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The sources that provide information about the Byzantine diet are scant
in comparison with those for Antiquity: the poems of Theodore Prodromos or
Ptochoprodromos (12th c.), works on the interpretation of dreams, the agricul-
tural texts of the age, legislative decrees controlling prices, prose works and
parodies, the ethnographical writings of Eustathius of Thessalonica. (12th c.).
The Byzantines ate their first meal of the day, called ariston or gevma, around
noon; the deipnon, a more lavish and costlier meal, was eaten in the evening,
but usually before sunset. All prescribed fasts were punctiliously observed.
Daily life, however, also includes sleep, when one is visited by dreams, and the
explanation of these was the only pagan method of divination tolerated by
the Church. It is fascinating to read the interpretations given by contemporary
oneirocritics for the foods that appeared in dreams, which of course reflect
current notions concerning their nutritional importance.

The Byzantine diet differed very little from the Mediterranean diet of the
Greeks, to which we have now returned for reasons of both health and econ-
omy, while many of their dietary customs and recipes have come down to us
virtually unchanged. “Dinner in Byzantine Thessaloniki” demonstrates the truth
of this through the elegant and scientifically accurate narrative composed by
Dr Panagiotis Kambanis, a lovely tale that also introduces more general topics
relating to the everyday life of the Byzantines in an account of a dinner party
held by the mistress of a well-to-do household in Thessaloniki.

As the mistress of this Museum, | wish you all a Happy New Year filled with
hope and above all HEALTH.

Dr Agathoniki Tsilipakou
Director, Museum of Byzantine Culture

Ot nny€g nou pag nAnpo@opouv yia tn diatpopn oto Buldvtio eival nept-
oplopéveg oe oUYKPLON PE TIG AVTIOTOIXEG TNG ApXALOTNTAG: TA MOLAKATA TOU
Bebbwpou Mpddpopou i Mrwxonpddpopou (1206 at.), T OVEIPOKPLTIKA KEipEva,
Ta yewnovikd BiBAia tng enoxng, ol VopoBeTIKEG dlatdEelg Twv autokpatdpwv
yla Tov €AEYX0 TwV TIHwy, nedoypapnpata kal napwdieg, ta Adaoypapika keipeva
Tou pntponoAitn O®scoalovikng Euotabiou (120g at.). Ot Budavtivoi étpwyav to
npwto Gayntd tng npépag to aplotov, YUpw OTo HECNHEPL Kal TO £Agyav Kal
yeupa. To dginvo, to mo danavnpd kat nAouclo payntd, to étpwyav Bpddu, aA-
Ad ouvnBwg nptv BaciAéwel o nALog. Mpénel va emonpdvoupe étt ol Bulavtivol
Tnpouoav pe peydAn akpifeta tg vnoteieg. H kaBnpepivétnta 6pws twv Bula-
VIWVWV ePnePLEiXE Kal Tov Unvo, katd tn Sidpkela tou onolou €pxovtav ta dvelpa,
n eppnveia twv onoiwv Ntav n pévn and tig nayaviotikég peBddoug pavieiag
nou ntav avektn and tnv EkkAnoia. Evéiapépov napouctddouv ol eppnveieg nou
€dlvav ol OVEIPOKPITEG TNG EMOXNG O OxéoN PE TG TPOPEG NMou napoucidloviav
ota Gvelpa Kat nou annxoloav T¢ avtANWPELS yia TiG (B1EC wG Npog T SlatpoPIKn
TOUG onpaoia.

H Siatpogn oto Buldavtio eAdxiota Siapoponoleital and tn «HeCOYELAKN»
dlatpopn twv EAANVwY, otnv onoia entotpépoupe onpepa yia Adyoug uyeiag
Kal OlKOVOp{ag, eV apkeTéG and TG Slatpo@ikég ouvnbeleg twv Bulavtivav Kal
TG ouvtayég éxouv napadobel anapdAAaxteg N Pe pIKPEG SlaPOPOnOINOELS WG
TG pépeg pag. To «Aginvo otn Budavtivih @ecoalovikny épxetal va to katadeifel
autd péoa and pia ENOTNHOVIKA KAl cUVAPa AOYOTEXVIKA a@hiynon Tou apxalo-
Adyou Ap. Mavaylwtn Kapnavn, pia épop@n totopia, nou npaypatevetat napai-
AnAa kat yevikotepa Bépata tng kabnpepivétnta twv Bulaviivwy e apoppn tv
napdBeon deinvou plag elnopng olkodéanolvag tng Oeocalovikng.

Q¢ oikodéonolva tou Mouoeiou eUxopal oe OAeG Kal 6Aoug pla KaAn véa
xpovid pe eAnida kat YTEIA.

Ap AyaBovikn TolAindkou
AteuBuvipla Mouaoeiou Bulavtivou lMoAitiopou




Continuing a tradition that began in the year 2000, the Friends of the
Museum of Byzantine Culture have underwritten the cost of publishing the Mu-
seum’s new Desk Calendar. The 2021 edition of the annual album, titled Dinner
In Byzantine Thessaloniki, is the work of archaeologist Panagiotis Kambanis.

Using related artefacts from the Museum'’s collections projected against a
backdrop of analogous images ancient and contemporary, Dr Kambanis com-
poses a virtual dinner-party held on the Feast of St Demetrios.

With the opportunity afforded by the publication of this calendar, we wish
everyone a Happy New Year, peace, good health, and a return to normality,
free of fear of the virus.

The Board of Trustees
of the Friends of the Museum of Byzantine Culture

O1 @ilot Tou Mouceiou BuZavtivou MoArtiopoU, 6nwg kat kabe xpdvo and to
2000, avéAaBav tn éandvn yia tnv ékdoon tou npepoAoyiou yia to £tog 2021.
To npepoAdylo —AeUkwpa pe titho «Aeinvo otn Bulavtivih ©Osooalovikny eivat
névnpa tou apxaloAdyou Ap. Mavayiwtn Kapndvn.

Me avtuikeipeva and tig cuAAoyég tou MBI, nou agopouv to Bulavtivéd dei-
nvo kat npoBdAAovtal pe pévio avdAoyeg elkOVEG GUYXPOVEG Kal apxaleg, o Ap.
Mavaywwtng Kapnavng cuvBétel éva elkovikd Seinvo avipepa TG yIOpTAG Tou
Ayiou Anpntpiou.

Me tnv gukalpia tng ékdoong tou npepoAoyiou euxdpaote oe dAoug KaAn
Xpovid, lpnvn, uyeia kal eNoTPoPn otnv Kavovikdtnta, Xwpig Tov ¢pofo tou Lou.

To Aioikntiké XupBoUAlo
Tou Xwpateiou twv PiAwv
Tou Mouaeiou BudavtivoU lMoArtiopou




Aelrvo otn
Bulavtivin ©eocoalovikn

7 ulavtivh Oeooalovikn, avipepa TNG yloptnG Tou noAloUxou ayiou tng,
Tou Meyalopdptupa Anpitplou. H néAig fitol Adunel nepioodtepov ndong
o dAAng Uné tév olpavév', pdpeae yia akdun pia xpovid ta kaAd tng Kat

unodéxovtav toug niotols GAoU Tou XploTiavikoU KOO0, oL oroiol épxovtav va
MPOCKUVNOOUV Kal va napakoAouBnoouv tnv peyalonpenn teAeTn Pe tnv onoia
ol OecoalovIKElG TipoUoav Ttnv Pvhpn tou ayiou toug, kaBwg Kat toug xIAlddeg
EUNOPOUG Kal ayopactég, ol onoiol AdpBavav pépog atnv peyaAutepn iowg epno-
ponaviyupn tg Bulaviivhg autokpatopiag.

la tnv ylopth kat thv naviyupn twv Anpntpiwy, nAnpo@opieg avtAolpe and
TO Jovadiko AoyoTexVIKO £€pyo NMoU YpAPTNKe Katd tnv nepiodo petagu tou 11ou
Kat 12o0u al., tov Tipapiwv?. H neptypagn eival cuyKAoVIOTIKNA:

... LEPY] TEAETY YIVETOL OE TEELG OAOVUYTLEG OLYQUTIVLEG OTtd TTOAAOUG Le-
peic o PAATEG... LEOA OTN YOYTA UE QWG XAL AAUTADEG... TNV NUE-
PO TNG YLOPTHGS, XaTaupBdvel ato vad o Gpyovtag tov ToToL (ewxdletal
TG NTOY EVag ortd TOLG YLoVG ¢ Avvag Aodxonvog xatl tov ['ewpyiov
[MoAotoAGYoL, 0 Avdpévixog h 0 Nixnpdpog) TeoywEWyTog Ue TOAAY
CWUOATOQPVAOXY... TOANOL LTtTtelg %o TeLOLl... AVTPES axpalol, YERATOL
o@EiYog, LUOTEG xOL TEOPLULOL TOL TOAEULXOD Apn, OUoP@a YTLUEYOL UE
ULETAEWTESG OAOXEVTNTEG EVOLLGLES, UE EavOd ol XATOOPA LOAALG. ..

1. Kwvotavtivog o Ilopgupoyévvnrog, Ipds tév vidv Pouavév, ot.79,177.
2. Twapiwv 7 mept 1@V Katr’ avtév nabnudrwy, eloaywyh-utep-oxélia [Tétpog BAaxdkog, ek8. Zn-
1pog, Oecoalovikn 2001.



oo Ta AoLAOVSLA TOL COLUTTOVALOY... GAOL avTOL
xofarodoay atibaco opofLxd daAoy... Tow YOAL-
VEELOL TOVG YOGALLOY aTth TO OLONUL X0l TO XPVOO...
xotéTLy gpydtay o Aodxac. ‘Epwrteg, Moboeg o
XEpLTeEg ETPEXOY UTTPOOTE XOL T{OW TOV... XOL OV-
Te 7 [HovAta xt 0 AvyepLvdg TpdBoiie Téo0 How-
LOOTOC. .. TO LATLOL TOU NTAY YEULGTO YOO, GOV VoL
TUE XEOOL X0l TOL SOVTLOL TOV TILO GLOTTPO XOL AUTTH
70 Yoho. To otdpor Tov elye owoty SteTANOY, NTay
ONAGS oTO avdoTNUa, TO LEA TOL NTOY XOYOVL-
X&... WOTE Yo ELVOLL PLOLXO VL TTEL XAVELS YL OWw-
TéV 6L dev ypeLaletal «oUTE Vo TPOGHETELS, 0L-
TE VO LPOLPETELS TLTTOTE»... TO TTPOGWTO TOL GA-
Aole, TN pLor GTLYUT] TTAPOLGLALOVTOS TN X&EN TNG
Appoditng, LeTd Ty awvotnEdTHT ToL AN *NOL
UETE amtd Alyo TNV PEYOAOTPETELD TOL Afot... Tal
LoAALG Tov Sev NTav poavpa, ovte Eavld aAla et-
xov pta Davpdolo avapelxT] andxpwon... To UL-
%xTO ouiyel Tov EpwTar UE TNV aVOPELX... ATESWOE
TLUEG 0TOV MdipTupa e TNV xaBLEQWUEVN YOVUXAL-
ola xt awd to TAbog Npbe N emdoxtpacio Tov
ovvnbileTal 0TV TOPOLGLK TOL APYOVIO... OTA-
Onxe otnv xabepwyuévy B€on Tov xal xdAece Tov
opylepéa vo €pbet SiTAa ToL... TOTE AOLTTOY N OXO-
AovbBio teAéotnxe pe amdALTY axpiBeto...

3

Metd and to npookuvnua otov lepéd Nad tou ayiou
Anpntpiou, o cuyypagéag neplypa@el avaAutika To epno-
pk6 navnyupt nou yivétav katd t Sidpkela twv Anpntpi-
wv. ToviCetal 1blaitepa n cuppon tou kdopou and 6Aa ta
pépn nou niotonolel tnv eEdnAwaon tng eNENG Tou ayiou
Anpntplou. O xwpog énou die€dyovtav ntav n nediada
peTagl Twv Texwv TG NOANG Kal tou A&lou.

Epmopixég ounvég tomobetnuéves avtixpLlota xot
TOPAAANAO OE GELPEG, TTOL ATTAWYOVTIAY OE UEYO-
A0 UNXOG... ooy TOAD pLxpd oSt TOL Byolvovy
TAdyLoL GE o) OLILGLO GOUA... .EUEVOL OV EQ-
XOTOY VO TO TAPOUOLACW HE GAPOYTATOSOPOVTO. .
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e apbovio pmopodoe xaveis vo et petaEwtd
LEAGPOTO, OYYELOL XOL GXEDY] TTOLXIACL OTTO YUOAL
N LETOANO, ALYAQL, LEAL XOiL DEQUOTOL XOL YEWQYL-
G TEOLOVTOL QPEPUEVO aTtO TOUG BOPELOLG AdOVG. ..
owxa ayyeio, yafLépl and Pwoia, déppota, Té-
TCNTEG TTEQOLXOL ...

H owkodéomnolva, to kUpto npéowno tng pubonAaciag
Hag, Katolkel oe éva wpaio diwpoo onitt, otov dpdHo
aveBaivovtag npog tnv Avw MAAN, ekel Gnou katolkoloav
oL enpaveig noAiteg, kovtd otnv Aew@OPOo Kal TNV KEVTPL-
Kn ayopd.

