
matter in proper proportion; that they contained nitrogenous matter
which they thought was most probably casein because it contained
calcium in organic combination; and that the residues contained
calcium in combination with higher fatty acids, as well as phosphate and
sulphur.

The jars bore on the outer, some words that read as: ““rwt of the
North” and *““rwt of the South”, and they boldly identified *rot with
srw which, as we have seen, is thought by some authors to mean
cheese.

This identification is questionable, however, for the following reasons:
the sound sign s is absent from ®rwt; “rwt is feminine whereas srw is
masculine; and the animal sign read r is written in such a way that the
word could equally be read iwf, zwt or wat, neither of which isidentifiable
with any known word (Kuentz, personal communication).

Some scholars have explained a scene in a Ramessid tomb at Thebes
(Fig. 19.7) as illustrating the preparation, transport and bartering of
butter. They based this on the proximity of goats being led to pasture;
on the illustration of implements, looking like churn bags, being carried
by arm, on poles, and on donkeys; and on two spherical objects that
are the object of a deal (balls of butter?). This interpretation has not
met, however, with general acceptance.

Knowledge of cheese is attested in late epochs by many Greek docu-
ments. About 245 B.c., a certain Demeter wrote to Ptolemacus

. . .Send me also as many cheeses as you can.” (§.P,, 1, 95)

Later, Athenaeus saw fresh cheese served at Naucratis (Deipnos., 4, 149,
F). Diodorus gave indirect proof by recording the avoidance of cheese
by certain sectors of the population (1, 89, 4); while his statement that
sheep and cows were sacred because
“by their milk and cheese they furnish food that is both appetizing and
abundant™ (1, 87, 2)

intimates that cheese had an antique history, since hallowing animals
always goes back to the beginnings of history.



£ Med (761 ) =g woay paonpoaday 1N 40 Ay s fsapmdag saddn o B 4 2
_ : : > 1 U3 JO IqET WX 21 e paped) satporg Jenoopd
om) g pue ‘sl¥eq wanyga se passdisiun vase sy sdauop uo pue sajod wo paruea sfeq angm remBuen ay g smsed o) pap sy el T

- ¥ .W . e 1% ...b_J: & S BEERE } <F =
Tt A R R T T T




Fats and Dairy Products 775

In Saidic Coptic, butter was known as sir, a word that, though attested
in Demotic, does not seem to have any antecedent in Ancient Egyptian.
In Bohairic Coptic, it was called seli and halom, the latter cognate with
modern Egyptian haloum, a variety of white cheese. As this word is
unknown in any other Arabic dialect, it may well be a descendent of
Coptic.

Pliny, in his long list of cheeses, did not mention Egyptian cheese.
He added the curious remark that

¥, . . the foreign races, that live on milk for so many centuries, have not
known or have despised the blessing of cheese, at most condensing their
milk into agreeable sour curds and fat butter {N.H., X1, XCV1, 237; XI,
XCVI1I, 242}

Other Milk Preparations

Smy, or thickened milk, both human and animal, is often mentioned in
medical prescriptions. This has usually been translated as “‘cream™
(e.g. Ebbell in Eb., LIII, 310; LIV, 315, 317). Von Deines and Grapow,
however, pointed to the difficulty of producing cream from woman’s
milk, and were more inclined to interpret it as milk thickened after
being kept standing, i.e. curdled (Wb. Dr., 439). They found support in
Eb., LXXX, 642, H, 111.

*. . . the milk of a woman who has born a male child, will be left overnight
in & new vessel until its smy is formed.™

Salt was added to this preparation to quicken the process. This thickened
milk was specially recommended against cough. In a few instances,
white smy was prescribed, the meaning of which is obscure since milk,
curdled milk and cream, are all white; unless “fresh” curdled milk was
meant by this expression (Wb. Dr., 440).

In addition, the word dfrt (Eb., LV, 335; XCIV, 802, 805, 807) has
been interpreted by Lefebvre (1956, p. 106, n.9) as a special preparation
of milk, while Von Deines and Grapow translate it as a variety of beer
(Wb. Dr., 604). The latter authors point out, however, that dirf is
enumerated alongside beer and wine in one and the same prescription
(Eb., LV, 335), which would throw some doubt on their interpretation.
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Oils

“Then Samuel took a vial of oil, and poured it upon his head, and kissed
him." (I, Samuel, 10, 1)

- - and Samuel said to all the people, See ye him whom the Lord hath
chosen . . . And all the people shouted and said God save the King."
(I, Samuel, 10, 24)

There is no example in history of any product that has received as much
regard, with as persistent a continuity, as has oil. In religious symbolism,
to anoint with il is to consecrate the anocinted to God

“Then Samuel took the horn of oil and anointed him in the midst of his

brethren: and the spirit of the Lord came upon David from that day for-
ward."” (I, Samuel, 16, 13)

Similary, no other word has ever attained the glorious fortune of
mashiah, the Biblical word for *ancinted” : this became “Messiah”, the
name of the long-awaited Redeemer and, translated into Greek, gave
their names to Christ (the Ancinted, from chnio, anoint), Christianity,
and Christendom.

Western kings followed the examples of Biblical kings; ever since the
Middle Ages, a strict ritual regulated the anointment which was the
central event of their coronation, and which was purported to impart to
them their divine rights, even before their investment with the royal
insignia.

The oils utilized in this and other ceremonies were very special,
holy substances. The French invented the legend that a *‘Sainte
Ampoule” filled with the Coronation oil had come down from heaven,
borne by the Holy Spirit; and the English did not lag in asserting that
Thomas Becket received the Holy oil from the Holy Virgin.

Nowadays, the traditional regard of oil as a vehicle of supernatural
power is perpetuated in many Churches which confer the sacraments of
Baptism, Confirmation and Extreme-Unction through the medium of
the “Holy Chrism", a mixture of olive oil and balsam ceremonially
consecrated on Maundy Thursday; and the same ol s used to con-
secrate churches, altars, chalices, pattens and church bells.
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This is but a persistence of Egyptian traditions. Under the fifth
dynasty, sft-oil, from the income of the King’s Mother, coming from
the temple of Ptah, was brought as a mortuary offering to Persen’s
tomb (A.R., 1, 241); and later, under Pepi-11 (sixth dynasty), it was
brought by a pious son to the tomb of his father, “Keeper of the Door
of the South”, an office traditionally belonging to the southern frontier
nobles of Elephantine (4.R., 1, 382). At about the same period, Sebni,
the Count, the Wearer of the Royal Seal, etc., equally manifested his
filial feelings by bringing, to embalm his father, “festival oil from the
Double White House™ together with “secret things” from the Double
Pure House (4.R., I, 370).

Later, under the Middle Kingdom, it happened once that the god's
statue was temporarily removed from the temple of Abydos while the
temple was cleaned. Its return was recorded in the following terms:

“Then came the protector of the oil tree [the god] to assume his place in
the temple . . . (AR, 1, 785)

thus stressing the appurtenance of oil to Gods.

As with wine, there is no temple in which kings do not offer some kind
of oil or ointment (Fig. 19.8). Rameses ITI's gifts of the holy liquid were,
as was his wont, on a munificent scale. In the inscriptions published by
Breasted, a list of gifts to Amon records

“. . . 2,743 mn-jars of oil of Egypt, 53 mshy jars and 1,757 jars of oil of
Syria.” (A.R., TV, 233)

Another donation is on a still grander scale

. . . 513 mn-jars of oil of Egypt, 543 mn-jars of oil of Syria, one mn-jar of
bk oil, one of red bk oil, and one of st oil.” (AR, IV, 376)

Twenty-three similar donations were made by the same king on other
occasions (A.R., IV, 1-456).

To satisfy these huge requirements, Rameses 1II established *“oil-
lands’, in one of which, in Kanekem, oil was said to be

*. . . more abundant than the sand of the shore.” (A.R., IV, 216)

Another oil-land, in Heliopolis, was equipped with gardeners to make
pure oil, the best of Egypt

.. . to light the flame of the august house of the gods.” (4.R., 1V, 263)
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0il Impeositions, Imports and Taxes

To serve the huge lighting and ritual requirements of temples, oil had
to be levied

*. . . from the people and the serf-labourers as yearly dues to the estates
of Amon at Thebes.” (A.R., 1V, 228)

and the same impositions were current in Ra's domains at Heliopolis
(A.R., IV, 283).

The local production, however, could not meet the needs of the
country. Oil was, therefore, exacted as tribute from Asia (A.R., II,
462, 750, 771, etc.), where sesame and olives were plentiful. At least
at late epochs, foreign oils were also bought. 1t is even related that Plato
could defray the expenses of his sojourn in Egypt only by trading in
this commodity (Plutarch’s Lives, Vol, 1 ; Solon, 11, 4, p. 409).

The intricate system of laws, whereby Ptolemy II Philadelphus
(Revenue Laws, Grenfell, 1896) exerted a strict State monopoly on all
aspects of the oil economy, provides an early example of rigid control
of agricultural production. Mahaffy (1895, pp. 145-147) contended that
this minute and complicated legislation was adopted from that of the
pharachs, because it was unlike anything that would be tolerated by
either Greeks or Macedonians. In that system monopolies were farmed
to contractors who bought the right of selling the oil to retailers, and so
make their profit. The seed was distributed by the State ; the acreage to be
planted in every nome was determined; the retail price was fixed; a list
of the retailers and of the amount of which each could dispose was fixed
by the State. Import of Syrian eil beyond the requisite for three days’ use
was prohibited, and cooks were forbidden to melt suet and pass it off for
oil

*The butchers shall use up the lard every day and in the presence of the

oil contractor, and shall not sell it separately to any person on any pre-
text or melt it down nor store it up.” (S.P., 11, 203)

Only the royal factories could process the seeds.
Excepted were the temples, whose freedom in that respect was, how-
ever, very strictly limited. Their authorities had to declare the number



Fig. 19.8. Rameses 1T and Amon-Ra. The vertical inscription below the king's hands

reads: An offcring of mdt (ointment). Ramesscum, Thebes, Documentation Centre
Cairo.

Fig. 19.9. Fruits of Balaniter aggyptiaca, Sagqara. Third dynasty. Dokki Agricultural
Museum. Note the holes through which the fat-containing nut was extracted. Photo-
graphed 1969,
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of their oil factories and presses. Production was restricted to certain
parts of the year, and carried out under the surveillance of a State official.
They could sell no oil to the public.

Even the manufacture of oil mortars and presses was strictly controlled,
and extensive powers of search were given to government contractors
(see also Bouché-Leclercq, 1963, Vol. 111, p. 253).

Varieties of Oil

The oils mentioned in the above laws were those of sesame, ricinus,
carthamum, colocynth and linseed. This makes it clear that olive oil
was not produced in important quantities at the time, that is before
Greek veterans established themselves and planted the olive tree in the
Arsinoite nome, which was the only region where Strabo found it
planted (Strabo, 17, 1, 35).

On the other hand, Erman and Grapow, in their encyclopaedic
dictionary of the Egyptian language, mention 28 terms for oil (Wh.,
Belegstellen, 6). Of these, five are general terms for oils, two are “fine
oils”, and 21 are listed as varieties of oil (Table 1}. From the resemblance
between some of these terms, one may surmise that these were synonyms.
On the other hand, a few terms probably designated oily preparations
rather than unblended oils.

We shall limit our discussion to oils on which literary or factual
information is available. Further discussion and information will be
found in the sections on the individual sources of oil, almonds, sesame,
ete.

Almond Oil

Almonds were known to Egyptians (Chapter 18), but they were mostly,
or totally, imported and, if grown, were never produced in quantities
sufficient to serve as a source of oil or of revenue. This js why they were
not mentioned in the Revenue Laws (Grenfell, 1896). The only litcmr}r
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Table |

Orls mentioned in the Warterbuch [ Wh)

781

Type of oil Documented date Reference in
the Warterbuch
General oils
d Old Kingdom We., 1,239
bk Middle Kingdom Wbh., 1, 424
mrh . ¢ Old Kingdom Wa., 11, 111
nith New Kingdom We., 11, 302
fgmnn Nineteenth dynasty Wh., IV, 322
Fine oils
b3t Old Kingdom We., V, 290
b tmrht Old Kingdom Wh., 11,111
Varieties of oil
b 3.t Eighteenth dynasty Wb., 1, 62
ths Old Kingdom Wb, 1, 64
“hii Old Kingdom Wh., 1,217
hm-$bkt Greek Wh., 1,224
df, t Old Kingdom Wh., 1, 240
Tdr .1 Old Kingdom Wk, 1,242
f New Kingdom Wh., 1, 581
nhnm Pyramids Wb, 11, 319
nkfir New Kingdom Wh., I1, 346
fiknw Pyramids W, 111, 180
syt Middle Kingdom Wb, 111, 400
Suwr 0Old Kingdom Wh., 1V, 70
i Pyramids Wh., 1V, 118
£ty-hb Pyramids Wh., 1V, 350
it Old Kingdom Wh., IV, 543
frot Old Kingdom Wi, 1V, 343
knny New Kingdom Wb, V, 54
Kdwr New Kingdom Wh., V, 82
gt New Kingdom Wh., V, 208
fy-I ps' Middle Kingdom Wb, V, 243
dir . 1 Middle Kingdom Wb, V, 493
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mention of almond eil concerns its inclusion in a scent described by

Pliny (X111, 11, 8)

*. . . Metopium . . . an oil made in Egypt, pressed out of bitter almonds
with the addition of omphacium [oil or juice of unripe olives or grapes],
cardamon, rush, reed, honey, wine, myrrh, seed of balsam, galbanum, and
terchinth resin , . ¥

As it was well established in the time of Pliny, one may reasonably infer,
owing to the normal time lag between introduction and establishment,
that the almond tree was introduced long before the Roman Period.

Balanites Oil

Other names: thorn tree, Egyptian balsam, Zachum oil tree
Arabic: haglig, hegelig

The fruit of Balanites aegyptiaca (Fig. 19.9) has been found in many
Egyptian tombs (FI, 102), e.g. under the Step Pyramid at Sagqara
(Lauer et al., 1951 ; Schweinfurth, 1885-1886). Nowadays, the tree is very
rare in Egypt, but it is widely grown in the Sudan and Ethiopia. Pliny
(N.H,, X111, I1, 8] stated its oil was part of the Mendesian scent that was
made of Balanites (behen) oil, resin, and myrrh; and he described an
unguent of cinnamon that included it and that fetched €normous prices
(N.H., XIII, 11, 15). Theophrastus referred to it also but, according to
him, the husks of the fruit were used by perfumers for its fragrancy (IV, 1,
5) (see also Chapter 18). '

Castor il

This oil has been a traditional food article in China and in some parts of
Central Africa. Its flavour, however, is most repulsive to Near Eastern
and Western palates. Its oil was well-known in Egypt, where Herodotus
(I1, 94), Strabo (17, 2, 5) and others, reported its use in lighting and,
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according to Strabo (loe. cit.), as a body inunction as well. The latter
practice was still observed among the Bisharin and Ababda of the
southeastern Egyptian deserts, by Ruffer in the early twentieth century
(Ruffer, 1919, p. 82). Its medical uses are discussed on p. 788.

Cnecus Ol

There hasbeen a good deal of argument about the plant enecus, which has
wrongly been identified as an artichoke, or even sunflower (Lucas,
1962, p. 336). Pliny (N.H., XV, VII, 31) mentioned an oil from the
nettle called enidium, and this may be the reason for the confusion, as he
elsewhere wrote
“they [the Egyptians] hold in highest esteem one [a plant] called cnecos;
+ + « and the Egyptians . . . value it not as a food but for its oil . , ™
(N.H., XXI, LIII, 90)

It is now admitted that this plant is Carthamus tinctorius. Although it was
not edible, it was of sufficient economic importance to be included in
the taxable oils (see p. 780).

Colocynth Oil

This was also subject to the State Monopoly. According to Ruffer
(1919, p. 83), its pulp contained about 39}, and its seeds about 15 o5 of
oil; and he added that it was used only by the poorer people. It is not
now utilized in Egypt, where people say
“Don’t be a sugar; people would eat you; nor a [bitter] colocynth, they
would pound you and throw you away.”

Linseed Oil

Likewise included in the Revenue Laws, this was used only for lighting.
It is nowadays called zeit harr “hot oil”, and on account of its slight
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pungency, is considered to be the ideal seasoning of stewed horse-beans,
Joul medammes, the popular common dish. It is, otherwise, never used as
a dressing,

Moringa Aptera (Ben) 0il

Ben oil, extracted from Moringa aptera (ben-oil tree, horse-radish tree;
Arabic: al Bdn) is an odourless, sweet ail, that keeps well and is, there-
fore, highly esteemed as an extracting oil in perfumery. The fruits of
the tree have been found in many tombs (e.g. Newberry, 1890; Schwein-
furth, 1886). It is frequently mentioned in ancient texts under the name
of b3 £. Medicinally, it had wide applications (sce later), At present, it
forms part of a complicated polypharmacal preparation designed for
the rapidly diminishing population of women whoe wish to grow [at
(Ducros, 1930, pp. 39, 40).

Olive Ol

The history of the olive tree in Egypt was discussed in Chapter 18.
According to Breasted's translations, olive ail (djedet, cognate with
Semitic zeit, and Coptic djoit), was known in the time of Rameses I1.
The Greek authors did not think highly of the Egyptian olive oil. Strabo
(17, 1, 35) wrote of the Arsinoite nome {in F ayoum) that

s

. . it alone is planted with olive trees that are large and full-grown and
bear fine fruit, and it would also produce good olive oil if the olives were
carcfully gathered. But since they neglect this matter, although they make
much oil, it has a bad smell. The rest of Acgypt has no olive tl‘t‘.f‘.s;fxl:f:‘pl
the gardens near Alexandria, which are sufficient for supplying olives,
but furnish no eil.”

He thus intimated that in Alexandria, either the quality of the fruit
was not good enough to vield oil, or that its quantity barely met direct
consumption. This, incidentally, could explain its non-inclusion in

the Revenue Laws. Theophrastus also stated that its smell was less pleasant
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than in Greece; this he attributed to the unfavourable quality of the
soil (IV, 2, 9); and Pliny asserted that the Egyptian olives, although
very fleshy, yielded only scant oil (N.H., XV, IV, 15).

The only references of the Dynastic Period to olive oil are to be
found in the oft-quoted ration of Seti I's Messenger and Standard-
Bearer (4.R., 111, 208), and in the donations of Rameses I11, one of
which records the creation of great olive-lands in Kanemeke, where oil
was more abundant than the sand of the shore (4.R., 1V, 216). In
addition, the gifts of olives to temples were of such magnitude that one
may safely assume that they could not all have been eaten and that, at
least partly, they were pressed (A.R., IV, 239, 241, 379, 393, etc.).
Nevertheless, olive oil was never as important to Egyptians as it was
and still is to Greeks, Lebanese and Syrians.

Radish Oil

This was made in large quantities, according to Pliny (N.H., XV, VII,
30), and he commented

. . in Egypt, the radish is held in remarkable esteem because it produces
oil which they make from its seed. The people are very fond of sowing radish
if opportunity offers, because they make more profit from it than from
corn [wheat] and have a smaller duty to pay on it, and because no plant
there yields a larger supply of oil.” (N.H., XIX, XXV1, 79, 80)

Dioscorides (1, 45) reported the occasional use of this oil in medicine
and Herodotus informs us that a method of embalming for the poorer
classes utilized it as an enema to clear out the intestines (11, 86).

Sesame Ol

Sesame seeds (Sesamum orientale or S. indicum) vield on extraction about 509
of a peculiarly scented oil. The evidence for its use in Ancient Egypt rests
on the presumed existence of this plant in Egypt since the beginnings of
its history (see p. 489), on records of the use of sesame paste and oil
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dating to the third century B.c. and on reports of Theophrastus and
other Greek authors.

As the production of olives in Egypt far from covers the needs of the
country, sesame oil was used before the introduction of arachis, cotton
seed, maize and lettuce seed oils; and until recently whenever animal
fat could not be used, either because of its cost or because of the Coptic
religious prohibition of animal products during fasts. The traditional
(although now waning) popularity of this oil, called streg, gave its name
to oil-lamps, mesraga, and to the oil-presses, serga. The latter are thriving
enterprises that produce, in addition, a sesame butter or paste called
taheena (from tahana, to grind) which is a favourite dip and enters into
a confectionery halawa tahiniya, and into many cooking recipes, especially
in Syria and the Lebanon. Taheena is also often caten with molasses.
Its much appreciated smooth taste gave rise to the saying

“to change the rough sea into taheena™

meaning to smooth out all difficulties.

