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Preface

No doubt that, the food and drink are very important in the life

of all the humankind and always they reflect the culture of people.
The bread was the main food of the Egyptians in all times, for that
the bread called now in Egypt eish means "life", the salt also is very
important and used as a condiment and in food preservation. In
Modern Egypt, there is an oath with "Bread and Salt" zlells (il
which is referring to all good things among the people although they
represent so simple meal but it expresses sharing many kinds of food
with good memories among couple or group of people.

The main meal in Ancient Egypt (the Dynastic period) was the dinner
at the sunset usually after returning (from work) and bathing, often
there were two meals per day.

The diet of ancient Egyptians was depicted on the walls or found as
remains in the archaeological sites or mentioned in the texts while the
diet of Copts can be known from their texts and from the remains in
the excavation because depicting the scenes of daily life in Coptic art
was not common as before in the Dynastic period. Some historians
talked about some kinds of food in all periods of ancient Egypt.

Using the diet in the medicinal recipes was very common by eating it
or by applying it as poultice, for example the onion which was
applied as poultice on the bites of snakes and scorpions, also the fig
leaves were applied on the skin inflammation. In a Coptic text, there
is a poultice of boiled cucumber/melon for healing the leg.

In ancient Egypt, Some kinds of food associated with magic or
sometimes to repel snakes away from mummies in the tombs.



Jntroduction

This research represents the second volume of the series about
Ancient Coptic Society and it deals with the terms referred to the
multiple kinds of food and drink which are mentioned in the Coptic
texts. | collected them from dictionaries and Coptic texts and also from
the researches dealing with Egypt in Antiquity, and presented them here
as an alphabetical list with adding some comments without mention
details about the jars or the containers of the food and drink or the
professions relating to them because they were presented in previous
researches. It is mentioned here only the terms of food and drink in
Coptic with their various origins followed sometimes by a short
comment or a method recipe.

It is the first book and dictionary deals with this topic.

Generally, the Copts ate many kinds of fruits, herbs and vegetables
and some kinds of bread and cakes and ate also meat, poultry and fish
but as limited diet because of fast. For that, there are many Kinds of
meals associated with  Christianity because of fasting and
monasticism however some of them are still eating by both Christians
and Muslims in Modern Egypt. The most famous dishes are those
which made from Egyptian bean called now: falafel, ful medams, ful
nabit and pisarah. Also they cooked lentils in many recipes like the
filtered lentil which was mentioned by Magqrizi (lived in the14™- the
15" c. AD) to be associated with Maundy Thursday; the Copts ate
also in this day the fish and the colored eggs.

Many kinds of food associated with festivals and religious feasts like
the Epiphany day when the Copts ate the fish, lemon and sugar cane
during Medieval Egypt. And now it is celebrated with eating the
cooked taro (with chard) and the orange fruits.

In all periods of Egypt, the oils used in many purposes such as: food,
remedy and lighting, the sesame oil was the oldest oil used from the
Dynastic period mainly in cooking and still used after the Arab
conquest so it is remarkable that the oil press in Arabic texts was
known as serag (i.e. sesame oil), | observe this name still exists till
now as serga (i.e. shop for selling oils, sesame dregs and honey). The
olive oil introduced to Egypt during the Dynastic Period but became
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well known in the Greco-Roman Egypt; the olive oil was used in
eating, lighting, anointing, bathing and medicine (A Coptic medical
recipe from Wadi Sarga mentioned the wine with olive oil for healing
the fever). In the Roman period the mustard oil was used in food and
medicine by using it for snake bites to prevent the poison to enter the
body, it was used also to repel snakes and scorpions by placing it on
wood then set fire on it, this smoke can repel them. The majority of
dealers and makers of mustard oil were Copts in the Islamic period
(called Bashshar al-khardal in the Arabic texts). The linseed oil was
known from the Dynastic period, called the red (seed oil), used as
medical oil and became wvery common in the Islamic period as
cooking and medical oil too and still known till now for the same
purpose. The radishes and safflower oils were known as cooking oils
and in medicine too. The castor oil used as lamp oil and in medicine
only, also the oil of cabbage seeds was used for medical purpose by
the Copts. The rape seed oil (salgam oil) was mixed and boiled with
the lettuce seed oil to make the soaps in Islamic Egypt. The oil of
geranium plant used for making cologne/fragrance.

Concerning drinks, the Copts drank the water, sometimes milk
especially the children and they knew many kinds of wine like the
ancient Egyptians, the Copts knew the mezr (beer) and some juices.

The Coptic Proper names in antiquity were derived from the terms of
food and drink like Paeik "the bread" and Pirp "the wine", from
plants like: Pemjwl "the onion" and Paki "the sesame", Pkouk "the
doum™ and Peloole "the grapes” and for women; Arman
"pomegranate” and Telke "the sycamore fruit" (according to the lists
of personal names in Coptic collected by some scholars).
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The List of _food and Dvink in Coptic:

aRpese: baked bread, Online Copt. Dict. )3« 322 Bohairic only,
mentioned as wix rna R pessrelated to asepe "baker” ,CD, 2b,8b.I
can add here that: s 8 pesx used as an adjective means" baked" when
mentioned with wix referring to the loaves/ bread after baking and
when it became ready for eating (not as a dough) for that a8 pes
means in common Arabic mestwee which refers to something became
darker in its color and becomes ready for eating, this adjective used
now to describe the dates as balah abremy referring to the ripe dates
or the dark datescs s by (ixas (2 2 721,50 & R pesn refers to "baked
(bread )" or "eish mestwee"s siue iae

aerk, & cbread Jie «322VCno.120 , Naglun Copt. Dict,
var. of oerx

aevpac, aoapan: Gruel, porridge, pottage, broth, soup, Gr. as
"athera", mentioned with boiled food for sick persons,CD,150a,257a.
Mixed sometimes with sapistan plum (myxa) (see: Bread in the
Desert, 292). | observe that, it is still known in Arabic as Altharid
24 now in common Arabic called Fattah 43 (pieces of bread in
soup/ lentil soup/water) . The Coptic word was referring also to
Assida s3yac "porridge™ which was called in Arabic Hareesah in
Islamic Egypt. So it is mentioned the title hara’isiyyin  (porridge-
makers) in Medieval Cairo, in: Nasrallah, Cooking in Medieval
Cairo, E-article., see:oovww

aKE, OKE: Sesame ~~wu CD,254b, the sesame as grain, also used for
making bread, Egy. (CED, 121).See, crascras

AKPATON, AKPATWN, AYPATWP, ANKPATORMN: unmixed
(wing) 2aslae »e s Gr. Online Copt. Dict., WB, 27, mentioned
boiled leeks in it (CD, 149b)

anafuc:  kind of Nile fish sl claws also as A& Buc , Index Grec-
Copte, 10b, I think it is written here with Ar. def. article "al". (-l



anara:grapes <ue | P. Kellis 2, n0.125, see: anoa:

anBoxa:the Egyptian bean Jsdl, Ar., see: Ahmed, Arabic Terms,12

a2nekTwp: cock < Gr., online Copt. Dict. Suggested to be rarer
because of producing eggs (Bagnall, Kellis Agricultural Book, 41).

a2nevpomkTon: porttage of crushed wheat and oil =<l 4d:5a from
Gr., in Arabic as Assida sasac (porridge) = oo~w, in: CD, 257a

a2rvwn:  Lokum Turkish delight csle as sticky sweet, Gr.,
Abdelnoor, Qamos,845b

aarz: dessert from semolinaxwsd! sl ( translated as basbousah or
hareesahdw »a 5l 4w sus ) Gr. Fem. word, in: Abdelnoor, Qamos, 845b

a2 fenugreek 4~ | also as bean Jv, CD, 4b, 489a, fenugreek was
used in making some kinds of bread from ancient Egypt (ElDorry,
from Staples to Luxuries, E-article), Pelinius mentioned this bread as
kneaded with water and milk (Gaber, Alta'am wa Alsharab, PhD Th,,
92), fenugreek was used in bread making as an added ingredient,
roasted grains or a tisane or to preserve and flavor meat (Bagnall,
Kellis Agricultural Book, 39)

a22wkr: Banana s ,CD, 6a, no ancient Egyptian word for it,

suggested to depicted once, the cultivated bananas being unknown in
Egypt until the fifth century CE. It was found a beer vessel seems to
suggest that yeast cells grown on wild bananas used to produce
fermentation the beer, see: Manniche, Ancient Egyptian Herbal, 107

a2auanTa2wnT: the eggplant (a3, mentioned in the bilingual list

(Copto-Arabic) of herbs and vegetables in Scala Magna by Ibn Kabar
(lived in the 13'"and the 14 cntury CE), this list cited in : Budge ,
Herbalist,80, 81, I don’t know the origin of this word perhaps it is
written with the Arabic definite article (al.), but this word is not
known in Egypt now.



anoarnr  grapes <ue, this word in Bohairic, the grapes are so
important in Egypt in Antiquity, the Copts used it for eating and for
sweetening (instead of honey/sugar) and in cooking a kind of sweet
porridge and they crushed it for making wine, and from the sour wine
it was the vinegar, the grapes are dried as raisins to keep it long time
and when soaked became as a beverage, grapes used also in

medicine. A great celebration when harvesting the grapes as depicted
in Coptic art with bringing some of musicians.

(Ahmed, Agriculture through Coptic Texts, 72, Ahmed, Alhayah
Alyoumiah,17,56,66,67,86,87,100). And | observe that the Modern
Egyptians say the word yahaloly!ssb; a Coptic word lit. means
"Vineyard" rag a2 o2 (Bohairic in CD, 55a) to refer to sweet/good
NEWS), See: eaoo2e

anonr ngunAwk: fresh grapes zJolds «ie, Bohairic, Abdelnoor,
Qamos, 3b

a2oc, aaaaTn: sat zk (Online Copt. Dict,, CPR12, no.25), when

mixed with water, this becomes the "sauce" found in several sayings of fathers
(Bread in the Desert, 292), a22a7T0cC as ammonia salt (O. EdfouCopte, no.68)

aAycarovn: The cumin oS, Ar., Ahmed,Arabic Terms,13
a2woxe: bunches of grapes e adlie | CD,6b

ANEANDOYVE, aAECarAavce: hazelnut Gadl &l sl from Ar.,
see: Neue Koptische Medizinische Rezepte, 180

an6woy, adwwoy: dried grapes "raisins” ) ¢« <la e Bohairic,
Naglun Copt. Dict. =exawoove

asncr: mint gL Budge ,Herbalist, 81, var. essice
ananar . hen 4slsy Bohairic, Abdelnoor, Qamos,7a.
anneov:dill &ui Gr. online Copt. Dict. In food & medicine, the

Copts used it as a mouth rinse (Manniche, Ancient Egyptian Herbal,
80). I think it was written in Greek from the Egy. esx:ce, imst.



arnrcon:Anisesay, Ayyad, Qamos,587, still known in Arabic as
Yanson , Egy. inst (Mnniche, Ancient Egyptian Herbal, 143) , the
Coptic word means anise or dill i oyswir, used in making the
cakes ( Ahmed, Food & Drink, 92)

anowep: Wild endive, chicoryb,sSs « s » Laia, CD, 12a, also in :
Budge, Herbalist, 80-81,eaten by monks of Nitria ( Malevez, Le
Regime des Moines Coptes ,116) Endives, cichoria endivia were

included in the Greek lakhana greens and/or pikrides, bitter herbs.
(Weingarten, A Vegetable Zodiac, 13)

anTpaki legumes in general 4=l A8 but it is translated as
vegetables in general in: Budge, Herbalist, 81, 83.See: apakis,

oY pw

aovarn:melon L, Ayyad, Qamos ,289, | observed the same

name in Arabic as qawoon s, refers to cucumis melo (e pleddl
e il duad | var, aSkaovar

anapsenfirst fruit(s) AL ¢ allall ¢ el s, &L el Jl , Gr., online
Copt. Dict.

amoc: pearss_isS,Gr., Abdelnoor, Qamos, 103a, among fruits in

ancient Greece with grapes, figs, apples and dates (Garland, Daily
life, 93) known in early Roman Egypt with two Kinds as Alexandrian
and Greek pears (Gaber, Alta'am wa Alsharab, PhD Th., 98)

ApaKIN, apakoc, opaz: pea 4w | Gr., = apw , CD, 489a,0r refers
to pod shaped fruit, among grains and fooder, in: WB, 94, footnote,
no.23. Broad bean or vetch (Bagnall, Kellis Agricultural Book, 39). |
think this word is the same anTpaxmr which means according to

the Arabic equivellent occurred in the list of Ibn Kabar (Scala
Magna) as 4x<lall dladl (=legumes in general)

aprar, apapna:saltwort | edible plant,CD, 15b (referred as mallow in
the Bible) (s)La,s5ua from Hebrew, CED, 11



apicTon:  meal, dinner, food axks i clic 5 Zuas, Gr. , online Copt.
Dict. (but in ancient Greece) Athenians ate two meals a day- a light
lunch, known as ariston, and dinner, known as deipnon. (Garland,
Daily Life,91)

appasenn: the pomegranate ol | Lexique Copte, 5a ,I think
written here as Ar. Al-r(o)mman.

appoc: ricessl Arabic origin, (not mentioned in dictionaries except
in : Ayyad, Qamos,41), rice was unknown in Greco-Roman Egypt.
(Notable absentees from the Greek diet included potatoes, rice,
tomatoes, citrus fruits, and banana, see: Garland, Daily Life, 94).1t
was suggested being cultivated in Egypt at least in the 7'" century
after the Arab conquest (Gaber, Alta'am wa Alsharab, PhD Th,,
92),See apwec

apToc: bread & from Greek , online Copt. Dict. In ancient
Greece, there were two kinds of bread: maza, made from barely flour,
and artos, a white bread made from wheat,artos was something of a
luxury, largely confined to the wealthy or served to the populace at
festivals (Garland, Daily Life, 92)

apwec: ricesJ), fem. unknown word (in: CD, 16b), a word from
Arabic originas al-ruzz "the rice", Richter, Borrowing into Coptic,
520. (I see it is written here without the Arabic definite article called
aruzz in Arabic language, see: www. almaany.com /ar/dict, while
ruzz is in common Arabic now), var. of appoc.

apw: common pea . ,CD, 4893, var. asovpw

apwrrr, epun:  Lentil s CD,16b. In a papyrus as cookbook

was written in Greek from the third century BCE, it is found a simple
recipe for lentili mash: ‘Mash the cooked lentils in a broth of bird
meat and cook together with wine, water, cumin, and dried dill; the
lentls have to be cooked together with an onion’. As always in
ancient cookbooks, no quantities are given. (Romer, Food and Drink
in Graeco-Roman Period, E- article). Lentils has cooked in many
food recipes in Egypt and sometimes was crushed and used in
making bread, cf, maltoot bread known now in Nubia as bread which
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made from mixed flour of lentils, chickpea and wheat, see:
Mehdawy & Hussein, The Pharaoh's Kitchen,38

s puwn: Lentil soup wxe 4055 (Smith, Coptic- English Lexicon, 2)

apwin eqcoke: Ccrushed lentil gsske gse, Abdelnoor , Qamos,
367a. (used in bread and in cooking the recipes).

apwin eqcopyy: Split lentils  (Lial) isoae s (Abdelnoor,
Qamos, 390a), split lentils now as yellow/ orange color.

apwin (pwin) eqgruae: Whole lentils (non split ) ¢ msa (e
(Uissm ) Aa 5l Jds | WB, 898, CD,413a , Abdelnoor, Qamos,
451b. Ithink it is the brown lentils called now abo gebba 4 (J e

apuwin ecocnan: black lentils 25wl sxe, CD,16b.

apwin  (pwin) eqgexgwx: Split lentils Cisse o= by
Abdelnoor, Qamos, 451b and CD,413a.

apuin gqropx: divided (= split) lentils yasaie uxe (mentioned in
CD,271b, CPR 12, no. 28).