Yhpepa ntav tblaitepa xapoUpevn, yilati eukalpia twv
Anpntplwy, ot Yovelg kal ta adéAgla tng nou {ovoav atnv
KwvotavtivounoAn, anogdoioav va entokeBouv tnv ol-
Koyéveld tng. Eixe apketd xpdvia va toug deL Kal n ou-
ykivnon tng ntav peydAn. ‘Enpene va toug plAo&evnoel pe
K&Be TN nou toug dppode kat va dlopyavwoel éva deinvo
avtda&lé toug, énou Ba yvwptlav Kal Toug giAoug nou éka-
VE 0Tn véa tng natpida.

Mpog to téAog tng naAatoxplotiavikng neptédou, n
oikia (domus) é¢6waoe tn B£on tng oto pecatwvikd Puda-
vTIvé onitl. Me Tg ovopacieg oikia, oikog, oanitiov, diakpi-
vovtav o€ ISIwTIKA Kal évolkiakd. ‘Otav Atav 160YELo, oVo-
padétav xapdyewv, eVw av gixe Suo 0pdPOUG, 0 NPWTOG
ovopaddtav Katwylov Kat o ndvw avaytov. Toug Suo opd-
(POoUG OUVESEE evtunwolakd kAldakootdalo and EUAo, 6tav
Bplokdtav oto ecwteptkd Kal and pdppapo, oto eEwtepl-
k6. To 106yelo ouvnBws oupnepAdpBave toug anoBnkeu-
TIKOUG xwpous. H dtappubpion oto eowtepikd AAAage kal
Ta peydAa eupuxwpa dwpdtia édwoav th B€on Toug o€
HIKPOTEPOUG XWPOUG, NMou xwpidovtav Pe upacopdtiva na-
panstdopata. To TpikAivio, To enionpo SwpATio oTo KEVTPO
TOU onttioy, 6Mnou yla alwveg §ex4Tav Toug KAAECHEVOUG
kat teAovvtav ta deinva, cupntuxBnke otoug Bulaviivoug
Xpovoug, ovopdotnke odAa Kal unokatéotnoe 6AOUG TOUG
KowvoUg xwpoug. To tpikAivio htav yvwotd Kat Je TNV ovo-
pacia avépwy, eneldn xpnaoiponotolvrav pévo and toug
Avdpeg Tou onitioy, piag kat dev enitpénoviav otig yuvai-

KeG va napiotavtal ota cupndotla kat ta deinva. Avapépel
oxetika o EuatdBilog O@sooalovikng: 0 Kov@g Aeydpevog
avépwy, avopewyv Keital.

To ndtwpa, o ndtog, oToug ENioNPOUG XWPOoUG, T odAa
kat Tnv tpanedaplia, ATav oTpwpEVo PE NOAUXpWHA PHwoa-
1Kd, EVW OTOUG KOITWVEG TWV EVOIKWVY KaAuntovtav and
EUAIveG oavideg, yvwotd pe Toug Texvikoug époug, Eulo-
ndtwtov N oavibondtrwrov. Ta payeipeia h napakéAAia kat
Ta dwpata Twv unnpetwy kaAuntoviav and aniAd xwpa,
10 dndtwtov.

... xaul loToptoypapifovoy 7 yowuatoriovuilovy/
OTTI ... X0 GAAOVS 0i%0VG POBeP0VS UeYdAwy
ueytotavwy®. Toug Tolxovg cuVHBwS *ooLodGaY
eEQLPETLXEG TOLYOYQPOUPIEG LE YEWUETOLXE KO QU-
Txd OEpoata.

H kUpla dyn twv oikiwv dev €BAens cuvnBwe otov Ke-
vIplkd 6pdpo, aAAd oe kanola auAn n knno. Mavw and
n BUpa n nuAewva cuvinBidav va tonoBetolv Nivakioes n
T{TAOUG PE PUACKTIKEG N anoTponaikeg eKPPAoelg ONwg,
Kupie, eUAdynaov tAv gicobov kai €§o6ov NU@V, auniv, n tv
€lkéva tng Mavayiag n onoia ovopadldtav Mavayia f Mop-
tapéa n Moptaltiooa.

To Siapéplopa 6nou tonoBetolvtav n tpdnela, ano-
teAoloe Eexwplotd XWPo TNG olkiag Kat Atav yvwotd pe
S14popeg ovopaaieg, 6nwg aplatiplov, cupnaéatov, eUEpa-
VIAploV, YEUOTAPIOV Kal SENVNTAPIOV.

..kai t6 tpanéqQiv éotnoav pé tiv é€6nAioiv tou*. H npoe-
Tolacia tou tpanedioy, yvwotn and tov Euotdbio pe tnv
ékppaon «Bétw tpdnelavy, Eekivoloe pe tnv kabaptdtnta
Tou tpanediov pe uypd o@ouyydpl EPNOTIoPEVO OE VEPOD PE
éAaia and BaAoapio, étol wote va avaduetal pia euxdplotn
HUpwOLA katd tn SidpKela Tou YeUHATOG.

To UAIKG Kataokeung Ttoug ntav to EUAo, aAAd ot nAou-
olol Kal ol apxovieg BéAovtag va EVIUNWAOLAGoUV ToUG

3. Aynoig maisi6gpaoctos t@v terpanddwv {dwy, ot. 399.
4. Kwvotavtivog ITopgupoyévvntog,’Exbeoig, 602,4.

KAAEOPEVOUG TOUG, EnéAeyav Tpaneleg oToAIOpPEVEG Nepi-
TEXVA PE aonpl, EAEPAvVTOdOVTO N PE ENXPUOWHEVEG ENML-
(aveleq. To oxnpa Toug Ntav oTpoyyuAo, evw otoug UoTe-
poug xpdvoug £yive napaAAnAdypappo. Ta KUKAIKG tpané-
Qa, 6nwg dnAwvel o Euotdblog Osooalovikng, npotipgou-
vtav npog ano@uyn napegnynaewy, &id trv avunépBAntov
ioétnta kai npdg opotétnta tfig TpoPoPopouU dAwvog.
Ynnpxav eniong BonBntikd pikpd tpanédia, ta oupPaldtd i
OUOTEATd, nou avolybkAsivav avdAoya pe tov aplBpé twv
napakaBnpevwy.

Méxpl kat to 100 al. gpaivetal Nwg UnNnpxe n cuvnBela
ota oupnéola Kal ta enionpa yeupata va TPWVE NPIKEKAL-
pévol o€ avakAlvipa kal n tpdneda va otpwveTal Xapo-
koupBa, ndvw o€ tannteg nou dnAwvav oto ndtwpa. Anéd
tov 100 al kal petd xpnotpgonotnBnkav didpopa kabiopa-
1a, 6nwg okdpvol, oéAAla kat Bpovia, Ta onoia katd nepi-
ntwon ntav oupBaltd.

Xtn ouvéxela npoxwpouoav otnv TonoB£Tnon Tou pev-
oaliou dnA. tou tpanelopdvtidou (and to Aativiké men-
sam= tpanédl), To UPacpa KataokeUng Tou onoiou pap-
TUPOUOE Kal TNV KOWVWVIKN Kal OLKOVOUIKA B€0n Tou olKo-
deondtn. LuvnBwg ntav and Awvo n Bappakepd Kevinpévo,
pE kpboola ot napupes. Katdniv tonoBetoloav ta xeipo-
paktpa n éyxeipta n pavéiia, ta onoia npoopifovrav yia
TOV KaBaplopd Twv XEPLWY, Plag Kal ocuvinbidav va Tpwve
UE Ta xépla.

Ta enitpanédla okeln Nou NTav o€ YEVIKN Xpron Ntav
nhAwva. Ané tov 100 at. kat petd, 6tav avakaAupOnke n
epudAwon, ta anAd ayyeia petatpdnnkav o€ Pikpd épya
Téxvng. Me ta Aapnepd toug xpwpata Kal TG NEPITEXVES
Slakoopnaoelg, Npocédidav pla Eexwplotn NoAUTEAEL OTO
Bulavtivé tpanédl. Xta onitia dpwg Twv NAouciwv ouvnBi-
dovrtav Kal ta apyupd n xpuad, kabwg kat ta udAiva Béve-
Ta, NoAUXpwHa yudAwva, peppéva and ta epyactnpla tng
Bevetiag, ta onoia guAdooovtav otnv dpkAa Kal xpnaot-

5. ZOpgwva pe tov Opnpo, I1, 1401-45, avagpépetal and tov Mntpo-
noA{tn Oecoalovikn Evotddio, IapekBorai eic thv Ounpov Thdda kail
‘Odvooeiav.
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ponolouvtav pévo étav NBeAav va kavouv evtunwon o€
kdnoloug. Ta mvdkia npoopilovtav yla TiG OTEPEESG TPOPES
Kal ol kouneg yia TG udapeic. Ta pivooupia ntav Babid kat
peydAa mvdkia, kanote apyupd kat avayAupa, eve ta pi-
kpOtepa ta pivaoupdkia htav oAdxpuoa. MNepleixav ta na-
patiBépeva payntd pe ta ouvodeUTIKA Toug, KaBwg Kal
ta okoutéAla, ta tpuPBAia, ta yaBddia, to aAatikév Kat ta
pouxpoutia. O otvox6og oepPiptle TOUG NAPLOTAPEVOUG O
dldpopa notrpta ta onoia avdAoya pe to oxApa Kat tn
Xwpntikétntd toug, ovopddlovtav kaukia, faukdAia, xaAi-
vtdla, kpoooPoAia, kpatApeg Kal KUAIKEG.

‘Eva 161aitepo okelog nou bev €Asine and kavéva tpa-
nédl, unnp&e to oaAtadpiov. Eneldn ol neploodtepeg tpo-
0é¢, Kpeatikd kat BaAaooivd, ntav naoctég, ol Bulavtivol
ap€0KoVTav 0To va MEPIXUVOUV TO Gayntd Toug He Ka-
nota {eotn odAtoa, nepixdpata n oafolpat (and to Aati-
VIKO savor nou onpaivel véotipo, onpep. savoro). EE ou
Kal n ékppaon «oafoupwvwy, 6tav oto TéAog énatpvav
pla pnouktd Wwpi kal okouni{av KuploAektikd to nidto. Ta
oaAtodpla htav NhAva epualwpéva okeln KOAOUPOKWVI-
KoU OXAHATog, 0To KATw PEPOG TWV onoiwv unnpxe Avoly-
Ha yia tnv tonoBétnon kadotung UANG, £T0l WOTe va kpatd
OlapKWG TIG 0AAtoeG (eOTEG.

O ydpog ntav n nio dSnpo@IAng odAtoa 6Ang tng Bula-
VIIVAG enikpdtelag. MNMapaokeudlovtav and pikpd ydpla, ta
onoia éBpalav oAdkAnpa, padi pe ta evtoobia toug. Avd-
Aoya pe 1o T éBadav péoa tov ovépaday, Ubpéyapo, oivo-
yapo, 6€0yapo, éAaidyapo n yapéAato.

Katd tn Bpwon xpnaolponolovoav oldepévia paxaipla
pe nepitexveg AaBég and eAepaviddovto, NAEKTpo Kal dp-
YUpoO Kal koxAidpta nh koutdAia, 6tav enpokeLto yla udapeig
Tpoéc. To 100 al. dutikoi xpovoypd@ol avapépouy Nwe
n nptykiniooa Ogodwpa AoUka, étav npbe wg vipn otn
Bevetia, elonyaye T Xxpnon nNipouviwy, KAt nou Bewpn-
Bnke «enikivduvn VeWTEPLOTIKN NOAUTEAELO». Ta nepdvia hn
oouPAia, apxika épotalav pe SixaAwtd EUAQ, otn oUVEXELa
éywvav opwg €ywvav tpixnAa kal nevidxnAa. lNa tov kaba-
plopod Twv dovtiwy, xpnolponololoav Aentd o§ukdpupa
EuAapdkia N PETAAAIKEG Kal OOTEIVEG UNAEG.
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H 6eonoouvn £pife pia teAeutaia patid oto tpanéd kat
otov YUpw xwpo. To BAéppa tng, kabwg kat éva peidiapa
oto npdéowno, £deixvav Nwe ntav NoAu Ikavonoinpévn ano
10 TeAIKS anotéAeopa. OAa eixav etolpaotei, dnwg ta eixe
npoypappatiosl.

Twpa, gixe €pBel n wpa va enpeAnBei tnv eppdvion
nG. Htav n oikobéonolva kat énpene va Eexwpidel and
6Aoug. AvéBnke tnv peydAn okdAa nou odnyoloe otov nd-
vw 6poPo TNG OIKiag, &i¢ Td voGTepa TV olkNUATwWY, oTNV
Kdpapd tng, 6mou tnv nepipevav ot Bepanatvideg, ot onoieg
Ba tnv BonBoloav otnv évéuon kat oToALOPS Tou owHa-
106, KaBwg kal ot kaAutepol enayyeApatieg Ttng néANgG, ot
KoUpIbeG Kal oL KoUpLooEeG yla TNV KOPPwWOoN Kal ot Wipubi-
0Adyol yia tnv nepinoinon Kat to BAYLH0o Tou NPoowou.