A similar preparation, if not an identical one, was known in Egypt as
carly as the second century B.c. and possibly earlier, as evidenced by
several papyri

"1 sent him off telling him to come early next morning in order to get from
me in Memphis a quarter of an artaba of sesame and pound me a pastc as
I wished to give it to someone to take to the city.” (S.P., 1, 98, ¢. 160 B.C.)

. . . they shall sell the oil in the country at the rate of 48 drachmae in
copper for a metret [es] of sesame oil . . . if any one is detected manufac-
turing oil from sesame or croton or cnecus in any manner whatsoever, or
buying sesame oil or cnecus oil or castor oil from any quarter except from
the contractors, the king shall decide his punishment.” (§.P., 11, 203,
¢. 239 B.C.)

Other Oils

The records quoted at the b::ginning of this chapter, some jar labels,
and medical papyri, enumerate other specifically named kinds of oils.
These various appellations may designate

1. their grade: pure oil (4.R., IV, 263), best oil (4.R., IV, 394);
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2. a specific quality: sweet oil (A.R., 11, 482; A.R., 111, 208) ; white
oil (Eb., XXIII, 84), green oil (4.R., 11, 509), red oil (A.R., IV,
376), sweet oil of gums (4.R., TV, 497);

3. the country of origin: oil of Syria (4.R., IV, 233);

4. their use: Festival oil (4.R., 1, 382; IV, 376).

One variety, 51, is recorded among offerings (4.R., 1, 241), in medical
recipes (Eb., XCIV, 807), and on two jars found in the palace of
Amenhotep ITT (Hayes, 1951). Itis believed by Von Deines and Grapow
(Wé. Dr., 437) to be the oil of the fir, but Ebbell (Eb., XCIV, 807)
translated it as turpentine, and Hayes as resin.

Two jars, labelled nhh, a word translated as sesame oil by Keimer
(Gpfl., 1, 18, 20), were also found in the palace of Amenhotep III,
and the name is attested in lists of offerings (A.R., IV, 234, 376).
Two other jars from the same site bore on their labels, “oil of t}(w)”,
an aromatic plant of which the seeds were used in the manufacture of
perfume. Thnt oil is listed among offerings (A.R., 1, 366). The three oils,
sft, kknw and oil (mrht), were included among the seven so-called sacred
oils which have been the subject of considerable discussion (Wh., 11,
I11). But the exact nature of the oils designated by these names still
esCapes us.

In addition, lettuce was well known since the carliest times (sec
Chapter 17), and it is possible that the present day practice of extracting
from its seeds a cooking and dressing oil, originated then, but there is
nothing to prove this.

Uses of Oil

01l can be drawn only with the press
( Popular saying)

Whereas the enormous quantities of oil given to the temples or presented
as mortuary offerings were mainly used to light temples, to anocint
priest and statues, or to extract perfumes, the very size of the gifis
and their inclusion in men’s rations prove that they were also utilized
for culinary purposes. In the Silsileh quarry stele of Seti 1 (nineteenth
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dynasty) the ration of the King’s Messenger and Standard Bearer,
that we have often quoted, comprised a daily provision of “sweet oil”,
“olive oil” and fat (4.R., 111, 208). In addition, the very large quantities
of olives apportioned to the temples (4.R., 239, 241, etc.) could not
all have served for food, and a significant proportion must have gone
to the oil press.

Medically, oil (mrht) is recorded in 30 recipes prescribed per os. In
fifteen of these the medicine had to be swallowed (eaten) ; in eleven it had
to be drunk, some other liquid like beer, water, or milk, being included;
and in four it was drunk without any other added liquid. In three of the
last group, cooking (frying) was understood. In one prescription, oil
had to be swallowed after an inhalation, presumably to soothe the
irritated mucosa. Moreover, as an aid in dispensing, mrht (oil) is men-
tioned about seventy times,

Two examples of healing by “transfer” and by “sympathy’ used oil.
The first prescribed for hemicrania the skull of a silurus fish, boiled
with oil, to be rubbed on the side of the head (Eb., XLVII, 250). The
second, possibly capitalizing on the resemblance between a bald head
and the glabrous smooth skin of worms, introduces us right into harem
intrigue

“. . . to cause the hair to fall out: burnt chaenopod worm, boiled with
oil and balanites oil, applied to the head of a hated woman [a rival in the

husband's affection].” (Eb., LXVII, 474)

Specific types of oil had particular indications.

Castor oil was the subject of a long paragraph in the Ebers papyrus
(Eb., XLVII, 251).

"To know what is made with the dgm (ricinus) plant . . _ ifits roots |accord-
ing to Loret, 1902] are crushed in water and applied to a head which is
ill, then he will get well immediately, like one who is not ill. But i a little
of its seeds is chewed with beer by a man with looseness in his excrements,
then it expels the disease in the belly of the man. Further, the hair of a woman
is made to grow by means of its seed: it is ground, mixed together and put
into oil by the woman who shall rub her head herewith, Further its oil in
its seed is used to annoint one who [suffers] from the nose with bad putrid
[. . .]. Really excellent, [proved] many times,” {see Laret, 1902)

Moringa oil was very often included in enemas to treat anal conditions
(Ber., 165-171). It was cooked with a chaenopod worm and applied to
the scalp of a hated rival to bring down her hair (Eb., LXVII, 474, see
above) and it was applied to ears to improve hearing (Eb,, XCI, 764)
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Sft oil (fir-0il? turpentine?) had special indications. With copper
flakes, malachite, scent and spices, it was applied to putrefying burns
(Eb., LXVIII, 491) and to purulent toe and finger infections to kill
the sp worm (Eb., LXXVIII, 617). It entered also in emmenagogue
applications to the hypogastrium (S., Verso 13-21, 3), and in remedics
to ease delivery (Eb., XCIV, 807).

Notes: Chapter 19

1. According to Herodotus (I, 122), Cyrus, exposed at his birth in the wilder-
ness to be killed by wild beasts, was adopted by a cowherd’s wife named
Spaca, Mede for bitch. When, later, he was reclaimed, his parents, wishing to
persuade the Persians that there was a special providence in his preserva-
tion, spread the report that Cyrus, when he was exposed, was suckled by a
hitch. This, according to Herodotus, was the sole origin of the rumour,






Chapter 20 Spices and Herbs

“A pgarden locked is my bride,
my sister . . . Your shoots are an
orchard of pomegranates . . . henna
with nard, nard and saffron,
calamus and cinnamon, with all
trees of frank-incense, myrrh,
and aloes . , "
(Song of Sclomon, 4, 12-14)

Taste and smell, the only two senses based on chemical perception, are
the oldest and most fundamental of the five. The magic spell of fragrance,
the subtle charm of a recalled taste may evoke the past and recreate
experience as can no other sense. Marcel Proust’s Remembrance of Things
FPast finally revolved around the retrieval of memories confusedly
aroused by the taste of a “*madeleine” dipped in sweet tea, that, like
the thread of Ariadne, slowly led the author through the labyrinth of
his past.

If food were a mere mixture of essential nutrients, a synthetic diet
including these in optimal proportions and quantities might be theor-
ctically perfect, but would be devoid of any pleasurable associations
and quickly lead to disinterest. Man has always embellished his food
with seasoning to whet his appetite, contribute to his enjoyment and
aid his digestion. Unfortunately, these advantages were often more
than offset by the toll his gluttony paid to disease.

Nevertheless, skilfully used, these relishes enhance secretion of dige:-
tive juices and act as carminatives. They satisfy the gourmet joie de vivre
for **smell explores and taste decides”, said the supreme connoisseur,
Brillat-Savarin (1884, p. 49); so much so that the word spice, like
salt, has come to be applied to anything giving piquancy to character,
speech or life.

In the past, however, spices played a more functional role. In the
absence of refrigeration, meats, dried or salted in autumn, had to be
kept and caten through the long winter and, in time, turned bad.
Even il spices could not prevent decomposition, just as “all the perfumes

791
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of Arabia” could not sweeten the little hand of Macbeth (V, 1), they
could, at least, hide the smell of spoilage. In some countries and at
certain periods in history, before bathing became habitual, they were
used also to mask personal odours, and were incorporated into fragrant
mixtures and ointments. Their use in cosmetics stems from antiquity, as
does their role today in medicinal preparations.

The demand for these correctives was enormous; prices soared and
brought incalculable profits to those merchants who dared to speculate
on their transport or trade, or to sail the high seas and affront piracy
to obtain them.

It is, indeed, difficult to realize the full impact of spices on life and
politics throughout history; of this, there are many historical or semi-
historical records. In the fifteenth century m.c. Queen Hatshepsut
thought it worthwhile to record on her temple at Deir el-Bahari the
details of the expedition she launched to the distant land of Punt on
the Red Sea to fetch the myrrh and spices demanded by Amon’s cult;
it was a group of spice-trading Ishmaelites who bought Joseph from his
brothers; and it is related that King Nero burnt a year's supply of
Rome’s cinnamon at the funeral of Poppaea.

In more modern times, kings, governments, and powerful trading
companies vied in armed expeditions to the sources of spices to by-pass
the middlemen, usually Arab sailors and merchants, and the trading
countries which hid the secret of their routes and weaved fantastic
legends around them to discourage competitors.

When the sources were finally discovered, Portuguese, Dutch, French,
British and other colonizers enslaved and killed aborigines to exact
increasing supplics, and fought fierce wars to maintain their monopolies.
In short, the traders in spices wrote as horrid a page of war and slavery
in history as did the traffic in sugar; spices being then, like oil nowadays,
behind many significant political moves.

In Egypt, the spice traffic was especially prosperous during the
Mameluke period (A.n. 1250-1517), when its profits just from re-sale to
Europeans, especially to Venetians, played a dominant role in the pros-
perity of Cairo.

This manna seemed so providential that fabulous tales circulated
around its origin, and spices were said to fall from Eden into certain
trees, then carried by the Nile to Egypt (cf. Genesis, 2, 13)

*The name of the second river [that flows from Ede

which flows around the whole land of Cush.™

In fact, apart from a few spices like anis, cumin and mint, that were

n] is Gihon; it is the one
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local products, spices were imported. Cinnamon came from Ceylon,
India and China by way of the Red Sea, or from the Levant; cloves
from the Mollucas Islands, Malacca and Amboina (Indonesia), by
way of Java and Aden; nutmeg from the Mollucas, Amboina and
Banda; pepper from Ceylon, Malabar and Ethiopia, the last source
being particularly appreciated ; pepper rom Cochin, Sumatra and Java;
saffron from Persia, Cilicia and Spain; cardamom from Malabar by
way of Aden; various kinds of ginger from India, Arabia, Zanzibar,
Madagascar and Turkey.

Many of these products were heavily adulterated, and there are
records of protests from German traders who bought them in Venice,
to which the Venetian Consul answered that they, themselves, had to
buy them without previous examination.

The trade became more difficult in the beginning of the sixteenth
century when, with the rise of Portuguese sea-power, communications
with India became insecure. In 1501, many spice-laden boats were
sunk by the Portuguese in Calcutta. In 1503, a boat carrying to Cairo
cinnamon and ginger was destroyed by Vasco de Gama. Merchants
began to desert the Venetian market and go to Lisbon. Thereupon, the
Venetian Senate sent an ambassador to Cairo to study measures against
the Portuguese, Sultan al-Ghoury sent a monk as an emissary to the
Pope, and Julius 11 gave a letter addressed to the kings of Portugal and
Spain. This being of no avail, al-Ghoury took reprisals against Iialian
merchants in Cairo. The situation was extremely critical, and a Spices
Commission was set up in Venice, while the European diplomacy entered
into feverish action. Venetian Ambassadors to Cairo Domenico
Trevisiano (cf. Fig. 5.17) and Benedetto Sanuto; the Embassy of Jean
Thénaud, delegated by Louis XII of France to the Sultan; and the
mission of Sagadino, sent by al-Ghoury to Venice, were particularly
concerned with the re-establishment of the spice traffic; but they were
ineffective and the source of wealth partially drified to Damascus,
Baghdad, and other routes (Clerget, 1934, Vol. 11, pp. 344-346).

The continuing importance of that trade isillustrated by two examples.
Until 1813, the Cairo merchants of coffee and spices accepted only
French currency for their wares, and it was Mohamed Aly who com-
pelled them to accept only Egyptian currency. Two years later, the
monopoly on Upper Egyptian fennel, cumin, anise and caraway, was
granted to an Armenian for a large sum. Previously, the proceeds of
this trade were a2 mortmain in favour of the two Holy cities of Islam
(Al-Djabarti, 1896, Vol. IX, pp. 77, 186).
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Today, owing to a wide local consumption, both in food and in
herbalist medicine, the spice trade still occupies in Egypt a multitude
of merchants centering their activities mainly in very picturesque
markets [ Takt el-Rab " in Cairo, and Attarine {the grocers) in Alexandria]
where the surrounding air is heavily fragrant with their exotic wares.

The present size of the world spice market may be gauged from the
following figures. According to the Foreign Agricultural Circulars of
the US Department of Agriculture (FTEA 1-72 and 1-73), the US in
1971 imported condiments and flavouring materials totalling
$80,847,000; in 1972, the figure rose to approximately $86,058,000.
On an international scale, world trade in the nine principal spices,
covering two-thirds of the world trade, averaged a yearly 113 million
dollars in the 1959-1968 period (Rosengarten, 1969, pp. 5, 468).

*“The number of savours”, as Brillat-Savarin also said, “is, however,
infinite” (1884, p. 58), and individual tastes differ, at different longitudes
and latitudes. The differences do not depend entirely on availability,
since most spices are imported, a feature that gave to groceries their
German name “Kolonialwaren™; but they are, by and large, a matter
of associations, habite, childhood conditioning, past experience and
other factors that are sweepingly included under the general term
“personal taste’.

Particular flavours are preferred by particular social groups or en-
vironments. It is easy to distinguish by sight, smell, or taste between
American, French, Spanish, Swedish, Arabic, Chinese and African
cooking. Within each of these, subtler distinctions can be made today
between the south and the north of, say, France, the United States,
or Egypt; and this must have always been the case, These distinctions
are largely a reflection of the spices used.

In the Mediterranean and Near Eastern countries, sweetening
agents, jams, sweet jellies, or fruits, are not generally eaten with meats
or cooked dishes, as they are in northern Europe or America. But
spices are used more freely. Speaking in a rather schematic way, mint,
oregano, thyme and laurel prevail in Greece; fennel, laurel, tarragon in
Southern France; coriander, cumin and black pepper in Egypt; hot
peppers in the Sudan and Congo; cardamon and saffron in the Arabian
Peninsula; while pine seeds, raisins, pistaccio nuts and almonds are
often added to rice or to stuffing in Syria and the Lebanon.

One relish that is specific to the Near East is dogqa, a varying mixture
of thyme, marjoram and other herbs, made into a powder and eaten
with bread. It is remarkable, moreover, that the nearer one approaches
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the Equator, the sharper the flavour of the food, which may be an
instinctive response to the inhibition of appetite by excessive heat and
humidity, or a precaution against spoilage.

The distinction between herbs and spices is artificial and often ar-
bitrary. Rosengarten (1969, p. 3) defines herbs as aromatic products
from temperate regions, and spices as the exotic products of tropical
lands. Others differ only slightly and would call spices the aromatic
natural products which are the seeds, buds, fruit or flower parts, bark
or root of plants, usually of tropical origin, and herbs the aromatic
leaves or flowers of plants, usually of temperate origin (R. Hall, personal
communication).

These plants have a long history in the Near East. In Chapter 17,
the use in Egypt of several fragrant plants, like onion, garlic, parsley,
etc., to enrich the Aavour of food, has been discussed along with vege-
tables, but much remains to be learned on culinary methods and season-
ing in Ancient Egypt. The main writer on the subject, Apicius, lived in
Alexandria, but he could hardly be considered an authority on Pharaonic
cooking, although he might have inherited some of his recipes from
Ramessid or Thutmoside “Chefs".

The discussion here is limited to those individual spices that have a
documented record in Ancient Egypt, thus leaving aside coffee, tea,
and cocoa which were introduced much later. The reservation must be
made that specific identification is usually at best an informed guess
because of the uncertain classification of many current spices, of changes
with shifting supplies and commercial considerations, and of widespread

adulteration throughout history.

Ami (Carum copticum)

Synonyms: Ethiopian cumin, Royal cumin, Bishop's weed

The use of ami is not documented by any Ancient Egyptian evidence.
But it was mentioned by Pliny
“_ . . its use is similar to that of cumin, for it is put under loaves of bread at

Alexandria and included among the ingredients of Alexandrian sauces,
It dispels flatulence, promotes urine and menstruation, relieves bruises
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and fluxes of the eyes and, taken in wine with linseed in doses of two drach-
mae, it is good for the wounds of scorpions, and with an equal proportion of
myrrh it is especially good for the bite of the cerastes [horned viper]. Like
cumin, it produces pallor in the complexion of those who drink it, A
fumigation of it with raisins or resin acts as a purge upon the wombh, It is
believed that those women more casily conceive who smell the plant during
sexual intercourse . . . " (N.H., XX, LVIII, 163-164)

Anise (Pimpinella anisum)

Ancient Egyptian: inst (Wh. Dr., 44)
Greek : anison
Arabic: yansoon

There is still some debate about the meaning ol inst, which was stated to
designate anise, by analogy with its Greek and Arabic names. Lefebyre
(1936, p. 61) assessed it as a very likely correct translation, but Loret
(FL, 51) translated it as “sage’" (Salvia aegypriaca).

Pliny, however, expressly mentions anise as an Egyptian plant

“. . . the most esteemed variety is the Cretan: next comes the Egyptian.”
(N.H., XX, LXXIII, 187)

The same with Dioscorides (I11, 56} who gave a lengthy hist of its indica-
fons.

Inst, untranslated by Ebbell, was used medicinally in abdominal and
dental discases (Eb., XLIII, 210; XLIV, 219; XLV, 226, etc.).

Caper (Capparis spinosa)

The earliest reference that has come to our attention CONCErning capers
in Egypt dates to the first century a.n. by Pliny

. . . in Egypt also grows the caper tree, a shrub with a rather hard wood ;
also its seed is well known as an article of food, ™ (N.H,, X111, XLIV, 127)
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In the sixteenth century a.p., Pierre Belon du Mans found it growing
abundantly in the regions of Alexandria, Suez and Sinai. He found the
trees to be different from the Greek and European varieties, being
thornless, as large as fig trees, keeping their leaves in winter, and bearing
fruits the size of walnuts. The seeds, he said, tasted like pepper and were
added to wine to keep it sweet (Sauneron, 1970, 94a, 97b, 125a, b, 129b).

Later, in the nineteenth century, Alfred Kaiser collected in Sinai
specimens of C. cartilaginea Decne. He noted that the plant is called there
lassaf; the fruit, girru or agra; and the bud, kabr. The plant was used there
as fodder; its fruits were eaten raw or were used in preparing a refreshing
drink; and its buds and seeds, that taste like pepper, were utilized as
condiments.

He also found there another variety, C. spinosa v. aggyptiaca, now called
C. aegyptia, used in the same way, in addition to being prescribed for
chest diseases (Tickholm, 1969).

Cinnamon (Cinnamomum zeylanicum)

Ancient Egyptian: ty-ips (Wb. Dr., 549)
Arabic: gerfa

T'y-ips was used medicinally in suppositories, ointments, and dressings
(Eb., XXXI, 140; XLVIII, 255; LXVIIIL, 491; H., 108; Ber., 51).

Rameses 111, on many occasions, presented the gods with gifts of
this plant

“945 measures and 82 bundles” [A.R., IV, 235)
17 measures of sticks™ (A.R., TV, 287)
“and 3036 logs™ (A.R., IV, 300)

It was one of the Oriental aromatic plants mentioned by Theophrastus
(4,4, 14; 9, 4, 2, etc.), and it figured among the precious spices carried
in the Dionysiac processions described by Athenaeus

. . . then came camels some of which carried three hundred pounds of
frankincense, three hundred of myrrh, and two hundred of saffron, cassia,

cinnamon . . . " (Deipnos., 5, 201, A)
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If malobathrum, that was said by Jones (Vol. 7, p. 519) perhaps to be
Cinnamomum tamala, could be identified with this plant with certainty,
it must have been imported from Syria or from India. Pliny wrote

“Syria also supplies the malobathrum . . . from it oil is pressed to use for
unguents, Egypt also producing it in still greater quantity. But the kind that
comes from India is valued more highly™ (N.H., XI1, LI, 129)

According to Jones (Vol. IV, p. 88, n.c.), its attribution to Syria instead
of India (since in Sanskrit thisword is derived from tamalapatra, cinnamon-
leaf) only reflected the trade routes through which it transited.

