
Cookery And Dining In Imperial Rome

Rome, the eternal city, held a rich culinary tradition during the time of its empire.
In this article, we will explore the fascinating world of cookery and dining in
Imperial Rome. From lavish banquets to staple dishes, the Roman cuisine
reflects the opulence and diversity of this mighty civilization.
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Exquisite Ingredients

Roman dishes comprised of a wide range of ingredients sourced from across the
empire. Olive oil, garlic, wine, fish, meats, grains, and vegetables were
commonplace in Roman kitchens. The rich soil of Italy provided an abundance of
produce, while trade with other regions introduced exotic delicacies to Roman
tables.
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The Romans took pride in their cuisine and were known for their love of flavorful
dishes. They even considered garlic to be a divine ingredient, using it generously
in their recipes.

One popular Roman delicacy was garum, a fermented fish sauce. It added a
distinct umami taste to the dishes, and its production became an important
industry in Roman times.

Cooking Techniques

Roman cooking techniques were influenced by various cultures, including Greek
and Hellenistic tradition. The Romans believed that different types of foods
required specific methods of preparation for the best flavors.
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Recipes were passed down through generations, with some eventually being
recorded for posterity in cookbooks. Apicius, one of the most famous culinary
authors of ancient Rome, left behind a collection of recipes which give us insights
into the cooking methods of the time.

Foods were cooked using various methods such as baking, boiling, frying, and
grilling. The Romans also developed advanced techniques like braising,
marinating, and pickling to enhance the taste and longevity of their dishes.
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The Importance of Dining

In Roman society, dining was a significant social event where people gathered to
feast and celebrate. The dining experience was not just about satisfying hunger
but also a way to showcase wealth, culture, and hospitality.

Structured meals had multiple courses, including appetizers, main dishes, and
desserts. These lavish feasts were often accompanied by music, poetry, and
entertainment to enhance the overall dining experience.

Elaborate banquets called "convivia" were hosted by wealthy Romans and were
attended by numerous guests. These banquets highlighted the host's affluence
by offering exotic ingredients, expensive wines, and unique entertainment.

Social Dynamics
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Dining in Imperial Rome was not just limited to the elite. Even the lower class had
their own version of communal dining known as "popinae." These popinae were
small food establishments where people gathered to eat and socialize.

The social dynamics of dining in Rome were complex and varied depending on
one's status. The seating arrangements, for example, reflected the hierarchical
structure of Roman society. The host would often sit on a raised platform, while
guests were placed in specific positions based on their social standing.

Legacy and Influences

Even after the fall of the Roman Empire, the culinary traditions of Imperial Rome
continued to influence the gastronomy of Europe. Roman cooking techniques and
ingredients found their way into various cuisines, leaving a lasting impact on the
culinary world.

Today, we can still find traces of the Roman culinary heritage in modern Italian
cuisine. Dishes like pasta, pizza, and various sauces have their roots in the
ancient Roman recipes.



Cookery and dining in Imperial Rome represented the grandeur and
sophistication of the Roman Empire. Their love for diverse ingredients,
meticulous cooking techniques, and extravagant banquets showcased the
opulence and lavish lifestyle of the time. The legacy of Roman cuisine continues
to influence and inspire the culinary world even today.
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This is the first English translation of Apicius de re Coquinaria, the oldest known
cookbook in existence. It is also one of the few translations of this original Roman
cookbook prepared by a professional chef. Joseph Vehling's brilliant translation,
extended , and full and helpful commentary combine to bring you a clear picture
of what foods the Romans ate, how they prepared them, and the highly
developed state of culinary arts in Imperial Rome.
There are recipes for cooking fish and seafood, game, chicken, pork, veal, and
other domesticated animals and birds, for vegetable dishes, grains, beverages,
and sauces; virtually the full range of cookery is covered. There are also methods
for preserving foods, revitalizing them, even adulterating them. Some of the
recipes are strikingly modern; others use ingredients and methods that have long
since disappeared.
As the book was originally written for professional cooks working in Rome
(perhaps made even more obscure to prevent amateurs from gaining access to
the recipes), Joseph Vehling's generous notes are essential for understanding the
ingredients and methods used in the recipes and the relationship of Roman
cooking to our own traditions.
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Besides the translation and notes there is much other material, both scholarly and
informative, covering cooking in the ancient world, the history and bibliography of
Apicius manuscripts and editions, an index and vocabulary of Roman cookery
terms.
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