Katd tn Bulavtvi nepiodo n gppoviiopevn kal akpipn
evbupaoia Atav anapaitnto otoixeio o€ OAEG TG KOWVW-
VIKEG EKONAWOELG Kal guvdedTayv e Toug TITAoug Kal ta
aflwpata. O1 kupieg popoudoav NOAUTEAN pouxa and akpl-
Bd updopata, 6nwg petdél and v Kiva, BapBaki, paAAi
kat Aivé ané tnv Atyunto, «bapacknvé» and tn Zupia, 6Aa
XPUOOKevVTINpEva Kat Slakoopnpéva pe noAutipoug AiBoug.
Baoiko6 otoixeio tng evdupaociag ntav o xitwvag (tunica
intima), mou tov @opoucav kat ta 6uo PUAAa. Mavw and
TOV XITWVva, ol Kupieg ouvnBidav va gpopoulv éva pakpu
ntuxwto eoépepa, tnv stola. Xtn péon gopoloav J{WVEG,
nou dAAote oxnpdtidav éva pnxoé ki dAAote éva Babu koA-
no. Na va netvxouv tnv tdon tng €Noxng, «kovtd navw
and pakpU», cuvduadlav dUo noukapioes, Pla pakpld kat
and ndvw pia kovtn. H dedtepn noukapioa ouvnBwg ntav
apavikn. Ot pakplég noukapioeg guidxvovtav pe anAd
u@avtd updopata nou ta otéAildav pe S1aKOOUNTIKES Tal-
vieg, ta kAaBia (clavi), ta onpeia (segnenta) kal pe tetpd-
ywva SlakoounTikda Tpnpata, Kevintd, ugavtd n Bappéva
HE Noppupd xpwa, ta taPfAia (tabulae). Xta néddia @o-
pouoav eAappd unodnpata, BAadtag kal eatdola, ONwg
ta anokaAel o KAnpng AAe€avbpelg, kataokeuaopéva
and 6épua npofdrou, péoxou Kal kapnAag n and petafw-
16 Upaopa. To kepdAl otoAidovtav pe €va pavtnAt Aeukd,
ané Upaopa n 6ixtu (kekpUpadog, kepalddeapiog, pakidAl-

ov) Kal ané névw to papodplov, éva nénAo nou gopouoav
6Aeg ol yuvaikeg and oepvédtnta (Atav anpénela va ep-
pavidovtal aokeneig — xwpig okénn). 18laitepa otoAlopéva,
1600 OTIG avOpIKEG OO0 Kal OTIG YUVALKEIEG (POPETIEG, NTav
Ta entpavikia, nou NoAAEG Gopég tn B€on Toug Enatpvav
@apdid BpaxidAia pe noAutipoug AiBoug i pe opdAto.

Ta kéopia n koopidla, Gnwg ovopddlovtav ta koopnyata,
avékaBev énaidav onpavtiké péAo otn {wn Twv avepwnwy.
Mapd tig npotponég twv Matépwy tng EkkAnoiag yia Atto-
TNTa otnv PgAavion, n tdon twv avBpwnwv yla tn BeAtin-
on NG €lIKOVAG Toug N akdpn Kat yia enidelgn pe tov npo-
owntk6 otoAlopd, bev ntav Atydtepo toxupn ato Buldvtio
an’ é,t o€ kABe dAAo noAitiopd.

Ta xpuod evwtia i oxoAapikia otoAlopéva pe papya-
pttdpta N noAutipoug AiBoug, pikpd ota autid h pakpla
KaAuntovtag Ti§ NApELEG TOU Npoowrou, unnpéav ta nio
Snpo@IAn Koopnpata kat twv duo UAwV. Enetdn n giAa-
péokela dev anoteAel, £wg kal onPePa, MPovOULO TWV Yu-
valkwy, Kat ot Budavtivoi Avopeg npdoexav Tnv ePpAavion
TOUG: popodal 6¢ Kai KGopoV Xpuaolv oU évov al Yuvdikeg,
aAAd kal oi dvépeg, nepl pév ToUg TpaxnAoug €xovieg otpe-
nToug KUKAoug, nepl 6¢ tag xelpag WéAia® To Ke@AAL Twv
YUVALIKWV oUuxvd Koopouaoe pla xpuon aAucida and énou
Kpepdvtav voplopata, yvwotd wg KouteAiteg n KoutéAla.
Y10 Aaipd Twv avdpwyv Kpépovtav ta pavidkia n pnviokol,
€V OTO OTEPVO TWV YUVAIKWV 0AOXpUCOG Kabetrp n kabe-
pa, o yvwotog ounpikdg Keatdg ipdg tng Appoditng (xiaoti
aAuotdwté kéopnpa). Ta nepiBpaxiévia n PpaxidAia h YéA-
Ata, kaBwg Kkal ot daktUAiol h KpikéALa PE NPIMOAUTIHOUG
AlBoug, oupnAnpwvav to otoAlopd Toug.

... kat dAAo ndvta bev Katéxouy, pévov to KepdAl Bpéxouy,
ta paAAid toug va abaivouv’. Ot Bulavtivég Kupieg gixav
pakpld paAAld (paAdia n paAdita, 6nwg ovopddovtav). Ta
Kovtd dnAwvav névbog h tipwpla. Tuxvad ta éBagay, katd

6. A166wpog o Zikedwtng, Totopikn BiBhiobnkn, 5.67 avagépetal amnd
Tov MntponoAitn Oecoalovikn Evotdbio, ITapexBolai eig tiiv Ounpov
Thdda kai’ Odvooeiav.

7. Zvva&dpiov T@V eDYEVIKOV yUVaik@v, ot. 511.

npotipynon €avod, ektdg edv enpdkelto yla vien, n onoia
1a €Bage kokkiva. To EavBd xpwpa ota HaAAld Bewpoutav
Oelypa opop@ldg. Metd to xtéviopa ta pddevav anAd niow
and tov auxéva pe pia nepovn (kpwpudog) n ta énAekav
(6nwg GnAWVEL Kal To dvopa TNG KOUPWTPLAG: EUNAEKTpIa)
oe nAe€oUdeq (nAegibla h nAdkapiol), Pe XpUOEG N XpwpaATL-
otéG KopOéAeg evbldpeoa. Ot nepitexveg NAeEoUOEG, PTIA-
XVOVIaV HE TOUG 0VOHalOpHEVOUG BOOTPUXWTAPEG MOU A€L-
Toupyouoav pe Beppd agpa, 6NwWG oL CNPEPLVOL «OTEYVW-
TAPEG N NIOTOAGKLAY, VW Sldpopol Kupatiopol ota paAAtd
ywvétav pe Ttoug kaAaptotipeg, SnAadn TG onpPEPLVES «pa-
OIéc».

Ektdég and ta paAAid nepinotovviav kal to npdéowno
TOUG: KaBaplopdg, paoka yia Bpéwn kal evuddtwon tng
endeppidag, apalpeon twv Tpxwv Kat téAog Bayipo. Ta
UAIKG yia tnv neptnoinon toug (énitpipata n ebBeidopara,
OnA. grtelaocidia]) ta €énatpvav aneuBeiag and th guon: to
npéowno Kat o Aatpdég Bdpovtav Acukd pe donpn okévn
avBpakikoU poAUBdou, yia to BAwio patikv Kat ppudliv
xpnotponotovoav to paupo xpwpa and Belolxo avtipdvio,
Ta Koukouvdépla n tnv uypn nicoa, akdpa Kat eav sixav
Bdawel ta paAAild toug EavBd- téAog, To KOKKIVO Xpwpa, HE
10 onoio €Bagav ta payouAa, Ta xelAn aAAd kat tnv dkpn
TOU mnyouviou, To énatpvav and ta eukla tng 6dAacoag.

H 6An nepinoinon teAeiwve pe didpopa apwuata,
o6nwg: goUalvov napackeuacpévo anod kpiva, pupatvov
ané puptid, pédivov and avolldtika péda, otaktiv and
opUpva Kat kavéAAa, oivdvBiov and dypla otaguAla Kal
Tov appodlolakd péoxov and toug adéveg nou Ppiokovrat
OTOUG OPXELG TWV EAAPLOV (Musk).

‘Otav n npépa apxioe va divel tn B€on tng otn vixta
Kal o nAtog otadlakd va xdvetal ota npepa vepd tou O¢p-
paikou, ot 6.4. 6nwg npoéPAene to Bulaviivé Tuniko
(Ektn wpa Epaye, kavwv ydp pUoewe®), akoUotnke o Bapug
nxog tou pontpou tng e€wBupag. O1 kaAeopévol dpxioav
va Katagptdvouv kat ol ent tng unodoxng unnpéteg ava-

8. ZePepravag, Ilepi koouomnoriag Adyos, 56,490.
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AduBavav va toug cuvodeUoouV 0TO ECWTEPIKO TNG OlKiag,
otnv odAa Tou ornoiou Toug unodéxoviav o olkodeondtng,
plag Kal ol Kupieg dev eixav to Sikaiwpa tng unodoxng.
Katéniv katéBnkav ta gidoevolpeva PEAN TNG OLKOYEVEL-
ag and TG KApapeg nou toug ixav napaxwpndei kal TéAog
n olkodéonolva, ndvta eviunwaolakn, Aapnepn kat actpa-
otepn, aAAd navta ogpvn Kal xapnAopBAsnovoa.

Ol unnpéteg dvayav ta Kepld ota KNPomnytd, TG AUxvi-
€G OTOUG AUXVOOTATEG Kal Ta pavoudAla kat ta pnpoutdiva
noAukdvtnAa nou kpépovtav and tnv opo®n. To xpuoapé-
VIO WG NOU apéows £AOUOE TIG KAPAPES TNG olkiag, padl
HE Tt dlakpltikn pupwdla nou avadlovtav and to Kepi tng
péAlooag, Snploupyouoe BaAnwpn.

Metd Tig oUoTAoELG, NivovTag To KEpAotikov, éva dpo-
oloTIKG NUNoTo, wg €6o¢ naiaidv, avtdAAacoav petagu
Toug dWwpa, €neita eioéneoe 6@pa kai 0 dartupv dnret T
pépwv oikabe.® Ta dwpa, yvwotd wg BeatopiAiaprola, ou-
vnBwg ntav kpaot, ondvia kat akpiBd edéopata, noAuteAn
u@dopata, entitpanédla okeun, epyaisia.

‘Otav 6Aa ntav étolpa, n deonoolvn XTUNNoE ta xépla
NG puBpIKA. ‘Htav to olvBnpa yia va nepdoouv 6Aol atnv
tpanedapia kat va apxioel To toipnovoiov (Napdywyo tng
A€ENG oupndatov).

O dptikAivng ntav autdg nou Ba taktonolodoe Toug Ka-
Agopévoug otn B€on Toug oUpPva Pe Toug TitAoug, Tnv
OLKOVOWLKN Toug Béon Kal Kupiwg Tn ouyyevikA. Ma tod
Tpanediou ToUg ouvOaITUPGVEG UMNPXAV KAMOLOL GUYKEKPL-
pévol napdyovieg nou kaBdpilav tn Sidtaln twv Béoewv
YUpw and tv tpdneda. O TIHWHEVOG KAAEOPEVOG PNopoU-
o€ va eniAégel tn B€on tou locus consularis nAnoiov tou
olkodeondtn, evw 6Aol ot dAAoL KaAeopévol énalpvav Tig
Béoel1g Toug, oUppwva pe TG unodeifelg tou unelBbuvou.
Auth n dladikaoia yvétav pe yvapova TNV KOWWVIKNA TOUG
Td&n kat kdBovtav avdAoya and tnv katwrtepn B¢on lectus
summus kat népa, katd oelpd onpavrikétntag. Ot yuvai-
KEG €Tpwyav padi Pe toug Avopeg o€ OTEVA OIKOYEVELAKA

9. ABaviog, Iepi t@v év tais éopraic kAioewv Adyog, 5306, 16.
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yeupata, evw ota cupndola aneixav. Ot yuvaikeg éTpw-
yav padf pe toug dvbpeg pévo étav napédidav deinvo ot
ouyyevelg. Ta natbld twv nAouciwv gaivetal Nwg Etpwyav
otov {610 XWPOo PE TOUG YOVEIG Toug, €ite oTOV XapNAGTEPO
kavané lectusimus kdtw and tn B€on tou natépa toug,
elte kaBiopéva otig AKpeG TwV Kavanédwy n o€ évav xwpo
Eexwplotd pe ta undAoina natdld Twv KAAEGPEVWV.