Coriander (Coriandrum sativum)

Ancient Egyptian: $3w, pr. 1 1w ( prt shaw, grains of shaw)
Arabic: kuzbara

“*And the House of Israel called the name thereof Manna: and it was like

coriander seed, white; and the taste of it was like wafers made with honey."”
{Exodus, 16, 31)

The identification by Loret of coriander with wniy (FI., 72) is considered
now erroneous, especially by Keimer (Gpfl,, 159) who points to the
accepted translation of this word as one of the names of grapes (see
Chapter 18).

Another word $1w or prt . 1w (F., 261; Wh. Dr., 47) seems more
appropriate in view of its resemblance to the Coptic name of the plant
bershyie. i1 w is mentioned in the Ebers papyrus, especially as a treatment
of dad (Eb., XXXV, 174; XLV, 226) and of diseases of the limbs (Eb.,
V1, 19; XXXII, 145; Ber., 188).

Remains of coriander found in Tut-ankh-Amon’s tomb are now kept
at lhe Dokki museum (Cat. no. 4206); Schweinfurth found coriander in
material from a twenty-first dynasty tomb at Deir el-Bahari (1885) ; and
Newberry, in the Graeco-Roman necropolis of Hawara (1889) ;: s

ackets of coriander grains are also said i i
R{umum £ gra to be in the Leyden Egyptian
The plant was mentioned by Apicius as a condiment for marrows
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(3, 4, 3) and fish (10, 1, 7-8), and Pliny commended it in different
passages

. . . the best, as is generally agreed, is the Egyptian. It is an antidote for
the poison of one kind of serpent the amphisbaena, both taken in drink and
applied . , . spreading sores also arc healed by coriander with honey or
raising, likewise diseased testes, burns, carbuncles, and sore cars, Auxes of
the eyes too if woman's milk be added, it is also taken in drink with rue for
cholera. Intestinal parasites are expelled by coriander seed . . . (N.H.,
XX, LXXXII, 216, 18 select)

Cumin (Cuminum cyminum)

Ancient Egyptian: tpnn (FL., 144; Wb, Dr., 557)
Coptic: tapen

Hebrew: kammou

Arabic: kammoun

Roman: cuminum

According to Keimer, Egyptian cumin (Cuminum cyminum) is different
from the European cumin, Carum carvi (Gpfl., 41). From the fact that the
Egyptian name {pnn, preserved in Coptic fapen, is different from the
Semitic names of the plant, one could conclude that the Arabs introduced
the Semitic appellation kammoun when they invaded Egypt.

Of this plant a gift of 5 heket from Rameses IT1 to Ra at Heliopolis
is on record (4.R., 1V, 287). A few grains coming from Deir el Medineh,
during the New Kingdom are on view in the Agricultural Museum,
Dokki, Cairo, and in the museum of Florence (Fl., 72; Bonnet 1900).

From a later period, Apicius (3, 4, 3; 10, 1, 6) mentioned it as an
ingredient used by Egyptians in cooking marrows and grilled fish,
and Pliny commended it highly

“Yet of all the seasonings which gratify a fastidious taste cumin is the most
agreeable . . . Another kind of cumin is the wild variety called country
cumin or by other people Thebaic cumin. For pounding up in water and
using it as a draught in case of stomach ache the most highly esteemed kind
in our continent is that grown at Carpetania, though elsewhere the prize is
awarded to Ethiopian and African cumin; however some prefer the
Egyptian to the African.” (N.H., XIX, XLVII, 161)
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This practice is quite in accord with the present day household treatment
of colic and indigestion with cumin tea.

Today, similarly, cumin is added to drinks served to women recently
delivered of a child—a custom that lead to the saying (of some one taking
premature decisions)

“She has prepared cumin before being with child, and she called the child
Ma’mun [a boy's name-—assuming a male child] before its birth.”

If tpnn is identified with cumin, then this plant was prescribed by
Egyptian physicians internally in gastro-intestinal disease (Eb., V, 17;
LI, 299), to expel worms (Eb., XXI1, 79), and to treat various other
disorders. It was also included in mouth rinses (Eb., LXXXV, 700),
suppositories (Eb., 1X, 26), external applications (Eb., XXVI, 111;
H., 125), powders (Eb., LXV, 446), and ear instillations (Eb., XCII,
770).

Dill {Anethum graveolens)

Ancient Egyptian: imst (FI,, 137; Gpfi., 37, 147; Wh. Dr., 34).
Arabic: shabath

Loret (1886) in his introductory remarks on dill wrote that since it is a
common observation that the Egyptian flora has hardly changed since
antiquity, nowadays finding dill growing wild in Egypt is practically
sufficient to prove its existence in Ancient Egypt as well. This was later
proved true by Schweinfurth who found in the tomb of Amonophis I1
eight twigs of this plant (personal communication to Keimer, quoted in
Gpfi., 37 and 99).

As the plant imst is homonymous with Amsety, one of the four sons of
Horus to protect the Canopic jars, and the only one with a human head,
Kees (1961, p. 77) could write of it

*. . . a medicinal herb called amsety, elevated 1o become one of the four
divinities of the Canopic jars who protected the stomach and entrails of the
dead so that they could not suffer hunger or want. In this way it personified
certain vital characteristics of man in divine form.™"?

Imst was believed 1o relieve headache and to soften the vessels (or
limbs, mtw) (Eb., XLVII, 249; Eb., LXXXI, 650; Ber., 163e).
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Fennel (Foeniculum vulgare, Anethum feeniculum)

Ancient Egyptian: shamari ? (FL,, 143)

Arabic: shamar

Loret points to several words that could have designated fennel. One is
shamari, mentioned in the Leyden Gnostic Papyrus (according to
Keimer: Gpfl., p. 150), a misspelling of the scribe. This word is close to
shamarin of the Great Harris Papyrus, and to Coptic shamar hout, that is
translated into Arabic shamar barri (wild fennel) in a Scala (FI, 143).

Another suggested name is besbes, cognate with Arabic bisbas, that
Loret translated fennel (FI., 71), but that was more correctly translated
as “myristica” by Schweinfurth (1912, p. 55). Dioscorides called it
sampsoth (111, 70, 71)

In a personal communication, R. Hall commented that there are
two kinds of myrrh, one of which is bisabol myrrh (Commiphora erythraea),
and he made the interesting suggestion that the closeness of bisabol to
bisbas, and of myrrh to myristica could have misled some authors.

Bsbs is known from the medical papyri to have been used internally in
the treatment of a disease called nsyt (Eb., LXXXIX, 751), and extern-
ally against some skin diseases (Eb., XXIII, 90); it was also included in
suppositories (Eb., XCIV, 802), mouth rinses (Eb., LXXII, 554),
fumigations (Ber., 58) and vaginal injections (Eb., XCVI, 830). But it
was left untranslated by Ebbell, and was said to be an unknown plant
by V. Deines and Grapow (Wé. Dr., 180).

Fenugreek ( Trigonella foenum grecum)

Ancient Egyptian: km3y . ¢ (S., 21, 9-10)
Arabic: helba

Loret (1935-1938) identified fenugreek with Amiy . on the basis of
the resemblance of the latter word with Arabic Aefba. On the other
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hand, Dawson (1926) was of the opinion that fenugreek bore the name
fny . 1+, which is now identified with Cyperus esculentus (see Wh. Dr., 496
and Chapter 16, p. 649),

Hm yt was subjected to a lengthy preparation to extract its oil which
was used as a medium of rejuvenation (8., 21, 9-10). Seeds of this plant
have been recovered from a Maadi site dating to 3000 s.c. (quoted by
Renfrew, 1973, p. 188).

Nowadays, germinated helba is eaten usually with lupine. It is added
to bread for its flavour, and the powdered grains, or an oil extracted
from it are taken as galactagogues. Its presumed innumerable virtues
are proclaimed in a street cry

*Healing from God, Helba!™

Laurel (Laurus nobilis)

Arabic: ghar

The only finds of this plant, now widely used in cooking in Greece and

the Near East, are twigs found around garlands of the Gracco-Roman
period (Newberry, 1889; Pleyte, 1882),

Marjoram (Origanum majorana)

Arabic: samsaq, mardagush, bardagush

Marjoram was a favourite component of the wreathes with which
mummies were decorated (Newberry, 1889; Bonnet, 1900; T, 11, 96). Of
this plant Dioscorides said that it grew in Egypt where it was called
sofe (111, 39); and Pliny (N.H., XIX, L, 165} reckoned Egyptian mar-
Jjoram to be superior to cunila [according to Jones (Vol. VII, 503)
SUMMET savory or sweet winter marjoram], adding that

“Diocles the physician and the people of Sicily have called sweet marjoram
the plant known in Egypt as sampsucum, ™ (N.H., XXI, XXXV, 61)
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The Egyptian name of the plant is, however, unknown, unless it
be permissible to see a relationship between sofo, the sampsucum of the
Greeks, smsq, one of the Arabic names of the plant, and ift, a plant that
appears in the Ebers papyrus

“To expel burning in the lower part of the belly: figs, cinnamon, manna,

honey, {fi, thelower part of the belly is bandaged therewith.,” (Eb., XXXV,
176)

Mint (Mentha spicata, M. sativa)

Arabic: na"na®

Schweinfurth (1881, p. 666) described twigs of this plant in a wreath
found in a tomb at Sheikh-Abdel Gournah. Loret (Fl., 53) thought
that its Egyptian name was agai though, at times, it was abusively
called napkata, this latter word being in his opinion the name of rosemary.
Keimer (Gpfl., 138), however, rejected these two interpretations. In
some Scalae, amisi, elsewhere translated dill, is given as the name of
mint, so that this word, too, could be one of the names for mint. Apicius
mentioned the plant among cooking ingredients (3, 4, 3).

Musrard (Sinapis alba)

Arabic: khardal

This plant now grows wild in Egyptian fields. Parts of it have been
found in large quantities in a twelfth dynasty tomb by Schweinfurth
(1885). It is mentioned by Newberry (1889) among plants authenticated
in Egypt, though he did not find any sample of it in Hawara. New
Kingdom specimens are kept at the Dokki Agricultural Museum,
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Cairo. Pliny (N.H., XII, X1V, 28) incidentally recorded its existence
in Egypt
. . . there are three kinds of mustard plant . . . The best seed comes from
Egypt.”

Pepper (Piper nigrum)

Arabic: felfel

At least in the Gracco-Roman Period, pepper (probably Piper nigrum)
was utilized in Egypt. It was discussed by several Graeco-Roman
authors (Theophrastus, 9, 20, 2; Dioscorides, 11, 198, 199; Apicius,
3, 4, 3; 10, 1, 6-8). About A.p. 54-80 it was imported into Red Sea
ports from India (Schoff, 1912). Later, in Byzantine times, its price and
distribution were under Government control {Crum, 1925)

Rosemary (Rosmarinus officinalis L.)

Arabic: hasalban

Rosemary naturally grows in Egypt, but the only specimen reported
to date to Ancient Egypt was found by Prosper Alpino (1735, Val. 1,
VII, 36) in a garland adorning an Egyptian body. Loret (FL, 54), who
recognized Alpino’s experience, commented, however, that as the sample
consisted of green leaves | Jolia viridia), the distinguished visitor might
have been fooled by guides in playful mood, Nevertheless, Breasted
recorded that 125 measures of the plant were offered to Amon at Thebes
by Rameses 111 (A.R., IV, 234).

Its Ancient Egvptian name was tentatively said by Loret (FL, 54, 141)
to be nkpty.
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Safflower (Carthamus tinctorius)

Arabic: gorfom, “osfor

Safflower was well known to Egyptians who used it, with other flowers,
to make the garlands that adorned their mummies and that were
possibly worn in religious and profane festivities (Schweinfurth, 1886;
Gpfl., 7). Samples from Kom Ouchim, dating to the Roman Period are
found at the Dokki Agricultural Museum, Cairo (G.C. 4177). Moreover,
chemical analysis of textiles from the twelfth dynasty showed it to be
one of the dyes used (Huebner, quoted by Harris, 1962, p. 153).

Several names have been advanced for this plant, but none is as yet
certain (see Gpfl., 128, 154; W&. Dr., 316). Its Greek name was cnecos
(Jones, Vol 7, p. 500); this was said to be an Egyptian plant, by Pliny
who went on to record the lore with which it was associated

. Nor would it be right to describe fully the onecos, otherwise atractylis,
an Eg}"pua.n plant, were it not for the great help itafords against venomous
creatures as well as against poisonous fungi, It is a well-known fact that as
long as they hold this plant, those stung by scorpions feel no sharp pain,”
(N.H., XXI, CVII, 184)

Elsewhere, he seemed to confuse the safflower with the nettle from which
he said that an oil, enidium (from enicos, a nettle, but more correctly
called enecicum in another manuscript) was obtained (N.H., XV, VII,
30).

The suggestion that cnecos 0il was made from the thistle is, according
to Harris (1962, p. 336) unsupported by any evidence.

Saffron (Crocus sativus)

Arabic: zagfardn

Saffron was widely used in antiquity as a perfume, but it is not known
to have been cultivated in Egypt before recent times (77, 111, 511).
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Athenaeus mentions it among the umes carried in Dionysiac
ons: | g
processions in Alexandria

*.. . then came camels, some of which carried three hundred pounds of
frankincense, three hundred of myrth, and two hundred of saffron, cassia,
cinnamon, orris, and all other spices . . . (5, 201, A)

A certain plant sn-wt . ¢ was identified by Ebbell as Crocus sativus
(Eb., LI, 294), but Dawson (1934b) translated it Convoloulus. It was
prescribed both internally and externally (Eb., LI, 294; Eb., XC, 759).

Another drug, matet, repeatedly mentioned in the Ebers papyrus, was
translated Chelidonium majus by Ebers (T, 111, 515), Apium graveolens
by Keimer (Gpfl., 40) and Loret (1894) (see Lefebvre, 1956, p. 149), and
mandrake by Dawson (1933). T'ackholm and Drar, however, believe it to
be Crocus (T, TT1, 515).

Though saffron is now widely used in the Arab world as a seasoning
to rice and fish, this seems to be an influence of Persian or Indian usage,
and there is no indication that it was utilized in cooking in Ancient

Egypt.
Thyme (Thymus acinos)

Ancient Egyptian: innk

Like thyme, it is_full of virtues
(Popular saying)

Innk is a still undefined plant that Loret thought to be either conyza or
thyme (F1., 67), and Ebbell accepted the latter interpretation in his
translation of the Ebers papyrus. Innk was used internally against worms
(roundworms) (Eb., XXI, 69; XXXII, 81) and the disease conditions
whdw and dad, as well as various abdominal complaints (£b., XXXV,
173) (see also W, Dr., 39-41). If innk is to be identified with the acinos
of Pliny which, according to Jones (Vol. 7, p- 487), is possibly Thymus
acinos, the only indication as to its dietary use in Ancient Egypt is the
following remark by Pliny

Ly

. the Egvptians sow acinos both for chaplets and for food . . .
(N.H., XXI, XCIX, 174)
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Other Spices and Flavouring Agents

In addition to the more familiar spices and herbs already discussed in
this chapter, many others were undoubtedly used.

Specimens of black cumin, Nigella sativa L., nowadays called in
Arabic habbet el baraka (grain of blessing), were recognized by Braun,
mixed with linseed grains, in the Berlin museum (1879). They are at
present sprinkled over bread before baking

“Like black cumin, a thousand on a morsel of bread.”

Grains of sage (Salvia asgyptiaca) were found by Unger in a brick at
El-Kab (quoted in FI., 54) ; the stem of a clove tree is kept in the Historical
Section of the Dokki Agricultural Museum, Cairo (G.C. 293), and Api-
cius (10, 1, 6-8) mentioned water plantain (Alisma plantago) and asafetida
as ingredients of Alexandrian sauces to complement grilled fish.

These are the flavouring herbs and spices of which we have records.
It should be stressed again, however, that most of our information on
these come from Greck authors or from medical recipes. But from what is
known of the thinking of Ancient Egyptians, or indeed ofall the Ancients,
no clear separation was made between the worlds of the living and of
the dead, or between table, medicine and cult. We think it justifiable,
therefore, to consider that herbs or spices, which were ritually or medi-
cinally in use, had probable culinary applications or had originated
therefrom.

Notes: Chapter 20

1. This was based on the oft-repeated attribution of the stomach and intestines
to imsety, after, Pettigrew, who based his statement on the examination of a
single mummy where carelessness on the part of the embalmer Jed to a
wrong distribution of the viscera among the Canopic jars. Experience
with large numbers of mummies has shown that imsety usually received
the liver ( Elliot-S5mith and Dawson, 1924, p- 143).
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Table |
Coreek and Roman authors ; alphabetical listing

Name; city [country) ol origin

Range of known or estimated dates

Achilles Tatius
of Alexandria
Aelian, Claudius {Aelianus)
of Praeneste
Aeschyllus
of Eleusis
Alricanus {Sextius Julius)
of Emmaus
Agathocles
of Babylon
Alcarcus
of Messene
Alcaeus
of Mytilene
Alciphron
of Syria
Alexis
of Thurium
Ananius
(birthplace unknown)
Anaxandrides
of Cameirus
Antiphanes
af Athens
Apicius, Marcus Gabius
of Rome
Apollodorus
of Athens

third to sixth centuries a.p.
a.p. BO-235

525456 n.c.

A.D. 220

(uncertain period before 106 B.c.)
200 p.c.

620 p.c.

a.p, 200

394288 p.c.

340 n.c.

376-347 n.c,

44-311 n.c.

AD, 14

180-144 B.c.

confinued
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Name; city (country) of origin

Range of known or estimated dates

Appuleius Barbarus
{birthplace unknown)
Archippus
of Athens
Aristobulus
of Alexandria
Aristobulus
of Cassandreia
Aristophanes
of Athens
Aristotle (Aristotles)
of Stageira
Arrian (Flavius Arrianus)
of Nicomedia
Asclepiades
of Mendes
Athenaeus
of Naucratis

Augustine (Aurelius Au gustinus or

Saint Augustine)

of Tagaste
Callimmachus

of Cyrene
Callixeinus

of Rhodes
Carneades

of Cyrene
Carystius

of Pergamum
Cato, Censorius Marcus Porcius

of Tusculum
Celsus, Aulus Cornelius

of Verona
Censorinus

of Rome
Chaeremon

of Alexandria
Chaeremon

of Athens
Clearchus

of Athens

fourth century A,
416403 b.c.
second century n.c.
fourth century s.c.
455-375 B.c,
384-322 p.c.

An, 124150

(before the Christian Era)

A.m, 170-230

A.D. 354430
305-240 n.c.
285-155 n.c.
215-125 p.c,
second century B.c.
234-149 p.c,

27 B.c.-A.D. 37
A.D, 238

first century a.p.
380 s.c,

third century n.c,




Name; city (country) of origin

Range of known or estimated dates

Clemens, Titus Flavius | Clement
of Alexandra)
of Athens
Coceceianus (see Dio
Chrysostomus)
Columella, Lucius Junius
Moderatus
of Gades
Damascenus (see Joannes)
Deinon (Dinon)
of Colophon
Demetrius
of Scepsis
Democritus
of Abdera
Didymus of Alexandria
Dinon (see Deinon)
Dio Chrysostomus (Cocceianus
or Dion)
of Prusa
Diodorus {Diodorus Siculus)
of Agyrium
Dion (see Dio Chrysostomus)
Dioscorides Pedacius (Pedanius)
of Anazarba
Diphilus
of Sinope
Epaenetus
of Syracuse
Epicharmus
of Cos
Eubulus
of Athens
Eudoxus
of Cnidus
Eudoxus
of Cyzicus
Eudoxus
of Rhodes
Eusebius (Pamphili)
of Caesaria

Aa.n. 150-220

A, 36-60

355-323 n.c.
(uncertain period before Athenacus)

490-357 .o
first century n.c.

AD, 40117

60-8 n.c.

first to second centurics A.n.
340-289 n.c.

{uncertain period before Athenaeus)
{uncertain period before Athenacus)
375 e.c.