A CCIPIX, AWWEPIC & WWIPISG: al-serag (the sesame oil) sl G);\-m‘
(ool <w3) = el (without English translation in CD, 843a), from
Persian origin as sherag then known in Arabic as serag, see: Www.
almougem.com. And borrowed in Coptic.

accoviyCcap, acwycap: the sugar" S, in medical recipe, a
word from Arabic origin as al-sukkar " the sugar" ( Richter,
Borrowing into Coptic, 520, Neue Koptische Medizinische Rezepte,
180).

aTeafh:akind of unleavened bread called now pattau s (e from
naTeaf asbread made of millet (Coptic Loan Words of Egyptian
Arabic, 68). It is a flat circular loaf (similar to pitta bread) still known in
Egypt, made from flour mixed with water and little salt, unleavened dough
could be shaped by hand and baked directly on a flat stone placed over the
fire, see: Wilson, Food and Drink,13 (now baked in clay oven ), the word
means lit.: without leaven s & 5u (CD, 457h).
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a7Txwh: a kind of pies kil in: Abdelnoor, Qamos, 109a, means
without leaven &_a s, in Bohairic only, CD, 99a (=a+wesenp)

a7Twerenp: a Kind of unleavened pies, Ar. Fateer, Abdelnoor,
Qamos, 109a, 562a, mentioned kneaded with oil as: garwik

NATUEILHP..ETOYOUWELL HENOYVNED, "bread of pies kneaded
with/in oil* , in: Abdelnoor, Qamos, 260a, | think it refers to circular
loaves of unleavened pies kneaded with oil which are known now as
Fateer Meshaltet <ilie ki s rwesenp means lit. without leaven

5 (93, in Sahidic and Bohairic, CD, 99a (= axwAR).

axcon, afBcon: Wild (mountain) mintesaly s ¢l=s mentioned in
Budge, Herbalist,81, CD, 2b, (Kosack, KHB, 33).

awwepts, awuup:akserag (the sesame oil) zowd Sz il
(poesdl Cw3) | var. of accrprx

aq, a8, aaq: meat !, Egy. origin as iwf, CD, 23a, CED,16,the
meat written as rirey (compare beef) mentioned brought with piece of
cake (s ese) to a sick person (VC,n0.103 ). In Graeco Roman Egypt,
meat and fish were reserved for the festivals of the gods and for very

special days like weddings, birthdays, and funerals (Romer, Food and

Drink in Graeco-Roman Period, E- article).

aq eTAager: boiled meatsslus 2l Bohairic.
aq eTomxwx: roasted meats sie asl

aq aseace:  calf's meat Jae aal

aq necoow: sheep's meat (b aal ST,n0.46

aq mprp:  Swine's meatu s sl as a diet of rich man (all these
terms for meat are mentioned in: Abdelnoor, Qamos, 15b), The pork
was sometimes pickled (in wine) and perhaps most was salted.
(Egypt in Late Antiquity,29 )
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Raasene: Qoat J=ls, CD, 39a

Raxivorn, Rexmvorn: OKra 4wl, feminine word, Budge, Herbalist

,81&Ayyad, Qamos,85 (the cooked okra called now "weika"\<:s | observe that
it is derived from the name of okra in Coptic Rexrvron™ wekinion", it is cooked by
boiling the okra in the soup/water then mashing it by wooden tool then adding the
oil/butter mixed with fried garlic).

Rapreg, Rpaneg: linseed ksl Ly, mentioned with wheat and
grapes seed, CD, 43a, | think it can be translated also as “linseed oil"
BENUSUTS N @A)

Rachc:duck of white head or a kind of geese )l sl ¢loaw (ul; L dday
Lexique Copte, 9b

Renpwd, BRegw:Unripe dates pail =l ¢ mali je =L, CD, 48a,
as green dates (using in medicine , see (Manniche, Ancient Egyptian
Herbal, 149)

ReTReT: Common pea ilw, CD, 46a, among vegetables var. of

oveToveT asgreen plants in fields/marshes , Egy. in Greco-
Roman (CED, 28),s0 ReTReT, lit."green" see:apw and aakosnee.

Runw, Reewy: uUNripe fig =l e 05 CD, 46b

Rra weRwk: chickpea v=«~ | means lit. "Falcon's eye" from
Ancient Egyptian herbek "falcon's face™ it was cooked then the
Coptic women ate and drank it for milk production, see: Manniche,
Ancient Egyptian Herbal, 93.

Rrw: honey  Jwe Index Grec-Copte,129a

A2Rrae : single grain , single fruit like a grape or a date in a
bunch 2siie adal 5 due Jies a5 Jojall 5l madll Jie s,

R2RAe mmenpr: grains of (black) pepperas«Y) Jildll cass asked by
sick monk with costus and sesame, O. Frangé, no.101, mentioned as
roasted, CD,843a
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R2Ri1ne ncovo: grains of wheat ) s | CD,37h, | think belilah
"Wheat grains” is derived from this Coptic word. See the next term.

RAR1ne nwyaTa: grains of mustard Ja,all cses | Online Copt. Dict.

Rire, Rene, Anne: Dates (fresh or dried) i o by b

,CD, 40a- b, eaten as fresh or dry ,making a kind of wine from fit,
used for sweetening the beer and cakes, and in Coptic medicine once as
a poultice for stomach ache. Among Islamic traditions treatment for poison
and magic, Manniche, Ancient Egyptian Herbal,142. Dates were used to
settle debts and were a traded commodity in Wadi Sarga, where they appear
in receipts (Eldorry, the Diet of the Fathers, E-article). According to some
ostraca (published by me) dates are used in paying for wages and loans.

Anre eqank: fresh/soft dates s b sl z s =, CD, 40b
Rrie eqraz: pounded dates ssbae sf 358 =l in med., CD, 40b

Rrrre nmapeon: 0ld dates ~8 =b, CD, 40b. | suggested it as stored
dates from the crops of previous year, opp. Rriste eqyanx "fresh
dates" (see: A Coptic Letter and a Loan Contract, no.1), the dates
usually stored as crushed called in Arabic as Agwah.

Rrrre mpasene: dates of virgin palm Sl Jaill =L CD, 40b. Used in

magic when eaten by a woman hopes to be pregnant (According toa talk
by Hevesi, K. , Plants for Positive Purpose in Coptic Magical Texts, Freie Uni.)

Rrre cwni: Selected dates i = | WS, no.141

AnT nes 206 AnT rmes 2ac6 kind of gourdg & o« g5, translated as
(round) gourd _wxiwdl &8l in online Copt. Dict,, Crum considered
Arr(abbr. from the word Rowne "gourd, cucumber’found in the
compound nouns and translated A~nT nmes 206 as "colocynth” Jwa

¢ A (see: CD,41a-b, 815a) but it is mentioned in the list of Ibn Kabar of
Coptic and Arabic terms of plants and translated as ¢ a!' <\ in Arabic, so it
is translated by Budge as“young gourd /pumpikin”(see: Budge , Herbalist,
80,81), I think he considered R as the Arabic word bent <u means
"daughter" to express the young gourd although the word s 2osis
masculine.

Rrwoove, Rermewyny?:  dried dates —aise @é}i il fem., CD,40 b
,Lexique Copte, 10a.
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RoerT, RarT: COW & OX s «3,4 , online Copt. Dict.CD, 45a-b referring
to the animals not the meat of animals. The oxen used mainly for food more
than the cow which produce milk.

RonTe, BanTe, genT: gourd , cucumber ks ¢« g & fem. (CD4la-b,
,Lexique Copte, 10a ) also as courgette~sS , see under cjere+ here

BovkkeaaTon: biscuit, bread, lat. buccellatum oo 30l 5y Sasdl) (10 g 3
4153, Lexique Copte, 125bm 3 9Dlé 4alS 403 a

Rpawuwme: gourd, cucumber seed g8 ,3 , CD, 5814, | think as
seeds of pumpkin, now as libb.

Rpewer, Repwax:Coriander seed S CD44 a, 528 Budge.
Herbalist, 80,81, used as condiment of meat. The Egyptian coriander was
known as very good and used as antidote for the poison of two-headed
serpent both taken in drink and applied, Manniche, Ancient Egyptian
Herbal, 100, using the coriander and cinnamon for flavors in Ancient Egypt
by rich people (Ahmed, Food & Drink, 89)

Rvkkr, Bixxr tiger nuts »Jal s used only in food , (Manniche, Ancient
Egyptian Herbal, 104, Ayyad, Qamos ,162).

Rwre: an edible JSU #lla ¢ 5 mentioned with bread and crushed
in honey to extract thorns,CD,40a, perhaps a plant? Or it can be
translated as the Nile fish called lepidotus / barbus bynni (Arabic
binni % <) and its thorns refers to the fish bones, see: Coptic Loan
Words of Egyptian Arabic, 73.

Rwpe, Ppopr:  Kkind of fish, (mugil cephalus)= mullet now as buri
sosdl dew CD,42a & Coptic Loan Words of Egyptian Arabic, 74
Also it was presented as salted fish which is known now as fessikh.

RwTe, ARw-: durah , millet o3> ¢« 3,3 cereal mentioned as
roasted gaese (LA (aes),  CD,45b-46a . Also means "emmer" ,
Online Copt. Dict.. Emmer was used for making bread and beer,
Manniche, Ancient Egyptian Herbal, 160.

va2aa: mikels from Gr., Abdelnoor, Qamos,852a.
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Milk was used in cooking, was not common beverage in Ancient
Greece (Garland, Daily life, 94). In Egypt, the milk was used as
beverage and in producing both cheese and butter and in making the
bread and in cooking and in medicine too but it was suggested to
prefer cow mik in the Dynastic period but the goat milk was
considered as more preferable in Greco-Roman Egypt (Gaber,
Alta'am wa Alsharab, PhD Th.141).

vave: bread, cake &= 5l nA see kake

vagrvag, vagrig: Jujube (zhaslle candsll ol ol Gl sag) Qe CD,
49b, the same as Christ's t%orn (Wilson, Food and Drink, 60). The
stones of jujubes are very common in Kellis in Dakhla oasis (Bagnall,
Kellis Agricultural Book, 44). Used the Christ thorn in making kind of bread
still exists in Modern Egypt, Manniche, Ancient Egyptian Herbal, 165. (In the
common speech of Egyptians now: 'the one who becomes the first, he will eat the
buckthorn' to express the sweet flavor of it and being as a reward &l JSI Gaw )

rapeaaton, kapeAaaa: paste of garum zled claudl ¢ sana
Lexique Copte, 125b

vivapTon: (water of) the soaked raisins—w 3V ¢ siie (1), as
drink, Gr. , Abdelnoor, Qamos,852b

Y2Avkyc, v2wkun:sugar oS« Lexique Copte, 126a, mentioned
referring to sweet roots of liquorice (Manniche, Ancient Egyptian
Herbal, 112) = 5lall (s gud y2ll )43

Aadpruc, Aaflnuc,Tadpn, Tadpre Sweet bay (laurus
nobilis) LY G, 1L Gr., online Copt. Dict.

efBte goovT: wild honeys » Jue CD, 52b, 739a, Abdelnoor,
Qamos,695b.

eRi1w, eRRro: honey Jwe ,CD,52b, Egy.(CED,32), as Ancient

Egypt, it was used as sweetener for food and drinks and in medicine
(EIDorry, from Staples to Luxuries, E-article). Asked by Coptic
patient (with wheat ) for his sick intestine (O. Frangé, no.633)

eRiw eqrioce: cooked honey ¢ sihe Jdue CD, 52b
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eRBrw 1are, eqerw rare: pure honey & Jdwe CD, 52b, asked twice
by sick monk (with his heart) once as a little quantity and the other as
20x- bowl (Ar. soltaniah) (O. Frangé, nos. 330,100)

eR1w naTiroow: honey without water sl osv pla Jue | CD,52b, |
suggest the translation.

ef1w rac: honey of bee J~ill Jue, Abdelnoor, Qamos,32a.
eBrw nBrre: honey of dates(usll) il Jue | CD, 40b

eBrw mrawresre2 g @ honey of sugarcane / molasses—radll Jusc,

Abdelnoor, Qamos,32a, 2s=¥) Jwal) jars of molasses which are mentioned in
Arabic text(s) from the 8" —the 9 centuries AD (Terms for vessel, 211)

eBrw nrrovge: honey of sycamore  wall due Lexique Copte, 10b
eBiw nTacs:caked honey Jwall = 3 CD, 464a

eBpa, Rpa: seed, grain, fruit s, ¢354 ¢ 4s ¢ Egy.,CD, 53a-b,
,Lexique Copte, 10a, combined with many words.

eRpa 2ot parsley seed sl 53 P. Kellis 1, no.2

eRpa cwwe:'seed of wheat", Lit. seed of (the) field, =<4 CED,
32,33.VC, n0.124, seed-corn in Online Copt. Dict.

eRpe wq: seed of lettuce o2V L3 Abdelnoor, Qamos, 539a, used its
oil in cooking in Dynastic period (Ahmed, Food & Drink, 80). The
Copts used the seeds of lettuce ground with warm water as a worm-
killing beverage, Manniche, Ancient Egyptian Herbal,120.

eBprceaunn: parsley seed usisidl 53, Lexigque Copte, 10b

evkpydron, evkpydprac: cake baked in ashes of coal fire Gr.
(Online Copt. Dict. Index Grec-Copte, 58b) e ll e )sia (daS) clasS

eaﬁ\ ;i .| think it is perhaps the same Pankarpian was a popular cakes in
Alexandria during Greco-Roman period made out sieved grains, honey was added
before the dough was formed into balls and wrapped in papyrus leaves (mentioned
in: Mehdawy & Hussein, The Pharaoh's Kitchen,32). Coptic equiv. as xemedeTin
in : Index Grec-Copte, 58b.
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erwT, 1wT: barley =& used as fodder,CD, 87a , but used in making
beer and in (cheap) kind of bread known from Dynastic period
(Wilson, Food and Drink, 11).

exrTin: goat Jel |, Gr. Phoebammon 2, no.2

expox, ek2ovx:baked/Fried cakes, CD,119b (Arabic eggah or
gatayefo=_3 sl il 5l dac)the same as xpox(eggah was combined
from eggs and onion and herbs, and baked in the oven)

e2eoxkaporn: garum/fish sauce with ol v ae madll dlassll a5,
CPR12, p.32

e2eon, e2eox, epeov: Olive oil osuy¥ <) from Gr., online
Copt. Dict. See under weg,. Olive oil, used in the preparation of many
meals, was the principal source of fat by ancient Greeks, the use of
butter was regarded as a mark of the barbarian (Garland, Daily life,
94), on contrary, the Egyptians used the fat, ghee and butter beside
oils.

eakw: (ripe) frut of sycamore x> CD,54b, considered with

mulberry as fruits of poor people in Greco-Roman Egypt (Gaber,
Alta'am wa Alsharab, PhD Th., 105), Egy. CED, 33

e2oo2e : grapes <uie Sahidic, CD,54b, Egy., CED, 34. In Coptic
medicine the applied grape leaves were used to treat warts
(Manniche,Ancient Egyptian Herbal, 164 )

eanenoc:  sorghum  (4xse)3,3 ,Abdelnoor, Qamos, 35a, Ayyad,
Qamos,214, suggested being eaten in the 4th /5th centuries AD (from
report of excavation in Amheida, Dakhla oasis).

e2awoove, enerwovoy: dried grapes, raisins, zabib <)
,CD,54Db, used in food and drink. It was used in wine making, the
raisins were first soaked in order to rehydrate them, then pressed to
make raisin wine (EIDorry, Wine Production, 47), cf vivap7Ton

eApemx, eAeNgmx:  UNripe grapes aras <ue Ayyad, Qamos,
354,CD,54b, used in medicine, never used in wine.

18



exe B prc: New wine/must 2> i, CD,183a-b ,the same as seprc.

exrewyse: kind of Nile fish ol clewdl (g 55 | Lexique Copte, 11b,
CD, 56b

eanrce, asnrce: dill, anise s sl s also as "mint” g L=, CD,
56a, Egy. imst, CED, 35

expar Wheat grains =l @ss Bohairic, Naglun Copt. Dict. (Var.
of eR pe)

ezosron:colewort/rocket >, Budge. Herbalist, 80-81
epr: bread »a, Gr., online Copt. Dict.

eprean, gepaean:  pomegranate Jw, CD, 1014, used as laxative
by Copts , Manniche, Ancient Egyptian Herbal,148.

epwTe, epw-t: cow/sheep/goat —milk ~xll 5i &l culs CD, 58b,
Egy. as irtt, CED, 37

epwTe eqgoones: the sweetened milk sl ol CD, 58b.

epwTe naArxanec: the pure (Arabic adjective) milk. (=lall ol
CD, 58b

epwrwy Chickpeasass CD,59b, lit. seed of pea, wrw from Latin
(CED, 38), chick-pea was ground then added to a kind of bread in

the Dynastic period , Wilson, Food and Drink,25, and this recipe was

known in Coptic. (now in Fayesh bread), I think it refers to the Egyptian
yellow and small chickpea known now in Egypt while 6 x86 & & refers to the
bigger white or black chickpea known as homos elsham.

epx: small bird/ chicken,sias 5l & sS5S among diet for sick
person, CD, 59b

epxw: hen/ chicken 4alss larger bird,CD, 59b, it was common in
Ptolemaic Egypt , it was preferable for its eggs and its meat (Gaber,
Alta'am wa Alsharab, PhD Th., 96)
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ECOOY, ECW: sheep Sy A NTAYIMEC TECOOY AN AD2AA
nTavyxeRxweq (they didn't boil the sheep but grilled it).
CD, 61a, 796b, 273a, CED,38, Abdelnoor, Qamos, 742a.

eqpa mage: linseed/flax seed (isV L, used in medicine, CD,
2114, its oil known from ancient Egypt and still in use, in a Coptic
medical recipe, linseed was eaten with figs, gum and honey,
Manniche, Ancient Egyptian Herbal,122.

eo€, agu: COW, OX Us sl s5& , online Copt. Dict.CD, 64a, the cow
usually used for producing milk.

