4 Roman Kitchen: Stoves, Pots and Pans, by Sally B. F. Haag
and Utensils

What was Reman kitchen equipment like—-—
and could you or I have cooked a2 meal in
a kitchen like cheirs, using their stoves
and saucepans and spoonsT? Certainly we
could produce a supper in the REoman kitchen
though we should prebably find some
Teclpes and menus easier thanm others, as
the Romens' methods of applying heat to
their foods were & little different from
ours, Their utensils, on the other hand,
were mostly much like ours.

Country kitchens made use of wood fires on
an open hearth. A cauldron (olla) sus-
pended on a hook and chain over the flames,
or & hook or spit at the side of the
hearch made up most of the equipment
needed for hearty farmers' meals. Smoke
escaped through vents under the rafters
rather than through the sert of chimneys
we are used te. Hanging in the smoke

te cure might be hams, sausages or even

a4 whole suckling pig. Cooking in the
cauldron might bte a soup of lentdils,

leeks and warious herks, or even {(on

a feast day) a boned and trussed kid or
lamt.

In city kitchens in rich men's houses the hearth was usually a raised platform
with epenings providing fuel storage space underneath. On the hearth a wood or
charcoal fire was used, though quite commonly a portable charcoal stove (same
principle as a hibachi) provided the heat. Ower the hot coals or ashes saucepans
and frying pans and threelegged soup-pots contained the highly scasoned, spiced
and herbed meals which the Roman gourmets enjoyed. The frying pans (fretale,
gartago) were made of bronze or iron in either round or oval shapes, often with

a pourding lip or a folding handle.

Our castiron [ryinpg pans are vory

similar to thedrs. Saucepans

and casseroles (caccabus, patella, petine, cumanal
mizht be of any needed size, mede of metal, ar of
earthenware or pottery. These probably needed
careful use over the hot charcosls ta prevent
cracking. They must also often have been hard tao
gcour clean {even with che sand wsed for that pur-
pose in kitchens unctil the nineteenth century) as
they were made of quite coarse clay. So we find
that Reman recipes frequently call not just for

a clean pot, but for a mew one: "lactis sex=
tarium {=about a pint} et aquae modicum mittes




in caccabo wovo et lento igni ferveat". This particular recipe
poes on Lo make a sort of wmilk pudding by thickening the milk
with erumbled pastry pleces znd adding hene¥. The recipe reminds
the cook "ne uratur, aquan miscende agitabis", for nothing burns

and 'sticks' so easily as a milk and starch mixture made a little
too thick.

Another tyvpe of cocking device reminds us a little of the meodern
"toaster=oven'. This was a2 small portable oven called a clibanus,
made of pottery or of ‘mecaly Tt was made in a conical shape with
an outér and ap Ioner shéll “sovthat the hot fumes from the small
fire-pan at the bottom fould spread between the shells and out
of the holes ab the kop of the outer one, thereby cooking what-
ever [eod was inside the ovei, * Smalliportablel rectangular LG
mizht he used for baking or roasting, though the wsual procedure
was ko make a Fire inside the'oven stme time before, the dish ta
be cooked was prepared. When the. casserocle ot pan was ready,

Lhe ashes were usually cleared out, the food put inte the pre-
heated oven, and the deoor 'shut firmly. - Since: dishes of this

type were often made of chopped or partly precocked, dogredients
started in o gaucepan ever Fhe beartheceals, no; doubt a haoavy
pottery or metal bod-cven would easlly conserve gnough heat to
conplete the baking process.

Baking of bread, large Jodnts of mesat, or dishes which
needed longer cooking than these portable ovens could pro-
vide, was done in a furpnus or large bulltin oven, usually
ghaped like a beehive and often not standing in the kitchen
at all, but in the back ward outside. As with the box-
oviens, Lhe Fire was lit before baking began, and the

ashes raked out when the bread was to be baked. Only
large, rich private houses would hawe a furpus. PFoorer
people would buy their bread at the baker's, and would
make do at home with covered pans, like cur Dutch ovens,
standing over the coals. One writer tells ws of hot

meals being carried home in some sort of conbainer

with a fire-hox: the slawve, poor soul, must ron Co

make enough brecze o fan the charcoal that keeps

the food warm:

Other kitchen woensils include knives of every type
or =ize, spoons, ladles, strafners and funnels.
Gpecialised blades such as cleavers and crescenkt
shaped choppers, pestles and mortars, tlay spoons
with pointed handles for use as snall-plekers,
salt-cellars, a wacuum [lask, meat—hooks, moulds

for patiés shaped like hares or piglets, and gcalloped
plates (perhaps ro put halved hard-boiled epges in
neatly?) are all known from varlous town and villa
sites.
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