408-352 p.c.

145-116 8.c.

225-200 m.c.

A.n, 260-340

contintued



Name; city {country) of origin

Range of known or estimated dates

Galen (Galenus Cl. [Claudius or
Clarissimus ?]) of Pergamum
George the Monk (see Syneellus)
Hecataeus
of Miletus
Hecatacus
of Teos
Heliodorus
of Emesa
Hellanicus
of Mytilene
Heracleides (Heraclides)
of Syracuse
Hermeias
of Methymne
Herodotus
of Halicarnassus
Hipparchus
(birthplace unknown)
Hippocrates
of Cos
Homer (Homerus)
of Chios
Horace (Horatius, Flaccus
Quintius)
of Venusia
lon
of Chios
Joannes (Damascenus or John of
Damascus)
of Damascus
Julianus, Flavius Claudius
{ Julian the Apostate)
of Constantinople
Julius Pollux (see Pollux)
Juvenal (Juvenalis, Decimusunius)
of Agiunum
Lucian (Lucianus or Lycinus)
of Samosata
Lucretins, Titus Clarus
of Rome

a.n. 129-210

330476 n.c.

300 n.c.

third to fourth centuries A.p.
500405 n.c,

(uncertain period before Athenacus)
third century B.c,

484408 n.c,

{uncertain period before Athenaeus)
460-352 8.,

1184-684 B.c,

65-8 n.c,

(uncertain period before Athenaeus)

A.b, 700-756
A, 332-363

A, 40-140

A.D. 90180

99-51 B.c,




Name; city (country) of origin Range of known or estimated dates

Lyceus

(birthplace unknown) (uncertain period before Athenaeus)
Lycinus (see Lucian)
Machon

of Corinth 300-260 b,
Macrobius, Ambrosius Aurelius
Theodosius

of Parma A.D. 400415
Malchus (see Porphyry)
Manetho

of Sebennytus 300-250 B.c,
Martial (Martialis, Marcus
Valerius)

of Bilbilis A, 4-104
Menander

of Athens 342-291 m.c.
Mithaecus

{birthplace unknown) (uncertain period before Athenaeus)
Nicander

of Colophon 185-135 B.c.
Nicator (see Seleucus)
Oppian (Oppianus)

of Anazarbos second to third centuries ap,
Oppian (Oppianus)
of Apameia AD. 198-21]
Owvid (Owvidius, Publius Nasa)
of Sulmo 43 p.c—a.p. 18
Pamphili (see Eusebius)
Panyassis
of Halicarnassus 489467 B.C.
Pausanias
of Lydia 1530-200 a.n.

Pedanius (see Dioscorides Pedacius)
Phaedrus (Phaeder)

of Thrace 15 B.c.-A.p. 50
Philochorus

of Athens 306-261 B.c,
Philonides

of Athens 414410 p.c.

cortinued



Name; city (country) of origin

Range of known or estimated dates

Philoxenus
of Cythera
Phylarchus
of Naucratis
Plato
of Athens
Pliny {Plinius, Gaius Secundus)
of Verona
Plutarch (Plutarchus)
of Chaeronea
Pollux, Julius
of Naucratis
Polyaenus
of Macedon
Polybius
of Megalopolis
Porphyry (Porphyrius or Malchus)
of Tyre
Ptolemy
of Ptolemais Hermiu
Pythagoras
of Samos
Saint Augustine (see Augusting)
Seleucus (Nicator)
of Macedon
Sextus Empiricus
(birthplace unknown)
Sextius Julius (see Africanus)
Socrates
of Athens
Socrates
of Cos
Solon
of Salamis
Strabo
of Amasia (Amaseia)
Suetonus (Gaius Suetonus)
Tranquillus of Rome
Syncellus Georgius (George the
Monk]
of Constantinople

(uncertain period before Athenacus)
221-210 m.c.
430-347 n.c.
A.D, 23-79
A.D. 46-127
A.D. 186
AD, 163
206-120 =.c.
A.D, 232-306
A, 90-168

608-510 n.c.

358-280 p.c.

third century a.n,

469-300 p g,

(uncertain period before Plutarch)
&40-560 B.c.
66 B.c.~A.D. 25

£ A.D, 75180

A.D. BOO




Name; city (country) of origin Range of known or estimated dates

Tacitus, Cornelius

of Interamna a.n. 55-117
Terence (Terentius, Publius Afer)

of Carthage 195-154 n.c,
Theocritus

of Syracuse 310-250 p.c.
Theogonis

of Megara 570490 B.c,
Theophrastus

of Eresus 374-285 B.C.
Theopompus

of Chios 404-305 p.c.
Thucvdides

of Athens 471400 B.C.
Varro, Marcus Terentius

of Reate [ 16-27 B.C.
Virgil (Vergilius, Publius Maro)

of Andes 70-19 n.c,
Vopiscus, Flavius

of Syracuse A.b. 201-320
Xenocrates

(hirthplace unknown) A, GO
Xenophon

of Athens 430-354 n.c.
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Table 7
Egptian chronology ; Plolemaic (Greek) Period, king list and

conlemparary nobility
Name and Titles Dates of rule Contemporaries
Alexander the Great 332-323 n.c.
Prolemy 1 Archephon
(Soter 1, Lagides) 323-285 n.c.
Ptalemy T1
{Philadelphus 1} 285-247 p.c. Cydippus, Manetho,
Zenon
Piolemy 111
(Euergetes 1) 247-221 p.c.
Prolemy IV
{Philopator) 221-205 n.c.
Ptolemy V
(Epiphanes) 205-181 B.c.
Ptolemy V1
( Philometor) 181-145 n.c.
Prolemy VII
{Eupator) (never ruled)
Prolemy VI1II
(Neos Philopator) (never ruled)
Ptolemy 1X
(Euergetes 11, Physcon) 169-116 8.,
Cleopatra I1 130-10] n.c.
Piolemy X
(Soter 11, Lathyros) 116-80 n.c.
Ptolemy X1
(Alexander 1) 10B-88 B.c,
Prolemy XI11
(Alexander 11) 80 n.c.
Ptolemy X111
{Neos Dionysos, Auletes) 80-51 e.c.
Ptolemy XIV 3148 s.c,
Prolemy XV 4844 nc,
Cleopatra V11 51-30 p.c. Antony, Julius
Caesar

ROMAN CONQUEST-30 p.c,




Table 8

Egyptian chronology ; Roman Period, king list and contemporary nobility

Ruler Dates Contemporaries
Augustus (Octavianus) 30 B.oc—am, 14
Tiberius A, 14-37
Caligula (Caius) AD, 3741
Claudius A.D. 41-54
Nero A.D. 54-68
Galba, Otho, Vitellius A.n. 68-69
Vespasian A.D, 69-79
Titus Amn, 79-81
Domitian A, 81-96
Nerva A, 96-98
Trajan A, 98-117
Hadrian A.p. 117-138
Antonius Pius A.p, 138-161
Marcus Aurelius, Lucius Verus a.n. 161-169
Marcus Aurelius A, 161-180
Clommodus A.p. 180-192
Pertinas, Pescinius Niger,

Septimus Severus A.p, 193-194
Septimus Severus Aam, 193-211
Caracalla, Geta A.D. 211-212
Caracalla AD. 211-217
Macrinuis A.D. 217-218
Eliagabalus A.p. 218-222
Alexander Severus A.n, 222-235
Maximinus A.D. 235-238
Gordianus 1, Gordianus 11,

Balbinus Pupienus A.D. 238
Gordianus 111 AD, 238-244
Philippus AD, 244-249 Aurelius Besarion
Decius A.D, 248951
Gallus A, 251-254
Gallus, Aemilianus A, 252
Gallus, Aemilianus, Valerianus AD, 253254
Valerianus A, 253-260
Galhenus a.n, 260-268
Claudius 11 A.D. 268-270
Aurelianus A.D. 270-275

coniinted



Ruler Dates

Contemporaries

Tacitus A.D, 275276
Probus A, 276-282
Carus A.D, 282283
Carninus, Diocletian A.D, 283985
Diocletian AL 284-305

LATE ROMAN[BYZANTINE PERIOD



Table 9

Egyptian chronology ; Arabic, Turkish, Modern Periods

LATE RGH&N;H\'Z&NT.INE PERIOD
(a.p, 305-642)

& = =" =

- m =3 =

C

=]

Orthodox Khalifs
Umayyad Governors
Abbasid Governors (1)
Tulunids

Abbasid Governors (I1)
Ikhshidits

Fatmids

Ayoubids

Bahrite Mamlukes

Circassian Mamlukes

TURKISH PERIOD

ZRMOOE

SO~ @mm=

ERA OF MOHAMED ALY DYNASTY

REPUBLICAN EGYPT

AD, 642
A.D. Bbl
Am, 750
A.n. BGS
a.n; 905
AD. 034
A.D. 969
Ap. 1171
A, 1252

A.D. 1382
A.D. 1517

a.p. 1804

A.b, 1952

( Present)
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The numbered areas 1-10 refer to Maps 1-10 on the following pages.
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Index of Popular Sayings

Sayings are listed in the order in which they appear

If God hates somebody, he drives his belly against him
Yesterday's lunch does not silence today’s hunger . :
If his cook is a beetle, what sort of meal does he expect .
If you miss the meat, get the broth : =

An arpent of meat rather than an acre of tripes

Divided sheep are led by a scabious goat . ;

A thrifty wife serves a whole wedding party with one goﬂs-e
An egg today better than a chicken tomorrow ‘

Like fish, naked and vain |, - . .

He who desires honey must suffer the bee stings

Is it wheat or barley? [good or bad news] . .

Our barley rather than another's wheat .

Like barley, eaten but maligned . .

The bread is baked and water fills the cups [w: are rn:ady]
The hungry dream of a bread marker .

Give your bread to the baker even though he eat hall' of it

Everything comes by chance, save qolqas, which requires nH:ng and

watering t :
Whoever has eaten garIu: Ir.nuws its s.mell
Like onions, mixed everywhere

If your mother is an onion and your falI1cr garh::, lmw r:cru]l:l ',ruur

smell be sweet, poor chap . , .
Would that radish digest itsell | .
Like a patch of cnbbagf- all heads [said of a vain pcrsun]
He needs celery for he is dving . ]
Melukhiya and soft bread ruined the harh::r .
Cheaper than kurrat [leek] . : -

Who came with but a gift of lettuce, neither c: came nor even gtanced

Mallow at noon, beans at night [said of a poor person] .

Like parsley, grown in dung and thrust into shish kebah {sa.td of a

social elimber) . .
Who tastes of taamiya wnuld sell h:s bnnnf.-t Ii:rr it .

Like malana, puffed up on nothing [said of an empty, boastful pennn]

Scorn not the case of the Egyptian lens

When he called his lopine sweeter than aImc:-nds he was ansu.ercd

“A deceit only fit for children™ |
He used to eat peas but luck failed him

I

a5

150
211
283
329

432
457
479
581
486
501
512

B35
656

662
663
669
670
670
673
675

680
683
687
687

689
690



I Index of Popular Sayings

When the okra merchant was beaten, the merchant of melukhiya ran
screaming “calamity befalls greengrocers” [said of unjustified

mass panic| ; . : . . . B95
What does a fellah [peasant] know about apples . . - . 698
Like carob, a ton of wood for a drachm of sugar , . . 699
The early one ate the jujube . : - : : . . 702
He thinks himself a lemon in a nauseated town . ; . . 705
In summer cat grapes; in winter sugar cane . ; : : . 711
The blows from the beloved are as sweet as raisins . : ; . 715
Fill up your stomachs with a summer water melon [don’t worry] . 717
If you give my son a date my stomach will taste its sweetness . i 722
Her breasts are two pomegranaies ; . ; . - W
Eat a pomegranate and visit a bath, your youth will haste back . 742
Tomorrow with the apricots [never] . - " . . . 749
Who refuses mulberries will accept their syrup . ’ . . 750
Like nuts, yield only to cracking [said of a stubborn person] . . 751
Cream rises only after churning . ; ; . . - . 1712
She serves cheese on paper and bread from the market [said of a bad

housewife| . ! ; . ; : ; : i . P12
Oil can be drawn only with the press . ; . ? . . 7187
Like thyme, it is full of virtue : : ; . 806

Like black cumin, a thousand on a mnr;ei of -bn_-adl ; & . BO7



Index to Volumes 1 and 2

The subentries have been arranged in order of reference, rather than in alphabetical

order.

A

Aad
symptoms of, 74-76
suggested identification with occult
poison, 73
incorrectly identified with Schis-
fosomum, 76
suggested  identification  with
Egyptian chlorosis or  hypo-
chromic anaemia, 76
Aardvark
sketch of dating to Pre-Dynastic
period, 206
Ababdeh Desert, 737
Abesh wine, identification of, GOB-609
Abortion wine, reference to during
Roman Period, 614
Abu Gourob, mummified Larus fish
found at, 392
Abu Mena, Christian archaeological
site south of Borg el Arab, 607
Abu Simbel, temple of Rameses 11
at, 465
Abydos, bones of swine found at, 173
burial place of the heart of Osiris,
180
Abydos king list, 43
Acacia gum, 156
Achilles raised on intestines of lions
and bear marrow, 90
raised on intestines of swine, 198
raised by Chiron the centaur, 198
Addax hunted as food, 103
Admonitions af a prophet, reports of
swine kept by Ancient Egyptian
nobility, 185

I

Adonis, followers of the Greek god
rejected pork as food, 198
Aeson (father of Jason the Argonaut),

suicide of by drinking bulls’ blood,
167
Agrostis, rhizomes sold for treatment
of urinary lithiasis, 667
Ahmed el Badawi, festival of, at
Tanta, 165, 651
Ahura-Mazda, Persian god of light,
249
Akhmimic dialect (see Coptic lan-
guage)
Alcohol, produced only through
natural fermentaton, 613
Alexander the Great
founded city of Alexandria, 10
visit of, to Siwa oasis, 218, 220
accused of being intoxicated, 584
Alexandria
general information, 11
data on Jewish communiry at, 201
foundations of laid out with barley,
482
Algeria, presence of toxic quail, 312
Almaond
general, 751752
associated with ease and pleasure,
752
consumption of thought to neutra-
lize eflects of aleohol, 752
medicinal uses of, 752
believed to induce sleep, 752
believed to increase appetite, 752
Almond oil
general, 752, 780-782



v

Aloes, medicinal uses of, 791
Alpheius River, fabled in Greek
mythology, 554
Alveolar abscesses, a  common
characteristic of Egyptian mum-
mies, §2
Amasis, King of Egypt accused
of inappropriate drinking be-
haviour, 584
Amenemhat 11, twelfth dynasty
attempt at Nile River control,
454
Ami
general, 795-796
medicinal uses of, 795
role during human sexual inter-
course, 796
Amon (Egyptian Deity)
combined with Ra at Karnak, 11
Festival of delayed due to excessive
Nile fload, 70
incarnation as a ram, 213
associated with lettuce, 678
Amon (locality) (see Siwa Oasis)
Amsety, son of Horus, 800
Anaemia, relationship to parasitism,
76
Anal bleeding, 75
Anchovies, use as food, 399
Angina pectoris, use of garden pea
to protect against, 692
Anise
general, 793, 796
medicinal uses of, 796-797
Ankh-ma-Hor, physician, 59
Anorexia, treated with vinegar,
617
Antelope
sneezes when Sothis (Dog Star)
rises, 49
general data, 85
stall fed, 232
depicted on Unas ramp at Saq-
qara, 232

Index

Antelope fat, medicinal uses of, 759
Antiphraean wine, reported poor
quality of, 606607
Ants, oil of used as food in southern
Sudan, 422
Antyllan wine, identification of, 598
Anubis
fathered by Osiris, 14
general data, 245
Anubisemonekh, Ancient Egyptian
noble who kept swine during
third dynasty, 180
Aphrodite, role of salt in her cult
worship, #43
Apicius, recipes for fish served
at Alexandria during Roman
Period, 399
Apiculture (see Honey)
Apis
general information, 60
worshipped at Memphis, 128-129
identified with Osiris, 130
reputed Indian origin of, 130
identified with Epaphus, 131
identifying physical marks, 131-
132
not permitied to become [at or
senile, 133-134
oracular powers of, 133
embalming of, | 34
slaughter of by Ochus the Persian
King, 235, 602
Apples
forbidden food to initiates at
Eleusis in Greece, 309
general, 697-699
reputed poor quality of Egyptian
types, 698
Apollo, associated with Egyptian god
Mont, 136
Apricot, general, 749
Aquatic lotus (see Lotus)
Aquatic marsh plants, gencral, 619
652



Index

Arabic conquest of Egypt, 201
Arachis (se¢ Peanut)
Arcadia, wines from, thought capable
of impregnating women, 581
Argonauts, 167
Argun Palm
general, 722
dates from buried
sweet taste, 722
foliage from used to make camel
beds, 722
Arigadiganen the Ethiopian, de-
picted in ancient tomb art as
obese, 60
Aristotle, views on toxic quail, 313
Arsinoe (site), crocodile worship at,
407
Arsinoitic wine, description of types,
604605 (see also Fayoum)
Artaxerxes 11 {Ochus)
Persian congquest of Egypr, 10
killing of the Apis bull, 235
Artemis
general, 194
associated with wild boars, 177
Arteriosclerosis, 84 (see also Athe-
roma)
Arthropods, 417-422
Artichoke
originated from the wild cardoon,
667
found near Berenice in Libya,
668
unknown in Egypt before Byzan-
tine Period, 668
sometimes confused with cnecus,
783 (see also Cardoon, Cnecus oil)
Asafetida, use in cooking, 807
Ascaris, 76
Ascites, depicted in tomb art at
Saqqara, 73
Ashoura, wheat gruel prepared on
tenth day of Moharram by
Moslems, 481

to enhance

v

Asklepios, associated with Imhotep,
326
Asp, those fed on barley, wine, and
honey reportedly will not bite
humans, 485
Asp bite, treated with vinegar, 617
Asparagus
general, 668-669
unknown in Egypt before Christian
Era, 668
use as funerary food, 668
Ass's milk (see Donkey milk)
Aswan (Site)
ancient Abw boundary between
Egypt and Ethiopia in antiquity,
3
Juvenalis exiled to, 423
Aswan Dam, 52, 83, 207, 338, 554
Asyut, 207
Aten, as radiating sun disc, 5
Athera cakes, served to infants, 495
Atheroma
general data, 63, 65
present in Pre-Dynastic and New
Kingdom mummies, 63, 65
vascular calcification, 65
Atum worship, use of aquatic lotus
as a symbol, 620-621]
Aubergine (ree Eggplant)
Augustus (Octavianus), impact on
Egyptian religion, 10
Aurelius  Besarion, governor of
Elephantine and Ombaos
attitudes towards swine, 180
Avicenna (Ibn Sina)
views on toxic quail, 313
attitudes towards the flesh of fowl
and its medicinal properties, 335
Avitaminosis (se¢ Vitamin deficien-
cies)
Avocado pear, uncommon in con-
temporary Egypt, 755
Awlad Ali Bedouins, use of land
snails as food, 416



Vi
Azelaic acid, 757

B

Baalbek, 11

Baboon, associated with Thot, 335

Babylon, death of Alexander the
Great at, 220

Babylonia, 55

Babylonians, famed producers of
date wine, 614 (see alro Date
wine)

Bacchanalia, introduced into Greece
by mythological King Danaus,
554

Bahriyah, the northern oasis, 604

Baking, general preparation of bread
and cake flour by women, 506

507
Balanites, general, 716 (see also
Hegelig)

Balanites oil, uses of, 782
Baldness, treated by external appli-
cation of snake fat, 411
Banana, named after Antonio Musa,
physician to Augustus, 755
Banquet musicians, general, 586
Barhary fig (see Prickly pear)
Barcea (Libya), rejection of beef and
pork as food by females, 142, 207
Bark, that from pomegranate tree
used as a vermifuge, 744
Barley
general, 55
used as fish bait, 350
taxation of, 475
Pre-Diynastic finds of, 479
species of, 479
gifts of, 481
gruel ol served at religious rites in
Naucratis, 481
not of high status as a food, 481
prepared into sour dough bread,
481
origin of, 482