Zascpr:sugarSs , Gr.,Abdelnoor, Qamos,860a. The vessels of raw sugar
mentioned in the 8" —the 9" centuries AD (Terms for vessel, 211)

Zrzipa: jube Gs, Lexique Copte, 136b

gwairoc, zowurn: Soup (of meat or poultry) sbusc 5% | Gr. The
2" form mentioned in: CD,683a.Gr. Abdelnoor, Qamos, 860b.Var. also as

COorLa

uprm, epri: Wine = « 2 from Egy. irp (CED,42) the wine was used for
church festivals and during liturgy (unfermented wine ) , more particully
wine used to pay workers wages or to settle debts (EIDorry, Wine
Production, 47). Many kinds of wine: the mixed wine with water or honey
or dates and the mixed wine with the salted water of the sea (for flavor/ for
presevation) and the good (white) wine called the Mareotic wine sz <l
(Gaber, Alta'am wa Alsharab, PhD Th., 116-117). The Mareotic wine
which made around Alexandria was famous even in Rome (Escoffey,
Ancient Alexandria, 37).

upn a2a&v: White wine vzl 3

npn xcripon: White wine &) 3 (by Crum) .

npn ac:oldwine (i (sad) Lu

npn enanove: §ood wine 3 i asked by a patient (O. Frangé, no.98),
| think perhaps refer to Mareotic wine.

npn eTuoxs: Mixed wine h slia Ly

npn eTEONGS : SWeetened wine laa L

npn eqcw T Chosen wine 3liiia jed

upn eqxoop: strongwine 8 3, | think with extraalcohol .
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npn na2eon: oldwine (g i

upn nRppe: NEWWine S 3 (all these are cited in CD, 66b-67a, 362b,
784a, Abdelnoor, Qamos, 54a ).

npn rrcTor: aromatic wine ks 3w | in medicine.

upn T2 strained / filtered wine Aws 3 (var. as T2+ ) CD,
410a , must 2> 2, online Copt. Dict.

Hpn npeAsan: pomegranate wine ¢yl iui, Neue Koptische
Medizinische Rezepte, 180

npr nxwwAe: Wine of harvest swaal) 35 CD, 67a.

I didn't find a Coptic word for the boiled wine but the wine mixed with honey was
boiled during prepration.

nee, uxr. Leek < S Egy. (CED42),CD, 67b, Budge, Herbalist , 80,81,
Naglun Copt. Dict. (=nnacca), leek used in cooking the Egyptian falafel.
According to Pelinius, the best leek is the leek of Egypt, and the leek juice
when drunk with wine; it heals the scorpion bites (Gaber, Alta'am wa
Alsharab, PhD Th., 101-102)

n6 e equyoove: dried Leek —ease <) S | Abdelnoor, Qamos, 54b

eanen, Tanen: cumin s, CD,423a-b, the most important of
aromatic Egypt used in seasoning until Greco-Roman and used for
flavor meat in ancient Egypt (Wilson, Food and drink,52) Egy. As
tpnn and sprinkled for flavor over: the bread , fish and meat (Ahmed,
Food & Drink, 90)

eeprrovc, Oeproc, eapuovc,Tapuoc: lupines seeds sy, Gr.

CD, 489a, Abdelnoor ,Qamos, 58a , eaten now as boiled and salted.
Known in Arabic as the same name from the Greek/Coptic name.

eeparoc goovT: Wild lupines (bitter lupines) ! gnll (e sill, NOt
translated in: CD, 489a. Now called termis baladi , suggested to add
to beer for flavor by ancient Egyptians (Gaber, Alta'am wa Alsharab,
PhD Th.44).

eepuy: linseed € Ly, in Bohairic only, cf. Sahidic R apreg, and
eqpa ué\ge,Egy. , CD,69a, CED, 43

eoxaTaurc: Strawberry 444 Bohairic, in: Naglun Copt. Dict., but |
think it may refer to the red berry &sill (e & 53, see: kaTaeic
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eptAakion: sSmall lettuce e Usa) var. of wprrakiv , Lexique
Copte, 138b

1cexc: fish <ew Index Grec-Copte,94b  (most common as +R )
kaeapon upri: pure wine, online Copt. Dict. & Jald dus

kaeapon (only) OR xaeapon nwik: pure/clean/white bread
(online  Copt. Dict )u=r sl AL e, Index Grec-Copte, 95b.
P. Kellis 2, no.122. The wheat and barley is made into bread of two
qualities: fine white katharos -wheat bread for the master; common
kibarios bread (probably barley bread) ‘for the slaves.’(Weingarten,
A Vegetable Zodiac, 19). The most prized bread , sometimes
specified, was katharos, "clean" or "white bread" , it appears mainly
in the Greek accounts of well-off households and in the context of
festive occasions. (Egypt in Late Antiquity,24 )

kake. loaf, cake <=8 ¢ e, Theban form of s aace means
cake,CD,843b, a kind of Egyptian bread=6 a6 e /eaasce (see: O.
Frangeé,no.279, p.20) written also as vave from Thebes , Cf. O. Frangé,
no.92. In a Coptic text is under study, it is mentioned as cakes preparing
(kneaded) with oil or fried in oil. See also the next term

kake 1o Bnre : cake of dates 3 s> <IsS made by a baker asked dates,
see: A Coptic Letter and a Loan Contract, no.1.

kaxe wrar: small loaf/cake 3 e 425 CD, 843b
K&KO, Y&¥0,kokkoc: grain (pomegranate) okl = | Lexique Copte, 16a

ka2 fueeng:  sugar candy Sl s sla «dlal S now as the same Karamelah,
(Abdelnoor, Qamos, 90a)

kanoxer: kind of fish as lepidotus / barbus bynni &l 4w CD, 113a,

Barbel in English 4: ;w2 e (according to saying of a modern Egyptian
catcher, this fish was caught by placing dates on the hook as doing in
Ancient Egypt).

kanwrkoc: Kind of cakes <= Gr., CPR 12, p. 34
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Kaplia, Kapol, kapora: NS <l wSe /[ (walnut)s>) « Gr. origin,
online Copt. Dict.,, Also "almond" !, in: Abdelnoor, Qamos, 864a
(korpr as walnut and kapra as almond in: Naglun Copt. Dict.) used
in medicine.

kapor: garum (fish sauce) (Fed) dawll asa 51 Ew) asla |Cr.,
prepared by placed fish with salt in a vessel , mixed sometimes with
oil or wine or black pepper for flavour (CPR 12 , p. 34), for more
about garum see here under: x:p

kapmoc: fruit, crop Js—=ss ¢ 34 Gr.,, online Copt. Dict., VC,
no.63 (FovTag)

kapw: caraway 458 Abdelnoor, Qamos, 91a =ppiron , iN:
Ayyad, Qamos,418 (used in medicine and in making ghee)

kacta: cinnammon 43, Gr., Abdelnoor, Qamos, 864a

kac nRont: seeds of gourd g8 % Bohairic, Abdelnoor, Qamos,
91b, now as libb <.

kaTavc, kaTauac: Egyptian mulberrys »=< &g in Bohairic,
CD, 129

kaTox2ar: mallow &2 in Bohairic, CD, 129a, Budge, Herbalist,

81,83, now Khobezah from Arabic khabazi.
(It is cooked by boiling in water then adding the fried garlic in oil

with coriander)

kawy MaLeAp:  sugar cane Sl cuad (Abdelnoor, Qamos, 168b ),
starting cultivated in Egypt in 750 CE (Iskander, Alhadarah
Almesriah,148)

kawo~xar desert (oasis) dates 4als) i in Bohairic, CD, 131a

kackaq, ragrag: chickpea o=«~ Abdelnoor, Qamos,92b, VC,no.
120 var. of 6 aB6 af
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kea2ox: buffalo (s<s, CD, 104b. Known in Egypt after the Arab

conquest, mentioned the buffalo cheese in Arabic papyri referring to
the cheese made of the milk of this animal.

kernecprTen: Kunapha (i.e. stings of baked dough), or kind of bread
or cake, CD, 113a, 4l 2 5l 1< Ahmed, Professions |, partl, 126,
Abdelnoor, Qamos,96b

kenr, xrrve! fat, melted butterges, grease from sesame oil, mentioned
as fat of goose, calf and swine 2 3l ol daall o) 55 ax (CD, 111b-
112a, Egy, CED, 59, also as ghee called now samna (= clarified
butter or butter oil , made by straining off impurities, including salt,
from melted butter) and sometimes mixed with aromatic spices like
fenugreek or caraway in ancient Egypt (Wilson, Food and Drink,47,
60) This melted butter was eaten by someone together with
loaves/cakes , VC,no.79. In common Arabic as kani -

kenTe: fig o (in Bohairic), Abdelnoor, Qamos, 97a

kenTe evmawT: dried fig (Uwl) < 3 in Bohairic, Abdelnoor,

Qamos, 97a, the whole dried figs and nutlets are common ( Bagnall,
Kellis Agricultural Book, 41)

kepc, scepec: a fish, synodontis schall Jwil 4w, in Bohairic, CD,
117b, called in Arabic zakzouk or shal (Abdelnoor, Qamos,
97b).Mentioned this Coptic term for the shal fish Jui from the late
13" _early 14" century in Scala Magna, see: Clackson, Fish and
Chits, 7.

KETWWA, ke2AwwT: chicory ¢Laia | Abdelnoor, Qamos, 97b,

kuBi, keBr:  honey cake / honeycombdusl sl 8 5i 23 in Bohairic,
CD, 99b. Eaten in ancient Egypt.

knk: Cake <LS ¢ &l=S | in Bohairic, var. of & a6 e, Abdelnoor,
Qamos,98b. the same word in English and Arabic.
krserro: cumin os<S | Gr.online Copt.Dict.

KINASLON, KINNA 2L WILON, 6§ INAILOILON: cinnamon 43)5,

Gr.online Copt.Dict.
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kingup, xunapr: artichoke, cardoon <sésa | Gr. |, Lexique Copte,; 18a
As buckthorn, Christ's thorn/ zizyphus (sometimes as artichoke (G
—a4d 3, CD, 1133, online Copt.Dict.

KITpa krepl, kiTporn:  Citron,cedrate ; a kind of lemon @1, e ¢ s
AS ¢ osalll CD, 843b= s 1vpe. It is mentioned among the food
presented to (or asked by) the sick persons, other food mentioned as
honey, wine, fish and cheese (O. Frangé, 21, cf. no.645), found in the
monastery of Phoebammon in Thebes, the produce of February-March
instead of Pisces: the citron, depicted in the vegetable zodiac (which was
written in Greek language by the Christian Egyptian called Cosmas lived in

Alexandria in the 6™ century CE) as large and knobbly, like the variety of
citron still preferred today (Weingarten, A Vegetable Zodiac, 13)

k2 aAoc nRre: bunch, cluster of dates ¢ s> e « zbdlus | CD 40D,
147b  =2o0o0x.

k2 acaea noerk: fragment /piece of bread »all S | Gr,,
Abdelnoor, Qamos, 865b, online Copt. Dict.

K2AHYSCWN, K2 eko¥: SWeet new winels« 1as Lui, must, Gr.
Online Copt. Dict. Suggested adding dates to this wine

kitaee: gum @ea CD, 110b , considered as food in: O. Saint Marc, p.
282 (n0.266), | think eating mainly for healing ¢! 5 iea,

knrekenTe: figes CD,112b,Egy, CED, 59, found widely in
monastery of Epiphanius (Peel, Dayr Epiphanius, 4), eaten as fresh ,

dried or candied ,used fig juice in Coptic medicine, Manniche,
Ancient Egyptian Herbal, 1009.

knTe ngoovT: fig prickly pear Ss& (,5,CD,739a, translated in:
Abdelnoor, Qamos,695b, lit. as "wild fig".

knTe wwox: dried fig s o, P. Kellis 2, n0.125
kovi2an: turnip < Budge, Herbalist , 80,81
kokkoc: Seed, grain 3% ¢« 4 Gr., Abdelnoor, Qamos, 866a

koA akron: spinach &l i #Uliul, Budge, Herbalist , 80,81
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Ko2kact, kopkac: Taro (il , in: Ayyad, Qamos ,408, from Latin origin
colocasia Abdelnoor,Qamos,102b, there was a popular dish cooked with
taro (qulgas) and called al-Mutawakkiliah (861 CE), Nasrallah, Cooking in
Medieval Cairo, E-article . Now the cooked taro associated with the
Epiphany day. Translated as Nelumbium speciosum 5l &l from Gr.
In Lexique Copte, 146b

koA 2Avpron: cake, pancake, small bread 3 sua dde e julad ¢ ElaS
,Gr., Online Copt. Dict. , Lexique Copte, 614b

konArron, xontTon: spiced /flavored wine 4S5l e 23 CD, 674,
Latin, Index Grec-Copte ,113a.

kopeo2A2oc: pears S, Gr.,Abdelnoor, Qamos, 847b

kopranTporn, konranTposn: Coriander S, Gr., Abdelnoor, Qamos,
866b, CD,835 a. used by the ancient Egyptians to make flavour to
meat and wine.

koprenTia:onion J=:, Gr. Lexique Copte, 148a

kopTie kopTimoc.: Lemon (s, Gr. ,Abdelnoor, Qamos, 103b,
Ayyad, Qamos ,446

kopTrae npo2x:  Sweet lemon sla (s, Ayyad, Qamos 446

kowk: fruit /nut of the doum palm »s» ,CD,100b , Lexique Copte, 16b ,

online Copt. Dict., Egy. CED, 53, Ayyad, Qamos, 210, VC, no. 124. From
Gr. Word, it was mentioned in a papyrus from Kellis ( Bagnall, Kellis
Agricultural Book, 43 ). The doum fruit is the size of an apple, a red-
orange color and tastes like gingerbread (Barakat & Abdelaziz, Plants
of Ancient Egypt, 46). The ancient Egyptians made bread from doum
flour to cure stomach ailments, Manniche, Ancient Egyptian
Herbal,115.

kowvk: safflower, cardamom (les ¢ ab i jiac var. of oves
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kovkow: doum a5 (mentioned and translated as doum fruit in:

Ayyad, Qamos, 210) ,from Egy. kwkw, as var. of kowx

kovkow napaT: Mehallabyah /baloozah 4udes « ddasle ¢ | Abdelnoor

, Qamos, 105a, I don’t know if it was as sweet pudding like now or
not, mehallabiah is connected with wedding parties in the last two
centuries.

kov2Aaxt. bream fish from Nile or sea i ¢ew, Bohairic, Index
Grec-Copte, 3a.

koxngoT: Catfish Ly @l <ew  Bohairic, clarias anguillaris,
CD,107a Naglun Copt. Dict.

kowpkoRin: gourd, cucurbit de 3 Uadl e <y s og &), online
Copt. Dict.

ko~xwT:COStUS L3 a spice root, probably from Greek origin, CED,
67, the same is still known in Arabic (Ahmed, Arabic Terms, 21), it
is mentioned by the sick monk Frangé (sick with his heart) who asked
it as milled with pepper and sesame (O. Frangé, no. 101), Now costus is
good for heart diseases when drunk. I think it was used mainly in medicine.

kpaseRurrue, kpaseBn:  Cabbage —u< , Gr. Origin , online
Copt.Dict. WB,442, Ahmed, Professions part 2,193, Ayyad, Qamos
419,= warwx

kpasr, kpoar, scpase:  Wild saffower, , wild parsley , perhaps
cabbage? <S¢ sn o S« s ek 8 CD,115b, Naglun Copt. Dict.

kpaceec: black berry &da) <isi , Budge, Herbalist, 81,83
kpeapin, kprenc:barly =i Gr. ,see: Bagnall, Vegetable Seed

Oil, 134 ,0.EdfouCopte, no.55 .

kpokoc: saffron, crocusg) e , Gr., online Copt. Dict. Used as dye
but rarely used in cooking to give (yellow) color to some food in Islamic period. It
was not used in cooking before Islamic period because used as a dye (Ahmed, Food
& Drink, 93).
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kpovx:baked or fried cakes —wlké i 4se, Semitic, CED, 63, the
Same as ekpox

kTup: (young) calf Jse, CPR12, p.32

kvaseow,kvyasreoc: Egyptian bean ¢ r»=dl Jsil) Gr., online Copt.
Dict.

kw2 e: flat cake&keaj dabhus &S =g wwAE

2afnc: a kind of Nile fish sulll élews (cyprinus niloticus), in English
"Nile Labeo", the word Labis is Greek still exists in Arabic (Ahmed ,
Arabic Terms, 21) , mentioned with tarichion,in: O. BawitlIFAO,
no.48,because this fish was and still used in melooha (salted fish). An
amphora was found from the 5'-the 7' century CE, with broad turn-
ribs on the surface, had fish bones adhering to the inside. The sample
consisted of seven Synodontis of less than 50 mm, and of one Labeo,
and cyprinids and Synodontis were used for making pickled fish in
Early Islamic period (Van Neer & Depraetere, Pickled Fish,
167,168).

2avanor: thin bread, wafer 33, , mentioned with oil , Gr.
Abdelnnor, Qamos, 868a .