... kai Téte 0 vedtepog mdvel tAv KiBdpa... avtepa EKAwaoe
KaA@¢ kal ékape g k6pdeg...'°. Av kat n enionun EkkAn-
ola tdxBnke katd tou xopou, TNG KOOULIKAG HOUCLKNG Kal
Twv Beatpikwyv Beapdtwy, Bewpwvtds ta «oatavikd kal
o0AéBpla», oUpewva pe tov lwavvn tov Xpuocdatopo, oL
BuZavuvoi enépevav oto £a xaipelv. H pouaikn Kat o xo-
p6G anoteAoUoav anapaitnta otoixeia tng Siaockédaong
Twv PAogevoupevwy. O olkodeondtng nou npookaAoloe
TouG guunéAnnToug PiAoug Kal yvwotoug tou o deinvo,
PPOVTICE va KaAEoel enayyEAPATIEG XOPEUTEG, HOUGIKOUG,
Hipoug, 0pxNOTég Kal 0pxnotideg, yla va TépYPouv Toug
ouvdartupdves. Ta épwtikd dopata, ta oupnotikd kat ta
Beatpikd, yivotav unod Toug nxoug tng olplyyag, Tou au-
AoU, Tou AaoUtou, TwV KPOTAAWY, TWV TUHNAVWV Kal TwV
KUPBAAwV.

... avolyouv td tpaxniia éeixvoualv kai td BudoiAdia.’" Ta
«MopVIKA Auylopata twv napBévwy», cuvéXioav va anote-
AoUv Baoikn npoundBeon enituxiag evog enionpou cupno-
olou N 161wTIKoU belnvou. Ta (popépata Twv X0PEUTPLWOV
ntav ungpnoAuteAn. OA6owpol noppupol Kat kuavoi xi-
TWVEG Pe nAoUaola KevInpata, ouykpatouviav oto otnfog
HE MOAUNTUXEG {WVEG N NOPMEG, EPEPAV PAKPLEG XELPIOES
(Havikia) ta onoia £6wvav peyaAUtepn éviaon OTIG KIVAOELG
TWV XepLwV. Ta paAAld toug Atav ndvta Aupéva Kal oto
Ke@AAL £Epepav apaxvou@avto néno.

EvBouolaotiké enpwvnpa twv Bulavtivoy, to
onoio ouvAdeUE TN POUCLKN Kal Tov xopd, Ntav To oupto

EEEGGGCGGG'2.

10. Baoilelog Atyevig Arpitag, Adyog A’, ot. 1827.
11. Zvva&dpiov 1@V ebyevik@v yvvaikdv, ot.600
12. Kwvotavtivog ITopgupoyévvntog, ExOeoi,47.17,18.

To €6eopatoAdyiov kGBe deinvou anoteAolvtav and
tpla pépn. To npddetnvo, 6nAadn to nNpwto nidto, to
6elnvo, To Kupiwg yelpa Kat to Enideinvo, To emdopnio.

‘Otav o tpaneddplog, o €éXwv To YeVIKO npdotaypa, £6w-
o€ TNV eVvtoAn, dpxioav va katapBdavouv and to payeipeiov
Ol UNNPETEG, VEOL Kal VEEG NEPLNOLNUEVOL KAl KAAOXTEVIOUE-
vol. O1 npwtol nou epgaviotnkav ntav o Oeppodotng Kal
0 VIyLotdplog, ol onoiol koupadouoav to xepviBé&eatov, To
onoio anoteAolvtav and tov emxutn, pla kavdata yepdtn
HE Ceotd vepd kal €Aala Aefdavtag n eonepldoeldwv Kat to
xepviBilov, pla Aekdvn yia va déxetal to vepd g viyng Kal
anéviPng Twv XEPLWOV MpLV Kal Petd to deinvo.

Apéowg petd pnpootd and kéBe kaAeopévo tonobe-
Bnke and pia peydAn pagaviéa- pendavi (ané to padiwg
paiveabal, eneldn PHOALG TA ONEPVOUV PUTPWVOUV APECWG),
TNV onoia étpwyav otyd-otyd padi pe ta undéAowna Bpwpa-
ta, ylati niotevav nwg BonBouloe otnv KaAn néwn, aAAd
Kal yia tnv ano@uyn tg pélng, ... yid 6ooug BouAovral
noAuv oivov nivelv kai pn pebuokeabal.

To veapdv Géwp htav n NpWTIOTN PEPIUVA Piag KaAng
olkobéonolvag va undapxel oe a@Bovia katd tn didpkela
evég deinvou. O1 UbpoKIPVWVTEG uNNpETeG, To aepBipllav
ané noAuteAéotata Siakoopnpéva Aaynvia, ta onoia kad’
6An tn O1dpkela Bplokdtav otov ndto tou nnyadlol £Tol
wote va dlatnpouvtal Spooepd.

Aotndv kaf tév Mapdbdeioov / Sixws Kpaoiv po® tov.'?
Ot BuZavtivol ayanouoav to kpaot kat yi’ autd 61€Betav
pla peydAn notkiAia. Ataxwpldav ta kpaold avddoya pe
10 Xpwpa o€ Aeukoug, Kippous (EavBoug), pouaioug (epu-
Bpoug) kal péAavag, n pe Baon tv oucia (NeplektikdTNTA)
oe anaAoug, atlpovtag h avotnpous kat YAukdlovtag. To
kaBe kpaoi avapépoviav Pe to 6vopa NG NEPLOXNG MPo-
éAeuong. Etol ouvavtoUpe tov euwdn Bdolo oivo, Tov xio,
Tov IKApLo, Tov odapto, Ttov papwvio (Mapwveta Opdkng),
ToV VA&lo, Tov YAUKONIOTO KpNTIKG Kat Téooug dAAougG.

13. Hrwxomnpodpouikd, oT.05.

Avaperyviovtag naAatd kpaoi pe péAl kat ninépt épria-
xvav tov Kovéitov. Me avapi€n kavéAag, tov Kivaupwpov,
Tov poditnv and @UAAa tplavtdpuAAou kat péAl, tov {ou-
Adnv, pe {wpd and otagpideg kal tditdipa kat tov papabi-
NV pe papabo kal oéAwvo.

AAAa aAkooAoUxa motd ntav o pnAitng, o puptitng, o
anitng, o QoIVIKITtNG K.A.

KpiBivov okevaopa oividdeg peBuotik@g dtatiBéuevov
TVAaG." Yopgwva pe TG ypantég nnyég, ektdg and owvonod-
1€, ol BuZavtivol ntav kat {uBondteg.

Tn yevikn enpéAetla Tng owvonooiag €ixe o Emképvng,
evw ol BonBol tou oL napoivoxdol, ppoévTI{av KOUBAAW-
VTAG TIG 0IVOXGEG Kal Ta £UNoTonénould va avavewyvouy
Ta Notnpla twv kaAeopévwy. Ooov apopouaoe TIG Yuvaikeg,
autég énpene va anéxouv tng owvonooiag, yati cUppw-
va pE TG avuANPELG TNG €NOXNG,'® PEiWVE TIG avTIOTATELG
TOUG OTIG OAPKIKEG EMBUIEG.

H owkobéonolva e1dikd yia onpepa eixe dtaAé€el Eva
EKAEKTO Kal £0v0OTO KOKKIVO KPaai TOU KTAPATOg Twv Ave-
padwy, and tnv neploxn tou MavteAenpova tng Makedo-
viag (oto unepwo tou |. Naou tng Ayiag Zogpiag Osooaio-
vikng, avakaAu@Bnke appopéag pe tnv entypaen: OINO-
[TANETA/ANEMAZIQ, nou anotelei tnv naAatdtepn (owg

‘€TIkETa’ enixelpnong napaywyng oivou).

O1 owonotoi kouBaAouoav pikpd NAextd navepdkia ota
onoia eixav tonoBetnBel Acukd oepidbaldro kal oiAiyvio
Ywi, To kaAltepo dnAadn Ywui ayopacpévo anéd ta pa-
ykineia tng n6Ang. Mia Bulavtivi kupia noté dev Ba €Bale
oto tpanédl tng kiBapitn kat xovépéxuAo, Pwpid Katwte-
pNG notétntag nou katavaAwvovtav and tov anAd Aad,
eneldn ntav eonvd.

"Onou ydp Aeinel ©6 Ywpiv, npoo@dv oUk evBupolvto. H
A€EN npoadylov SnAwvel ta Ppaywotpa nou cuvodelouv
10 Ywpi, 6nwg to tupi Kat ot eALEG. To tupi apou to aAdti-
Cav, 1o €Badav péoa oe nnAwva yaotpia yia va to dtatnpn-
oouv. To Katwtepng notdtntag tupi Ntav to doBeatétupoy,

14. Evotabiov tob Oeooalovikng ovyypapn tiig kar’ avtiy aAdoews.
15. Aydarmog Advdog, I'ewmnovikdv, 0.95.
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£V yvwpidav tnv napackeun tou avbdtupou, andtupov,
Kal tg pudnBbpag. E€aipetikd €6eopa Bewpolvtav o eYu-
166 tUpog (o€ oayavdkl pe eAatdAado kat piyavn). Tig eAlEG
TG Slatnpouoav o€ AApn n oe (81, npdolveg Kal peAavég,
TG étpwyav BAaotég N xapaktég. Tig BpoUpneg TG ovopa-
dav bpoundreg.

Yto npodeinvo apketd dnpo@lAeic ntav ot {wpoi (cou-
neg). H kpokdtn payeipeia (kakapfid) pe didpopa Yapia,
pnaxaplkd kat apwpatikd xépta, 6nws vapdog (BaAept-
ava), kéAlavdpog, avnBog, kpeppudla, npdoa, okdpda K.A.
ntav n no dSnpo@iAng covna. Me ta evtéobia twv {Dwy,
o€ ouvbuaopd pe diapopa Aaxavikd, cuvnBidav tnv na-
PAOKEUN Plag oounag YVwoTNG we payelplds, n onoia dev
elval tinote dAAo and tnv noAU yvwotn payelpitoa. Mia
GAAn oouna, anAn otnv Napackeun Kat otn yeuon, Atav to
aytolodpv, éva €i6og kpeppudéoounag rnou TPWyovtav pe
dinupo dpto n nafayd.

To opouyydrtov, opeA€Ta pe KpePPUOLA Kal HUpwOLKA,
anoteAoloe kabnpepivin ouvnBela Adyw tng agBoviag twv
auywv Kat 6ev éAeine and kavéva tpanédl.

E€alpetikd opektika Bewpolvtav ta Bpaotd geukAo-
yoUAia (navtlapla) oepBiplopéva pe tupi and yéAa Bou-
BdAag (potoapéAa), n kotonAakoUg, €va €ibog tupdnitag
Kat o yaAaktwéng nAokous n Aeyia, anoteAoUpevog and
@UAAa Z0pNg, 01O E0WTEPIKO TwV onoiwv tonoBetovoav
noAté tpaxavd pe vepd, KpOKoug auyou, Boutupo Kal Tpi-
pata tuptou.

H @dBata, o XUA6G twv aAeopévwy KOUKLWOV PE Ad-
6L kat totyaplopéva okopda, to putwidv, noAtdg pavpng
€ALAG pe AAdL kat PIAOKOPPEVEG OKEAIDEG oKOPdOU, Ol axvi-
otoi n Yntoi apavital kat n nactopayeipeia, Bpactd Kop-
pdtia and naotd kpéag pe Aadt kal KpePPUoL, ntav eniong
neptatnta.

Ak6pn npocépepay, donpla 6nws o pacioAog, Yvwaotog
Kal w¢ MPIOKOKOIANG, KOUKKia f kUapol, gpakn, Aounivdpia f
Oéppa, pmléAla n nioadpia kai épéPivBoug, ta onoia ayo-
palav yntd n Bpaotd, ané toug nouokdploug otnv ayopd.

To opektikd dpwg nou taiplale nepioodtepo and éAa
o€ éva enionpo &&invo, Ntav to padpo Kat pubpod xaPiapt,
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10 onoio npopnBelovtav ané tv Pwaia.

Metd ta opeKTIKA Tou nNpodeinvou oelpd eixav ta kupla
nidta tou éeinvou. H oikodéonotva gpdviioe oto tpané-
¢ tng va napatebolv BaAaootvd kal Kpeatikd, wWote va
IkavornolnBouv OAEG Ol YEUOTIKEG NPOTIPNOELG TWV KAAE-
OHEVWV.

Bpoaotég xapafiditoes, tnyaviod xapoBLditoeg,
NOUL ACYOVEXLOL XOL QOXT] LE OTELOOUDILOL KOl AL~
COYEWULOTO TO YTEVLOL LE OWANVEG, PALO XAECUEWY
UE HEAL xow UE PVLL, EE@AOLSLOTO QaGOAL, EALEG
ot xoPrapaxt xol @OHLYOTWELYE auYOTAEOY O YLOL
TNV OVOPEELD, UNAGXLOL XOL (QOLYIXLOL, GUXOL XOL XOL-
pudaxLoL oL ULEPLXES oToPLdES oLl YALXO OTtO
%(700."

To é€pyo autd avaAdppave o dopéotikog, o onoiog pad
HE Toug BonBoug tou Ba kouPBaAovoav and to payelpeio
Toug Slokoug.

YTIG peEYAAEG NOAELG Kal yevikdTepa dnou dev unnpxe
apeon duvatdtnta aAlelag, ta peydAa kat akplBd papla,
onwg kEpalol, ouvaypideg, pnapunouvvia, Aappdkia, Au-
Bpivia kat kaAkdavia ntav NPovoplo Twv Alywy, evw ol und-
Aotnol neplopidovtav ota Pikpd Yapla, oapdEAeg, naiapi-
b€, okoupnpld, taipoug Kal kupiwg ota naotd.