Index

imported from Syria, 482
used to pay funeral debts, 482
used to mark foundation of
Alexandria, 482
used to tell sex of unborn children,
482-483, 485
germinated finds in ancient tombs,
483
necklaces of, 483
symbol of resurrection, 483
fed to animals, 484
use in brewing beer, 484
used as medium of exchange, 484
use in therapeutics, 484485
mixed with wine and honey, then
fed to asps, 485
Barley beer, 55
Barley water
medicinal use of, 484
recommendation of by Hip-
pocrates, 485
Barnacles, marine varicties in Egyp-
tian waters considered sweet and
tender, 417
Batarekh (dried fish roe), 373
Bdw-fish, embalmed by Anubis, 392
Beans
rejection of as food by Egyptian
priests, 89
general, 654, 6B2-685
dietary prohibitions attached to,
683-684
forbidden to boil in salt water, 683
royal offerings of, 684
medicinal uses of, 684-685
Bean meal, confusing terminology
relating to, 682
Beel
general, B5-163
rejection of as food, 120
used to keep wounds supple, 157
(see also Bovines, Flesh)
Beekeepers, relative economic status
of, 190
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Beer, general data, 55, 63, 533-551
coloured blood red and drunk by
Hathor, 125
myths relating to, 533-534
development by Osiris, 534
history of, 534-535
social role and status of, 635-637
mention of in Pyramid Texts, 535
spoilage and storage problems
relating to, 536
preparation methods, 538-549
treatment of jars before bottling,
547
use of Havouring agents, 547, 729
medicinal uses of, 548-349
cooking uses, 548
importation of, 549
taxation on, 349-550
Bees
symbolic animal of northern
Egypt, 430
attracted by flute music, 432
Beeswax
medicinal uses of, 440
embalming uses of, 440
Beet, mtroduced to Egypt during
Greek Era, 654
Beja herders depicted as gaunt and
underfed in Egyptian tomb art,
66, 108
Ben oil (see Moringa oil]
Beni Hassan ornithological list at,
282
Beyrut (Berytus), wine imported into
Egypt from, 610
Bilharziasis (ser Schistosomiasis)
Bishop's weed (se¢ Ami)
Blackberry, gathering of, 749
Black cumin, culinary use of, 807
Black fig (ser Fig)
Black land (se¢ Egypt)
Black wine, identification of, 608
Blindness, use of pig's eye in treat-
ment of, 189

Blood
Jewish rejection of as food, 146
Islamic rejection of as food, 146
Christian rejection as food, 203
role of chicken's blood in breaking
spell of human female sterility,
333

Blood pudding, 146

Bnw-bird (see Phoenix)

Bochchoris, his reported attempt to
kill the Mnevis bull, 135

Bohairic dialect (see Coptic lan-
guage)

Boiling, principal method of pre-
paring flesh foods in Ancient
Egypt, 152

Bajalwa (Bantu beer), use in Africa,
538

Bolo, used to capture wild bovines,
102-103

Book of the Dead, 58

Barg el Arab, location of site along
north coast of Egypt, 607, 735

Bottle feeding, evidence from an-
tiquity, 765

Booza, description of fermentation
and preparation of, 494, 545

Bovines, distribution of in  Pre-
Dynastic Egypt, 90-93

terminology describing large and
small cattle, 93

horns mutilated, 93, 98

stall feeding of, 98

descriptions of short-horn eattle,
98

hunting wild bulls, 98, 100, 102-
103

breeding techniques, 103

husbandry practices, 103, 108-
109, 114

identification by cattle horns, 109

branding, 109

milking techniques, 109

veterinarian technigues, 114
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Bovines—cont,
castrated oxen, 120
use in threshing grain, 120
use as human transport, 120
sacred cows, 124-125
sacred bulls, 125-136
sacrifice of, 136-139
rejection of red cattle as sacrificial
kine, 137
acceptance of head parts as food,
138-139
rejection of head parts as food,
138-139
rejection of beef as food in Libya,
142
portions of carcass used in human
medicinal treatment, 156, 157,
160
sometimes fed on barley, 484
Bow and arrow, use in hunting wild
bovines, 103
Bran, 512
Brain, use as food, 150
Branding, use in marking domesti-
cated bovines, 109
Bread
general, 55, 501-530
breads shaped in the form of swine
offered to gods, 206
use as fish bait in eighteenth-
century Egypt, 350
imported to Egypt as tribute from
Syria, 474
historical importance of as food,
476479
history of bread making in Egypt,
501-503
bread as part of workmen's rations,
502
Pre-Dynastic finds of, 502
role of in priest’s diet, 502-503
Ancient Egyptian terminology re-
lating to, 503
use as ritual offerings, 503, 506

Index

stamped with religious texs, 503
preparation techniques, 506-509,
312, 514-515
kneading and leavening tradi-
tions, 509, 512
salt not added to, 509
dough pressed into pre-heated
maolds, 512
baking techniques, 512-515
nature and varieties of Ancient
Egyptian breads, 515-522
use of lichen to increase porosity
of, 517
terminology for loafl types, 514
prepared into animal and human
forms, 522
Christians  forbidden to shape
bread into human form, 522
medicinal use of, 522, 524-525
prepared from seeds of aquatic
lotus, A32
prepared from seeds of lettuce, 678
prepared from Egyptian plum, 707
prepared from doum fruit, 733
Havoured with fenugreek, 802
Breast feeding, animals as well as
infants suckled at human breast,
768
Bride's chair, constructed from palm
wood, 720
Brya, variety of medicinal wine, 609
Bubal (se¢ Hartebeest)
Bucheum, burial site of the Buchis
bulls at Hermonthis, 136
Buchis bull worshipped at Her-
monthis, 135
Bulbs, unspecified varicties used as
food in Ancient Egypt, 665
Burbara, barley gruel consumed by
castern  Christians on Saint
Barbara’s Day, 481
Burns, treated using barley paste, 484
Busiard
general, 23]
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Bustard—cont.
imported into Egypt from Libya
during Greek occupation, 294
Egyptian and Persian methods of
capture, 2095
relished by Awlad Ali Bedouins as
food, 295
Butcher shops, 146, 147, 150
Buto (Delta site), 336
Buto (Upper Egyptian site) (see Edlu)
Buto wine, identification of, 598
Butter, general, 758 772-775, (see
also Ghee)
Byblos, site where chest containing
body of Osiris landed, 14

C
Cabbage
thought to reduce impact of intoxi-
cation, 588, 669
variety produced at Alexandria
considered bitter, 669
reputed inferior quality of Egyp-
tian types, 669
Cadmus, father of Semele, 556
Calendar, origin based on Nile regu-
larity, 46
Calf’s-foot soup, 150
Calydonian boar hunt, 194
Cambyses
Persian conquest of Egypt by in
525 n.c,, 10
use of fish-eating guides on march
south into Ethiopia, 397
description of his army, 416
general, 737
Camel
flesh used as food in contemporary
Egypt, 150
Pre-Dynastic Egyptians familiar
with, 254
flesh not regularly eaten prior to
Arab invasion of Egypt, 254
Cambyses, general, 737

Campania, 335

Canaan, 428

Canary Islands, 724

Cancer, possible reference to in

Ancient Egyptian  medical
papyri and treatment for, 189-
190
Canines
used when hunting wild bovines,
103

confusion with swine in the
Ka-Gem-Ni relief, 181, 184 (see
alse Dog, Cynopolis)
Cannibal hymn, 86-87
Cannibalism general, 86-90, 406,
501
revenge killings at Tentyra, 88
practised during severe famine
during a.n. 1229, 66
Canopus
famed for recipes using Canopic
ribbon fish, 399
famed for a species of edible
marine clams, 415
Caper, description and use of, 796-
797
Caraway, culinary use of, 793
Carbon,,, value of dating technique
in Pre-Dynastic strata, 47
Cardamom, culinary use of, 793
Cardoon, ancestor of domesticated
artichoke, 667
Carian mercenaries, 88
Carob
medicinal use of its juice, 441
description and use of, 699-701
Carthage, 642
Carthamum oil, description of, 780
Casein, 773
Castle of silence, 470
Castor bean
terminology relating to confused
with that for wild sesame, 458
general information, 685
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Castor oil, use of, 498, 780, 782-783
Cans
sometimes fed on bread, 503
fat, uses of, 759
Catfish, Nubian rejection of as food,
401
Cattle (se¢ Bovines)
Cattle egret, 333
Cedar oil, 716
Cedar wood
Egyptian payment for using salted
fish, 369, 372

general, 703
Celery
four varieties recognized by

Ancient Egyptians, 670
associated with death, 670
used as funerary garlaids adorn-
ing mummies, G70
medicinal uses of, 570
Celestial cows (see Isis, Nut)
Celsus, evaluation of fish in human
diet, 395
Censorinus, report on Sothic cyele,
46
Centaurs, Chiron's role in raising the
infant Achilles, 198
Cereals (se¢ Grain; also see under
spectfic parieties)
Chaenopod worm, medicinal uses of,
788
Cheese
general, 477, 772-775
rejected by some Egyptians, 773
Cheops, tale of the Magician, 55-56
Cherry
general, 701-702
cultivation in Syria, 702
cultivation in Britain  during
Roman era, 702
importation to Rome via Pontus,
702
Chicken
general, 297, 301, 305, 309

Index

first brought into Egypt by King
Thutmose I11, 301
associated with Minoan tribute in
Egyptian tomb art, 301
associated with rites of Maia, 305
flesh forbidden to initiates at Maia
and Eleusis, 309
use in divination, 309
Chick-Pea
general, 654, 685-687
sugar-coated, 687
Chicory (see Succory)
Childbirth, medicinal use of wine
during, 580
Children, suckled by wild animals,
768
Chinese, manufaciure of molasses,
426
Chios
wine imports from Chios held in
esteem, 611
varicties from reputed for their
medicinal value, 612
Chlorosis, Egyptian (see Aad)
Christ’s thorn (see Jujube)
Christmas, date coinciding with
European mid-winter festivals,
203
Chronology, general, 22, 41-47
Churning bags, role of in preparing
butter, 773
Cinnamon
general, 782, 791, 793, 797-798
years supply of burned at Rome at
funerary rites for Poppaea, wife
of Nero, 792
medicinal uses of, 797
confusion with malobathrum, 798
Clitron
general, 703-704
associated with both Zeus and
Hera, 703
reputed antidote for poisons, 704
used to dispell evil-eye, 704
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Clams, use as food, 415
Cleopatra (Cleopatra VIT), general,
599
Cloves, culinary use of, 793
Clysters, use of wine in preparation
of, 579
Cnecus oil, 783
Coffee, 793
Coffin Texts, 207
Coinage, development during sixth
century B.c., 53
Colocasia
confusion with Egyptian Bean,
638-640
general, 655-656
introduction 1o Egypt from India,
635
leaves of plaited into food serving
vessels, 656 (rer also Egyptian
Bean, Lotus)
Colocynth oil, general, 780, 783
Colossi of Memnon, 404
Concubines of the dead, 574
Coptic language
developed from Ancient Egyptian,
3253
dialects including Akhmimic, Bo-
hairic, and Sahidic, 32-33
Coptos, 180
Coptos wine, description of variety,
603
Corchorus
general, 670-672
prohibited as food during rule of
the Fatimid, El-Hakim, 671
Cloriander
general, 794, 798-799
medicinal uses of, 798
used to treat diseased testes, 799
Corn
confused terminology relating 1o,
460 (see alvo Grain, Maze,
Wheat)
Corn oil, 786

X1

Cosmetic palettes, some carved in
outline form of swine, 180
Cotton-seed oil, 497
Cows, associated with Hathor and
Isis, 124 (see also Bovines)
Crane
kept in poultry yards, 273, 291
force-fed, 273
eaten by Western Desert Bedouins,
291
Crayfish, general, 417, 419 (see also
Lobster)
Cream, 715
Crete, economic trade contacts with
Ancient Egypt, 10
Crete beans, origin and use of, 685
Cress
general, 672
prohibited as food during rule of
the Fatimid, El-Hakim, 671
Crocodile
general, 405410
flesh consumed, 405-406
captured by nets or with hooks
baited with pork flesh, 406
worshipped at Omboaos, 405406
hunted by residents of Apol-
linopolis, 406
waorshipped at Kom Ombo, 407
humans riding on back of for sport,
407
associated with Seth, 409
considered a creature without a
tongue, 409
flogged until they whimper and
shed tears, 406
loud shouts believed 1o cause
regurgitation and disgorging of
bodies of persons recently eaten,
410
dung of used medicinally for treat-
ing scalp disorders, 410
treatment for bite of, 410, fed on
grain, 475, fat, 759
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Crocodile tears, 740
Cucumber
general, 694-695
medicinal uses of, 695
Cucurbits general, 694, 717 (see also
under specific parieties)
Cumin
general, 793, 794, 799-B00
differentiation of Egyptian and
European varieties, 799
medicinal uses of, 800
Cunila (see Marjoram)
Curdled milk, 775 (s alwo Butter,
Cheese, Milk)
Custard apple, recent introduction
to Egypt, 755
Cuttlefish (see Squid)
Cyllestis bread, 55 (see also Kyllestis)
Cynopolis, worship of canines at, 246
Cyprus, 55
Cyrene, female rejection of beel and
pork as food, 142

D
Dakhla oasis, 3
Damietta, preparation of fassikh at,
372
Danaus, introduction of Bacchanalia
into Greece by, 554
Dates
report by Pliny on quality of in
Upper Egypt, 25
lees of date wine, 153
used as fish bait, 351
juice of used in brewing, 440
juice of used as mouthwash, 441
use when brewing beer, 541
general, 703, 722-730
isolated palm trees line camel
caravan routes, 724
question whether Ancient Egyp-
tians practiced artificial pollina-
tion of date trees, 724

Index

date sugar palm now extinct in
Egypt, 724
best quality from Siwa oasis, 725
fed to swine in antiquity; storage
of in casks, 725
prepared into wine, 729
sacred aspects of palm trees, 728-
729
used to Aavour beer, 729
production of linked with count-
ing time, 729
medicinal uses of, 729-730 (see also
Argun Palm, Doum, Palm,
Pollen)
Date stones, medicinal uses of, 730
Date sugar palm, extinct now in
Egypt, 724
Date wine, 614
Debach, equated with honey, 440
Debs, concentrated fruit juices, 440
Dedun, ram god of Nubia, 215
Deer
general, 237-239
fallow deer sacrificed by ancient
Hebrews, 237
reported absent in Egypt and
Libya during Roman Period,
237
forbidden to speak its name aloud,
237
kept in open parks by Ancient
Egyptians, 238
tamed by Ancient Egyptians, 238
gradual extinction of in Egypt, 238
stag horn used to cure headaches,
239
Deir ¢l Bahari
funerary temple of Queen Hat-
shepsut at, 34
Punt reliefs at and depiction of
marine specics of fish, 398
Deir el Gebrawi, 34]
Deir el Medina, finds of swine bones
at, 188-189
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Delivery wine, administered to
women during labour, 609
Delphi, oracle at, 166
Demeter, 129, 206
Dendera
temple of Hathor at, 26
famous for crocodile wrestlers, 423
Dental attrition, common in Ancient
Egyptian mummics, 82
Dental caries
general, 79

non-occlusive  caries  present
in Rhodesian Neanderthaloid
skull, 79

role of sugar in, 79
rare but present in mummies dated
to Ancient Egyptian Period,
82
treatment for in Ancient Egyptian
medical papyri, 82
role of oral microflora, 82
role of cariogenic organisms, 82
common in mummies dated to
Christian Era in Egypt, 82
Diarrhoea
attributed to  cattle  previously
feeding on laxative herbs, 314
infantile diarrhoea treated with
barley water, 483
cured with lentils, 688 (see alio
Dysentery)
Diabetes mellitus
general, 65, 84
treated by Ancient Egyptians with
honey, 65
Diabetic urine test for sweetness not
known to Ancient Egyptian
physicians, 65
Diets and rations general, 54-56
Djedi, The Magician, 56
Dill
associated with Amsety, son of
Horus, 800
medicinal uses of, 800

X1
Distillation, unknown to Ancient
Egyptians, 613
Dodona, oracle at, 218
Dog

general, 239-252
use of when hunting, 240-241
four breeds represented in Ancient
Egyptian tomb art, 242
deification of and confusion with
jackal, 245-247
fall from religious grace, 245
associated with Anubis, 245
consumption of lesh by Romans,
248
sacrificed and crucified at Rome,
248
dog as king to the Pioemphani, 248
forbidden on the Island of Sygaros,
248
blood of used as remedy for arrow
poison, 248
used as food by Thracians, 248
medicinal use of flesh by Ancient
Greeks, 249
associated with Persian god Ahura-
Mazda, 249
considered unclean as food by
Moslems, 250
Hesh eaten at Siwa Oasis, 250
medicinal use of dog flesh, 251
death of a dog cause for human
rejection of wine and grain, 476
Dog River (Nahr el Kalb), 11
Dog star {Sothis) (see Sothis)
Domain of the White Sow, geo-
graphical region near Meidum,
181
Domestic fowl (see Chicken)
Donkey
general, 235-236
flesh of not eaten, 235
associated with Seth, 235
not ridden by Ancient Egyptians,
235
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Donkey—cont.

use of as scapegoat, 235
medicinal use of body parts, 236
Donkey fat, 759
Donkey milk
medicinal use of, 580
used as an infant food, 764
bathing in, 770
Dogga, blend of thyme, marjoram,
and other spices and eaten with
bread, 794
Doum
general, 730-733
fruit sacred to Thot, 732
date stone used for wood carving
malterial, 732
fruit made into bread, 733
medicinal uses of, 733
Diovespigeons
general, 286-283
confusion in terminology and clas-
sification, 286
kept in pouliry yards by Ancient
Egyprians, 289
squab common as food in Egypt

during Greek and Roman
Periods, 29]

Daove cote

tax on levied by Augustus
(Octavian), 291

description of ancient and con-
temporary cotes, 2849
presence at Fayoum oasis, 300
Drah Abu el Naga, tombs depicting
swine at, |B6-187
Dreams, symbolic meaning of beer,
534
Drought, 66, 70
Drunkenness
link with religious ecstasy, 534 [see
also Intoxication)
Duck
kept in poultry yards by Ancient
Egyptians, 273

Index

force-feeding of, 273
bones of found at Omari, 282
Dung piles used to hatwch chicken
eggs, 330
Dura Shami (see Maize)
Dwarfs, used as cattle herdsmen, 108
Dysentery, cured by boiled onions,
663

E

Eagle blood fed to Piolemy I, 768
Ears, use of as human food, 150
Edfu, temple art at depicting battle
between Horus and Seth, 178
Eels
possible identification with Nile
messenger fish, 336
Hesh of used to treat poisoning
caused by ingesting snake eggs,
411
Eggs
general, 329-334
associated with excessive flatu-
lence, 3249
medicinal uses of, 331-332
forbidden to serve at Greek
wedding banguets, 331, 506
yolk used to control diarrhoea, 331
governmental restrictions imposed
on sellers, 331
rejected as food today in parts of
rural Greece
use in modern Egyptian folklore,
332-333
symbolic use in Coptic church, 332
Egpplant, associated with foalishness,
718
Egypi
arigin of term, 37
Greek legend of Aigyptos, 37
breadbasket of the Roman world,
465

Egyptian balsam (see Balanites)
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Egyptian bean, confusion with
aquatic lotus, 629-633
general data, 634-641
seeds used in preparing bread, 636
extinct today in Egypt, 641
Egyptian fig (see Carob)
Egyptian mulberry (see Sycamore fig)
Egyptian plum
general, 705-708
fruit prepared as bread, 707
fruit turned into wine, 707
Egyptian priests
rejection of legumes, mutton, pork,
and salt as food, 178
attitudes toward pork, 190
Eileithia, goddess of childbirth, 208
Elephant
general, 257-239
rock carvings of in eastern Egypt,
257
role as food resource, 259
Elephantine Island
general, 180
centre of Khnum worship, 213
inhabitants at eat crocodile flesh,
405, 604
Eleusian mysteries
general, 177
initiates forbidden to eat eggs, 332
Eleusis, 309
El-Lahoun, presence of oats at, 496
Embalming, use of radish oil in,
785
Endive
general, 672-673
confusion of terminology with suc-
cory, 672
medicinal uses of, 673
Endocrinology, 87
Ennead (Lesser) including Anubis,
Horus, Maat and Thot, 11
Ennead (Greater) including Geb,
Isis, Nephthys, Nut, Osiris,
Seth, Shu and Tefnis, 11

xv

Ensete, 490491

Epaphus, son of Io and Telegonus,
129

equated with Apis bull, 131

Epeirotes, people who ate no salt, 443

Equids, 251-237

Esna, site of Latus worship, 392

Ethiopian cumin (see Ami)