2ak2aax:jelly, kind of sweet paste (made of astragalus gum) s s~
o il oa (0 piat s anac, CD, 1393,CED, 71.Also means
Salad 4kl in: Abdelnoor, Qamos, 119a (the same word laklak used
now in Egypt means "mix"), dessert in Lexique Copte, 21b

2akonee: Common peadl., fem., CD, 46a, Gr. Abdelnoor,
Qamos, 119b

AaT, 2eT:parsley  wisa, CD,145b, both parsley and coriander

being used to flavor meat in ancient Egypt, the mountain parsley may
represent celery (Wilson, Food and drink,52)

28



2axganon: herbs/vegetables/sesame pues «liel (il s, CD,
316a, Ahmed, Professions, part2, 193

A agmen: pomegranate Jwu , var. of g parar, Lexique Copte, 23a

2agsrec: Boiled food Gslue slaks as a dish presented for sick

persons and monks with gruel , CD, 150a, mentioned with lentil and
vegetables (example in medical recipe A wg et roxvapuyrr"Boil some
lentils 2= 43 5 5L ) Abdelnoor, Qamos, 132a,as "boiled food, soup,
broth " slws ¢4 ,55 (Lexique Copte,23a).

As 2 aDsen means "soup™ in : Naglun Copt. Dict.

2eBRcen: Lebsangsd Budge , Herbalist,81,83.

(A green plant like mallow, now still known in Dakhla oasis, cooked
for healing cold and flu), | think the same as labsanon which was
sometimes eaten by monks, Malevez, Le Regime des Moines Coptes , 116

2eBT,2a7m:  Tunip <s,CD, 145b, Semitic, CED, 74,still known
now in Arabic as left.

2erp:  Labis, a kind of Nile fish wsull <lew cyprinus niloticus, this
form is Bohairic but written as 2 a R nc in Sahidic, CD,148b, CED, 75

212 wooy: raising ), , ST, 118, var. of eaeawovory

20k2ek, kA ak2Aek: astragalus (plant or its gum)s ! 8Sl jaa ¢ A8

medical plant (CD, 139a, 103a ,CED, 71), this plant used by Copts as
fodder like the barely (EIDorry, Monks and Plants, 225), only the gum
of astragalus used sometimes for eating/medicine, see 2 ax2aax.

2oosre, 2oxaee: piece of bread (still called now logma/loo'ma)
4, Abdelnoor, Qamos, 127b

200v, D&y, 2wov: bunch, cluster of dates zbk 4kl | 10.000 dates on
each cluster and 12 clusters of dates yearly, CD,147b

2wk fresh grain 4s)U —ss noun in Bohairic , CD, 138b, Naglun
Copt. Dict.
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warpe: bundle 4~ (of: green wheat & vegetables), CD,182a

seastazon: Orange, bitter orange z,b sl &, ,CD, 176a, Abdelnoor,
Qamos,137a, Naglun Copt. Dict.

seans o6 : baked/roasted food in Upper Egypt zsxie S (558 alaha
wmall & a2 CD,843b

s apr: part of loaf or loaf?  —x< ) 514 Bohairic, CD, 182a.

seace: calf, young bull, young animal s L5 ¢ Jae, CPR12, p.32

weeato, eTarw: carthamus,safflower sk g« jiac | (used mainly
asdye but its oil was used in cooking and perhaps in medicine) |,
CD,161b

LENITOC: honeydue, Gr. (camssenrtey "honey dealer",
WB,510, Professions part 2, 193)

LLEDOTIETIWN ,JLEPPOTIETTWIN, 2\ O LLWITETTON: melon, Gr. (see:
online Copt. Dict.), Ar. gawon  0ss& ( cucumis melo) sl | in:

Abdelnoor, Qamos, 144a, (Translated as Aggur ,se, there was no special
word for melon, it refers to cucumber, a part from Egyptian diet, melon
found use in medicine, Coptic equivalent wwre, in: Manniche, Ancient
Egyptian Herbal, 101). The melon depicted on the offering table in ancient
Egypt, translated in Arabic as Agour or shammam, melon ; round /oval
yellow fruit from outside with creamy —white fleshy fruit eaten as raw
(Barakat & Abdelaziz, Plants of Ancient Egypt, 119) So the Greek/Coptic
word referring to shammam or gawon 2l 5l 558 as melon.

weng, nnp: salt =, CD,166a, the same word as in Arabic now. Var.
as gsrov. Refers later to sugar _S- also, see: kawseseg,
K&ADN1L e g

seepwTr: in Bohairic, pure/true olive oil Jal 05y Cui= neparare,
Abdelnoor, Qamos, 145b

weprovpe:  purslane s, CD,211b, Budge, Herbalist,81, among diet
of monks (Eldorry, The Diet of Fathers, , E-article)

wn2a, un2on: apple &, Gr.(online Copt. Dict., Lexique Copte, 152b)
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wuTesc, sneerec:  medames/buried/ cooked (for bean) s (J4)
Abdelnoor, Qamos, 150a, the Egyptian bean cooked in a jar and buried in
the ground over fire still cooked till now as principle meal in Egypt

w7 celery, parsley (for garlands)osé S <3 Abdelnoor, Qamos, 156a,
Budge ,Herbalist, 80,81

1mooyera, 1oAoxH,monox:jew's mallow 4-ask (Meloukhia in
Arabic ) Budge, Herbalist, 81, online Copt. Dict. Ayyad, Qamos, 513,
prohibted by the Muslim ruler Alhakim in the 11" century CE
suggested to be known in Egypt before the Arab conquest, it is still
very famous dish in Egypt cooked now with boiling it with garlic and
coriander. (Suggested known as shemshemt in Pharaonic Egypt, in:
Wilson, Food and Drink,23). By the end of October the floods would
have receded, and the vegetables of October-February in the
vegetable zodiac (Scorpio, Sagittarius, Capricorn and Aquarius) are
all green shoots and leaves: asparagus, mallows, endives and palm
shoots or hearts. In some of the pictures they are shown bundled up,
just as they were sold in the market. The winter sprouting mallows
are particularly interesting. Their Greek name is given as malochia,
might refer to the plant known nowadays as moloukhia, corchorus
olitorius, still a valued part of the Egyptian diet, used to make a
glutinous soup (Weingarten, A Vegetable Zodiac, 12-13).

wonex2oc: sausage (> Gr., online Copt. Dict. Made from
minced meat.

woov:Wwater 3L | Egy.origin as mw (the Copts drank the water of
Nile and springs , the water was kept in pottery jars to be filtered and
be cleaner, drunk in a leather pot, the water of Nile was preferable
and delivered to people by a man called capsaroow), Ahmed,
Alhayah Alyoumiah, 54. The desert water was often bitter,Malevez,
Le Regime des Moines Coptes , 116

21L00Y .unx:e:p:,uwo‘vun:xupxiwater/juice of carob, _yac
<Al in recipe, Abdelnoor, Qamos, 750a, CD, 782a, used as
beverage till now especially in Alexandria

sroovx nBrre, sronBrerve = (Water/juice of dates) _wac sl s pia
zAbdelnoor, Qamos, 187a, CD, 40b, fermented beverage as a
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kind of wine, known from Ancient Egypt , perhaps used for
sweetening (Ahmed, Alhayah al yaoumyiah,52).

sroox ne2noo2ne = (water/juice of grapes) —isll jrac  Abdelnoor,
Qamos, 187a

ooy ruee: water of Leeks <) Il ¢l | Abdelnoor, Qamos, 54b
wmooy nwwit eq2ogae  water of boiled cucumber wherein

cooked ( as translated by Crum) or as boiled melon for anointing
inflamed legs, for healing them, in: Manniche, Ancient Egyptian
Herbal, 101, it is uncertain to know if this recipe was used for eating
also or just as an ointment.

oo nxoert:water (juice?) of olive usuyV <L, CD, 790b.
wovkrare: White cock, white chicken (anl ¢l 5l zlasCD, 162b

wmox2ag feBerw: honeycomb Jdaill Jue (=8 Abdelnoor, Qamos,
168b, CD,166a.

o sameper: peach juicez 55! suac Abdelnoor,Qamos, 292a.

wox nanBoxa: waterof (boiled Egyptian ) bean aell J &l 4adls,
Abdelnoor, Qamos, 187a,perhaps as the same now soup of fulnabet (boiled
bean with onion and cumin and salt) used for medical purpose now.

wox ngarox nnxrp:mentioned in: CD, 781a, can be translated as the
water (or the brine/soup/sauce) of salted fish aaledl cladl 43 ) perhaps
equal the garum/fish sauce(?) , see under x:p

wovce(on): Must vaa M CD, 67a, from Latin "mustum”.
swoveygaTenm: muscat wine (sl uall e gg) Glusell 2 Online
Copt.Dict.

woyg 2 o6 :sweet water/syrup =sharbat <L _% | Naglun Copt. Dict. (water
with sugar, perhaps lemon was added, according to Arabic texts, Ahmed,
Alhayah al yaoumyiah,53)

wmprc:  New wine, must 2> i in Sahidic , CD,183ab. Egy, mrsw,
CED,89, Arabic marisa means "date-wine" , barely —wine, zythumin
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Nubian and Sudanese Arabic a kind of beer, from wprc (Ishag, Egyptian
Arabic Vocabulary, 9) = essBprc,the same as npr seBept

sy Aaron:apricot Uieds, Bohairic, in: Naglun Copt. Dict.
Apricot and apples were known (Egypt in Late Antiquity,31 )

pswoyTag: juice ss<ac, Naglun Copt. Dict., Lit. "water of fruit"

wsxw2: Onion Jay , CD, 213b, from Semetic, CED, 101,it was very
popular in ancient Egypt,and depicted the green onion eaten raw. Not only
used for food and medicine but also used to repel snakes, Manniche,
Ancient Egyptian Herbal, 75, that may explain hanging the onions in some
balconies in Modern Egypt.

nxw2 eTaovag:Salted (pickled) onion Jiss Jas, CD, 166a

12X WA e xwx: roasted onion_es« Jay, now called tagliah 4dss,

Abdelnoor, Qamos, 188b, used to sprinkle on some meals like pisar and
cooked lentil.

nanpe, narnne, nacppr:seed, grain Ly s (of wheat, mustard, single
grape), CD, 228a-b

rmeg: 0l <) from the Egyptian word means oil or (sesame) oil (CED,
116). The most common oil in ancient Egypt was pressed from radish and
sesame seeds. The Greek-speaking settlers brought with them olive oil,
which eventually became predominant. It remained more expensive
through the Ptolemaic and Roman periods (Romer, Food and Drink
in Graeco-Roman Period, E- article) so there are many kinds of oils
but the main oils for cooking of Copts were olive oil and sesame oil.

nep, ware: true/genuine oil reffering to olive oil ,CD, 240b , |
observe it is written in Arabic text as zeit tayeb —sb<u) as "good
oil' ,see: P. Ryl. no.467, translated as good oil in: Egypt in Late
Antiquity,30

nep, ncrax : radish oil Jadl <uy | Online Copt. Dict. the Copts used
the radish seed oil for cooking and anointing (Manniche, Ancient
Egyptian Herbal, 149)
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neg, nxwrT: Olive oil, CD, 240b, Manniche, Ancient Egyptian
Herbal,136.

renrerz honeycomb, honeydese «Jue (= B¢ i | CD,227hb, Egy. from
nnyt "honey comb™ or mni "a kind of jug used by bee keepers as
honeycombs”, CED, 109, honeycombs were among offering food in
Ancient Egypt. This Coptic word used in Common Arabic as "mani"
means "honey” , in an Egyptian proverb:"don’t say kani (Coptic:
ghee) or mani (Coptic: honey) or the shop of Al-zalbani" (i.e. the
maker and seller of the sweet fried dumplings called zalabya), this
kind of sweet known in Islamic Era made from ghee and honey in
that time. This Egyptian proverb said when a person lies in his speech
by mention many things had no relation among them.

iyt senaaz nwik: peice of dry bread 4856 (e 5 S not
translated in CD, 254b

noBpox:marsh mallow Zumball ssla ¢ daladll o | CD,222b, the
paste extracted from this plant suggested to be mixed with honey to
make a sweet in antiquity. Mentioned as sro2oycHnavypra and
used in medicine (Manniche, Ancient Egyptian Herbal, 79).

rmoerT, mart:  bread,flour, meal of any kind, bun S Aa s g
ik caey, CD,229b, the soaked bread or burns in salted water,

eaten sometimes by monks. In a monk diet: "rising to the early morning,

soaked his two buns/loaves in water with a little salt and every night he ate them by
the spoon like soup”, see: Malevez, Le Regime des Moines Coptes , 115

rnoertT eT2aagan:  boiled loaves/buns (in water or soup for making

altharid /gruel) (<l ) Gsles (fue for sick persons without translation
in: CD, 229b.

P
=

roerT napuyr: lentil flour sl 8y | VC, n0.63

noert muywBe: gourd meal ¢ & 4ak Abdelnoor, Qamos, 227a,
I suggest as" flour of (crushed) melon™ (cf: cike rkaowan)

rnoerT n6 ovs mooxe: flour of crushed safflower a3
usahdl | CD, 840b, Abdelnoor, Qamos, 693a

rmoxRc: jujube (fruits) &, for ex. See, P. Kellis 2, no.77,125
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o~ radish Jx8 CD, 228a, white or pink rather than red ,

radishes were cooked like turnip (Wilson, Food and Drink,23) , the
Egyptians in Greco-Roman period used to eat the fried radish seeds
(Gaber, Alta'am wa Alsharab, PhD Th.,101)

oern: bread/loaf —w¢, si 33, mentioned as small bread in: CD,254a
(and as white bread).This word is derived from an Egyptian origin
(CED, 120 ). The bread Agw was referred in Dynastic period mainly
to white, smooth and big bread. In Coptic, it is a general word for
bread made from any kind of flour; there are also many kinds of
Egyptian bread. (The monks made their bread from barley with
lentils flour. And others used the chickpea flour, see: Malevez, Le
Regime des Moines Coptes, 114)

oerx naTcrp: bread without milk-leaven calll Bomes sn e
without translation in: CD,353a

oerx ncaerp: bread /bun (kneading) with cream, CD,353a o B
3258lL & yaae (as flat circular bun known till now )

oerk nokan. Stale bread <L Jue CD,329a, as bread baked from
last night.(opp. oerx noxwT)

oeik nTRuce neA ane: bread contains raisins?—w ) e sise Jlie,
Ruce means" bucket" shand mentioned bucket of raisins or
grapes in some Coptic texts, see:O. Frangé, no.233 and ST,no.320.1
think the bucket of raisins referred to the grapes/ raisins preserved in
it as candied fruits for using in cakes. Another possibility is B nce
may refer sometimes to the mould of baking which was used in
ancient Egypt to produce the tall loaves, anyway perhaps this kind of
loaves referred to the tall cakes called now shurrek

oerix novw T fresh bread 35U (e not translated in CD, 254b

oerxox,oerkw: big- loaflbread S 2 ) not translated in CD,
843b,254a

oerx wynae: small loaf /bread = —2 5, not translated in CD, 843b
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omovapon omokapoc: garum/fish sauce with wine (=sa
Anill ae mleall cleidl) Lexique Copte, 155a, CPR12, 34

omo~x: Winedw, Gr. online Copt. Dict. , abbreviated as o:/, in O.
Bawit Fribourg,no. 57

o2 2okr :Banana s, CD, 6a

o2ofRreoc: Cowpea, black eyed peas L, CD,256b , now as lupia

osropaxe: Whole lentils, non split lentils (Cisose ) JaS e | Gr,
(= apwrir gTrae) ,\WB, 898

0zoc, ozmnc: POOr Wine, vinegarsass i i Ja, Gr. online Copt.
Dict. Wine has been converted into vinegar, whether deliberately or
by unintended turning is not said (Bagnall, Kellis Agricultural Book,
45)

ooxw, wovyy: gruel of bread or lentilsuwe 43 5l s 25 (Ar. Poosh
Jis: =mooxw) also porridge swac, CD, 257a. pottage  4dnda
Abdelnoor, Qamos, 531a, Egy. CED, 122. (Also) the ancient Greeks
cooked bread up in a porridge or broth (Garland, Daily Life, 92)

oovw eqroTesrr: Sweet porridge &sls sauac, cooked in water with
flour and grapes, CD,257a, in Ancient Egypt, porridges with wheat
or barely sweetened with honey or dried fruits (EIDorry, from Staples
to Luxuries, E-article)

onwpa, gxnwpa: Vegetables, fruits, gourd g 8¢ Jlai «l s puas
Gr., Abdelnoor, Qamos, 899b, Index Grec-Copte (V.10 ), 117b

opRe, onRe: Wafer, thin cake (Ar. Rokak:dd,), CD, 256b , from
Aramaic (CED, 121).

opRe naaxnT: fried cakes or dumplings ( Zalabya 4sY3), ik
4.l (Abdelnoor, Qamos, 119a,233b), Mentioned as 2 akenT
nTro2Re in: CD, 139b, as a pan of fried cakes, pancake” in
Lexique Copte, 45a 4wl jid | | think as dumplings or gatayf . The
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Copts ate the sweet dumpling called now zalabya in the Christmas
during the Islamic era.