Ta owdpia Tpoyovtav Yntd i tnyavntd (ogtoi n tnyd-
vou ixBUeg) kal Bpaotd. Nvwaotd ebéopata ntav ol ixOeig ev
dpubiolg evwntnuévol, SnAadn pia nita and {0pn yepiotn
HE HIKpA Wdpla Kal to dinAotiyavoy, pia opeAéta and pi-
Kpd adeupwpéva Ydapla ta onoia oto tnydvt yvétav pia
pdda, n onoia Ynvovtav kal and tg duo nAeupég. AAAol
BaAaocoivoi pelédeg Atav ta ayvd, dSnAadn ta paAdkia kat
Ta ootpakddeppa, Ta onoia payeipeuav Pe Toug oUVNBEIG
Tpdénoug N ta £tpwyav wpd. Mpotipoloav ta kaAapdpla,
Ta xtanddia, TG yapideg, ta xtévia, TG netadideg, ta pudia,
Ta otpeidla kal Toug axivoug.

16. Hrwxompodpouikd, ot.342-350.

Mpwto Srafaivel To PBpaotd, PnUévo TOLPAWTO,
%ol Oe¥TEPOD T axP6BpaoTo Bull PLrAoxoppévo xot
TolToV M ELVOYALXYN XPOXATN LoryeELpio, VAEDO E€YO-
VTOG, YOPIPOAO TOLLUEVO GE YOLSL XL LOVLTAQL,
EidL oL amd To Gxoamvo To LEAL xou LEoa xelTal
xOx%LYN QLAOUNAC xaL xE@aiog ToLTibopog avyd-
Tog T’ To PYyto xow cuvorypida dpiun, w Ocg pov
poyeLptd! Na étpwyo ta Tpippato xot to (ovpt
™G VoL ETILVOL XOL VO “TOOLL0L KO YLWTLXO XAV TED-
ogpo. xowvdrtio.’

XTn OUVEXELd, OELPd Yla va nepinotnBolv Toug ouvoal-
tupdveg, eixe o pdyelpag pe T cuvodeia Tou, TOug Eyyi-
OTIAPIOUG KAl TOUG KaPUKEUTES, KouBaAwvtag HeYaAoug
Bapeig diokoug yepdtoug pe kpeatikd. O pdyelpag eixe
e€avtAnoel 6An tou tnv téxvn oto Ynto. Katolkdkl Ynpévo
0TO (PoUPVO, YAPVIPLOUEVO LE AYPLEG ayKIVAPES Kal dlagpo-
pa avnBokoubipevta, NEPIXUPEVO pE YAukdbiov (YAukd EUbL
/ BaAodpiko). ZTig dkpeg Tou biokou nou pooxouuptle and
Ta pnaxapikd tng AvatoAng, unnpxav Pepika wntd kapo-
1a pe odAtoa and kUpvo kat Addl, ta onoia ayopdotnkav
and toug 6aukoWNOoTEG TNG ayopdg.

...OVOLOXOVUTTWOULOTO. TOOVA, UTTOLXLEG Vo BAETELS
tote.'

Ta kpéata Tpwyoviav pe toug napadootakous TpoOnoug,
dnAadn Yntd (éyntd n optd), Bpaotd (€@td h ékleotd )
Kal naotwpéva (tapixn). Mpwta otnv npotignon toug ntav
Ta apvoepipla, evw to xoiplov Kpéag padi pe ta opvibia
énovrav.

Ta pikpd youpouvénouAa, ot yaAadnvoi h 6éApakeg otn
00UBAq, aAelppéva pe pEAL htav olaltépws yeuoTikd. To
{610 kat n xolpivopayelpeia, KOPPATIa KPEATOG eUPantiopé-
va yla apKeTn wpa npv to Ynotpo, o€ ofU péAL lNa tnv
Aandpa povBulguth, xpnolponoloUoav Xolpvi KoLALd YepL-

17. ITtwxompodpouikd, ot. 163-172.
18. Mrtwxompodpouikd, ot. 191-203.

oth pe WiAokoppévo Kpéag, Sldpopa kKapukeUpata (nnépt,
yapipalo, kavéAa, pooxokdpudo), aplydaia, Koukouvdapla
Kal ota@ideg. H idla ouvtayn ekteAovvtav kat pe kéta n
kékopa, Tnv onoia ovépadav opvig povBUAeUTA (XploTou-
YEWVIATIKN YepLoth yaAomnoUAa). Tov kékopa eniong, cuvi-
Biav va tov payelpedouv péoa o€ kpaoi, oto onolo €pt-
xvav koppdtia {uung, agpou ta otplpoyupllav ota xépla
Kat dnploupyolvtav ta ovopaldpeva pakapouvia (xuAo-
niteg). H oouyAitapéa, anoteAolvtav and paotous xoipwv
TUALYPEVWV Pe évtepa Yntd otn coUPAa.

O1 BuZavtivoi ntav deivol kuvnyoli kal eixav aduvapia
ota Bpwolpa Bnpdpata. EAdeia, aypioéxolpol, Aayol, nép-
OIKEG Kal (pactavol, optukia Kal aypténanieg, £Bplokav ou-
xva tn Béon toug oto tpanédl toug. O Aaydg toug dpeoe
kpaodtog n &16datog. To kpaodto Aayopayeipepa ntav and
Ta nio véotupa gpayntd. lNa va yiver pdAlota nio nikavtiko,
¢Badlav péoa nminepddeg kat dAAa pnaxapikd, 6nwg yapi-
(alo kal vapdo. To ayployoUpouvo To ETpwyav Guvnbwg
apBeAiotd, SnAadn koppatiactd, éva idog xovopoU Kipd.
Me autd épriaxvav eniong Kal ta oeaipia (KEPTESEG).

‘Ooa kpeata dev katavadlwvoviav apéows PeTd
o@ayn tou {wou, ta ndotwvav. Ta dnéktia 6nws ta ovo-
padav, apou apatpouoav ta kokaAa, ta aAdrtidav Kal ta
&pawvav otov NAlo. To xolpvd to ndotwvav péca oe nn-
Alveg otdpveg kal miBdpla kat to ovépalav Koupviaotod n
KoupouniaaoTo.

... kal naonalddeg Ainapous kai napayepiopévoug. Ot
naonaiddeg ntav éva €idog AoukAvikou, MOU NApPaCKEU-
alovtav and aAeupt, xolpvd Ainog Kat HIkpd Koppdatia
Kp€atog. Ta Aoukdavika avagépovial akéun Kal we Pep-
tdikia 1 veupa. And T ypantég nnyég pabaivoupe nwg ta
Aoukdvika anoteAoloav éva npdxelpo Kal ypnyopa yeupa,
Kdtl oav to onpepvo, street and fast food. O Avdpéag o
0aAdg, dnwg avapépetal otov Bio tou, neptdiéfale Toug
Spdpoug tng MoANg kpatwvtag oaAtaikiov (€(60G Aoukdvi-
Kou) péoa o€ appatoUtdikov aptiblo, MEPIXUPEVO pE ovant,
pavpn pouotdpda. Autd to «hot dog tou Meoalwva» to
ouvédeuav ndvta pe pavpo kpibivo oivo, SnA. padpn pnu-
pa.
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Ta evtéobia av kal Bewpolvtav unodeéatepn TpoRPn,
evtoutolg ta tipovoav dedvtwg. H nAektn (kokopétol) Kat
10 yapboupniov otn ooUPAa, IkavornoloUoav Kal Toug Mio
anartntikoug oupaviokoug.

. géAwvov, npacopdpoulov kai kdpbapov kai ivtopu,
onavdkiv, xpuagoAdxavoy, yoyyUAw, patdit{aviv, ppuyiov
KpapBnv kai youAiv kai ané té kouvounibv...®. Ta kpéata
ouvnBwg ocuvodelovtav and Sidpopa Aaxavikd, eV ol
payetpot dev ntav kaBdéAou peldwAoi otn xpnon twv Ka-
pukeupdtwy. ‘Ooo nio noAucUxvaotol yivovtav ot 6pdpot
yla tnv AvatoAn, téoo neploodtepa pnaxapikd éptavav
oto Budavtio. MeydAn katavdAwon eixav kal ta daypla
x0pta kat ol BoAPoi. Ta Aaxavikd ektd¢ and ppéoka Tpw-
yovtav Bpacpéva, Yntd kal toupoi. Mia yvwotn ouvia-
YA, n onoia pe eukoAla NnepnAtnoe Péoa OTOUG ALWVES Kal
EQTAoE PEXPL TIG PEPEG pPag, NTav oL onpeplvoi Aaxavo-
oappddeg. Ot apxaiot EAAnveG ouvnBidav va tpwve TUALy-
pévo koppatiaotd kpéag (kipd) péoa oe UAAa oukidg. H
apxala ovopaocia épwg TnG oUKIAG, Bpiov, and étL paivetal
napepunvelBnke and toug Budavtivous pe T AEEN @pulov,
nou onpatve to @puytov Adxavov. NToApAoeg £ptiaxvav
eniong, and apneAd@UAAQ.

‘Otav kdnola ottypn, to «Altd» @ayondtl, Ba éprave
oto téAog Tou, px4Tav n oelpd tou Enibdeinvou n 6oUAKIOU.
Ot nAakouvtonoloi koupaAwvtag peydAoug petaAAikoug 6i-
okoug Ba oepPBipilav ta peAinnkta n tpaynpata n peAtnpd.

Ané ta nio nepidntnta yAukiopata tng enoxng, ta
onoia nwAouvtav kat otoug dpdpoug TG N6ANG and nAa-
vé6loug nwAntég, ntav o nAakouvtag. To yAUkiopa napa-
okeuddovtav and Siagopa eninedba ¢UPNG yePLoPEva PE
HEAL Kal paAakd tupl. Mepikég popég xpnotponolodoav
Kal kapudla, v to naondAilav pe kavéAa (okaAtoouvia).
Mapépoto YAUKiopa Pe Tnv ovopaocia nAatoévia QTiaxve-
tatl otnv Aéofo, evw wg placinta otnv Poupavia kal wg
plagindi, plagunda, kat pghagund otnv Appevia.

lNvwotd yAukiopata ntav eniong, To Kitpo Ynpévo pE

19. ITtwxonpodpouikd, ot.914.
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HEAL N oukopayic (noAtdg olkou), To Kubwvdrov (Kudw-
v6naoto), n olvoutta (HouctokoUAoupo), n ykpoUta (pou-
otaAeupld), o onoapols (NaotéAl), To kapuddrov (kapudla
pe péAL), n nAakénita h duuydaAdnacta h paplandg (onpep.
Hapdindv), To 6oUAkiov (xaABAg oiptydaAéviog), ta AaAdy-
yia i €ykpideg, koppdtia JUPNG MOU (POUCKOVOUV KABWG
tnyavidovtal oto Addt (Aoukoupddeg) kat and tov 13° at
Kal petd, étav eonxbn n {axapn, and Toug XTaupoPOpous
Kal noAU ypnyopa €yive tng p6dag, n 6pula petd yaAaktog
Kataokeuaopévn kal o0v oakxdpou petaAapBavopévn (pu-
{6yalo).

Ektog and ta yAukd, Baoikd cupnAnpwpa evog netu-
XNpévou yeupatog ntav kal ta ¢ppouta Kal ol Enpoi kapnoi.
‘Etpwyav petd BouAlpiag toug kapnoug tng podidg Kal Tng
@oLIKLAG. AxAddia unnpxav diapopwy €WV Ka ta ovo-
padav 6xveg. MNa va ta diatnpolv 6Ao to xpdvo, ta éBalav
péoa o€ nnAva klounia pe péAL Ot yiatpol tng enoxng Be-
wpouoav 6t Nnpootdteuav and tg dnAntnpldoslg, yI' autd
Kal ta étpwyav oxeddv navia petd and éva yelpa nou
nepleixe aypla pavitapla. Ta oUka Kat ta phAa ntav eniong
dnpo@IAn. Ta otapuAla Atav nepidntnta, KabBwgs Kal ta Ke-
pdola kal ta poupa (cukdpiva). And toug Enpoug kapmnoug
Eexwpldav ta apuydaia, ta kdotava, nitdkia n Plotdkia, Ta
QloTiKla, Ta kapudla Kal ta Koukouvdpla.

Madi pe ta emddpnia, ol Bulavtivoi cuvnBilav va ni-
vouv Siagpopa néunota n aAAiwg aikepa, dNwg To aipaio
(xup6G podlou), to Baodppopov (coupdda), To poddpeAL, To
peAiyaAa kat to U6pdpeAl, nou to é@uiaxvav pe éva pépog
HeEALOU kat dUo pépn vepou Kal To eUkpatov, (Eotdg {wHAG
and ninépl, KUPIVO Kal YAUKAvLoo.

Ta neploodtepa and autd eixav XwWVEUTIKEG 161OTNTEG N
e€apavidav TG 0opEG TwV PAyntwy nou eixav nponyndei.

Tpdneda ané elxfg dpxopévny, Kai €ig eUXAV KataAfnyou-
oa, oudénote votepnBioetar.®®

Mpwv Eekvhoouv va tpwve, anapaitntn cuvnBela ano-
TeEAOUOE N NPOCEUXN.