Euphrates River, 206

Eusebius (se¢ Manetho of Seben-
nytus)

Evil-eye, citron used to dispell, 704

Eye-of-Horus, 178, 195

Eyesight, reportedly dulled by con-
sumption of lentils, 688

F
Faba (see Beans)
Falcon
general, 320-321
embalmed at Tuna ¢l Gebel, 321
Falcon of Gold, royal title, 321
Fallow deer, extinct in Arabia by
1922, 231
Famine
general, 66-70, 84, 88
during reign of King Zoser, 66, 470
during reign of King Unas, 68-69,
70
during First Intermediate Period,
185
during reign of King Uenephes,
470
problem at Beni Hasan during
Middle Kingdom, 470
Farafra oasis, 3, 5399
Fassikh, salted fish used during Sham
en Nessim, 372
Fat
general, 55, 757-760
role in Ancient Egyptian cooking,
758
medicinal uses of, 759-760
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Fayoum oasis, crocodiles at fed on
grain, 475
Feeding horn (see Bottle feeding)
Fellaheen, general, 59
Fennel
general, 793-794, 801
medicinal uses of, 801
Fenugreek
general, 801-802
identified as a specific galacta-
gogue, 802
Fermented beverages (ree  under
specific names : Beer, Date Wine,
Fig Wine, Glr Wine, Palm
Wine, Shedeh, Wine)
Fertile Crescent, 52
Figs
general, 55, 139, 708-711
Greek belief that soft figs harmful
to teeth, 429
associated with Thot, 709
part of sacrificial offerings, 709
black variety grown at Alexandria,
709, 711
white barley grown at Alexandria,
711
wine prepared from, 711
medicinal uses of, 711
Fig mulberry (see Sycamore fig)
Fig wine, identification of, 615-
616
Fir oil, 757, 787
First Intermediate Period, 185
Fish
sun-dried, 55
general, 337-404
taxes imposed on fish by Ancient
Egyptians, 337, 382
Biblical report on fish in Egypt,
337
types consumed by Ancient Egyp-
tians, 3535, 360-361
problems with ancient fish termi-
nology, 355

Index

acceptance as food by Ancient
Egyptians, 360-361

species consumed by Greeks and
Romans in Egypt, 361, 363

selective preservation of Lates and
Synodontus due to dense skeletal
components, 361

rejection of Mendesian fish as
human foad, 363

preparation and preservation of
fish by Ancient Egyptians, 369,
372-373, 378-379

salting and sun-drying techniques,
369

use of fish roe as food by Ancient
Egyptians, 372-373

medicinal use of fish by Ancient
Egyptians, 379-380

ambivalent role of fish as human
food in Ancient Egypt, 380-383

rejection of fish as food by Ancient
Egyptians, 380-383, 387-389,
391-394, 477

mummification and interment of
fish in Ancient Egypt, 381

associated with Seth, 383

associated with Os:ns myth, 383,
387-389, 391-392

trampled by followers of Osiris at
Edfu, 387

Ancient Ethiopian views on fish,
393-394, 307

Ancient Libyan rejection of fish as
food, 393

Nubian rejection of fish as food,
393, 401

role of fish in Greek medicine,
394-395

Greek rejection of fish as food,
394-395

Hippocratic view on fish as human
food, 395

rejection of marine fish by Egyp-
tian priests, 398
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Fish—cont.
marine species used in Ancient
Egyptian diet, 398-399
varicties served at banquets at
Alexandria in antiquity, 398
fish mixed with cheese popular
dish in Graeco-Roman Egypt,
399
Islamic attitudes towards fish as
food, 399
Arab rejection of fish mixed with
milk or milk products, 400401
coriander used as a common con-
diment with 799
Fish far, 759
Fishing techniques
catching by hand, 338
traps, 340-341
seines, 341, 343
hand nets, 343, 350
casting nets, 350
hooks, 351
fishing poles, 354
harpoon, 354-355
spears, 355
drums and music used when fish-
ing, 402-403
Fishponds, destruction of Egyptian
fishponds by Libyans, 393
Fleas, eaten during famine, 70
Flesh
varieties cut with Greek knife con-
sidered impure, 146 (see under
specific kind of flesh food)
rejected as food during mourning
period for Egyptian kings, 488
Floods, 70
Flour
impurities in, 507-508
adulteration of, 508 (see also Bread,
Grinding stones)
Flutes, used to attract honey bees,
432
Foie Grar, 273

Xxvi

Foul Medammes, 683
Fowl
roasted, 55, 296
use of field nets in capture, 266
269
use of spring traps in capture, 269
pit traps, 269
throw-sticks, 269
trained cats used
downed fowl, 272
hunting fowl using bow and
arrow, 272
use of decoy ducks, 272
raised in pens for sacrifice, 273
prepared as burnt offerings, 273,
253
preserved by salting, 273
preserved by pickling, 273, 278
sacrificed by wringing the neck or
cutting the throat, 273, 292
stone models of fowl substituted
for dressed birds in tomb offer-
ings, 299
use in Ancient Egyptian medicine,
318-320
baked inside clay balls by con-
temporary Bedja tribesmen, 334
Francolin (see Quail)
Frankincense, 791
Fright cup ( Tasel el Khadda), 208
Fruit (see under specific names)
Fruit juice
use as sweetening agents, 440-441
medicinal use of, 441

to retrieve

G
Galactagogues
role of fenugreek as a specific
agent, 802
Gall-stones, 65, B4
Garlic
general, 656-660
indigenous to Nile valley, 657
imported from Syria, 657
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Garlic—cont.
used to repel scorpions, 657
medicinal uses of, 657
rejection of as food, 660
paths sworn on, 660
use against tapeworm, 695
Garuda, mythological bird, 327
Gaza (Ghaza), wine imports to
Egypt from, 610
Gazelle
general, 85, 103, 230, 234
mummified bodies of, 234
sacrificial animal, 234
Geb, earth god, 6, 125
Gebel Alba, 318
Gebel Barkel, 6, 398
Gebelein, salt samples from, 450
Gebel Uwainat, 228
Gecko, omen of good luck, 411
Geese
general, 55, 283-285, 287
kept in poultry yards and force-
fed, 273
ganders considered [ather of the
sun, 283
kept in temple ponds, 283
paintings of geese at Meidum, 284
considered sacred but eaten as
food, 287
fat used medicinally, 319
Genital hyperplasia, 74
Germanicus Caesar, death of fore-
told by Apis bull, 133
Ghee, 759 (see also Butter)
Ginger, culinary use of, 793
Giraffe
general, 259
paraded during Prolemaic Period
at Alexandria, 575
Wine, identification of at
Medinet Habu, 616
Goats
general, 85
Pre-Dynastic remains of, 212

Celg

Index

confusion with sheep, 222
fertility cult at Mendes, 222
long and short hair varieties kept
in Ancient Egypt, 223
rarely depicted as flesh food in
Ancient Egyptian tomb art, 223
medicinal uses of flesh and fat, 225
Goat beard, 681
Goat fat, 739
Goitre
general, 82-83
possible indications of in Old
Kingdom, 83
not described in Ancient Egyptian
texts, 83
not identified in Egypt by Bona-
parte Expedition physicians, 83
common in contemporary Egypt,
a3
Gold, the flesh of Ra, 125
Golden apple (see Orange)
Golden Horus (see Falcon of gold)
Goose fat, 759
Goshen: Hebrew occupation, 221
Gourd, stuffed in Alexandrian man-
ner, 693
Gout, finding in Early Christian
Period mummies, 65
Graeco-Roman authors (see alpha-
betical listing in Appendix)
Grain
fed to sacred crocodiles at Fayoum
oasis, 475
rejected as food if stored inside a
house where a dog has died, 476
difficulties of specific identification,
457, 460
preparation as food, 460
imports of grain to Egypt, 471, 474
donations of, 474-475
taxation on, 475
importance during Graeco-Roman
Period, 475476 (see also under
specific names)
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Granaries
Pre-Diynastic underground  pits,
470
use of clay jars, 470471 (see also
Silo)
Grape
general, 711-715
grown on arbours and along the
ground, 712
names for diffcrent varietics, 713
(see also Raisin, Wine)
Grapefruit, 705
Grape syrup, 440
Grease (ser Fats)
Great Bitter lakes, 391
Greck travellers to Egypt, problems
of collecting incomplete data,
29-30
inability to grasp complexities of
Ancient Egyptian religion, 31
Grinding stones, cercal preparation
on, 460
Groats, served at Greek wedding
{easts, 488
Grubs, use as human food, 422
Gruel, barley preparation served at
Naucratis, 481
Guava, introduced recently
Egypt, 755
Gurzil, ram god at Siwa oasis, 218
Gynaecomastia, evidence  from
Ancient Egyptian tomb art, 73,
75

mto

H
Hab el Aziz (see Sedges)

Haematuria

symptom of Schistosomiasis, 28

mentioned in medical papyri, 73
Hallucinogenic plants, 89, 615
Hamet wine, identification of, 598
Hapi

Nile god, 66

XIX

characterized by aquatic lotus and
papyrus, 621
Hare
general, 230, 260-261
flesh consumed, 261
Harpocrates, 320
Harsaphes, ram god, 212
Harsicsis, 320
Hartebeest
general, 103, 233-234
evidence from Pre-Dynastic Egypt,
233
Harvest dancers celebrating, 462
musicians entertaining  workers,
463
Harvest tax, 53
Harwa the Ethiopian, depicted in
tomb art as ohese, 60
Hathor
maother of mankind, 8
avenging eye of Ra, 124
manifest as a cow, 124
golden calf worship by Israclites,
125
goddess of inebriety, 533
associated with Sycamore fig, 745
Hatshepsut, expedition to Punt, 792
Hawara, presence of oats at, 496
Hawk face (se¢ Chick-pea)
Hazel nut, 752
Hb-sd Festival, king-must-die motif,
48,
general, 465, 629
Headache, treated with lettuce, 680
Heart disease, reputed cure using
radish juice, 664
Hebrew, loan words from Ancient
Egyptian, 10
Hedgehog, confusion with swine,
190191
Hegelig (see Balanites)
Heliopolis
Munevis bull worship at, 135
worship of Atum at, 620
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Hemp, identification of seeds, 498
Henbane, consumed by quail, 313
Henna, 791
Hepatic cirrhosis, 73, 84
Hera, wile of Zeus, 129
Heraclides, alcoholic behaviour, 56
Herbs, general, 791-807 (see also
under specific names)
Hercules, 218, 261
Hermopolis Magna, 11
Hermunduri and Chatti, war be-
tween over competition for salt
resources, 446
Hernia, 73
Heterophyiasis, due 1o consuming
improperly prepared mullet, 401
Hiecrapolis, site of Euphrates River,
206
Hike, essence of life, 327
Hippocrates, evaluation of role of
fish in human diet, 395
Hippopotamus
general, 256-257
cause of harm to agricultural
fields, 256-257
associated with Seth, 256
flesh consumed, 257
worshipped at Papremis, 257
fat used to halt baldness, 257
exterminated in Egypt during
thirteenth century a.n,, 256
Hippopotamus bite treated with
leaves of sycamore fig, 746
Hippopotamus fat, 759
Hittites, general, 55
Homeopathic medicine, 197
Homer, author of 1liad and Odyssey,
31
Honey
general, 55
use by Ancient Egyptians to treat
diabetes mellitus, 65
toxic honey incapacitated army of
XMenophon, 312

Index

formed from the tears of Ra, 430
role in funerary offerings, 430431
associated with god Min, 431
apiculture documented in tomb
and temple art, 432433
classification and grading of honey
by Ancient Egyptians, 433
analysis of honey from ancient
tombs, 433434
care and arrangement of hives;
433
identification of pollen sources,
434
use during brewing, 435
use of fermented honey, 438
mixed with wine and uvsed to
irrigate lettuce, 439
used as wages, 439
food of the wealthy, 440
used by Ancient Greeks in em-
balming, 440
Hooks (ser Fishing techniques)
Hookworm, 76, 209
Hoopoe, protection of in contem-
porary Egypt, 333
Hops, unknown in Ancient Egypt,
347
Horn, used when feeding infants, 765
(see alse Bottle feeding)
Horse
general, 197, 236-237
present in Egypt during Sebilian,
236; re-introduction into Egypt
by Hyksos in seventeenth cen-
tury B.c., 236
not used as food in Ancient Egypt,
237
fed on barley, 484
Horseradish tree (see Moringa oil)
Horus
son of Isis and Osiris { the avenger),
16, 18-20, 179
son of Ra, 320-32|
the clder, 321
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Horus—conf.
of the horizon, 321
of Edfu, 321
associated with wine, 357
suckled by Isis, 760
Hot oil (see Linseed)
Humoralistic diet, 86
Hunts, general, 194, 230-231 (see
also Bovines)
Hursekha wine, identification of, 599
Hydrocele, 74
Hyena, general, 252
tamed by Ancient Egyptians, 252
flesh used when treating rheu-
matism, 252
genitals of hyena used by con-
temporary Bisharin to cure in-
fertility, 252
Hyksos, expelled from Egypt by
Ahmaose I, 10
Hymn to Amon, favourable attitude
towards fish in, 381-382
Hymn to Aton, favourable attitude
towards fish in, 382
Hypochromic anaemia (see Adad)

I
Iatrochemical diet, B6
Ihex
general, 85, 207, 225
stone drawings of, 212
medicinal uses of, 223
Ibex fat, 759
Ibis
general, 323, 325-326
associated with Thot, 323
confusion with cattle egret, 323
protective role in Egyptian folk-
lore, 323
extinct in contemporary Egypt,
323
associated with Imhotep, 323
prophetic faculty attributed to,
325

XXI

tale of ibis as inventor of endma,
325
Ibn el Baitar, physician recommend-
ing use of fish gall when treat-
ing blindness, 380
Ibn Sina (see Avicenna)
Ichneumon (see Mongoose)
Ichthyophagi, 369, 398
Imhotep
general, 135
associated with ibis, 325
architect of Zoser's pyramid at
Saqqara, 326, 647
Imt wine, identification of, 399
India, link in folklore with Dionysus,
130
Indian fig (see Prickly pear)
Infant feeding practices
use of wet nurses, 56
Ancient Egyptian children breast-
fed for three years, 56
general, 764-769 (see alio Bottle
feeding)
Ingots, used as exchange media in
Ancient Egypt, 53
Insects, use as human food, 419,
422
Intestinal malabsorption, role of
helminths and diarrhoeas, 72
Intestinal parasites, general, 72-76,
84
mentioned in Ancient Egyptian
medical papyri, 72
identified by visible worms in
faeces, 7
Intoxication general, 60, 62-63
vomiting at formal banquets, 63
servants role in assisting intoxi-
cated nobility, 63
development of moralizing poems
describing joys of drinking,
63
regulated by consumption of cab-
bage, 588, 669
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Io
Greek myth of, 129
pregnancy of, 130-131
Iron, belief that iron spears not able
to pierce crocodile hide, 423
Iron deficiency anaemia
general, 76, 84
associated with
diseases, 72
Irrigation
history of development in Egypt,
453455
Isaiah, comment on pork consump-
tion by Jews, 200

helminthic

Isis
suckling the infant Horus, 7
Queen of Egypt, 14
associated with the cow, 124
confused with Nut, 196
Islam, view of pork consumption,
202-204
Island-of-Fire
general, BG
home of the Phoenix, 327
Island-of-the-Blessed, 605
Itm palm, taxation on, 749
Twnw wine, identification of, 599

Jarash, 11
Jarmo, finds of wheat at, 461
Jason, leader of the Argonauts, 167
Jaundice, treated with almonds, 752
Jericho
finding of marine mollusks at, 1
evidence for grain use at, 461
Jerusalem, 444
Jewish pork rejection comments by
Sextus Empiricus, 190
Joseph, Biblical story of, 66
Jujube
general, 702-703
kernel consumed, 703
medicinal use of, 703

Index

Juniper berries imported to Egypt
from Greece, 716
Juniper juice, medicinal use of, 441
Jupiter, equated with Egyptian god
Amon, 218
K
Kab, El
tomb art at, depicting swine, 186
equated with Graeco-Roman site
of Eileithyia, 197
Kadesh, battle of and extraction of
grain as tribute by Thutmose
ITI, 474
Kahun, gynaecological Papyrus, 114
Kaki (see Persimmon)
Kalabsha, temple of Mandulis in
Nubia, 180
Karnak, sacred way and ram statues,
215, 217
Karnak tablet, 43
Keftin
emissaries to Egypt from Crete,
301
possible introduction of domesti-
cated chicken into Egypt by, 301
Kenuzi, Nubian use of pigeons
roasted in semna as a marriage
test, 333
Kha-em-Hat, overseer of granaries
under Amenhotep I11, 459
Kharpa oasis
general, 3
stone carvings ol giraffe at, 259,
604
Khentiamentu, canine deity, 245,
247 ,
Kheper, associated with scarab
beetle, 165
Khety, noble who raised swine
during Middle Kingdom, 185
Khnum
ram god, 212
creator of mankind, 214
equated with Nile, 215
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Kibroth-Hattaavah (Graves of Lust),
poisoning of Israclites at by
toxic quail, 312

Kidney, use as human food, 150

Kneading, Egyptian technique of
using the feet described, 509

Koran

general, 202
law codes relating to food and
dietary practices, 171

Koussieh, 207

Kush, 6

Kyllestis bread

general, 517

prepared from barley, 481

prepared from wheat, 487-488
Kyphi, 435, 713

I
Labakh (see Persea)
Labke (see Palm Wine)
Lactase deficiency, 770
Lady-of-the-Sycamore, 745
Lake Manzaleh, preparation of fish
roe at, 373
Lake Mariut, 341
flooding of by British in nineteenth
century, 595
Lake Moeris
Nile diverted into, 66
general, 341
creation of, 454
Lake Tritonis, 142
Laodicea, wine imported to Egypt
from, 611
Lapis lazuli, blue hair of Ra, 125
Lard (ser Fat)
Lasso, used in the capture of wild
bovines, 102-103
Latopalis, 321
Latus
worshipped at Esna, 392
roe revered and wrapped in linen,
392

XX

mummified specimens of found at
Abu Gourob, 392
Laurel, general, 794, 802
Leaven
general, 502
obtained from fermented beer lees,
509 (see also Yeast)
Leek
general, 673-675
aphrodisiac properties attributed
to, 675
grown near Pelusium, 674
conflicting dietary attitudes to-
wards, 674
medicinal uses of, 675
Legumes (see specific names)
Lemon
introduction to Egypt from Syria
or Italy, 705
medicinal uses of, 705
Lentil
general, 654, 687-689
offered to Harpocrates, 687
bartered for Lebanese cedar wood,
687
thought to dull eyesight, 688
characteristic food of residents at
Alexandria, 688
confusion of lentils with nummu-
litic fossils, 688
medicinal properties of, 688
Lepidotus
devoured phallus of Osiris, 15
esteemed as food item by some
ancient Egyptians, 363
mummified examples found, 389
Leprosy
confusion in antiquity with weep-
ing eczema, 196197
attributed to eating milk with
fish, 140-141
Leptines, Council of prohibited
Christians from baking breads
in human form, 522
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Lesbos (see Mytilene)
Lettuce
irrigated with wine and honey,
439
general, 675-680
consumption of associated with
impotence, 678
aphrodisiac propertics attributed
to, 678
associated with both Amon and
Min, 678
bread made from seeds of, 678
use of as a sedative, 678
medicinal value of, 678
Lettuce oil, 786
Lichen, use of during baking bread,
317
Limpets, use as human food, 413
Linseed oil
general, 780, 783-784
mixed with beans, 784
Lion fat, 759
Liver
use as human food, 148
used in treatment of night blind-

ness, 153
Lizards
general, 411

medicinal use of, 411
gecko considered omen of good
luck in Ancient Egypt, 411
Lizard, boiled in sil, 758
Loaves (see Bread)
Lobster
general, 419
depicted on temple reliefs at Deir
¢l Bahari, 419
specimens from Alexandria and
Libyan coast esteemed in an-
tiquity, 419
Locust (insect)
general, 336
conjectural use as food by Ancient
Egyptians, 422