opreorn, oprel: hen 4alas | Lexique Copte, 156b, also:

oprrermn: hen 4alas | among animals, Gr. =namnor, Phoebammon
2,n0.2

ovokrdregs /paste of sesame (in oil press) Ar. Tahinaiuslk, CD,
477, lit. water of sesame {s2)ox—ok: (CED, 121)

ovooTe, oxo-: greens, herbs , vegetables—tic! ¢ i
Abdelnoor, Qamos, 262b,273b, CD, 493a, Professions, part2, 193,
mentioned as salted or boiled, CD, 464a, the boiled vegetables with
the bean and the tea of barely, as food and drink of a sick monk,
Greens are eaten raw, fresh or preserved in vinegar with salt and
vegetables are most often cooked or grilled, or sometimes just
soaked. If some consume a little bread with a little vegetable,
see:Malevez, Le Regime des Moines Coptes ,118,116

ovoTe nmice: herbs of cooking &uhll s wad CD, 273a, with
ovot eqawgse: boiled vegetables Gsls Juad, CD, 149b
oxo<t nmoxwar: vegetables of food JSYI_L=a CD, 478a
ovoTe rnt[ov]war:herbs of food, see: VC, no.124, p.49

oxpw: bean, broad bean, pea or legumes = apw/ napw, Jsa
dwy e Jg ¢« Weald CD, 316a,489a, Ahmed, professions, part2, 193

ovpw aAax: White bean (phaseolus) sbay Wsald | not translated
in: CD, 489a but | suggest the translation according to its name in
Arabic now as white bean.

oxpw eToveTovwT: green broad bean (i) radl Js
Abdelnoor, Qamos, 263b,Egy. Eaten till now and called heraty
perhaps from the Coptic word.
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ovpw eqcopyy: Split broad bean isixn Jsé, CD,489a, Abdelnoor,
Qamos, 390a, used for making falafel and pisarah.

oxvpw eq6 ne : roasted broad beans=aes< Jsi |, not translated in: CD,
489a. The method used now: roasting the bean on hot pan, without oil,then

soaking it in some water with salt and cumin for a night, then the lemon is added
(presented with the salted lupine-seeds especially by the sellers on the Nile).

ovpw nac:old bean ¢ x8 Js | not translated in: CD, 489a, | think

as preserved bean in jars from the previous year sl (3 43333 &5 J 8
alall

‘;.a

ovcafBur: parsely, fennelled ¢«  sisd | Ayyad,Qamos, 101
Abdelnoor, Qamos, 263b

oxvTag: fruitt<i , CD, 498b , referring now to tomato only as in
Coptic 4k i, Ahmed,Professions, part2, 205

ovwae: food sk, Abdelnoor, Qamos, 268b

ovwwsr: dough o=, general word for dough as food or any kind
of dough,CD,503a

narTH, nurTe, nerAe: White eggplantuo=s! osil, Ar,,CD,276a

nanaen: figcake ol u= 3 sl xS Gr., online Copt.Dict. = +ax ,
Index Grec-Copte ,149b.The ancient recipe of palathai “fig cake" is
mentioned in 10" century Encyclopedia, Suda Lexicon, as follows:
remove any fig stalks and use a food processor (or blender) until the
figs form a sticky paste. Take the paste in your hands and form a
dense, round, flattened cake. Mix together the flour and coriander and
dust the outside of the cake with the mixture. Cut into small wedges,
left over wrapped thing will keep for a week (blog.crystalking.com).

nanTokr: hazelnut G~ | it is cited as Greek loan word in:
Abdelnoor, Qamos, 877a, but this word still used till now in Arabic
as Bondok and it is from Persean origin.

NazamaTHe, nazguaTan:  Discuit <wsSw | Lexique Copte,
158a, a dry small loaf about 12 ounces in weight made of wheat,
barley or even chickpeas baked in bulk and distributed by basket
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(Bread in the Desert, 291) | think the right translation is pogsmat
blawdy which is known till now to refer to the flat rusk.

nanor:  chicken #!4 rich man fed upon ducks/geese (wR ) and
chicken , mentioned eggs of chicken, CD, 266b, the examples:
ekcanawT onperwhT unpennanoryou feed me geese and
chicken”, coovge wmnanor eggs of chicken (Abdelnoor,
Qamos,287a)

napkovkr: plum &5, Bohairic, in: Naglun Copt. Dict. Ar. Origin
Still known now as Barkok

nace: cooked food (fub) ¢ she sk, CD,273a

naxkirwn, nevkiron: almond D3l Gr. , Naglun Copt. Dict.
Abdelnoor, Qamos, 879b

nagpe: lit. "drug, medicaments!s> Lé s CED, 131(1 observe it
became puhar_le in Arabic now means condiments, like cumin and pepper. And
the drugs made from these herbs too )

nerAe: the same Arabic word means an egg “==x but in Coptic it
refers to "an eggplant" 4., CD,276a ( also written as marrs
u=xl white, refer to white eggplant ,CED, 129), var. of narTs

neanenen ngove:yellow melonsis! &by Gr., CD, 741a, now as
shammam nle

nenepovapon, mnepokapon:  garum/fish sauce with pepper
Asu ¥ Jdil Gl ae mleall clasddl 2 e Lexique Copte, 160b, CPR12, 34

neprcTepra: dove 4, Gr. Phoebammon 2, no.2
niepce: fruit of persea <Ll 3,45 | Ar., Lexique Copte, 161a

nepcr. peach #sa ,Abdelnoor,Qamos, 292a , it is found in a tomb

from Saqgara in Dynastic period , Ahmed, Food & Drink, 44, but it
becames well known in Roman Egypt (Gaber, Alta'am wa Alsharab,
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PhD Th., 98), and eaten by monks with fig but refusing the apple,
Malevez, Le Regime des Moines Coptes ,117.

nupe : quail , salwa- birdsss 5 gl CD, 267a, in ancient Egypt,

quails were caught for eating during their migration, they cooked like
pigeons as in modern Egypt, a cooked quail presented with its head
tucked under a wing with small pigeons in Saqgara banquet, see:
Wilson, Food and Drink, 40-41

runep, mnepewc, neneprn: pepperddéGr., online Copt. Dict. It is
mentioned in: CD, 6b. Lexique Copte, 160b. Used in Egypt later especially
in cooking grilled fish sauce, black and white pepper were known by Copts
and using in medical recipes (Manniche, Ancient Egyptian Herbal,144).
The white pepper called napaninu, see: Abdelnoor, Qamos,287a

ricapw, prcovpw: pisarah, pisar Jbun ¢ 5l lit. cooked bean J 4l

¢ s2ball(Abdelnoor,Qamos,263b , Ishag, Egyptian Arabic Vocabulary, 8
Coptic Loan Words of Egyptian Arabic, 69, 94f) It is mentioned as™ pisar "
in the Arabic work of historical record known as ‘Brains Confounded By
the Ode of Abu Shaduf Expounded ’ dated from the second half of the 17
century, as Happy is he who sees pisar come to him on the threshing floor
and bolts it, though he be by colic enfeebled. (346). Pisaris frequently
mentioned as a regular food, alongside lentils. The peasant version consists
of dried molokheyya mixed with pounded, dried fava beans in an
earthenware pot, covered in water, and placed in the oven" (Zubaida ,
Confounding the Brain, E- article ). It is clear that the term ‘pisar’ derived from
the Coptic one, so I think this dish was known before the 17" century. Nowadays it
is called pisarah cooked from boiling the split beans with green herbs; coriander,
parsley and dill or leeks with garlic, then be smashed as green puree and covered

with roasted onion and eaten now by both Muslims and Christians.
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naaxkovc: flat cake, pancake  3_ukd «zhue << Gr,, CPR12 , 34,
Lexique Copte,161b.

naacca: Leek &S [Gr., see: Bagnall, Vegetable Seed Oil, 134

no~rnCoffee beans ¢ ,Ar. Origin (from "brown" ), the coffe was known
after 1500 CE (as mentioned by Worrel ), see:Ahmed ,Arabic Terms,23

no6 2ne: Uncertain part or quantity of fruits or vegetables xS sl ¢ 3a
Jbaall 5 4g8lll e ,CD, 286D .

npacon: Leek @S var. of naacca, Lexique Copte, 164a

npofRaTon: sheep <5 , Gr. Phoebammon 2, no.2

nvpoc: Wheat =&, CPR 34, no.25

pasre: perch of Nile u=le 48 clew Online Copt. Dict. As Tilapia/ bolti b
in: CD,2%a ), the scientific name of Nile perch is Lates niloticus and it is
mentioned among food in antiquity (Clackson, Fish and Chits, 9) this
Coptic name connected with Arabic ramrum, s, "small fish either as
Nile Perch, or Tilapia” in: Coptic Loan Words of Egyptian Arabic, 82 .

pequray: chickpeau=«s(CD,59b ).

pni: fish (alestes dentex) o= Wl 4Saw | sea bass, CD, 287b

pucuc:  equal capnc , Bagnall, Vegetable Seed Oil, 134, it means
chicory LSl |

prp: Swine ) mentioned as salted meat, CD, 299a, 166a

prTa: flower of laurus nobilis _J&dle 1,5 5 5, Egy. , CD, 305b.

po: goose i, CD, 2904, it was so delicious and preferable bird (like
turkey now), the gooseherd was equal the shepherd in Roman Egypt
and there were two regions contain two residential areas of
gooseherds (Gaber, Alta'am wa Alsharab, PhD Th., 97)
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poscH, pascH, pokge:  baked cake, biscuit—sSw, CD, 294a,
online Copt. Dict.Biscuits associated with feasts.

poxdprasa: oatmeal porridge ol sill sxuac, Lexique Copte, 167a, oats was
found in some tombs of Ancient Egypt.

cacikion, capcrkn: salted- meat or fish e clow ¢ mlaa sl
Lexiqgue Copte, 167b  mentioned and translated as capcixs,
capcikaTr Sausage == ,Gr., mentioned in big vessel (with salt),
CPR 12, p. 34.

caragnp, creagop: Spinach &b or fennel ,<& |, CD,342a-b

caLIT: fine flour, very white flour x»s CD, 340b, from Gr.,
(CED, 153) also as craseA a2ton Of ciaerA a21c (Abdelnoor,
Qamos,367b, Naglun Copt. Dict.), translated as semolina or
sticks/rings of bread sprinkled with sesame seeds (Ar. simit), Coptic
Loan Words of Egyptian Arabic, 85, mentioned in: ovcaserT
MELL OYNED neEsL OoveR oo~ "a simit/flour with oil and
honey (1) ate them™ , see: Abdelnoor, Qamos,340b

capArton: Sardian e (s Gr., online Copt. Dict. Among the fish
which was eaten by Ancient Greeks (Garland, Daily Life, 93) and
still eaten now in Egypt as salted/pick led.

capic: saris, chicory o S5 Budge ,Herbalist, 80-81=pncuc

caxap, cwscap: sugar S« Lexique Copte, 167a, WB, 715

CERG &, WAG o, wATas:mustard, rape salecdis (CD,
563a), | think as seeds , translated also as sugar beet ,~u (Kosack,
KHB, 244), from Persian origin shaljam CED, 242, means
"turnip"<dl on: www.almaany.com.

cepiron, ceprroy, ceArnu: I0CK parsleyusisse ¢ (wiss | Budge,
Herbalist, 80-81, Naglun Copt. Dict. Also as 2 a7 (Manniche,
Ancient Egyptian Herbal,84)

ceTn,crTH, cest onre: early fig w5, SL, CD, 360b

cike nmeo~wn: ground/milled something as medicine (O. Frangé,
p.102)
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cike nkaoxan: ground/milled something as medicine or pair of

something (O. Frangé, no0.327, p.102) | suggest it means
"ground/milled melon™ because | considered kaovarn as var. of

aoxarn, Ch gawoon ¢ss8 in Arabic which refers to shammam
(vellow melon) so the meaning here "powder of melon™ or "pair of
melons” € aladdl ge z 5 5l Osadaal (aladdl) ()5 5lal (§ saanae

cike srB1: pounded fish (as flour?) oe zs) sl Sosabaall clawdl (§ s
<leudl or as measure of fish or as a pair of fish, asked once by the
monk called Frangé who is heart patient and asked also the pure
honey (O. Frangé, no. 330, p. 102). | suggest it as powder was used
for making fish cakes (called Qras samak and made from pounded
fish. About cooking these cakes: cracked wheat, fresh coriander and
seasoning, this kind of fish cakes known in the Dynastic period and
still in use for centuries, it is appeared sold in the scene of market in
ancient Egypt, see: Wilson, Food and Drink,61, 38 , 9), dried fish
hanging on the ropes in the sun or air was well known in Dynastic
period (Ahmed, Food & Drink, 203-204) cf. cixe and sahak in Ar.
"to grind"

cikyAron: cucumber Ll Lexique Copte, 168a

crax:  radish Jad | herbs in general Ju 5l ie CD, 334a

craecray, crcaswun, crcaen:Sesame e~ CD, 340b, Abdelnoor,
Qamos,367b, from South Semitic , CED, 153. Sprinkled on bread or
ground to a paste called now Tahina, Coptic women ate the boiled
seed of sesame to help lactation (Manniche, Ancient Egyptian

Herbal, 155).Still used for the same purpose among women now as eating the
sweet from tahina dssla s s3a

crnagin: mustarddays , Gr., online Copt. Dict. The mustard mainly
used in medicine, 1 am not sure if it is used in food by Copts or not.

cinapBe: ingredient in boiling cauldron , mustard? 8 <bisSdl s
fJ2 A Lay ebl )8 CD, 349a, online Copt. Dict.

43



cip, caerpe:  first milk (colostrum), butter, sour cream s ¢ 338 « W
(CD, 353a).

cip,cep: leaven canbe made from the soured milk ¢l 3 o3 | add

sometimes to bakeries, mentioned skilled baker made it and kneaded the
flour (CD, 353a), from Semitic, CED, 160

crcovnie! jujube (fruits) &=, Gr., P. Kellis 2, no.65

crToc: Wheat, cereal wss ¢ 78 WB, 732.

ckapTwn: garlic -5, Gr. Online Copt. Dict. The Copts recommended
eating garlic as first thing in the morning (for good health) , see: Manniche,
Ancient Egyptian Herbal,77.

ckene mmce. cooking grease bl cas | Lexique Copte, 39a, Abdelnoor,
Qamos, 371b.

ckopkep, ckovpkoxp. beer L, Bohairic, Online Coptic Dictionary |,
CD, 330a

caea g bunch of grapes e 2 | CD,342a

carovre: Nile goose lew - Jsid) 55, CD, 339a, CED, 153, or bird esp. for
quail , Ar. Simmana 4 (Coptic Loan Words of Egyptian Arabic, 85)

criopa: seed Lsy, Gr. Online Copt. Dict.

cosea SOUP, cooked in recipe with honey, Foerster suggests to translate as
juice too, WB, 319-320_jueac S A8 var. of zwaroc Alsoas:

coxsun:  broth, sauce, juice _wac ol sasa sl Lsd | Lexique
Copte, 169b

coovge, cwovgeegy “an Egy. CD, 374a, fry egg and eat it without
honey, as an example mentioned without full translation in: CD, 478b

coovge equovneg: Saltedegg zles an, CD, 166a

coovge ec6 6 grxnpen—xRRnc: Grilled egg on coal e 4 sie Ly
a2l CD, 843a, Ahmed, Alhaiah Alyoumiah, 43



copar: dregs of wine/oils, lees, a beverage <u3ll 5 2wl 308 | known in
Ancient Egyptian language , CD, 355a, CED, 161.

covo, cova: Wheat =& , CD,369a, Egy. as swt, CED, 167. CPR34, n0.37
Wheat was used for white bread (Weingarten, A Vegetable Zodiac, 12),
mentioned in loan contract as pure/clean and without fraud as also
mentioned with money "k aeapoc ke anokpouc”, P. Baouit, n0.18

covo enanoox: fine wheatus =& ST,n0.388, usually presented to
sick persons, see under wov6 pos

covo ecqcaga:split wheat (isix =< Sahidic,Abdelnoor, Qamos,
393a

covo B ppe, covo 1Repr:new wheat (ear of corn/ green wheat)
eby 8 ¢ maa =ad Abdelnoor, Qamos, 393a

COYO 2TTWPK, COYO ,ucpopx: crushed wheat Lﬂ-‘)ﬁ, Abdelnoor,
Qamos, 393a

covo n2awk: fresh wheat z s =& CD,138b, (Isuggest opp.as covo

na2En )

covo ncrke:Crushed wheat ¢ sahs =8 Abdelnoor, Qamos, 393a

covo nmwwpx: crushed wheat (?) (sabe mad a3 Ly Online Copt.
Dict. , see:covo ngwpx= (0. Frangé, p.81)

covo nma2en: 0ld wheat a8 =& (WB, 602), | think it was wheat

from the harvest of the previous year which is suggested to make
bread from it as ordinary bread was less refind (Egypt in Late
Antiquity,24 )

criaer: bunch, cluster of dates uss e « 7Lkl | in Bohairic = 200+ and
k2aaAoc,CD,40b. | observe thatit is the same now in common Ar. as
sobata (cluster for dates and bananas).

cniepaea:seed L, Gr., online Copt. Dict.
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criepara Aascanoy: sesame seeds ~seudl Hsu | among plants, Gr.
(= cesrcar) , in: Phoebammon 2, no.19

ccrum: raisin <), Ar. origin "zebib” , P.Ryl., no.106

cTavea: Stagma or wine mixed with honeydwall 2t | Lealin ey
Gr., WB,746, Ahmed, Alhayah Alyoumiah, 70. Stagma is a
thickened mixture of liquids, useally wine or must with a sweetener
(honey or date juice), it is clear made of must and honey and must as
rent is delivered for stagma ; the honey seller delivers the stagma
(Bagnall, Kellis Agricultural Book, 46), means also: oil, honey
(liquids) Jwe d < | see: Lexique Copte, 170a, asked in WS, no.141

craxeses: black cumin A, des gl asu) 58  P. Kellis 1, no.44.

cTamunapr. Carrot LJ>Budge , Herbalist,80, 81. The carrot

mentioned in Coptic texts late in the Islamic period but from the
excavation suggested being so rare befor that with its purple color.

cThurox: akind of vegetables? sl sl e g s, CD, 365a

cvkon:fig uf Abdelnoor, Qamos, 886b

cw: drink <l & , CD, 318a-b

cwovgr nkovuapr: Egoplant owaiu (CD, 374a) , lit. egg of

garden,mentioned in the list of herbs and vegetables by Ibn Kabar |,
cited in : Budge ,Herbalist, 81

cwovgn?: eggplantctaids, lit. “eggs of demon™ , Abdelnoor, Qamos,
286b, Budge, Herbalist, 81. The Coptic word= Arabic "bed-el
gan" o=l s=n and it became in common Arabic now as “bedingan”

Oy ¢ gl Ahmed, Alhayah Alyoumiah, 70

TanTen: Kkind of wine?usll g« g 55 Ly, online Copt. Dict., CD,
411b, filtered wine (Aesdwi= upn nT2AH
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Tapix, Tepox: Ppickle, salted /dried object Jise ) mlas dlakall (e o i
Lsisa 4, Gr. Online Copt. Dict.