20. Iwdvvn tov Xpuoootépov, Adyos B/, ITepi eDxg.

Ot avBpwnol nivouv «&1g uyeiav» and téte nou &eki-
vNoe n ovonooia. Av kal ntav eupéwg anodektn n ano-
Wn Ot PE TG NPOnAoELG Kal TO TOOUYKPLOHA TWV MOTNPLWY,
Tpdépadav ta kakd nvevpata Kat anopakpuvoviav and to
Tpanéd, evroutolg nio niBavo gaiveral n napddoon autn
va yevvnlnke and apxaia KowwVIKA TEAETOUPYIKA, dTav
ol dvBpwnol énvav and to idlo doxelo, To onoio anoka-
AoUoav «doxeio tng ayanng». Me to népacpa twv aldvwy
ol avBpwnol dpxioav otyd olyd va npotigouv va nivouv
and ta 8ikd toug notnpla Kat 6xt and €va Kowvé okevog
oMol padi. Xiyoupa autd eixe BeTkEG eENNTWOELG 0€ BEépata
UYLEIVAG, OPwG xaAoUoe tnv aioBnon «evdtntag» nou npo-
kaAoUaoe n Kivnon tou va nivel kavelc anod to idlo doxeio
pe dAAoug. ‘Etol, NpoKelpévou va enava@épouv to aiobn-
pa autd, dpxioav va uPwvouy Ta notnpla Toug Kal va ta
Toouykpidouv. Depvovids ta kovid cupBoAilav th ouvipo-
QlkéTNTA.

O owkodeondtng apou onkwBnke 6pBlog UPwaoe To no-
TNPL TOU Kal kaAwaodploe dAoug Toug cuvdaltupoveg. Tote
oMol padi euxnbnkav o évag otov dAAo:

Iive eig Oyeiay mavtwy Hudy

Mavaylwtng Kapndavng

Ap. ApxaloAdyog — lotopikdg

Av. Mpoiotapevog

Tunpa XuAAoywv Muntikng, ZuAoyAuntikng,
Kepapikng, Mikpotexviag,Nopiopdtwy kat Ypaopdtwy
Mouaoeio BuZavtivou lMoArtiopiod
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Dinner in
Byzantine Thessaloniki

yzantine Thessaloniki, on the feast day of its patron and protector, St
Demetrios. “The city, more resplendent than any other under the vault of

heaven”," has once again donned its finery to welcome the pilgrims ar-

riving from all over Christendom to pay their respects to the Great Martyr and
attend the magnificent ceremony with which the Thessalonians honour the
memory of their saint, and the thousands of buyers and sellers flocking to what
may have been the Byzantine Empire’s fair.

The unknown author of the Timarion, a unique literary work written in the

11th or 12th century, provides a wealth of information about that festal day
and the great Demetria fair. The description is thrilling:

...the festival is celebrated over three days, with three all-night vigils, by a multi-
tude of priests and cantors ... by night with lamps and great candles ... on the
festal day the Governor of the place [this was presumably one of the sons of
Anna Doukaina and George Palaiologos, Andronikos or Nikephoros] ar-
rived at the church, attended by a large company of guards ... both foot and horse
... fine vigorous men, initiates and nurslings of warlike Ares, beautifully dressed
in fully embroidered silks, with blond curls like the blossoms of the hyacinth ...
all these astride proud Arabian steeds ...their harness flashing with silver and
gold ... after them came the Doux. Cupids, Muses and Graces ran before and
behind him... and neither the Pleiades nor the Morning Star shone so brightly

1.

Constantine VII Porphyrogennetos, To his son Romanos, 11.79, 177.

as he ...his eyes flashed with joy, as if he had enjoyed a
cup of wine, and his teeth were whiter than milk. His
body was perfectly made, his stature tall, his features
regular ...so that one naturally said of him that ““noth-
ing was needed either to be added or to be removed” ...
his face was mobile, showing now the grace of Aphrodite,
then the sternness of Ares, and later the majesty of Zeus
...his hair was neither dark nor fair but of a wonderfully
blended shade ... a mix marrying love and valour ... he
bent his knee to the Martyr in the customary manner
and from the crowd there arose the applause habitual
in the presence of their Archon ...he took his prescribed
place and summoned the bishop to stand beside him ...
then the Divine Service was celebrated in every point ...

After the celebration of the divine rites in the church,
the writer gives a detailed description of the three-day
Demetria fair. He lays special weight on the afflux of peo-
ple from all parts, attesting to the widespread reverence
in which St Demetrios was held. The fair was held on the
plain between the city walls and the river Axios.

The merchants’ booths were set up in parallel rows op-
posite one another over a great space ...like tiny feet pro-
jecting sideways from a long snake-like body ....the whole
brought to mind a centipede... There was an abundance
of silks, a wonderful variety of vessels and utensils of
glass or metal, linens, honey, hides and agricultural
products brought from northern peoples ....Chinese vases,
Russian caviare, leathers, Persian carpets ...

The lady of the house, the principal personage in our
tale, dwells in a handsome two-storey house in a street
on the slopes of the Upper Town, the fashionable quarter
where all the prominent citizens live, near the Leophoros
and the central marketplace.

Today she is in especially high spirits, because on ac-
count of the Demetria her parents and siblings have come
from Constantinople on a visit. She has not seen them in

many years and is happy and excited. She has entertained
them royally and tonight will be hosting a fine dinner in
their honour, at which they will meet the friends she has
made in her new home.

Towards the end of the Early Christian period, the
Greco-Roman domus gave way to the mediaeval Byzan-
tine house, which might be called oikia, oikos, or hospi-
tion and might be owner-occupied or rented (idiotiko or
enoikiako). It might have a single storey, in which case it
was described as low-to-the-ground (chamogeon), or it
might have two, lower and upper, katogion and anogion.
The two storeys would be connected by a handsome stair-
case, wooden if interior, marble if exterior. The ground
floor usually included storage areas. The interior layout
changed, with large rooms giving way to smaller spaces
divided by cloth partitions. The triclinium, the official re-
ception room in the centre of the house where for cen-
turies guests had been received and dinner parties held,
contracted in the Byzantine age into the sala, which re-
placed all the common areas. The triclinium had also been
known as the andron, the men’s apartment, because it was
used only by the men of the household - in the words of
Eustathius of Thessalonica: 0 kolv@g Aeydpevog avdpuy,
avépewv kettal - since women did not attend banquets
and symposia (wine-parties).

In the formal reception rooms the floor (patos) would
be laid with colourful mosaics; family bedrooms had
wooden floors, described as xylopatoton or sanidopatoton,
while in the kitchens and servants’ quarters (mageireia
and parakellia) the floors were merely of beaten earth,
that is, apatoton or “unfloored”.

..xol loToploypapifovoy 1 xpowuatomiovuilovy/
OTTLTL ... %0l HAAOVLG OLXOLG POPREPOVS UEYAAWY
UEYLOTAYWY.

2. Fabula iucunda animalia quadrupedum, 11. 399.
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These houses were generally decorated with fine mu-
rals filled with geometric or floral motifs. Their main fa-
cade did not generally face the street, but rather looked
onto a garden or courtyard. Above the door (thyra or pyl-
eona) there would customarily be a tablet bearing an in-
vocation such as Lord, bless our going out and our coming
in, Amen, or an apotropaic symbol or phrase, or an image
of the Blessed Virgin, in such case described as Panaghia
Portarea or Portaitissa, that is, “Our Lady of the door”.

The table occupied a separate apartment, known by a
variety of names including aristerion, symposion, euphran-
terion, geusterion, and deipneterion.

..xol 0 Toamély Eotnoay ué Ty éEdriioly Tov.?

The first step in the laying of the table in preparation
for a dinner was wiping it clean with a sponge soaked in
water and balsamic oils, so that it would give off a pleas-
ant fragrance during the meal.

Tables were made of wood, but the wealthy and the
noble would ensure that theirs were ornately decorated
with silver, ivory or gold leaf, to impress their guests. Din-
ing tables were round; rectangular tables would be intro-
duced later. Round tables were preferred, as Eustathius
of Thessalonica explains, to avoid giving offence, since
all places were equal: 814 thv avunépPAntov icétnta Kai
npég opoldtnta tg tpoPoPdpou dAwvog.* There were
also small side tables, described as symbalta or systelta,
which could be opened or closed according to the num-
ber of guests.

It seems that the custom of reclining on couches at
symposia and official dinners prevailed until the 10th cen-
tury, with the food set out chamokoumba, i.e. on low ta-
bles placed on carpets spread over the floor. From the
10th century on guests were seated on various kinds of

3. Constantine VII Porphyrogennetos, Ekthesis, 602,4.

4. According to Homer, XVI, 1401-45, cited by Eustathius of
Thessalonica, Commentaries on Homer’s Iliad and Odyssey.
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chairs: skamnoi, sellia, thronia, included folding or exten-
sible types (symbalta).

The next step was spreading the tablecloth - the men-
salion (Latin mensa=table), its fabric reflecting the house-
holder’s social and financial status. Tablecloths were usu-
ally made of embroidered cotton or linen, with fringing
around the hem. Next came the table napkins (cheiromak-
tra, encheiria or mandelia), for wiping the hands, since the
food would be eaten with the fingers.

Tableware for general use would be made of pottery.
From the 10th century on, when the art of glazing was
revived, simple dishes became minor works of art: with
their brilliant colours and intricate designs, they added a
touch of luxury to the Byzantine table. The wealthy pre-
ferred to see gold and silver on their table, along with
colourful imported Venetian glass; these things would be
kept in the arcla, or storage chest, and used only when the
host wished to make a special impression on someone.
Soups were eaten from koupes (bowls) and other foods
from pinakia (plates). Minsouria were large, deep platters,
often made of silver with repoussé decoration; in small-
er sizes (minsourakia) they could be made of solid gold.
These held the main dishes served at the meal; side dishes
and condiments were presented in scutelia, tryblia, gaba-
dia, alatika and mouchroutia. The wine-steward served
the company in drinking-vessels (poteria) of various sorts,
which - depending on their shape and size — were called
kaukia, baukalia, chalintzia, krosobolia, kraters and kylixes.

One particular utensil that was never missing from any
table was the saltsarion, or sauce-boat. Because most meat
and fish was salted, the Byzantines liked to pour a warm
sauce (perichyma or savoura, from the Latin sapor=flavour)
over their food; the word persists in the culinary term sa-
voro, the spicy sauce used with fried fish. Byzantine sauce-
boats were glazed pottery vessels made in the shape of
a truncated cone, with an opening in the lower part for
whatever fuel was used to keep the sauce warm.

The most popular sauce throughout the Byzantine Em-
pire was garum, which was made from small fish, boiled

whole, with their intestines. Depending on whether it was
prepared with water, wine, vinegar or oil it was called hy-
drogaro, oinogaro, oxygaro, elaiogaro or garelaio.

Table knives, made of iron with elaborately decorated
handles of ivory, amber or silver were used, and spoons
(kochliaria) for soups and similar dishes. Western chroni-
clers of the 10th century recount that when the Byzan-
tine princess Theodora Doukaina arrived in Venice for
her wedding to the Doge she introduced the use of the
fork, which was considered a “dangerous innovation and
affectation”. The first forks (peronia or souvlia) had two
tines; later they were three- or five-pronged (trichela or
pentachela). Byzantine diners would also be able to avail
themselves of toothpicks, either thin pointed slivers of
wood or bone and metal probes.

The mistress of the household casts a final look at
the table and the room. Her eyes and the smile playing
on her lips show her to be very pleased with the prepa-
rations that have been made. Everything is just as she
has planned it.

Now it is time for her to go and dress. She is the lady
of the house, after all, and must present a distinguished
appearance. She climbs the great stairway to the upper
storey, leading to the inner apartments, and enters her
own chamber where her therapenides are waiting to help
her dress and the best hairdressers (kourides) and cos-
meticians (psemythiologoi) have been engaged to arrange
her hair and paint her face.

In the Byzantine period all social occasions demand-
ed the appropriate costly and elegant dress, with details
denoting various specific titles and offices. Ladies were
clad in expensive fabrics, including Chinese silks, Egyp-
tian cottons and linens, Syrian damask, all heavily embroi-
dered with gold and gemstones. The basic garment was
the under-tunic (tunica intima), which was worn by both
sexes. Over it, ladies wore a long pleated robe, the stola.
This was belted around the waist, forming deep or shallow
folds. Following the fashion of the day, “short over long”,
they wore two chemises, a long one with a short one over

it; the second was usually sleeveless. The long chemises
were made from simple woven cloth trimmed with decora-
tive bands around the hem (clavi) and applied ornaments,
round (segnenta) or square (tabulae), embroidered, wo-
ven or dyed purple. On their feet they wore light sandals
(blautae, or, as Clement of Alexandria calls them, phaiasia),
made from sheepskin, calf or camel hide, or heavy silk.
The head was covered with a white kerchief (kekryphalos,
kephalodesmos, phakiolion) of cloth or netting, and over
that the maphorion, a hooded mantle worn by all decent
women for the sake of modesty: it was improper to ap-
pear in public uncovered. Both men and women wore em-
broidered cuffs, which were sometimes replaced by wide
bracelets decorated with precious stones or enamelwork.