Index

permitted as food in Old Testa~
ment dietary codes, 419
eaten by Parthians, 422
dietary use by contemporary
Arabs, 422
general, 701
Locust (tree) {se¢ Carob)
Lotophagi (Lotus Eaters)
general, 619, 641-642
Lotus (aquatic form)
general, 620-641
symbol of the sun, 620
symbol of resurgence of life, 620
symbol of southern Egypt, 621
architectural motf, 624
confusion with corsium, Egyptian
bean, and water lily, 629-633
seeds prepared into bread, 632
varieties of distinguished by
colour, 633-634 (ree alio Egyp-
tian Bean, Papyrus, Water Lily)
Lotus (herbal form)
general, 644
Lotus (tree or arboreal form)
general, 641-643
wines produced from lotus tree
berries, 643
Lower Egypt, vintages characteristic
of, 397-602
Lung
use as human food, 150
reputed injury to by consumption
of lentils, 688
Lupine
general, 689-690
flavouring agent added to Egyp-
tian beer, 690
frequently blended with fenugreek,
802
Luxor, origin of term, 38

M
Maadi, evidence for pork consump-
tion at, 173
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Maeotes
general, 391-392
worshipped at Aswan, 391
confusion with phagrus fish, 392
Magpics, Greek reports of Egyptian
use as food, 310
Maimonides, views on toxic quail,
313-314
Maize
history of introduction into Egypt,
78
confused terminology relating to,
460
introduction to Africa via Europe
and the eastern Mediterranean,
460 (see also Corn)
Malana (see Chick-Pea)
Malinathalle (see Sedge)
Mallow, medicinal uses of, 680
Malobathrum, confusion with cin-
namon, 798
Malt, general, 491, 538-539
Mandarine (see Tangerine]
Mandrake, 806
Manetho of Sebennytus
organization of Ancient Egyptian
king list into thirty dynasties, 43
quoted by Eusebius, 43
quoted by Syneellus, 43
quoted by Sextius Julius (Afri-
canus), 43
Mango
introduced to Egypt by Moham-
med Aly, 753
associated with spicy, feminine
beauty, 735
Manna, 699
Mareotic wine, identification of, 537,
599560
Mariut, vineyards at, 557
Marjoram, general, 802-803
Mark Antony, description of Antony
as a poor fisherman, 350
Marmalade, 705

XXV

Maron, Egyptian companion of
Dionysus, 557
Marrow, served with coriander, 798
Marsh Arabs, 203
Masmat shops, items served at in
contemporary Egypt, 150
Massagetes, cannibalistic practices
of, 86
Medlar
general, 707
recently introduced to Egypt, 735
Meidum, 181
Meir, tomb art at depicting emaci-
ated Bedja cowherds, 108
Melon, general, 717
Melukhiya (see Corchorus)
Memphis, centre of Apis worship,
128-129
Mena, use of crocodile as transport
across Lake Moeris, 407
Mendes
delta site associated with ram
worship, 215
origin of name, 262
Mendesian fish
rejected as human food, 363
Mendesian wine, identification of,
600
Menes, foundation of Memphis by,
453454
Menthuweser, noble who kept swine
during Middle Kingdom, 185
Mereruka, obese man in tomb of, 61
Merimda Beni Salama, 172, 206
Meshwesh bulls, Libyan cattle types,
759
Metopium (see Almond Oil)
Mice
abundant in grain fields in an-
tiquity, 53
flesh used in medicinal treatment,
261
termed “quail of the low coun-
tries” and used as food, 261
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Mice—cont.
eaten in Egypt during nineteenth
century A.n., 261
Milk
how to differentiate good from
bad, 58
fed to infants, 58
used when treating mouth ulcers,
157
milk and fish in combination
thought to cause leprosy, 400-
401
fed to sacred cats and mongooses,
503
termed  the white-eye-of-Horus,
606; used as a substitute for
wine during communion in the
third century a.n,, 594
role in cooking, 758
general, 760-772
that from a woman who has born
a male child highly respected,
764
forbidden to be mixed with meat
or fish, 770
role in adult nutrition, 770
medicinal role of, 771-772
use in fertility test, 772
Millet (Pennisetum glaucum), general,
493-494
Millet (Sorghum)
reports of in Egypt by Theo-
phrastus and Pliny, 32
used as fish bait, 350
Mimusops (see Persea)
Min
associated with swine, 180
associated with honey, 431
associated with lettuce, 678
Minoans, general, 10
Mnevis Bull
sacred to Ra-Atum, 135
worshipped at Heliopolis, 135
Mint, general, 794, 803
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Mohamed Aly, introduction of man-
go into Egypt, 755
Molasses
manufacture by Chinese, 426
general, 786
Molluscs, use as human food, 415-
417
Mongoose, 162
fed on bread, 503
Maont
associated with Apollo, 136
warshipped at Hermonthis, 136
Moringa, general, 700
Moringa oil, 784
Morning-star-ol~the-sky, identifica-
tion of wine varicty, 609
Mosaic dietary codes, general, 171,
199
Mount Carmel, evidence for grain
cultivation at, 461
Mount Dicte in Crete, associated
with Zeus birth legend, 198
Mousc fat, use of, 759
Mouthwash, recipe for Ancient
Egvyptian, 438
Mulberry
general, 697, 750
black form introduced to Egypt
during Roman era, 750
white form introduced to Egypt
during early Islamic era, 750
Mullet
use of roe in Egyptian diet, 372-373
source of parasitic disease hetero-
phyiasis, 401
Murrai, 39
Mushroom poisoning, treated with
vinegar, 617
Musicians, keeping time while grapes
are treaded, 562
accompanying harvest, 463
Mussels
freshwater species eaten, 415
marine species eaten, 415
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Mustard, 803-804
Mycerinus, accused of intoxication,
583-584
Myristic acid, 757
Myristica, 801
Myrrh
general, 791
confusion with myristica, 801
Mytilene
reports of toxic quail at, 312
wine imported to Egypt from, 611

N
Naharin, grain tribute from the land
of, 55, 474
Naqada, convent at, 201
Nard, 791
Narmer, King of Egypt ¢. 3200 B.c.,
22
Naucratis
Greck colony in Egyptian Delta,
10
foods served at religious festivals
held at, 191
Neb-Amon
noble who kept swine during New
Kingdom, 187
Nefertari, wile of Rameses 11, 9
Nekhbet
protective goddess of Upper Egypt,
12
art motif popular in modern
Egyptian design, 13
personified by vulture, 326
Nephthys, sister of Osiris and mother
of Annhis, 245
Nettle oil, gencral, 783, 805
Night air, curative powers attributed
to, 190
Night blindness, Ancient Egyptian
treatment with beef liver, 78
Nile
attempts by king Menes to equa-
lize flow of, 66

XXV

reported fattening properties of its
water, 133
search for source of in antiquity,
397
fear of swimming in due to croco-
diles, 407
bride-of-the-Nile ceremony, 4235
earliest attempts to control flood
waters of, 433
Nile boils (Hab ¢l Nil), 76
Nile flood
regularity and use in fixing chrono-
logical dates, 46
as a cause of famine, 70
Nile Walley, corridor for human
migration, 3
Nilometer, used to judge Nile flow,
455
Noah, Biblical account
drunkenness, 553
Nonoic acid, 757
Northern salt, 492
Nubia
general, 6
origin of term, 48
Nubian, preparation of the intoxi-
cating beverage, booza, 345
Numlot, Egvptian who rejected fish
as food during Ethiopian
dynasty, 394
Nummulitic fossils, confused with
fish vertebrae, 336
Nun, primordial sea, 123
Nut
pregnancy of, and birth of Osiris,
Horus, Seth, Isis, and Nephthys,
14
goddess of the sky, 125
confusion with Isis, 196
described as celestial sow, 196
Nutmeg, 793
Nuts, general, 751-753 (ser also under
specific names)

Nutrition, general, 51-84

of his
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Nux Persica (see Walnut)
Nysa, discovery of grapevine at, 553

(8]

Oasis of salt (see Wadi Natroun)
Qats, general, 496
Obesity
general, 58-60, 83
viewed by Ancient Egyptans as
objectionable, G0
representation in Ancient Egyp-
tian art of obese individuals, 59,
61
obesity of Ethiopians depicted on
Punt reliefs, 60 (see also Queen
of Punt)
encouraged in some Egyptian
populations, 784
Ochus, Persian king nick-named “the
=1“i'l“ 235
Octopus, 416417 (see alio Squid)
Odysseus, experience with the Loto-
phagi, 619
Offal, use as human food, 150
Ogdoad, Hermopolis Magna group-
ing of eight major Egyptian
gods, 11
Oil (vegetable)
general, 776-789
religious symbolism of, 776
importation from Syria, 777
varictics of, 780-787
uses of, 787-789
taxation on, 778-780
medicinal role of, 788
Oil and fats, general, 53
Oil presses, manufacture of con-
trolled by the state, 780
Okra, 695
Oleic acid, 757
Olive
presence in Egypt reported by
Theophrastus, 28

Index

presence in Egypt denied by
Strabo, 28

general, 497, 703, 718-720

sacred olive tree at Heliopolis,
718

production of at Siwa Oasis, 718,
720

Olive oil, 55

general, 780, 784-785

importance of to Greeks, Lebanese,
and Syrians, 783

Olympia, grapevine discovered at,
554

Omari, el, Pre-Dynastic presence of
swine at, 173

Ombos, site of Seth worship, 20
Cinion

general, 477, 660-663

vaths sworn on, 660

uze during embalming, 661

rejection of as food, 661

included in  royal
662

linked with waning of the moon,
662

associated with Sokaris festival at
Memphis, 662

associated with Sham en Nessim
festival in contemporary Egypt,
662

use o
662

medicinal uses of, 662-663

ingredient of Alexandrian
sauces, HH2

conflicting dictary attitudes to-
wards, 674

offerings,

test female [ertility,

fish

Ophusia, plant thought to cause

suicide, 615

Opuntia (see Prickly pear)

Orange, introduction into Egypt
from Eurape, 705

Oregano, 794

Organotherapy, 87
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Oryx
general, 103, 230, 234-235
as a sacrificial animal, 235
Oser-Apis (Osirapis)
general, 18
merged form of Osiris and Apis
bull, 134
Osiris
myth of, 14-15, 18-20
marriage with Isis, 14
killed by Seth and his followers,
14
phallus devoured by lepidotus,
phagrus, and oxyrhynchus fish,
15
identified with Apis bull, 130
identified with ram god at Mendes,
215
equated with Dionysus, 554-555
Oksiris beds, 483
Ostrich
general, 315, 317-318
sought as food by Pre-Dynastic
Egyptians, 315
hunted with bow and arrow, 315,
317
ostrich egg shell beads found at
Fayoum oasis, 315
use of plumes in Ancient Egypt,
317
cggs offered as part of Nubian
tribute during New Kingdom,
317
medicinal uwse of fat in treating
scalp disorders, 320
raised on farms in Egypt during
Byzantine Period, 317
used as food today by Rashaida
tribesmen near Gebel Alba in
southeastern Egypt, 318
Ostrich-caters, description of by
Ancient Greeks, 6
. Ostrich fat, 759
Owens, 512

XXTIX

Owverscer-of-granaries, honorific title
ranking next to the king of
Egypt, 471

Owl's head (see chick pea)

Ox brain, 492

Oxen (se¢ Bovines)

Ox fat, 759

Ox-grease, medicinal value of, 156

Oxyrhynchus (fish)

general, 40, 387-389

devoured phallus of Osiris, 15

esteemed as food by some Ancient
Egyptians, 363

rejected as food by followers of
Seth, 388

frequently  depicted in Ancient
Egyptian tomb art, 387

Oxyrhynchus (site), battle between
residents of Oxyrhynchus and
Cynopolis, 388

Oyster, 524

P
Paheri, noble who kept swine during
New Kingdom, 186
Palacarctic fauna, migratory pat-
terns of, 265
Palermo stone; 4345
Palestine, Natufian culture in, 461
Palm fronds used in Egyptian art,
725 (see also under Argun, Date,
and Doum)
Palmitic acid, 757
Palm Sunday, 729
Palm wine, general, 578, 614-615
use in embalming, 615
antidote to hallucinogenic plants
grown at Elephantine island
near Aswan, 615
Palmyra, 11
Pan, worshipped at Mendes, 222
Pancreas, use as human food, 150
Papaya, recent introduction to

Egypt, 755
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Papyrus
general, 644-649
symbol of northern Egypt, 621
restricted today to gardens in
Egypt, 644
use of stalk in making light boats,
645
preparation into writing materials,
645
stalk boiled, roasted, or eaten raw,
645
medicinal use of, 647649
use as an architectural element,
647
Parrot-fish, use as human food, 399
Parsley
general, 680-681
four varietics known in Ancient
Egypt, 680
Parthians, acceptance of locusts as
food, 422
Partridge (see Quail)
Pea (garden pea)
general, 690-692
medicinal uses of, 692
Peach, gencral, 703, 733-735
reputed toxic properties of, 735
Peanut (ground nut)
general, 497
recent  introduction
755
Pear, 735-736
Pecan nut, 753
Pellagra
a disease of contemporary socicties,
58
first appearance in Egypt after
introduction of maize in recent
times, 58
general data on, 76, 78, 84
identified in Egypt by Pruner in
1847, 78
sometimes associated with sor-
ghum dietaries, 78

to  Egypt,

Index

Peloponnesus, 554
Argive region of and legend of
Aigyptos, 38
Pelusian wine, identification of wine
variety, 600-601
Pelusium
the gate to Egypt, 48
salt works at, 449
Egyptian border post in antiquity
600
temple of Zeus at, 744
Pepper, 399, 793, 804
Periodontitis, common in Ancient
Egyptian mummies, 82
Persaeus, 737
Persea tree, 135
general, 708, 736-740
sacred to both Isis and Osiris,
737
reputed toxic properties of, 737
forbidden to be cut or uprooted
during Roman era, 740
Persephone, abduction by Hades,
206
Persimmon, Japanese variety recent
import to Egypt, 755
Phagrioropolis, 391
Phagrus
devoured phallus of Osiris, 15
esteemned in diet, 363
Pharos, Island of, 415
Pheasant (ser Quail)
Phoenix
general, 327-329
sacred at Heliopolis, 327
Philip of Macedonia, accusation of
intoxication, 584
Phoenicia, wine imports to Egypt
from, 610
Phrygia, 335
Pi -*Ankhi, attitudes towards fish as
human food, 393-394
Pig
sacrifice of by Babylonians, 176
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Pig—cont.
sacrifice of by Ancient Egyptians,
176-177
blood of used in ophthalmic pre-
scriptions, 189
tusk of used to expel exudation,
189
brain and bile medicinal uses of]
190
symbolic use of pig by Christian
Gnostics, 200
bristles of used as sewing needles
(see also Pork, Swine)
Pigeon, general, 55
kept in poultry yards, 273
dung of highly prized as fertilizer,
291 (see also Doves/Pigeons)
Pigeon stew remains of dated to
second dynasty tomb at Saq-
gara, 288
Pigeon towers (ses Dove cote)
Pig fat, 759
Pine nut, general, 753, 794
imparted to Egypt from Libya and
Lebanon, 733
Pine-tree grape, 713
Pistaccio nut, recent introduction to
Egypt, 755, 794
Plagiarism, as practiced by ancient
authors, 31-32
Plant-of-the-South (see Ensete)
Plato, views on adolescent drinking
behaviour, 590
Plinthic wine, identification of
variety, 607
Plinthine, discovery of grapevine at,
554
Plum, general, 707, 750
Pollen, that from date trees con-
sumed as human food, 730
Pomegranate
forbidden as food to initiates at
Eleusis, 309
general, 703, T40-744

symbolic attributes of, 742
bark used as a vermifuge, 744
juice prepared as shedeh wine, 744
(see also Shedeh)
Pomegranate juice, medicinal uses of,
441
Pomegranate wine (see Shedeh)
Poppaea (wife of Nero), custom of
bathing in donkey milk, 770
Population
estimate of population of Ancient
Egypt by Herodotus, 52
estimate of Ancient Egyptian
population by Butzer, 52
contemporary census data, 52
Pork
general, 171-209
dietary prohibitions towards, 171
first appearance of domestic swine
in Ancient Egypt, 172
evidence of consumption in Pre-
Dynastic Egypt, 172-173
osteological evidence from Pre-
Dynastic Egvpt, 173
avoidance of in Delta region e
3200 B.c., 175
swine associated with Seth, 175
flesh not offered to Egyptian gods
during New Kingdom, 173
swine considered unclean in Egyp-
tian Book of the Dead, 175
evidence for pork avoidance in
Middle Kingdom lacking, 175
evidence for pork avoidance 2000
years before Mosaic Dietary
Codes, 175
report by Herodotus that swine
were considered unclean
animals, 176
consumption of flesh linked with
leprosy, 178
flesh commonly consumed during
Ramessid Period, 188
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Pork—cont.
manner of serving by Ancient
Greeks, 198
considered the best of flesh foods
by Ancient Greeks, 198
rejection of pork by Greeks, 198
Jewish pork rejection, 199-200
Phoenician rejection of pork, 199
Coptic rejection of pork, 200-201
origins of Jewish pork avoidance,
200
consumption of pork by Jews,
200
use of flesh in folk medicine in con-
temporary Egypt, 20]
Islamic pork rejection, 202-204
Moslems permitted to eat if die-
tated by necessity, 203
ecological hvpotheses [or origins of
pork rejection, 204
pork rejection in United States,
205
rejection of pork by
societies, 206-207
ritual use of pork on Ash Wednes-
day, 206
pig liver prepared as foie gras,
208
consumption of pork by Egyptian
Christians, 209
Port Said, use of throw nets to cap-
ture wild fowl, 334
Poseidon, 446
Poultry vards, general, 272-273 (see
alie Crane, Doves, Geese, and
Pigeon)
Prickly pear
general, 750-751
crroncously reported present in
Egyptian antiguity, 750-751
Prolapsed rectum treated with bean
meal, oil, and honey, 685
Protein depletion, associated with
helminthic diseases, 72

Libyan

Index

Psammetik, called the man of diluted
wine, 556
Ptah, sanctuary of at Memphis, 132
Ptolemy 1, fed on eagle blood, 768
Punic war, salt tax imposed to cover
expenses of, 450
Punt
general, 6
expedition of Queen Hatshepsut
to, 48, 792
Queen of, 60-62
Purslane, 681
Pyorrhea, common in Ancient Egyp-
tian mummics, 82
Pyramid Texts, 208
Pythagoras
on the origins of salt, 446
dictary attitudes towards con-
sumption of beans, 683

Q

Qara oasis, 3, 335
Quail
general, 53, 309-314
problems of identification and con-
fusion with other phasionidae,
309-310
Ancient Egyptian use of quail as
food, 310
methods of capture, 310-311
seasonality of in Egyptian diet, 310
Biblical quail incident, 312
toxicity of considered by Aristotle
313
antedotes for quail poisoning, 313
forbidden as food in Rome during
first century A.p., 313
raised in coops to remove bitter-
ness, 314
toxic metabolite hypothesis, 314
Quail of the low countries {see Mice)
Queen of Punt, lipodystrophy of, 60,
62
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Quince, recent introduction to

Egypt, 735
R

Ra expedition, 645
Ra (Re), father of the gods, 124-125
Ra-Atum, creation deity at
Heliopolis, 11
Rabbit (see Hare)
Radish
general, 663-664
seeds source of oil, 664
oil used in embalming, 664
juice of used to cure heart disease,
B4
Radish oil, general, 785
Ra-Harakhte (se¢ Horus-of-the-Hori-
zon)
Raisins
use as human food, 139
gencral, 715-716, 794
medicinal use of, 715-716
packed into cleaned carcases of
sacrificial animals, 715
Ramessid Period, 188
Ram worship (see Amon, Harsaphes,
Khnum)
Rashaida, use of ostrich flesh as
food, 318
Re (see Ra)
Red crown, symbaol of Upper Egypt,
483
Red grain, 482
Red Sea, 336
Red wine, confused terminology, 608
Religion, general, 11-20
Renal calculi, possible association
with Schistosomiasis, 65
found in mummys, 65
Renenet, harvest goddess, 453
Reni, noble who kept swine during
New Kingdom, 186
Reptiles, general, 405-414

