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PREFACE

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

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

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

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

CHRISTOPHER GROCOCK

SALLY GRAINGER

1 See Introduction, p. 67.
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