Jewellery (kosmia or kosmidia) has always played an
important role in people’s lives. Despite the exhortations
of the Church Fathers to simplicity of dress, the inclina-
tion to personal adornment, for display or to enhance
one’s appearance, was no less powerful in Byzantium than
in any other culture.

Gold earrings (enotia or scholarikia) decorated with
pearls or gemstones, designed to sit neatly on the ear-
lobe or hang down almost to the shoulder, were the most
popular ornament for both sexes. Vanity has never been
a purely female characteristic and Byzantine men took
great pains over their appearance: popoiol 6¢ kai Kéopov
xpuoolv oU pdvov ai yuvaikeg, AAAA kal oi Avopeg, nepl
HEV TOUG TpaxnAoug €XOVIEG OTPENTOUG KUKAOUG, Mmepl 6¢
4G xelpag WéAla® (gold ornaments were worn not only by
the women but also by the men, who had twisted circlets
around their necks and bracelets on their arms). Round their
heads women wore a gold chain with a fringe of gold
coins, known as koutelites or koutelia. Men wore torcs (ma-
niakia) or meniskoi around their necks, while crosswise on
their breast women wore a gold cestus (kathema or kath-
eter), the famous kestos imas (golden girdle) of Aphrodite.

5. Diodorus Siculus, Library of History, 5.67, cited by Eustathius of
Thessalonica, Commentaries on Homer’s Iliad and Odyssey.
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Bracelets (peribrachionia or brachiolia or psellia) and rings
(dactylioi or krikelia) set with semi-precious stones com-
pleted their adornment.

..kal AAAo ndvta bev Katéxouy, HOVOV To KEPAAL Bpéxouy,
ta paAAid toug va €abaivouv® (and they think of nothing
else but soaking their heads to make their hair blonde).
Byzantine ladies had long hair; short hair was a sign of
mourning or punishment. It was often dyed, preferably
blonde, which was an emblem of beauty, except for brides,
whose hair was dyed red. After combing the hair was sim-
ply drawn back and clasped at the nape with a krobylos or
styled in braids (a hairdresser was a “braider”, emplektria)
or ringlets threaded with gold or coloured ribbons. The or-
nately curled styles were created with the aid of a hot-air
device (bostrychoter) that worked like today’s hair-dryers,
while various waves and crimps were achieved with a
kind of curling iron or tongs (kalamisteres).

Byzantine ladies also paid great attention to their fac-
es, using cleansers and masks to moisturise and nourish
the skin, removing unwanted hair, and applying make-up.
Their cosmetics (epitrimata or eutheiasmata) were all nat-
ural: face and neck were painted white with a powder of
lead carbonate, eyes and eyebrows were blackened with
kohl (derived from a sulphide of antimony), tar or pine
pitch, even when their hair had been dyed blonde, while
the rouge they applied to their cheeks, lips and the tip of
the chin came from a certain seaweed.

The final step was the application of various perfumes,
for example: sousinon made from lilies, myrsinon from
myrtle, rhodinon from spring roses, stakten from myrrh
and cinnamon, oinanthion from wild grapes, and moschon
from the musk secreted by the male musk-deer.

As day yields to night and the sunlight gradually dis-
appears from the calm waters of the Thermaikos, at the
sixth hour (as prescribed by Byzantine custom: €ktn wpa

6. Zvva&dpiov t@v evyevik@v yvvaik@v [Synaxarion of Noble Women],
1. 511.

24

£Qaye, Kavav yap euoewg’), there comes the heavy sound
of the knocker against the outer door. The guests are ar-
riving and are escorted by a servant to the sala, where the
master of the house awaits them: welcoming guests is a
male privilege, forbidden to women. They are soon joined
by the visiting relatives, descending from the rooms as-
signed to them, and lastly by the lady of the house, al-
ways imposing and resplendent but also always modest,
gaze kept low.

The servants have lit the candles in the candlesticks,
the lamps on their stands, the candelabra and the bronze
chandeliers hanging from the ceiling. The golden light
that immediately flooded through the rooms of the house
and the distinctive scent of the beeswax candles creates
a hospitable warmth.

After the introductions have been made and the com-
pany has been offered a kerastikon, a refreshing sweet
drink as prescribed by ancient custom, the vestomiliare-
sia are exchanged: éneita eioénece d®pa kai 6 dartupv
annet u pépwv oikade.® These gifts were most commonly
wine, rare foods, costly fabrics, table ware, implements.

When all is ready, the mistress of the house claps her
hands together rhythmically, signalling the company to
move into the dining-room for the tsimpousion (a corrup-
tion of the ancient word symposion).

The artiklines was the servant who seated the guests
according to the status afforded by their title, wealth or
degree of kinship. There were specific criteria determining
the seating arrangement around the table. The guest of
honour could choose the best place (locus consularis) next
to the host, while the other guests occupied the places to
which they were shown. This procedure followed a strict
protocol based on social standing, with the most impor-
tant occupying the highest couch (lectus summus) and so
on down. Women ate with the men only at family meals

7. Severian, On the Creation of the World, 56,490.

8. Libanius, ITepi t@v év tais éopraic kAfioewv Adyos [On Invitations to
Feasts], Oration 53, 16.

or when the guests were all kinfolk; otherwise, they ate
separately. The children of the rich apparently ate with
their parents, seated either on the lowest couch (lectus
imus), below their father, or on the edges of the couches,
or in a separate room with the children of the guests.

...X0L TOTE O VEOTEQPOS TULAVEL TNV XLOXOA...AVTEQX
Exlwoe xoddc xol Exape Tic x6pdec...” (...and then
the young man takes up the kithara ... tautened the
strings and readied the chords).

Although the Church was officially against dancing,
secular music and theatrical performances, deeming
these - in the words of St John Chrysostom - “satanic
and pernicious”, the Byzantines continued to enjoy them.
Music and dancing were indispensable elements of the
entertainment offered to guests. The householder who
invited his respectable friends and acquaintances to din-
ner would arrange for the hiring of professional dancers,
musicians and mimes to delight the company. Love songs,
drinking songs, recitations and acts of various kinds were
performed to the sound of the flute, Pan-pipe, lute, rattle,
drum and cymbal.

..avoiyouv td tpaxniia deixvouatv kai td BuoUAAia’® (...
they bare their necks and display their breasts).

The “lascivious undulations” of dancing girls contin-
ued to be crucial to the success of any official banquet
or private dinner party. They wore full-length purple or
deep blue tunics made of costly materials and richly em-
broidered, fastened at the breast with brooches or pleat-
ed sashes, with long sleeves that accentuated their arm
movements. Their hair was always loose, their heads cov-
ered with a sheer veil.

The spectators encouraged the singers and dancers

9. Digenes Akritas Basileios, IV, 1. 1827.

10. Zvva&dpiov t@v edyevik@v yvvaik@v [Synaxarion of Noble Women],
11.600

with an enthusiastic drawn-out hissing sound.™

The menu (edesmatologion) for a formal dinner always
comprised three courses: the prodeipnon, the deipnon, and
the epideipnon.

At a signal from the trapezarios a procession of youths
and maidens, well-groomed and neatly dressed, troop in
from the kitchen. First are the thermodotes and the nipsis-
tarios, bringing in the chernivoxeston: a jug of warm water
perfumed with lavender or citrus oil (epichytes) and a ba-
sin (chernivion), so that the guests may wash their hands
before eating; they will return at the end of the meal.

Then a large radish is placed in front of each person;
this will be eaten slowly during the course of the meal as
an aid to digestion and, so it was believed, to enable one
to drink heartily with no ill effects (... yid 6ooug BoUAovtal
noAuv oivov nivelv kai pn peBuokeoBal). The Greek name
of this invaluable vegetable, raphanis, comes from roots
meaning “to appear easily”, because once sown it sprouts
immediately.

A good hostess ensured a plentiful supply of veapév
Ubwp (fresh water) throughout the meal. Water boys
served it from ornately decorated flasks which were kept
cool at the bottom of the well when not actually in use.

Noinév kaf Tév Mapddeioov / dixwg kpaoiv pio® tov'?
(Without wine even Paradise would be detestable).

The Byzantines loved wine and had a wide variety to
choose from. They distinguished wines by colour, as lefkos
(white), kirrhos (yellow), roussios (red) or melanos (black),
and by character, as apalos (soft, smooth), styphon (as-
tringent), austeros (harsh) or glykazon (sweet). All wines
were labelled by their place of origin: thus we find refer-
ences to the fragrant wine of Thasos, the wines of Chios,
Ikaria, Samos, Maroneia, Naxos, the sweet-drinking wine
of Crete, and many more.

Wines, particularly older wines, were also frequently
drunk spiced: with the addition of honey and pepper they

11. Constantine VII Porphyrogennetos, Ekthesis,47.17,18.
12. Ptochoprodromika, 1.65.
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prepared konditon, with cinnamon kinnammomon, with
honey and rose petals roditin, with a decoction of currants
and jujube zoulapin, and with fennel and celery marathitin.

The Byzantines also enjoyed liquors distilled from ap-
ples, pears, myrtle berries, dates, and other fruits.

KpiBivov okelaopa oivideg peBuotik®g diatiBépevoy
Tvag" (...distributing to some an intoxicating sort of wine
prepared from barley).

According to the written sources, the Byzantines also
drank beer.

A wine-steward (epikernes) oversaw the wine-service,
aided by wine-bearers (paroinochooi) who carried in the
jugs and pot-boys (empotopopoula) who kept the guests’
cups filled. Any women in the company were not served,
for it was held' that wine-drinking inhibited one’s resist-
ance to fleshly desires.

Today, the mistress of the house has carefully select-
ed a choice and delicious red wine from the Anemades
estate in the Panteleimon district of Macedonia (an am-
phora bearing the inscription OINOMNANETA/ANEMAXIQ
[OINOPANETL/ANEMASIO] was found in the gallery of
the Church of Aghia Sophia in Thessaloniki, perhaps the
oldest estate winery label in existence).

The opsopoioi bring in small baskets of sour-dough
semolina bread (semidalato and silignio), the finest white
loaves to be found in the city’s bakeries (mangipeia). A
Byzantine lady would never put on her table the coarse
bran loaves made with runny dough (kivariti and chondro-
chylo) eaten by the common people.

"Onou ydap Aginel t6 Ywpiv, npoo@dv oUk évBupolvto
(When there is no bread, they forget the appetisers).

Prosphagia were things eaten with bread, such as
cheese and olives. Cheeses were salted and then stored
in covered clay pots (gastria). The poorest quality was as-
vestotyron (skim-milk cheese); cottage cheese and whey
cheese (apotyron and myzethra) were also made. Epsytos

13. Eustathius of Thessalonica, On the Capture of Thessalonica.
14. Agapios Landos, Geoponikon, p.95.
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tyros, cooked in a shallow pan with olive oil and oreg-
ano, was considered a choice appetiser. Olives, green
and black, were preserved in brine or vinegar and eaten
crushed or slashed; throumbes were called drupates.

Soup was commonly served as the first course of a
dinner. The most popular was krokati mageiria, a fish soup
prepared from a variety of fish and seasoned with spices
and aromatic herbs: the saffron (krokos) which gave it its
name, valerian, coriander, dill, onions, leeks and garlic.
Another favourite was mageirias, still eaten today as may-
eritsa, made from the entrails of an animal butchered for
roasting and cooked with various vegetables and herbs.
A very simple dish was aghiozoumi, a kind of onion broth
eaten with dipyro arto or paxama (rusks).

Since eggs were always plentiful, sphoungato, an ome-
lette made with onions and herbs, was a popular everyday
dish that might appear on any table.

Other dishes considered choice appetisers included
boiled beetroot (sefklogoulia) served with buffalo-milk
cheese, kotoplakous, a kind of cheese pie, and phlepsia,
a pastry filled with trahana mixed with water, egg yolk,
butter and bits of cheese.

Favata, a purée of broad beans with oil and sautéed
garlic, mytoton, black olive paste with oil and garlic sliv-
ers, braised or grilled mushrooms, and salted meats diced
and braised with oil and onion were also very popular.

Pulses such as phasioloi (beans; also referred to as
priskokoiles, or belly-bloaters), koukkia or kyamoi (broad
beans), lupinaria (lentils), pissaria (peas) and erevinthoi
(chickpeas) might also be served; these were purchased
table-ready from pouskarioi in the market.

The choicest of all appetisers, however, was black or
red caviar, which was imported from Russia.

Once the first course had been cleared it was time for
the main course. The mistress of the house would ensure
that there was always a choice of meat and fish dishes,
to suit all possible tastes.

Little crayfish, steamed and sautéed, and vegetables and

lentils with mussels and scallops stuffed with razor-shell
clams, broad beans puréed with honey and rice, skinned
beans, olives and roe and autumnal hard roe to tempt
the appetite, little apples and finikia and figs and wal-
nuts and a few raisins and citron preserve."

Now the domestikos and his aides enter the scene, car-
rying the principal dishes from the kitchen to the table.

In the large cities and in general wherever fishing was
not a local activity, the large and expensive fish such as
striped mullet, sea bream, red mullet, sea bass, porgy and
turbot were delicacies reserved for the few, while the rest
of the population ate salt fish or smaller species - sar-
dines, mackerel, tunny.