XXXII

Resin, 787
Resurrection, associated with barley
and Osiris beds, 483
Rhinocolura
general, 311
possible penal colony, 335
Rhodes, wine imported to Egypt
from, 611
Rice
general, 492-493
introduction to Egypt by Arabs in
recent times, 492493
confusion of Ancient Roman
writers and their comments on
the presence of rice in Egypt
during antiquity, 493
Ricinus (see Castor Oil)
Rickets, 79-81, 84
Roast meat, 150,
Bovines, Fowl)
cooking technique believed to
conceal evil, 152
Rodents, human use as food, 230
Roman Games, inhabitants at Den-
dera supplied as crocodile
wrestlers, 423
Roman women forbidden to drink
wine on punishment of death,
591-592
Root-caters, general, 6
Roq, mythological bird, 327
Rosemary, general, 803-804
Royal cumin (see Ami)
Running-of-Apis, 129
Rye
general, 488, 497
confusion with barley, 497
absent in Ancient Egypt, 497

152 (see also

S

Sacred fowl (see Falcon, Geese, Ibis,
Phoenix, and Vulture)
Safflower, role as a dye plant, 805



XXXIV

Saffron
general, 793, 805-806
recent introduction to Egypt, 806
Sage, general, 796, 807
Saint Barbara, commemorative offer-
ings of wheat gruel, 48]
Saint Spiridon, commemorative
planting of wheat, 483
Saite Period, 199
Salt
considered the spume of Typhon
(Seth), 404
prohibited use of sea salt by
Ancient Egyptians, 443
role of in Greek sacrifice, 443
Odysseus advised to seck people
who ate no salt, 443
Old Testament references to salt,
444445
symbolic of wealth, 444
mixing bread and salt considered
a symbol of social unity, 44+
spilling salt a sign of breaking
trust, 444
role in North and Central America
in pre-colonial times, 444
linked with Seth, 447
role of in Isis festivals, 447
mined at Siwa oasis, 447448
aphrodisiac properties of, 447
associated with fertility, 448
associated with breeding of mice,
448
Ancient Egyptian acceptance of
non-sea salt, 448
used as money by Tibetan Tartars,
40
red salt mined at Lake Mariut,
449
laws forbidding sale of salt 1o
enemies of the state, 449
origin of the term salary, 449
preparation of at evaporation pans
in Nile delta, 449

Index

developments of spiced salts by
Romans, 450
development of aromatic salts in
Arabia, 450
purple salt obtained from Libya,
450
taxation on salt, 450-451
Salt-fish, use as human food, 194
Saluki
general, 103
used as hunting dogs, 207
San el Hagar (se¢ Tanis)
Sanskrit, no word for salt in, 444
Saqqara
pyramid of King Zoser at, 27
burial site of Imhotep at, 326
Saqqara Tablet, 43
Sari, confused texts relating to edi-
bility, 651
Sausage, general, 150, 161
Scented lemon (see Lemon)
Schistosomiasis
general, 28
Schistosoma haematobium present in
Ancient Egyptian mummies,
72-73
&. mansoni spread as result of im-
pounded Nile water
Scorpion (Arthropod), repelled by
garlic, 657
Scorpion (Egyptian King), cere-
monial cutting of irrigation
canal, 453
Scorpion stings
pain relieved by consumption of
wine, 581
treated with application of ami,
796
Scrotal distension, 74
Scurvy, Ancient Egyptian treatment
for using freshly mashed onions
and animal fat, 79
Sea-of-two-knives, link with the
aquatic lotus, 621
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Sebek, crocodile deity, 407
Sebennytos wine, identification of
variety, 601
Sebesten (see Egyptian Plum)
Second Intermediate Period, raising
swine permitted, 186
Sed festival (see Hb-sd festival)
Sedge, general, 649-651
edible roots of described, 649
roots boiled with barley beer,
630
medicinal uses of, G50
linked today with Islamic festival
of Sheikh Ahmed el Badawy at
Tanta, 651
Sclene, Greck moon goddess wor-
shipped at el Kab, 197
Semele, mother of Dionysus, 3506
Serapeum, burial place of Apis bulls
at Saqqara, 128
Serapis
general, 17
worshipped at Alexandria, 134
135
Sesame, general, 497498
Sesame butter (s¢¢ Taheena)
Sesame oil, general, 780, 785-786
Seth
marriage to Nephthys, 14
mutilation of Osiris’ corpse, 13
worshipped at Ombos and at
Tanis, 20
battle with Horus son of Osiris and
Isis, 18-22, 621
cquated with Greek god Typhon,
195
cult animals crocodile, hippo-
potamus, swine, 208
Seti I, burial sarcophagus with swine
momnf, 189
Sextius, Julius (Africanus)
Manetho of Sebennytus)
Sft.t wine, identification of variety,
603

{see

Sk grain, taxation on, 475
Shaduf, water-lifting device, 701
Sham en Nessim
use of salted fish ( fassikh) during,
372
onions linked with, 662
Shaw possibly equated with night-
blindness, 78
Sheba, Queen of, 428
Shedeh
preparation of pomegranate wine,
616-617
medicinal use of, 744
Sheep
general, 85, 211-22]
species  recognized in  Ancient
Egypt, 212-213, 215
slaughtered and used as food, 220
flesh rejected by Ancient Libyans,
220
rejection of flesh by certain Ancient
Egyptians, 220-221
milk of used, 221
butter and cheese made
sheep milk, 221
rejection of wool for clothing by
nobility in Ancient Egypt, 221
Sheep fat, 759
Sheikh abu Gurna, 39
Sheikh el Balad, 60
Shell, ostrich egg beads found at
Fayoum oasis, 315
Shellfish, ambiguity of term and
definitions, 414
Shepherd kings (see Hyksos)
Shu, wind deity, 125
Sickles, harvest type lined with flint,
460

from

Silkworm, 730 (see also Mulberry)
Silos
used for grain storage, 70-71
early types from Fayoum oasis, 466
description of models from various
dynastic periods, 467469
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Silver, the bones of Ra, 125
Simur, mythological bird, 326
Sin wine, 600 (see also Pelusium)
Sinai, 312
Siwa oasis
general, 3, 218, 416
foundation of oracle at, 218
acceptance of fish as food at, 396
natural salt deposits at, 447
oasis of Amon at, 604
vines produced at, 605
known for dates of fine quality, 725
Snails
flesh of edible species used as rent
payment, 416
edible species found in Western
Desert of Egypt, 416
Snakes, general, 411412
consumption of snake eggs in
antiquity, 411
fat of used medicinally, 411
toxicity of snake eggs removed by
suction using moray cels, 411
Snake far, 759
&nb berries, offered to Nile god, 751
Snout, use as human food, 150
Soil, Egyptian soil known to exude
salt, 449
Solon of Salamis, dialopue with
Egyptian priests, 30
Soot, medicinal use of, 579
Soot grape, 713
Sorghum (Sorghum vulgare)
general, 494-496
confusion with millet, 494495
not present in Ancient Egypt, 494
confusion in tomb art with flax,
495
Sorghum bread, used as marriage
test by Kenuzi Nubians, 333
Sothic cycle
general, 46
record by Censorinus in third cen-
tury A.D., 47

Index

Sothis (Dog star)
use in Ancient Egyptian chro-
nology, 46
origin of term, 49
Sour lemon (see Lemon)
Sour orange (see Orange)
Sow's milk, consumption of linked
with leprosy, 196
Sparrows, devastating grain fields,
52
Sparta, prophesy of Thucydides,
49

Spdi [ see Sothis)
Spices
general, 791-807
functional role of described, 791-
792
adulteration of, 793
Spiny fig (see Prickly pear)
Spleen, use as human lood, 55, 150
medical use of, 492
Spoon-feeding, discussion of, 764
765
Spume of Typhon (see Salt)
Squab, role in Graeco-Roman Egypt
as food, 291
Squid
general, 416417
depiction on temple reliefs at Deir
cl Bahari, 416
medicinal use of, 417
use as Minoan art motif, 416-417
Squill, 665
Starch, best variety from Chios, 525
Stearic acid, 757
Stomach ulcers, treated with barley
mixed with tamarisk, 483
Stone curlew, protection of in con-
temporary Egypt, 333
Stewing, 161
Straw, that from barley used as a
fumigant, 484
Stymphalian birds, mythological role
of, 327
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Sub-Saharan Africa, savannah cul-
tures of, 3
Succory, confusion with endive, 672
Sucking horns (sez Bottle feeding)
Sucrose, principal sugar in Egyptian
dates, 425
Suct, 778
Sugar
general data on sugar cane, 426,
428-429
early accounts of by Greek and
Roman writers, 428
extraction from beets, 429-430
Sugar palm (see Date)
Sumerians, 305
Summer figs (see Fig)
Summer savory (see Marjoram)
Sun bread, use in Upper Egypt, 502
Sunflower, confusion with cnecus,
783
Suppositaries, prepared from barley
pastes, 484
Sweet lemon (se¢ Lemon)
Sweet orange (see Orange)
Sweet pod (see Carob)
Sweet reed (see Sugar)
Sweet winter marjoram (see Mar-
Jjoram)
Sweetening agents, 425442
Swine
wild boars sacred to moon, 176
sacrificed to Osiris and Horus, 176
sow's milk linked with leprosy,
177
associated with Min at Coptos, 180
reports  of  Ancient  Egyptian
nobility raising swine, 180-181,
184-189
depicted on Palermo stone, 181
controversial relief of in tomb of
Ka-Gem-Ni at Saqqara, 181, 184
raised during reign of King
Khamose during Second Inter-
mediate Period, 186

XXXV

used to tread grain in Egyptian
wheat fields, 187

role as an agricultural animal,
187

kept inside temple of Osiris at
Abydos during reign of King
Seti I, 189

offered to Ptah at Memphis by
King Amenhotep 111, 189

role of in Ancient Egyptian medi-
cine, 189-190

sacrificed to Hercules, 190

sacrificed to Asclepius, 190

fattened on dates and lotus, 191

clay models of, 192-193

porcelain amulets of, 193

as art motif during Coptic Period,
193

reparts of herds at Memphis and
Aswan, 194

wild boars extinct in late nine-
teenth century in Egypt, 194

Seth able to transform himself into
a black pig, 193

evidence that Egyptians did not
sacrifice swine, 197

sacrifices of offered at Praesus
before marriage ceremonies, 198

raised inside convent at Nagada,
20m

role in Islamic folklore, 202-203

wild boars hunted by Moslems
without social stigma, 203

considered more impure than dogs
by conservative Moslems, 203

Moslems not permitted to raise
swine, 203

initial domestication of in south-
east Asia, 205-206

bones planted with grain to assure
fertile  harvest in  Germany,
206

given mead to drink before but-
chering, 334
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Swine—cont,
fed on dates, 725 (see also Pig,
Pork, Sow's Milk)
Swineherds
forbidden to marry outside their
caste, 176
mouthfeeding pigs by, 182
depicted in tomb art, 188
status equal to that of cloth-
makers and gooseherders, 190

Sycamore fig, general, 708, 744—

748

medicinal use of, 746

role in determining fertile and
sterile women, 746

considered food for the poor,
47

Syene wine, identification of variety,
603-604

Sympathetic magic, 198

Syncellus Georgius (sez Manetho of
Sebennytus)

Synonymy, problems with Ancient
Egyptian, Greek, and Latin
vocabulary on food and dietary
matcrials, 37-38

Syrian bear, extinct in 1930, 231

E
Taamiya, 683
Tacniotic wine,
varicty, 601
Tahina, sesame paste preparation,
497, 786
Tangerine, introduction to Egypt by
Yousef Effendi during nine-
teenth century, 705
Tanis
site of Seth worship, 20
equated with Biblical Zoan, 200
centre of Seth worship and pork
consumption, 200
Tanta, festival of Ahmed el Badawi
at, 165

identification of

Index

Tapeworm
wine used to kill, 580
cjected from human body by mix-
ture of garlic, honey, and
vinegar, 657
Taposiris, site along northern coast
of Egypt, 554, 607
Tarragon, 794
Taset el Khadda (see Fright Cup)
Ta-Urt
hippopotamus goddess, 257
general, 763
protector of birth, 764
Th Grain, taxation on, 475
Tea, 478
Tefnut
water deity, 125
role of wine in cult, 534
Tej, Ethiopian beer prepared from
fermented honey, 538
Telegonus, husband of Io and father
of Epaphus, 129
Tell el Amarna, storage of fish at, 369
Tentyra (see Dendera)
Terabiyin bedouins, 152, 314
Termis (see Lupine)
Testicles, use as human food, 150
Testicles-of-an-Ass, medicinal use of,
580
Tet, sternum of Osiris, 216
Teuthras, afflicted with leprosy after
hunting wild boar, 177-178
Thasian grape, 713
asian wine
general, 601
reputed to cause diarrhoea, 612
Thasos
origin of sleep-inducing wines, 581
wine imports from, 611
Thebaid wines, noted for their light-
ness, 603
Theban triad, Amon-Ra, Mut,
Khonsu, 4
Thistle oil, 805
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Thot
god of secret science and know-
ledge, 14
role in Osiris myth, 14
assistance in recreating phallus of
Osiris, 18
depicted in tomb art as beating
Seth in form of wild boar, 174
linked with ibis, 323
associated with baboons, 335
associated with doum palm, 732
Threshing
use of oxen during, 461
use of sheep during, 463
Thutmose 111, Asiatic wars and ex-
pansion of Egyptian sphere of
influence, 8
Thyme, general, 794, 806
Thymus, use as human food, 150
Thyroid, not described by Ancient
Egyptian physicians, 83
Tigrus River, 379
Tobit, story of his blindness and
relief by application of fish gall,
379-380
Tomb robbers, 471
Tongue, use as human food, 150
Tortoise
medicinal uses of shell, 412
medicinal uses of gall, 412
Toukh, presence of swine at, 173
Toxic fungi, treated with safflower,
BO5
Treading vats, general role in wine
production, 559-560
Trichinosis
general, 171
symptoms of, 171
role of Owen and Paget in identi-
fication of cyst contents, 171
link with pork established by
Zenker in 1860
Tripe, use as human food, 150
Tripoli, wine imports from, 610

XXXIX

Triptolemus, gift of grain from
Demeter, 129, 206
Trojan War, 404
Troy, 443
Tuna el Gebel
general, 301
tomb of Petosiris at, 301
mummified falcons at, 321
Turin papyrus, 43
Turnip, 665
Turpentine, 757, 787
Turtles
general, 412-414
use in Ancient Egyptian medicine,
412
marine species depicted at Deir el
Bahari, 412-413
marine species eaten at Alexandria
during thirteenth century a.p.,
412
eggs eaten by Ancient Egyptians,
414 (see also Tortoise)
Two Ladies (see Vulture)
Typhon (see Seth)
Tyre, wine imports from, 610

u

Uencphes, famine during his reign
in Egypt, 470

Umbilical hernia, 74

Unas (see Wenis)

Upper Egypt, vintages characteristic
of, 602-604

Uterine haemorrhage, 75

v

Valley of the Kings, 35
Vandalism, destruction of Ancient
Egyptian tomb art during nine-
teenth-twentieth centuries, 187-
188
Vegetables
general, 55, 143
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Vegetables—cant.
miscellaneous unidentified types,
6B1-682 (see also under specific
names)
Vegetational change
reconstruction of wvegetation in
Nile Valley based on pollen
analysis, 434
Vegetable oil (ss¢ Fat, Oil)
Vesical caleuli, 65
Veich, 692-693
Vinegar
general, 617
not mentioned in Ancient Egyp-
tian texts, 617
believed to be antidote for asp
bite, 617
use as cooking ingredient in Egypt
during Roman Era, 617
Firgo lactans, 760
Vitamin deficiencies, general, 76-79
Vulture
protective deity of Upper Egypt,
326
impregnated by the wind when
flying, 326

W
Wadi Hammamat, 226, 383
Wadi el Miyah, 336
Wadi Natrun
general, 194
salt works at dated
dynasty, 448
Wag-Feast, role af bread during, 502
Walnut, 733
Walnut date, 703
Water chestnut, 681
Water lily
confusion with aquatic lotus, 29—
633
young shoots fed to swine, 629
Watermelon
general, 717-718

to  twellth

Index

medicinal use of, 718
use in fertility test, 772
Water plantain, 807
Weights and measures, definitions
and walues for dbn, chat, qute,
arotira, 53-54
Wenamon, use of salted fish as partial
payment for cedar wood from
Lebanon, 369, 372
Wenis, Bull of the sky, 86
Whales, bones used to construct
houses along Red Sea, 398
Wheat, 53
problems with synonymy, 460
genetic  varieties of, 461, 464
465 :
used to predict sex of unborn
children, 482-483, 485
legends of origin, 482
offered to Egyptian gods, 486
terminology confusion relating to
436
not commonly utilized by the
poor, 487
rejected as food when in mourn-
ing, 488
associated with wealthy, 488
used as payment for goods, 488
fed to cattle, 488
taxation on, 488-489
cracked wheat served at Greek
wedding feasts, 488
Ancient varieties of, 489-491
attacked by mice, 489
illegal transactions in, 489
medicinal uses of, 491492
sometimes prepared as beer, 541
White barley, 482
White crown, symbolic of Lower
Egypt, 483
White fig (see Fig)
White wines, 608
Wild;SS, extinct in Arabia in 1920,
31
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Wild boar, symbolic of Seth, 15
Wild game
general, 228-239
kept on vast royal estates in an-
tiquity, 230
extinction of some species of|
23]
Wild sesame (see Castor bean)
Wine
general, 55, 63, 143, 194
intoxicating fumes of, 63
rejected as beverage if stored in
house where a dog has died,
476
mythological beginnings of pro-
duction methods, 553-557
equated with blood, 555
history of production techniques,
557-572
use of treading vats, 559-560
names of Old Kingdom vine-
vards, 557-558
confusing evidence over colour of
Ancient Egyptan wines, 558-
559
sccondary extraction methods,
562-563
reputed to spoil easily, 563
identification of vintage, wine-
maker, and quality, 563, 568
569
blended varietics, 569
transportation of wine jars on
skids, 569
Greek technique of coating inside
of wine jars with resin, 563
cooled through evaporative pro-
cess, 5069
religious use of, 573-578
wine skins prepared from leopard
pelts, 575
use in sacrifice, 576-578
abstinence reported among priests
at Heliopolis, 578

XL1

funerary use of, 578

used to wash body of the dead,
578

medicinal uses of, 579-581

sleep-inducing varieties identified,
581

descriptions ol temperance and ex-
cess in use of, 581-589

abortifacent varieties of, 580

Sebennytic varicties of, 581

Tacniotic varicties of, 581

vomiting at banquets, 585-586

drinking habits during Greek era,
589-594

Roman drinking habits, 591

Roman ban on female wine drink-
ing, 591-592

residents at Alexandria known for
their riotous behaviour afier
drinking wine, 594

vintages described from Lower
Egypt, 597-602

general classification of Ancient
Egyptian wines, 597-612

vintages described from Upper
Egypt, 602-604

vintages of the western cases, 604
606

Arsinoitic wine fed to crocodiles,
605

Egypto-Libyan vintages, 606-607

discovery of grapevine at Plin-
thine in northern Egypt, 607

vintages of uncertain identifica-
tion, 607-609

colour designations of Egyptian
wines, 607-608

imported varieties of, 609-612

role and use of medicated varieties,
609

export of Egyptian wvarieties of,
612

taxation on, 612-613

funerary varietics of, 617



XLII

Wine—cont,
production of wine from arboral
lotus, 643
production from herbal lotus,
644
prepared from figs, 711
sweetened by adding caper seeds,
797
Wine-of-the-fisheries, 601-602
Wine-of-the-marshes, 602
Wine-of-the-region-of-Amon, 602
Wine press
hieroglyphic sign linked to carlicst
period of Egyptian writing,
553
general, 562
Winnowing, 506
Winter cherry (see Cherry)
Wnm-n-snf, possible identification
with scurvy, 79
Wool-weavers, relative social status
of, 190
Worm fat, medicinal use of, 759
Worm in the ecar, treated with
vinegar, 617
Worm oil, medicinal use of, 757

Index

X
Xenophon, army poisoned by toxic
honey, 312

Y
Yeast, general, 509, 539-540
Yeast-water, 153
Yeh Grain, taxation on, 475
Yousef Effendi (see Tangerine)

Z
Zachum oil (ser Balanites)
Zea (see Maize)
Zebra
not depicted in Ancient Egyptian
tomb art, 237
possible presence at Siwa oasis
during Mediaeval Period, 237
Zer (see Scorpion; King)
Zeus, saved and suckled by lactating
sow, 198
Zinc depletion, associated with hel-
minthic diseases, 72
Zoan (see Tanis)
Zoser, famine during his reign, 470
Zymourghos, Greek yeast-makers,
540
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