TAPINGH,  TAPIXION, TAPIgE: Salted/pickled fish  (Ar.
Melooha), fish sauce , sometimes as salted meat ¢ Jlie sl zlas clau
s pal mladll clawdl o sa daske Greek, online Copt. Dict. , CPR34,
no.37. Taricheion is equated with schall- fish and Labis- fish, and
with a kind of small salted fish has a Greek name as menomenion
(Clackson, Fish and Chits,11 ) . Taricheion was known in Latin as
salsamenta (= pickled fish), see: Van Neer & Depraetere, Pickled
Fish, 167. Clackson suggested that +a pisce and x:p are often not
interpreted as “pickled fish and fish sauce™ in a monastic context but
as some other preserved comestible, such as vegetables, also as
"condiments”, covering all types of pickled food (Clackson, Fish and
Chits,10) <l gpadl) pa A ale Jody cBia, That may explain the word
Tapiyr still existing now as torshi <5k means pickles (of mixed
vegetables like: turnip , carrot, onion, lemon, cucumber and so on). |
observed another name of pickled fish (melooha) which is Tarkeen (mentioned in:

Mehdawy & Hussein, The Pharaoh's Kitchen,85, refered to the salted Labis fish), |

think it is a Nubian name derived from the Coptic/Greek taricheion. Also the term
patarikh known now in Egypt &4 and means roe (the Arabic word derived from

n- Tapycon With the definite article, to be lit. the salted fish), roe was extracted
from grey mullet fish and perhaps eaten as salted/dried.

TadnaTn, AadpraTr laurel wine O Gus) SN A Gr.,
CPR 12, p. 34.n0.25 , Index Grec-Copte, 46a.

Tax nBnne, Tae nBnne: Cakes of dates (3saall ) &l e B
CD, 464a, Abdelnoor, Qamos, 443a

Tax nckenTe: Cakes of fig ¢l =8 CD, 464a
TR ren:cattle ,domestic animal 43l | CD,400b.

TRTR: (mixed?) food A=kl e g5, CD,402a , as a kind of
unleavened bread called now dibdab 3,:a (s Gl (e g Glaw
,see:lshaq, Egyptian Arabic Vocabulary, 8. | observed this kind of
bread called now eish al-samak "bread of fish" and eaten principally
with fish , | think it is called now "bread of fish" from its Coptic
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name because +RA+ means fish ( see the next term), This kind of bread

known now in Upper Egypt, as white thin bread made from wheat flour kneaded
with water mixed with a little of salt.

TRT,TeRT, TugT: fish o~ o v s ((from Nile or sea)
among diet of rich man, CD,401b, Egy, CED, 183. Fish was
restricted food for monks, as was meat, only the sick were allowed
fish, soup, cheese, eggs and possibly meat (Clackson, Fish and Chits,
10). For that fish (or meat and poulry) were available reserved for
the il and the visitors. (Eldorry, the Diet of Fathers, E-article). A
request in a Coptic letter for grilling two fishes crax nTAT
nv6 as o for a sick person (O. Frangé, no. 94). The fish eaten by
Copts were as grilled, pickled or cooked. The fried fish suggested to
be known in the Roman period (Gaber, Alta'am wa Alsharab, PhD
Th., 107). 1 didn’t find a Coptic term for the fried fish but it is
mentioned in the Arabic texts from medieval periods. Egypt
exported to the countries surrounding the Mediterranean its surplus of
local products such as samak qadid (salt-cured fish), zalum cheese, a
local variety of sugarless taffy made with germinated wheat
called nayda, oils of seeds of radish and turnip, pulses, and refined
sugar. Importation of spices and other aromatics from India and
beyond was carried out for centuries (1181-1484 CE), in: Nasrallah,
Cooking in Medieval Cairo, E-article

TR T eqovw: fresh fish z ks <lew | Abdelnoor, Qamos,273b

TR eqgmoce: Cooked fish & sdedlew | without translation in: CD,
7814, translated by Clackson who mentioned it as: it was prohibited
(for monks) in the writing of Shenoute with pickled fish and fish
sauce (Clackson, Fish and Chits, 11) . The large fish was cooked with
condiments and onion then stewed in the oven (Gaber, Alta'am wa

Alsharab, PhD Th., 107). The normal size fish depicted cooked in a pot
over fire in a Pharaonic tomb at Saqgara (Ahmed, Food & Drink, 197)

TRT eqxr garov:Salted fish (zlee dlaw) a5k CPR 12, p. 34
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TeBT eTavtewp: Smoky fish  oaadl 4l claw (lit. fish which
they give smoke), Bohairic, Abdelnoor, Qamos, 828b. referred to
Ringa (i.e. smoked herring fish)

i1 fenugreek 4ds CD, 409b-410a (now this word for tilia_xL), from

Gr., Bagnall, Kellis Agricultural Book, 39. Using the tea of fenugreek was
to increase the milk of breastfeeding womenfrom ancient Egypt till now.

TprTakn: Lettuce o« Gr.,Bagnall, Vegetable Seed Oil, 134, =w8
7 popn: food ¢k, from Gr., Online Copt. Dict.

Tpovarn,Tpoven: cheese? U, Gr., mentioned with egg ,haloom- cheese
and milk, mentioned also with some loaves, CD432a, | think it may be
from the Greek word for cheese tvpoc (as suggested by Crum) celll e e
<)) (which was usually made from mixture of sheep and goat milk), the
Greek word from turi "sour milk", see: CED,160, perhaps as "cheese or
butter" (Lexique Copte, 61b) 25« o |, butter in: Naglun Copt. Dict.

Tvpoc, Avpoc: cheese (e, Gr., Lexique Copte, 176b

P a B a:broad bean J# CD,489a, from Latin “faba".

P akr: the sesame awll, CD, 340b.

Pbaxinoc, pasma, paxh lentil o, Gr., Lexiqgue Copte, 178a

"noow

Pbaraden:, Falafeldi>é in Bohairic only , means "of many beans" <3
a8l Jsall Abdelnoor, Qamos, 491a, suggested to be known by Copts later
perhaps after the medieval Egypt (EIDorry, Monks and Plants, 227)

Ppacr:  cooked food (gub) & sibae olaks Bohairic, CD,273a

Pbacine, Ppagean: Phaseolus; a kind of bean, (vigna sinensis), Gr.
W sald WB, 848, online Copt. Dict. , Lexique Copte, 178a, now as white bean

Ppactne eqropx: split phaseolus ‘amic Wsalé it divided/seperated.
CD,271b, Abdelnoor, Qamos, 451b, I think as white bean? sleay Ll sald

Ppacrneeq T Whole phaseolus ‘awic e sl dama W sals CD,271b,

413b , Abdelnoor, Qamos, 451b, lit. not divided/seperated phaseolus, |
think as green string bean? &l_as W pald L
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e :broad bean Js, CD, 514a, Semitic origin ,CED, 225

Ppen eTpu: sprouted broad bean, now “ful nabit" <t Js (Abdelnoor,
Qamos, 319a), this dish, beans are left to germinatein a moist spot
before being cooked, they can be eaten as a soup or snacks (ElDorry,
Monks and Plants, 226)

Ppen mcovan Peanut s Jé Ayyad, Qamos, 384, lit. bean of
Aswan (known in Egypt late)

Ppenpe, prmpon, Pprmpoc: black pepper s Jili Bohairic, Abdelnoor,
Qamos, 491b, Naglun Copt. Dict., var. of runep

Ppeg: Watermelon s in Bohairic, CD, 515b, cf. Ar. Pateekh

Pporrrz: dates, crushed dates, yellow dates <ies =L sl 552e (Arabic
Agwah), Gr. Means dates, Manniche, Ancient Egyptian Herbal, 142,
CD,40a, Abdelnoor, Qamos,893a

pocka:Posca Jal Jeaiall o) Gadall duill =Sub (sour wine) made of
vinegar mixed with water, honey and coriander, preferred by soliders
and peasants for energy, Professions part 2, 194,Ahmed, Alhayah
Alyoumiah,51, vinegar mixed with warm water and sometimes eggs
are also added , CPR12, p.34.

saBwrn: kind of cakes, light pastery —<bslall o el o g5
444 | exique Copte, 179b

sceprAurn: pig ¥ among animals, Gr. =eww , Phoebammon 2,
no.2

scopramm: garlic 55 ,Gr. , see: Bagnall, Vegetable Seed Oil, 134,
Phoebammon 2, no.19,Var. of ckaprwmn

Papra:  small fish (4obw) suadles  Gr., Abdelnoor, Qamos,
8964, in the list of food (in Greek) collected from the father sayings
(see: Bread in the Desert, 293)

Prrravim:  pistachio @ | from Gr. online, Copt. Dict.
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wh ,we, ove: lettuce &, CD,535b. Lettuce was mentioned as a

foodstuff that wasnotto be consumed by monks , for reasons

unknown (Eldorry, the Diet of Fathers, E-article). | think because it
was associated with fertility in the Dynastic period, Ahmed, Food & Drink,
30.

wRT: goose/ duckiks sl 335l among richman diet with chicken and
pork (CD,518b), Egy, CED, 227 , became now batt L "ducks".

wrk equyovo~:dry /stale bread—bl: ) il A Abdelnoor, Qamos,
523Db, CD, 254a

wrk 2Ank: Soft bread ¢k (ue ,CD,138b, (see the previous term as opp. )
wwrodpeox: melon 58 CD, 806a, The Ar. Translation means chate

wWoYWw NCoYo egnovTer. SWeet porridge of wheat cﬂﬂ‘ Snac

55l cooked in water, CD,257a, not translated by Crum, | think it
was cooked by adding grapes or raisins with wheat /flour as the
recipe mentioned by Crum (CD,257a)

wauap: Fennel i, Abdelnoor, Qamos,546a, Semitic , CED,244.

waTe TRT: portions of fish <led) o1, mentioned with bread and
lentils in a bag of person, P. Kellis 2, no.122, I think refers to

portions /pieces of fish as parts of a large fish called now gezal Jj~
<laudi or as fillet of fish 4.l claw,

wacqo~xp: fish (tilapia nilotica) , now as bolti bl ¢ | CD,611a

whBi: grain wss , CD, 553a, name of plant or cereal, online Copt.
Dict.

wBwr: (Kind of) herbs/cereals s ¢ lie), P. Kellis 2, no.78,79,
CD, 553a, perhaps equal the previous term.

we: quince Jais, var. of en, CD, 803a

wra rwrT: Very soft flour  las ol 385, Naglun Copt. Dict.

51



wmre:  among various grains sl e g5, CD, 5694,

wrp: meaning unknown by Crum, | suggest translation to be " milk"—uls,
(in a medical text) from Persian origin, Ahmed, Arabic Terms , 26

WHpI bread = | var. of ep! (APTOC) »a Gr. ,CD,585b
wroy: chickpea o=~ | Lat. cicer, Lexique Copte, 84a
wrge: cardamum (le | Egy. , CD, 610b.

WATaL, WAG ose: Mustarddae »ale | online Copt. Dict.CD, 563a .
The mustard mainly used in medicine, I am not sure if it is used in food ,
mustard was eaten mixed with cumin, pepper, rue and honey for healing the
flatulence (Manniche, Ancient Egyptian Herbal, 156)

@G2awae:  mallow 3325, Bohairic, Abdelnoor, Qamos, 580a

w2 wx: Cabbage s, Ayyad, Qamos ,419,Bohairic means "cabbage ,
gourd" ¢ _# s < S CD, 815a, var. of 6 206

WA W2 UNFipe, Sour grapes a »as ¢ el e e, CD,561a (perhaps used
in recipes only)

wowvkpe: chicory bS5 | Abdelnoor, Qamos, 590a
woxx: safflower, cardamom (s ¢ pb ¢ Jiac var of. s oxs

wox6 pos:good (wheat) grains sus (zed) s

to be delivered for sick persons, O.BawitFribourg,55. | think for making
porridge or the famous dish known now as belilah 4Ll (i.e. boiled wheat
grains) mixed now with sweetened milk.

wwrir, wwwhr, ewwm , 6 whe ! Cucumber , chate, gourd , yellow
melon g5 § (oesi) oG8 Jla 5l sial ik

measured with artaba, oipe and sometimes count by numbers, meals as
follows:

-Eaten with bread and cheese (I think as cucumber or Egyptian chate ,
it is eaten till now like that in Egypt)

-As cucumber meal (see: roerT rruywrit here)
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-Water of cucumber wherein cooked ( see :rroox rwywrit here), CD,
580b-581a , for 6 wAe, see: CD, 806a

wwTe:  dough, flour 8> § ceae for bread and cakes mentioned leaven

added to it, CD,595a, in Pharaonic Egypt, dough was also enriched with fat,
milk or eggs or sweetened with honey or fruit, Wilson, Food and Drink,17

wxa: Kind of fishelewl o g 5, O. BawitlIFAO, 46, interpreted asa rare

Coptic term for synodontis schall, Arabic Juill 4., this Coptic fish name
is from ancient Egyptian origin, this fish was used in food and medicine ,
Clackson, Fish and Chits, 6,7,9,11, (usually as salted fish)

wxnn: Garlic 25, CD,615b , Hebrew origin, CED, 263 .

qenT: gourd ¢ 8 CD,41a-b, Egy. CED, 25 (qenT also as
courgette/zucchini plantiu S, in: Ayyad, Qamos, 427) =Ront

qenT n(e)6 nove:the same as AnT nes 2ov6, CD, 8153, see
under this word here.

qopr: Mullet fishs_sdl e the same as Rwpe, CD, 42a

qpe: seed 3% =Rpe (eRpa),CD, 624a.
o a(e)Be: sheep <55, CPR12, p.32

o aeun: sodden, soaked foodg sée slxka (Abdelnoor, Qamos,648a, CD,
683a)

eaanT: bird 4 | mentioned with chicken (CD, 266b), in
example: w6 mmice unpgazanT "the cooking/boiling of bird",
Abdelnoor, Qamos,494b.

ea2rwar, a2war: (White) cheese »sls, Semitic origin CED,280 ,in
Arabic gebna haloom ,cheese which was mainly produced from the
milk of sheep and goats by ancient Greeks (Garland, Daily life, 94),
the haloom cheese was produced also from goat/sheep milk,
mentioned brought by shepherd, allowed to sick with salted fish or

53



fish sauce. Cheese considered as unclean food with egg and fish, CD,
670a, Asked with wheat by a sick monk (O. Frangé, no.65)

ea2wir eqrron g salted cheese 4dia 4 CD, 493b,166a, using
the unsalted cheese (with unsalted bread) in an Arabic magical spell
for a boy has a bite from dog, P. Ryl. no.467.

e anwiar eqovwT: fresh cheese z b s ,CD, 493b

e a2 wur eqqyoove: dried cheese s (>, CD, 493D (as cheese
with few milk, opp. as g a2 wae eqqoywT).

eahwar eqxeqqu:gri"ed cheese (22e) 5 sda
Abdelnoor, 650, 742a, CD,796b, mentioned the grilled cheese in
Arabic texts from Medieval Egypt.

eacd i, gaki, a6 i: Mint glx, CD, 744b, Abdelnoor, 654a,
the mint was known from Dynastic period in food & medicine.
eeankr, onkeBeer 42a, Egy. origin. The beer , or henket- as called
in ancient Egypt, it was the staple food with bread throughout the
Dynastic period , it was made from bread of barely/wheat with very
few alcohol (about 7% alcohol) similar to thick porridge, similar to
kind of beer as Sudanese bouza (Manniche, Ancient Egyptian Herbal,
113, Wilson, Food and Drink,19). Beer—Dbeside water of course—
was the main drink in ancient Egypt. It was made from bread with
some fermenting substance added. The Greeks were not familiar with
that drink. When the Greek historian Herodotus visited Egypt in ca.
425 BCE, he commented on the drinking habits of the Egyptians
reporting, ‘They [the Egyptians] drink wine made from grain’
(Romer, Food and Drink in Graeco-Roman Period, E- article) . The
beer was associated with barbarian by the ancient Greeks (Garland,
Daily life, 94), so | can sum up here the Egyptians still drank beer in
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the Greco-Roman period but it was less popular than before and it
was made by women in houses only and it was made rarely from
wheat in the Roman period and it was still existed in Islamic period
and called in Arabic papyri: mezr, or phokaa (i.e. beer mixed with
honey) which was forbidden in the 11'" century CE (Ahmed, Alhayah
Alyoumiah,51)

eesrc, Derrc: ear of corn <A in: CD,679a & Naglun Copt. Dict.,
to mean "green wheat" cooked till now with birds especially pigeon
and chicken.

o110y, 2rrovnovwar: salt of foodaabll =l Egy. mentioned with
vinegar and bread as food of monks, CD,676b, refers to different
Kinds of salt, the salt of food is among them, Abdelnoor, Qamos, 688b-689a.
In Greco-Roman Egypt, salt extracted from some lakes were high in
salt (Escoffey, Ancient Alexandria, 37), mentioned pure salt
(unmixed with anything) as: gstoveqovox , Abdelnoor,
Qamos,261b

eaex:  Vinegar J& | various sorts in: CD, 682b-683a ( as Arabic
hemd), using in pickling food.

oorn heap of grain wsa 4e<, CD, 651a.
ope: foode =k (CD,701a)
epr: chicory 4sS&ccbaw  CD, 701b.

eptnToox: Wild chicory 4 sS& ¢4y, Lan called also seris
used mainly in medicine (Manniche, Ancient Egyptian Herbal, 94 ,
CD, 701b).

e~nopr: peach (fruit) zs> the same meaning of nepcr in: Naglun Copt.
Dict.

o wnwy: branch of palm with pendant dates L 4kLws ,CD, 696b.
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ecqo~xp:schall fish Juill4s.. Bohairic (Abdelnoor, Qamos, 728b)
etT, e beet/chard, oniondwa: S &(CD,727a-b)
xaarse: hen4alay in: Naglun Copt. Dict.

xanop, xanwp: Kind of mallow (okra, hibiscus)
, Alal) dluad e il 5 LSS 4l (CD, 780a)

xapawno : leaves of edible plant JS3Uala <l 3,5 mentioned
as: ' in Lent he ate only xwBe nxapaseno’ translated as =&l 3
(=leaves of tree),cf xpoun , see: CD, 786a, and | think the right

translation indeed is "cabbage", Arabic koronb S for similarity
among the Coptic word and the Greek word and the Arabic one. (cf.
Naglun Copt. Dict. ) but I am not sure if it was eaten as raw or boiled
in that time.

xaTare: heap of grain s 4aS, CD, 792b.

xe: Spathe of date palm =L aklLw, Bohairic, Abdelnoor,
Qamos,734b.

xek:  mussel shelld 13 4, without Arabic translation in: CD, 761a,
Online Copt. Dict.  In Medieval Egypt, the commoners, had little
meat but consumed a lot of the cheaper dallinas (river mussels) ,
sir (anchovies), halum cheese, and bread. They had nayda for dessert
and snacked on roasted chickpeas (Nasrallah, Cookinq1 in Medieval
Cairo, E-article) Mussels was mentioned in the 17" century as
‘Happy is he to whom mussels come, to his house and who invites
the people of the village and plays host.” (366) and it was found on
the seashore and in saltwater lakes. The Egyptian Arabic word for
mussels is um al-khulul, the mother of vinegars! The reference to
vinegar, infers the author, is due to the use of a dressing of that
material. We are told that the mollusc is removed from its shell,
mixed with salt and vinegar, and eaten raw and considered disgusting
and only eaten by the degraded peasants (Zubaida , Confounding the
Brain, E- article ). Eating of molluscs was known by Copts , molluscs
from the Nile, the Mediterranean, and the Red Sea have been found
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even inland in the desert, not just on the coast or on the Nile!
(Eldorry, the Diet of the Fathers, E-article).

xeAqavy: a kind of catfish 4.4, the same as e 2 Roox, , CD,
810b

xeumnep, xeapeg: apple &, (CD, 771b), Semitic, CED, 314.
xeudep novB: Tomato ablds, Ayyad, Qamos,323, lit. golden apple

4ualll Aalel) according to the history of this plant on the different
websites, it was known in Italy as yellow tomato in the 16" century
CE and called as golden apple, I think it was imported to Egypt in the
16" /17" centuries (because it is found in Coptic language), it was
not popular in that time and it was cultivated in Egypt from the 19'"
century onwards.

xemdep nkagr: Potato skl | Ayyad, Qamos,98, lit. apple of earth
o=aL¥ aslé this name because potato when grows still exists inside
the earth, this meaning of name still known in some modern
languages . | think potato was imported to Egypt in the 16/17'"
centuries but it was cultivated in Egypt from the 19'" century onwards
(cf. tomato).

xn22:  Kind of fish <lewdl (g o3 Sl 4Saw shellan in Ar., CD,
765b, Clackson, Fish and Chits, 6

xterpr, xnupe:pod of carob s 4 (3CD,782a,

xrer2ve: Kind of vegetables? <slyaill (s g53, CD, 7664, Lexique
Copte,101b

= n:rocket s> »», Abdelnoor, Qamos, 750a (cf . Ar. gargir)

x1p: heavily salted small fish, CD,780b, from Semitic cir J~= , in
New Hebrew as fish soup (CED, 318, Coptic Loan Words of
Egyptian Arabic, 92 ).equals the Greek Tapigcron (Online Copt.
Dict.), now as meloohai=s, Also x:p means "fish sauce" (O.
Frangé, p.21) dsledll clandl 438 ja ol mlaall clasd) (2 9oa which was known
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as garum in Latin and found in the pottery jars called amphora and
ampoulla in the monasteries (Terms for vessels, 221-222 ). salt is
widely used in the preparation of ‘garum’, the famous fish sauce
consisting of raw fish and salt. (Romer, Food and Drink in Graeco-
Roman Period, E- article). Fish sauce (garum): when the fermentation of
pickled fish continues, the individual fish may be no longer recognizable;
the described remains correspond to a product that was intended as pickled
fish, but that spoiled. Papyrological evidence on fish sauceand its
production and commerce in Egyptis scantly for the Ptolemaic, Roman and
Byzantine Period, it is mentioned in texts widely from the 3™ century CE
onwards (Van Neer & Depraetere, Pickled Fish, 167,168), the salty fish
sauce called garum was also attested in Egypt and can be divided into two
kinds as white and black varities mentioned as well as a wine-garum
(Egypt in Late Antiquity,29 ). The word Sir == in Medieval Egypt
refers to anchovies 4ss33¥ (Nasrallah, Cooking in Medieval Cairo, E-
article). x1p frreR7 as salted/pickling fishdis sl =les dlaws with cheese
given to sick, CD,781a, means also"fish sauce/ garum®in: Clackson, Fish
and Chits, 11 zleadl dladl (2 o | means feesikh 4 as a kind of salted fish
eaten till now. Abdelnoor, Qamos, 446a

xi1xr: fruit of gourd, chate <&l sl¢ ,dlls 4 Bohairic, = 6 e in
Sahidic, Abdelnoor, Qamos, 751b

=ne: beet/chard, green herbs i) cilu ol o) gl <, CD774a
CED, 316

xoerT: 0live Osh), Sahidic, CD, 790b, Bohairic as xwi+
x02: onion J=: CD,765b

xon, xwA: loaf, cake 3 nhd ¢ a i «ae ; in Bohairic but
became s ww=ze In Sahidic,Abdelnoor, Qamos, 777b

xwrT: Olive us4) in the Dynastic period , it is eaten but not used for
oil, itbecame frequent in Greco-Roman Egypt (EIDorry, from Staples
to Luxuries, E-article), from Semitic , Ar. Zeit "oil" <), CED, 320,
mentioned 3 olives as diet of monks (Malevez, Le Regime des
Moines Coptes ,113).The white olives are mentioned in Coptic, CD,
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6b. Also salted olives as pickles (xwiT) mongoxy mosrov,in:
CD, 166a

xwrT nrvoy T Sweet olive s sl CD, 791a (mentioned
without translation), perhaps the black olives

xwrT nwauyr: bitter olive I osu3Y, CD, 791a (mentioned
without translation) , the green olives.

xwrT gooxT: Wild olive (U<l o5l sn s, the same as
previous, CD, 791a (mentioned without translation)

xw2: (colored) oniongske Jway, Sahidic,CD,765b, perhaps the
purple /green onion?

xw2: honeycomb % Bohairic, CD,765b

xw?2\, o flat cake/loaf, in Bohairic,var. as s ww2e, CD, 809a
(a5l Cie ) ddalae ) Aia dnlaus

xwrniep: Apple 4al& | (var. of xsemep), Lexique Copte, 104b
xwx: bread, roasted meats s 4eal ¢ 3 Bohairic, (Kosack, KHB,
414).

xwqr: Fenugreek 4ds, Bohairic, CD,796b

6 aace,s a6 e,6ese:kind of bread, baked bread, cake 4SsS 5 o
, from Semitic (masc. & fem.) mentioned in Demotic, (var. as k ake,
knk), CD, 843b, CED, 341, mentioned as wages and loan. | think this
kind of loaves / cakes known from Greco-Roman Egypt onwards,
referring to it as a piece (with meat) to be given to a sick person (VC,
no.103). referring to this kind of cakes/ loaves in texts as baked with
/in oil and sometimes as cakes (stuffed) with (crushed) dates, also
described as long, small, soft, roasted and dry and deleivered in
baskets and sacks. Perhaps equals now kahka 4SsS

6 aa6e eT2ank: SOft fresh loaf, sk —we ), also as fayeshe b in:
Abdelnoor, Qamos, 791a. (Fayesh: Kind of leavened bread made from
crushed chickpea, sweetened milk and sesame added to dough of wheat flour, it is
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baked as soft bread then cut into tall and thin pieces which roasted in oven again to
be dried and crispy as yellow pieces similar to toast) . I am not sure if it means
faysh or not.

6 aa6 e erTniocel evroce: roasted loaf (acsa OJL‘ S

,Abdelnoor, Qamos,791a (used for cooking the gruel /Fattah now
esp. with lentil gruel).

s aac e eTwnv:long loaf disk ae , CD, 843bdish <o

6 aa6 e eqquoywov:dry loaf il e ) also as6 oo6 e wwor,
CD, 843b

6 aacenxwwe: loves 4 ) P. Ryl No.158

6 a6 af, 6 a6 aq, vagkag: Chickpea u=«s, mentioned with
bread and dates and among the plants: Phaseolus and safflower, CD,
806a, Ithink it is the large chickpea called now homos elsham

6 aB6 aB eTxknsr: Dblack chickpea asul yaes CD, 806a. still known
abroad Egypt.

s aB6 aB eToep: Fried chickpea A« u=<s, Abdelnoor, Qamos, 663b

6 arsse:domestic fowelchicken s> in Gr. and mentioned in Egy. as
kymy, CED,331. | think the word shamort means small chicken now , came
from Coptic word.

6 apaTeicarob pod «;,4,CD,829, loan word from Greek keration "small

horn" CED, 336, ( carob pod still known in common Arabic as garn "horn")
used mainly as sweetener for food and drink, compare the word ro~vTese
"be sweet" which is written with carob pod in Hieroglyphic in :CED, 112)

6 agce, 6 agct 6 goc:gazelle Jhe,CD,839Db, perhaps eaten by Copts (?) ,

because there is a scene of Coptic catcher holding a gazelle after he caught it but
perhaps also he intended to sell it , the wild game such as gazelles, hares and
antelopes prepared for food in the table of noblemen in ancient Egypt (Wilson,
Food and Drink,42)

6 enr: butter (==, in Bohairic, CD, 807b
6 n:quince Jaiw CD,803a
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6 no~: Coriander 3,< CD,835 a

6 nwe,6 ewe:large duck, goose, crane SK 54 f S ik,
CD,837 a

6 vovywar: food Faakal }‘ e"-h, CD, 843b
6 6 vz rocket s> », Sahidic, CD, 842b

6 1Tpe, 6eApe:cedrate, kind of lemon s, CD, 834a=k:7pafrom
Greek, CED, 338

6 2 Roow,senBax: Nile fish, silurus mixtus ol & (e & 5 (& 9 Alal A<ans
,Now Shilbah, CD, 810b ,Coptic Loan Words of Egyptian Arabic, 88

620, x2o:pumpikin g 8« cubdyas fem. word (CD, 815b)

6206 ,6 20x €6 nox,yAwx:gourd (the last form as
cabbage < S Llal) ¢ 3 this word was known in Egyptian as dn(l)g or
glg means "gourd”, CED, 330, CD,815a.

sovan: thin loaf / cake iSsS s cluaw e o) by ),
= ko2 2ovpron, CD 835b, see: WB, 430, footnote no.37

60Yx, 60¥Y6, XOYXK, KO¥YX, KOYK, WOY¥X: safﬂower,
cardamum  ~k A aac | among edibles (chickpea and wheat), CD,
840b. The dried flowers are used to give color and flavor food as a
substitute for saffron. The safflower oil is used as other vegetables oil

(Barakat & Abdelaziz, Plants of Ancient Egypt, 116), the safflower oil
and the sesame oil used in cooking of ancient Egyptians (EIDorry, from Staples to
Luxuries, E-article). In Coptic Egypt, it was used mainly as a dye of red or yellow
colors but it was used also as condiment as in the Dynastic period, used till now in

pickling the lemon ,safflower was mentioned with the dates in an unpublished
ostracon studied by me (under publishing).

sovx eqene: roasted safflower seeds assdll ol @l 5d
mentioned as little of roasted seeds, CD, 840b

s ove : fruit of the doum palmass CD,100b , online Copt. Dict. = kowk
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s pe, ¢ pu: cattle, sheep, buffaloes, birds s ¢ (usala ¢ aie ¢ duil
leg? , in: CD, 828a, | think it refers now to kare' ¢ J\S (leg of cattle)

6 penpen: carob <53, pl, CD, 829%.

s parenigeT: White dove slban 4 CD,828b
& poossrie: pigeon, dove il « s CD,828b

& poosrrie eqjrrox2 o Salted pigeon s sles, Abdelnoor, Qamos,
822a,CD, 166a

& poossrnie eovwT: fresh pigeon z U 2l Abdelnoor, Qamos,
822a

s pos, xpox: Seed, CD 831b, as (wheat) grain (=) «s= to be
delivered in Monastery of Bawit, in; .BawitFribourg,52,53

6 whRe whe: cucumber, melon, courgette 4w sS ¢ sladi ¢ JLA | Lexique
Copte, 107Db, leaves of melon (Abdelnoor Qamos, 824b )

6 w: seeds sy, CPR 34, no.64

G WWAE, KWAE, XW2A\, xww2e:flat cake , Ioaf, Sahidic
(compare: opRe, 2navanon, 6ov2nu), CD, 809 (Aabhaw ia )
e sldxd as thin flat cakes,from Semitic, kalia in Greek, CED,

336, last form mentioned in: P. Ryl. n0.158 , cakes with honey & ks
Jwe in: Abdelnoor Qamos, 832b

s wwen: Dill ¢.5,CD, 8374, used in many recipes in Egyptian food
and medicine.

6 we : baked bread u=«~< 33 online Copt. Dict.,, CD,843b

t6°€, T167€ <11z goOurd, vegetables in general ale JS&y i S 8
CD, 464a
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Conclusion

The Coptic bread is mentioned sometimes in texts as white and
small loaves and called oerx from the Egyptian word Aqw which
referred to a kind of bread as soft, white and big bread, but the Coptic
word is general and not referred to a specific kind of bread. Some
flavors were added to the Coptic bread like fenugreek, sour cream,
aniseed and sesame, the bread was made from wheat but sometimes
made from flour of barley or barley mixed with lentils or from
chickpea flour. Some kinds of Coptic bread are still known now like
pattau, dibdab, maltoot and fayesh, the bread in Coptic represent
either unleavened or leavened bread. I don’t find a Coptic word for
the sun bread which represents in the Hieroglyphic however it was
known, also didn’t find a Coptic equivalent of the Greek maza -bread
which referred to the bread made of barley although the Copts ate it.

The Copts knew many kinds of cakes or buns described sometimes as
circular, medium and flat sometimes as tall cakes, sometimes soft and
sometimes dry, the cakes were either plain or stuffed with dates or
figs or honey. Thin cakes are also known as wafer or rokak, and a
kind of biscuit also known. The unleavened pies kneaded with oil are
also eaten. Not only the cakes from dough but also the fish cakes
"goras samak™ made from pounding the dried fish and the egg-cakes
cooked with onion and called now “eggah”.

It is not clear if the Copts used the flour of crushed doum or jujube in
their bread, as known before in ancient Egypt or not.

The good wheat grains mentioned in a Coptic text to be delivered to a
hospital, | think to be boiled and presented to the patients either as
porridge or as belilah 4L (boiled wheat grains mixed with sweetend
milk) and | think the name belilah came from R Rrae "grain”.

The Copts ate many kinds of fruits, vegetables and herbs which were
known in ancient Egypt such as: grapes, dates, figs, sycamore,
pomegranate, apple, watermelon, buckthorn, peach, doum, tiger nut,
Egyptian plum (?), melon , mulberry, onion, garlic (?), lettuce, gourd,
zuchinni (?), cucumber, Egyptian cucumber (chate), Jew's mallow(?),
parsley, radishes, celery, coriander, leeks, anise, mint and dill.

And the Copts ate also other kinds of fruits, vegetables and herbs
known in the Greco-Roman and Byzantine periods such as: pear,
quince, cabbage, artichoke, chicory, rocket, asparagus, citrons and
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apricots. After the Arab conquest many crops became well known in
Islamic Egypt such as banana, sweet lemon, orange, prickly pear,
turnip, carrot, okra, taro, eggplant and sugarcane, while tomato and
potato suggested being introduced to Egypt much later in the
Columbian Exchange perhaps in the end of 16"century CE but they
were not common in Egypt before the 20" century. The Copts ate the
unripe fruits mainly in the medicinal recipes.

Uncommon fruits in Coptic texts: The cordia myxa was mentioned by
many scholars among the ancient Egyptian plants which was used for
both eating and medicine and it is called in Arabic Mokheet s, It
was eaten by monks, its name is absent in Coptic , the fruits of persea
tree or lobbakh tree ( Ar. Al-parsaa L) which was offered to gods
and also eaten by the ancient Egyptians, suggested being not common
after Dynastic period and the Coptic word for it from Arabic,
mentioned  the persea tree as wfe. The plum was found in
monasteries. The apricots (Ar. Meshmesh (isix) mentioned in an
Arabic papyrus from Egypt in the 10"century CE, however its name

in Coptic is rare. “Weingarten’ refers also to coconuts of India which was
mentioned also in Greek by an Egyptian Copt called ‘Cosmas’ (the 6"

century CE), according to Weingarten: “Apricots arrived in the
Mediterranean basin in Roman times”, and she Suggested the Greek term
Armenia can refer to armenika, apricots in the vegetable zodiac.

The Copts ate the vegetables as stewed or boiled (as puree or as
pieces) and some green vegetables are eaten as raw.

The dish of cooked and mashed okra called now weika it is derived
from the name of okra in Coptic as wekinion.

The salt was used in both seasoning and preservation food, it was
extracted from oasis, sea and lakes, the cumin and coriander were so
important in cooking beans and meat, fenugreek and cinnamon used
in bread/ cakes for flavor.The Copts used the pepper (not known in
Dynastic period) , using the black pepper in cooking and medicine. I
don’t know if the Copts used the wild cumin, black cumin, ginger and
cloves in cooking or in medicine only so I didn’t mention them in my
list here.

The legumes were so important in the food of Copts especially in the
days of fasting; these legumes were the Egyptian bean, lentils,
chickpea, lupine and fenugreek and these were known from Ancient
Egypt, the Copts knew also the Phaseolus (now: the white bean) and
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the cowpea suggested to be known after the Dynastic period. And
concerning the peanut,l think it was known much later in the Islamic
period.The lentils cooked by Copts as soup, gruel or mashed. The
very common Egyptian dish made from fava beans known now as ful
medames which is derived from Coptic but | am not sure from using
the term metames for this meal in Coptic texts but it is known that the
word ful from e and medames from Twasec in Coptic means”
bury" because this bean is stewed by placing its jar (called edrah)
underground while the fire is beneath it. So it became as buried
beanslike the meaning of ful medames in Arabic.

The soaked bean to be sprouting also boiled with onion and herbs
known till now as ful nabit, while the dish of cooking crushed bean
with onion with herbs (i.e. parsley, dill and leeks) as green puree
called now pisarah. And the fried balls made of the crushed split
Egyptian bean with the same herbs, garlic and leek called now falafel
or ta'miah, Also the Copts ate the roasted bean and the fried
chickpea. The Egyptian bean mentioned in Coptic texts with many
terms from Egyptian, Greek, Latin, Semitic and Arabic origins!

The Copts ate the honey of bee (now called the white honey) and ate
also the molasses (honey of sugar cane , now called the black honey)
which is cheaper and eaten now covered with dregs of sesame called
tahina), they used also honey of dates to give sweet flavor for drinks.

The raw sugar was known after Arab conquest and before that the
Egyptians used grapes, figs, dates and carob pods, while the honey
was used as sweetener by the rich people.And the Copts seemed to
use licorice roots for sweetening. The Copts seemed to call the sugar
as awen g 'salt" perhaps because the similarity between sugar and
salt.

The durah (cereal) known by Copts was the millet and the sorghum
but they didn’t know the corn. The rice and the coffee beans were
known in the Islamic period.

Concerning the meat, it is always associated with the diet of rich
people, but it was mainly eaten by common people in the wedding
parties and some celebrations, the Copts ate the beef, pork and lamb,
and they never ate the meat of camel or drank his milk.

It is not mentioned in Coptic texts if they ate the wild animals such as
gazelles which was eaten occasionally in Ancient Egypt, but it is
depicted in Coptic art a catcher carried a gazelle although using it as
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a food is never mentioned in Coptic texts so this catcher perhaps
intended to sell it. The ancient Egyptians ate the head and legs of
oxen and they are eaten till now in Egypt but | didn't find that in
Coptic texts but | expect that using the word 6 pe to mean leg of
cattle.

The birds were more popular among all ancient Egyptians than the
meat but in Roman Egypt the birds were more expensive specially
the geese so it became among the diet of rich people. The Copts ate
the birds like: geese, ducks, pigeons and quails like ancient Egyptians
and I don’t think they ate the crane as before. After Dynastic period,

the common domestic bird used for eating was the chicken which
became well known in the Ptolemaic Egypt

As for cooking and preservation the meat and birds, the Copts also
boiled or grilled the meat and birds and they prepared the salted small
birds and dried salted meat like the ancient Egyptians. The Copts also
ate the sausage of minced meat like the ancient Greeks.

The eggs of chicken, geese, ducks and pigeons were eaten by Copts;
they didn’t eat the pelican or ostrich eggs as in ancient Egypt. The
Copts ate the eggs as boiled, salted or grilled and using the eggs also
in making bread/cakes and in cooking the common dish still known
till now and called eggah (egg cakes).

The Nile fish mentioned widely in Coptic texts than those from the
sea, and the large kinds of fish appeared in Coptic art caught by the
hands or by the hook of the fishermen especially the bolti fish. The
Copts ate fish as cooked, salted , grilled & rarely fried, ate also garum
The kinds of fish eaten by Copts seem to be: Nile Tilapia (bolti), Nile
perch ( qgeshr bayad), Mullet (buri), Barbell barbus (bynni), Schall
(shal), Nile Lebeo (Labis), bream (dinis) and schilbid Catfish
(shalabah), sardine (sardein) and herring (ringah), Moreover the
cyprinids (shabbot) which are found in excavations, 1 don’t know
about tuna or mackerel, they are not existed in Coptic texts,also
uncertain to say that the Copts ate the eel like the ancient Greeks did.
The Copts ate also fish roe as in Ancient Egypt from the grey mullet
fish (called patarikh) and the mullet fish was eaten inone of the
Christian feasts.

It is mentioned that "Pork, pouliry and fish were among rich men
diets”, according to the Coptic texts. But | think not all the kinds of
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fish were expensive, so not all kinds of fish can be considered as a
diet of rich people.

The milk preferred by Copts is goat or sheep milk and the cheese
mainly made from it while in ancient Egypt the cow milk was more
preferable. The haloom cheese which eaten as grilled, and a cheese
preserved in brine for that the salted cheese known now as the ancient
cheese (kept in jars) eaten by Copts and eaten till now. The dried and
the grilled cheese was also known. The butter, fats (of goose/swine),
cream and ghee/samna were used by Copts beside oils.

The oils used in food/ cooking by Copts are: the olive oil, the sesame
oil and the radish seed oil, it is uncertain using some oils in the
Coptic food like the mustard oil (as used by Romans) or the safflower
oil (as used by ancient Egyptians). It is remarkable that the moringa
oil (ben-oil) which used in cooking during the Dynastic (Pharaonic)
period became completely unknown by the Copts.The linseed oil was
using in food by the Copts and by the Arabs too but it seems to be not
preferable among the Copts for its taste/smell.

The roots of lotus and papyri which were eaten as raw or cooked in
Ancient Egypt, perhaps the Copts didn’t eat them, According to texts,
the Copts found hardly a papyrus for writing but it was used
sometimes in medicine. These plants seemed to be not available as
before.

In some Arabic texts from the 8™ or the 9" century CE, it is
mentioned jars of cooked noodles and I didn’t find a parallel term in
Coptic for it.

The sweets eaten by Copts seem to be the kunapha (baked dough
with ghee and syrup), qatayef (fried sweet cakes), sweet fried balls
(zalabia), a kind of paste or jelly, kind of pudding (mehallabiah), a
dessert made from semolina and baked with syrup called basbousah
or harissah.The sweet made from the flour of tiger nut was very

common in ancient Egypt and seems to be not known among Copts. |
didn’t find Coptic word for the Nydah known in Medieval Egypt.

For healing illness: It is mentioned (by Bouhd'ors and Heurtel) that
the food asked by the sick (Copts) were: honey, wine, fish, cheese
wheat, sesame, and citron, and | can add to them, according to many
texts: gruel, boiled loaves, boiled-vegetables or beans, soup, salted
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fish (or fish sauce/ garum), grilled fish, a little bird/ chick, wheat
grains, eggs, meat and a piece of cake. Liquids used as olive oil, good
wine and real honey. Other vegetables used for healing like onion,
garlic and leeks especially when boiled with wine.

I can describe the Coptic gruel/fattah as referring to pieces of bread
soaked in soup or lentil soup (or water) , and also referring to
porridge making of flour with oil/ water and sometimes the grapes or
plum were added.

Concerning drinks, there were many Kkinds of wine known from
ancient Egypt like pure wine and sweetened wine with honey or dates
juice, but the mixed wine with water or with salted water of the sea
were known in Greco-Roman Egypt , The Copts referred to the good
wine perhaps represents the Mareotic wine and to the poor/sour wine
(posca). The wine press is depicted on a tomb from the Dynastic
period with the amphoras for keeping it, they drank also the Egyptian
beer usually made from barely, similar to a beverage called now
bouza with very few alcohol (6-8%), and in the Arabic papyri , it is
called mezr and if mixed with honey, it is called phokaa. Other drinks
like syrup "sharbat" was sold by a man called "sharbatly" according
to Arabic texts, this drink | think it is the same mentioned in Coptic
as sweet water (perhaps mixed with lemon), the juices were made
from soaking the fruits. And the herbs tea was drunk especially by
sick persons / monks.

Finally, 1 can say that the diet of Copts has some influences from the
Greek diet which was much healthy and from the Roman diet which
was included the fish sauce (garum) and the wine mixed with
water/salted water and from the Arabian diet especially the meat of
buffalo, raw sugar and some sweets but still the main diet of Copts
was the same diet of the ancient Egyptians.
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(fig. 1) Shaping the cakes in ancient Egypt,

(fig. 2) Sweetenting the cakes by the honey and dates in the Dynastic period
(Wilson, Food and Drink, fig. nos.12,14)
(fig. 3) A loaf/cake in a shape of animal ( copy rights to: Museo Egizio)

(Fig. 4) Honey combs and honey cakes among sweet offerings (Wilson, Food and

Drink, fig. no.52)
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(Fig. 5) Woman and her child beneath a carob tree.

(Fig.6) Ancient Egyptian workman eats bread, cucumber and onion
(Fig. 7) Melon as offering with a head of calf in Ancient Egypt
(Fig.8) Fig harvestwith baboons in Ancient Egypt (Fig. 9) goatherd brings the

cheese/milk in Ancient Egypt (Wilson, Food and Drink,fig.nos.54,19,26,49, Fig. 6

in : Barakat &Abdelaziz, Plants of Ancient Egypt,119).
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(Fig.10) Roe from mullet fish, (fig. 11) Fish cakes(?) sold in Ancient Egypt,

(Fig. 12 ) Fishing a large Bolti fish in the Copticart from the 5"/6"" Century CE

(Fig. 13) Preparing fish as drying & salting in Ancient Egypt

(Fig. 14) Coptic catcher holds a gazelle from the 6" century CE,

(fig.15) Wild game for the table of nobleman in Ancient Egypt (Wilson, Food and Drink,

fig.nos, 6, 41,47, Ahmed , Alhayah Alyoumiah, 17,44, 15, 20 Habib, R. Mazaher)
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(Fig.16) Two domestic cocks represented on a Coptic textile (the 5"-6"c.
CE), (Fig. 17) Feeding geese and ducks, (Fig. 18) Cleaning the birds
(Fig. nos. 19-21) Preparing /cooking birds by grilling, pickling and boiling
('Wilson , Food and Drink, fig, nos.42,.43,48 , Ahmed, Al hayah

Alyoumiah, 62,28,43)
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Fig. 22 A page from Ibn Kabar's list of plants, Budge, Herbalist, 81
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Fig. 23 the wegetable zodiac from the 6" century CE

Weingarten, A Vegetable Zodiac, pp.7-8
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Fig. 24 Gathering and transportation the grapes on a Freize of limestone (the 4™

/5" century CE ) from the Coptic Museumin Egypt ( the photos are taken by me)
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Fig. 25-26 Representation of fruits in the Coptic art (pomegrant tree and date palm)
Ahmed, Alhayah Alyoumiah, 71, the second picture is taken by me from the Coptic

Museum- Cairo
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Fig. 27-30 vessel on the form of rooster in Greco-Roman Museum, Alexandria.
Vessel for placing condiments, jar for keeping grains, large pot for cooking in
Coptic Museum- Cairo (Coptic Art, p.67,183,195,197), | think the last jar which is

called laknt in Coptic
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Fig. 31-32 birds (pigeon and basket of fruit on pottery and goose represented on
wood in Coptic Museum, Cairo (Alphan Algibty 3, p.55, Alphan Algibty 4, p.88).
Fig. 33 A bird eating grapes, Coptic tapestery in Textile Museum, Cairo ( the photo

from Egyptian websites).
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Fig. 34 (a,b), 35, 36 Representation of a cock, grapes and fish on a pottery jar .
Representation of pomegranate branches surrounded ascene of gazelle attacked
by two lions ,and another relief of grape bunches onstone, from National

Museum of Alexandria , these pictures are taken by me.
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Fig. 37-39 Baskets of fruit represented on Coptic textiles (cropped by me from the
photos ofthe websites of Victoria and Albert Museumand Brooklyn Msuseum, all
rights reserved for the museums). | think the fruits represented here are figs, grapes
and pomegranate.

Fig. 40 jug of pottery with a bunch of grapes represented on it in Greco-Roman
Museum, Alexandria (Alphan Algibty 3, fig.72 ). | think also raisins drawn also on

this jug and it seems to be jug for wine.
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Fig. 41 Colored ostracon inscribed with fish, Coptic art,

T. by me from the Museum of Bibliotheque Alexandrina

Fig. 42 Drawing of Catfish,

Phoibammon I, pl.36
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Fig. 43 The meals still known till now from legumes and cereals:
Falafel=the (one) of much bean (Pparaden)
Pisarah = cooked bean (necoxpw ) covered with roasted onion (sexw2 egxwx)
Ful medames (rrcpen senTessc)
Ful nabet sprouted bean (e eTpuT)
Fried chickpea (6 aR6 a B eToup)

Gruel /Altharid /fattah (aeapac/ oovw)or noert 2wgese ("boiled bread™)
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Fig. 44 The meals of cooked vegetables still known till now :

Cooked Jew's mallow (Molokhia from Cop. sro2oscia)

Cooked okra, in Arabic weka ( from Cop. B exirion)

Cooked salwort (now Khobezah from Arabic khabazi, Cop. aprax)
Green taro (Ar. Kolkas abo khodra, from Cop. koakacr)

Fried cakes (Arabic eggah, Cop. Expox means " eggs cake")
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Fig. 45 Kinds of bread and cakes still known now in Egypt:

(L) Bread with sourcream (wik rcarpe), (R) pattau- bread maveaf =
without yeast)

(L) Dibdab-bread (+8+8), (R) wafer (opRe , Ar. Rokak)

(L) Kind of loaves/pies without yeast si—avwesenp (Ar. Fateer)
(R.) cakes with dates (perhaps xaxe)

(L) Flat rusk "pogsmat” (mazaseaThc)
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