Fish were eaten grilled, fried or poached. Small whole
fish could be baked in a pastry crust or floured and cooked
with beaten eggs, like an omelette or pancake, turned
over to cook on both sides (diploteganon). Other seafood
dishes included molluscs and shellfish, primarily squid, oc-
topus, shrimp, scallops, clams, mussels and sea urchins,
prepared in the usual ways or served raw.

First comes the roast joint, tender and juicy, sec-
ondly the steamed pork udder, finely minced, and
thirdly the sweet-sour krokati mageiria with valerian,
pounded cloves and mushroom, vinegar and un-
smoked honey, and it [the roast] is stuffed with red
lemon balm and a striped mullet three hands long,
tull of roe, from Reggio, and a fine sea bream, O
Lord what food! Wouldn’t I just like to be eating
those morsels and drinking that broth and sinking
four pots of good Chian wine!"®

After that, it is the turn of the cook and his under-
lings (the engistiarioi and karykeftes) to delight the com-
pany with great platters of meat. The cook has poured

15. Ptochoprodromika, 11.342-350.
16. Ptochoprodromika, 11. 163-172.

all his art into preparing the roast: kid baked with wild
artichokes and a variety of anethokoudimenta (vegeta-
bles), basted with glykadion (balsamic vinegar). The plat-
ter, redolent with Oriental spices, is garnished with roast
carrots dressed with oil and cumin purchased from a car-
rot-roaster in the market.

.-.OYOLOXOVUTTOUATO TOOVE, UTTOUXLEG YO BAETELG
tote"” (...sleeves well rolled up, and then what mouth-
fuls you see)

Meats were prepared in the traditional ways, that is,
roast (epseta or ofta), boiled (efta or ekzesta) and pre-
served (tarichi). Lamb and kid were the favourites, fol-
lowed by pork and poultry (ornithia).

Suckling pig (galathenoi or delphakes) basted with
honey and roast on a spit was particularly tasty. So was
choirinomageireia, chunks of pork marinated in vinegar
and honey. Lapara monthylefte was pork belly stuffed with
minced meat, spices (pepper, clove, cinnamon and nut-
meg), almonds, pine nuts and raisins; the same stuffing
could of course also be used for poultry. Cocks were usu-
ally stewed in wine, in which case bits of noodle dough
were rolled between the hands, forming makarounia, and
dropped into the broth to cook. Souglitarea were pork ud-
ders wrapped in intestines and roast on a spit.

The Byzantines were keen hunters and enjoyed noth-
ing more than game. Venison, wild boar, hare, partridge,
pheasant, quail and wild duck all had a place on their ta-
ble. Hare was stewed in wine (krasato) or vinegar (xidato);
indeed, krasato lagomageirema seasoned with pepper and
other spices, perhaps clove and valerian, was one of the
tastiest Byzantine dishes. Wild boar was usually eaten
hashed (arvelisto), that is, as a coarse mince, sometimes
shaped into balls (sphairia).

Any meat that was not used immediately after butch-

17. Ptochoprodromika, 11. 191-203.
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ering was preserved: the pieces (apoktia) were boned,
salted and sun-dried. Pork was preserved in earthenware
jars; the result was called koumniasto or kouroupiasto.

...kai naonaAddeg Ainapoug kat napayepiopévous. (...and
paspaladhes, stuffed to bursting and dripping with fat.)

Paspaladhes were a kind of sausage prepared from
flour, pork fat and bits of meat. Other names for sau-
sages include vertzikia and nevra, and we know from the
written sources that they were often the basis of a quick
and easy meal, much like today’s street or fast food. The
Life of the Blessed Andrew Fool-for-Christ, a 10th-century
saint, records that he used to walk the streets of Constan-
tinople holding a saltsikion (a kind of sausage) in a soft
roll (aphratoudzikon artidion), spread with black mustard
(sinapi). This mediaeval hot dog was always paired with
a pot of “black barley wine”, i.e. dark beer.

Offal was considered an inferior food but was none-
theless thoroughly enjoyed. Spit-roasted plekte (kokoretsi)
and gardoumbion were appreciated by the most difficult
palates.

..0éAwvov, npacopdpoulov kai kdpdapov kai ivtuBuy,
onavakiy, xpuooAdxavoy, yoyyUAw, patditlaviv, ppuytov
kpdppBnv kai youAiv kai ané té kouvounibuv..."® (...celery, leek
and cress and endive, spinach, white cabbage, turnip, auber-
gine, Phrygian cabbage, kale, and cauliflower...).

Meats were usually accompanied by a variety of veg-
etables, and cooks were not sparing in their use of sea-
sonings; as the roads to the East became more travelled,
more and more spices arrived in Byzantium. Wild greens
and root vegetables were extensively eaten. Vegetables
were enjoyed in a variety of ways: raw, boiled, roast and
pickled. One well-known recipe, which has been handed
down the centuries to the present, is for lachanosarmad-
hes: cabbage rolls. The Ancient Greeks used to eat minced
meat wrapped in fig leaves, but apparently the Byzantines
confused the ancient name for the fig tree, thrion, with

18. Ptochoprodromika, 11.914.
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the word phryon, from phrygion lachanon, the “Phrygian
vegetable”, meaning cabbage. A similar dish was, and of
course still is, made with vine leaves.

When eventually the guests had enjoyed enough of
this “simple feast”, it was time for the epideipnon or
doulkion (from Latin dulcis=sweet). Great metal platters
were brought in, heaped with melipecta or tragemata or
melitira.

A favourite Byzantine sweet, which was also sold from
trays in the streets, was plakoundas, layers of pastry filled
with honey and soft cheese; if walnuts were added and
the top sprinkled with cinnamon, it became skaltsouni. A
similar sweet is still made in Lesbos, where it is known as
a platsenta, and there are equivalents in Romania, where
it is called placinta, and Armenia (plagindi, plagunda, or
pghagund).

The Byzantines also enjoyed citron baked with hon-
ey, sykomagis (fig paste), kydonaton (quince paste), grou-
ta and oinoutta (must puddings and biscuits), honeyed
sesame seeds or walnuts (pasteli and karydaton), marzi-
pan, doulkion (halva with semolina), lalangia or enkrides
(doughnuts or loukoumadhes), and from the 13th century
on, once sugar had been introduced, dpula petd yaAaktog
Kataokeuaopévn katl oUv oakxdapou petaAappavopévn (rice
prepared with milk and taken with sugar i.e. rice pudding.

Apart from the sweets, no meal was considered com-
plete without fruit, fresh and dried, and nuts. Dates and
pomegranates were particularly appreciated. They had a
number of varieties of pears, and took care to preserve
a good supply in honey, for they were thought to protect
against poisons and were therefore almost always served
at the end of a meal which had included wild mushrooms.
Figs and apples were also popular. Grapes were a delica-
cy, as were cherries and mulberries. As for the nuts, they
were particularly fond of almonds, chestnuts, pistachios,
walnuts and pine nuts.

With the dessert course the Byzantines liked to drink
a sweet beverage, perhaps siraio (pomegranate juice),
thasorrophon (orgeat of almonds), rodomeli, meligala, or

hydromel, which was made with one part honey to two
parts water, or efkraton, a hot broth flavoured with pep-
per, cumin and anise.

Most of these beverages had digestive properties or
masked the odour of the savoury foods from the preced-
ing courses.

Tpaneda ané e0xig apxopévny, Kai €ig e0XNV KATAARA-
youaoa, oubénote UatepnBnoetal'® (a meal that begins and
ends with prayer shall never be lacking).

No meal in Byzantium could begin without grace be-
ing said first.

Men have been drinking “to your good health” since
wine-drinking began. Although it was widely accepted
that toasting and clinking glasses frightened evil spirits
away from the table, it seems more likely that this cus-
tom was born out of ancient communal rites, when those
assembled drank from a common “loving cup”. As time
passed, people began to prefer drinking from their own
rather than a shared cup. This was obviously preferable
from the hygienic point of view, but it destroyed the sense
of unity and sharing created by the passing of a common
cup from hand to hand. And so, in order to regain this
feeling, they began to raise their cups and touch them to
one another’s in a sign of comradeship.

Our host now rises from his couch, raises his cup, sa-
lutes the whole company and invites them to join in the
toast with him:

Good health to all present!

Panagiotis Kambanis

Dr. Archaeologist — Historian
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19. St John Chrysostom, Homily 2, On Prayer.
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T'vdahwa ayyeia, 306 - 406 az.
Glass vessels, 3th - 4th c.



Mnvag/Month: 01 « EBSopada/Week: 01

IIpwroxpovid

ITnAwn Aekavida yia 1o {Puwpa tov Pwutov / uesofviavivn nepiodog
Pottery kneading bowl / middle byzantine period

IANOYAPIOL | JANUARY

Aeutépa » Monday

Tpitn « Tuesday

Tetdptn » Wednesday

[Tépren « Thursday

Ol

IMapaokeun « Friday

02

Y4Bpato - Saturday

03

Kupiakn « Sunday




2021

IANOYAPIOL | JANUARY

Mnvag/Month: 01 « EBSopada/Week: 02

04

Aeutépa « Monday

05

Tpitn « Tuesday

Ta Ayia Ogopdveia

06

Tetdptn » Wednesday

Twiov IlpoSpouov

07

[Téprn « Thursday

08

IMapaokeun « Friday

09

Y4PBato - Saturday

10

Kupiaxn « Sunday

X18epévia aypotikd epyaleia, 506 - 706 at.
Iron agricultural implements, 5th - 7th c.

35



Mnvag/Month: 01 « EBSopada/Week: 03

Avtwviov tov MeydAov

ITnAwo evpvotouo ayyeio ue mpoxor, 1006 - 110¢ ai.
Wide-mouthed pottery jug with spout, 10th - 11th c.

IANOYAPIOL | JANUARY

11

Aeutépa « Monday

12

Tpitn « Tuesday

13

Tetdptn » Wednesday

14

[Téprn « Thursday

15

IMapaokeun « Friday

16

Y4PBato - Saturday

17

Kupiaxn « Sunday




2021 IANOYAPIOZ | JANUARY

Mnvag/Month: 01 « EBSopada/Week: 04

18

Ayiwv Abavaaiov kai Kupiddov Aeutépa « Monday

19

Tpitn « Tuesday

20

Tetdptn » Wednesday

21

[Téprn « Thursday

22

IMapaokeun « Friday

23

Y.&BBaro « Saturday

24

Kupiaxn « Sunday

BdAoayo / yvdAwo uvpodoxeio, 1406 -1606 at.
Balsam / glass unguentarium, 14th - 16th c.

39




Mnvag/Month: 01 « EBSopada/Week: 05

Twv Tpirwv Iepapxwv

ITAwog augopéag, 11og at.
Clay amphora, 11th c.

IANOYAPIOL | JANUARY

25

Aeutépa « Monday

26

Tpitn - Tuesday

27

Tetdptn « Wednesday

2.8

[Tépmn « Thursday

29

INapaokeun - Friday

30

Y4PBato - Saturday

31

Kupiaxn « Sunday




Mnvag/Month: 02 « EBSopada/Week: 06

Ynanavii tov 2wtnpog

ITnAwog «nbuds» (covpwrnp), 11og-120¢ ai.
Pottery ethmos (colander), 11th-12th c.

OEBPOYAPIOX | FEBRUARY

Ol

Aeutépa » Monday

02

Tpitn « Tuesday

03

Tetdptn » Wednesday

04

[Tépmn « Thursday

05

[Mapaokeun - Friday

06

Y4Bpato - Saturday

07

Kupiakn « Sunday




Mnvag/Month: 02 « EBSopada/Week: 07

ITnAwog augpopéag ue emypapnn OINOIIANETA / ANEMAZXI(), 1106 ai.
Amphora with inscription, 11th c.

OEBPOYAPIOX | FEBRUARY

08

Aeutépa » Monday

09

Tpitn « Tuesday

10

Tetdptn » Wednesday

11

[Tépmn « Thursday

12

[Mapaokeun - Friday

13

Yd4pBPato - Saturday

14

Kupiakn « Sunday




Mnvag/Month: 02 « EBSopada/Week: 08

Tedwvov ka1 Papioaiov « Apxn Tpiwdiov

ITnAwo mvdkio, 6o¢ ai.
Pottery plate, Gth c.

OEBPOYAPIOX | FEBRUARY

15

Aeutépa » Monday

16

Tpitn « Tuesday

17

Tetdptn » Wednesday

18

[Tépmn « Thursday

19

[Mapaokeun - Friday

20

Yd4pBPato - Saturday

21

Kupiakn « Sunday




Mnvag/Month: 02 « EBSopada/Week: 09

Tov Acwrtov

I[TAwva ayyeia uetagpopds vepov, 11og at.
Pottery vessels for carrying water, 11th c.

OEBPOYAPIOX | FEBRUARY

22

Aeutépa » Monday

23

Tpitn « Tuesday

24

Tetdptn » Wednesday

25

[Tépren « Thursday

26

IMapaokeun « Friday

27

Y.&BBaro « Saturday

2.8

Kupiakn « Sunday




MAPTIOX | MARCH

Mnvag/Month: 03 « EBSopada/Week: 10

KaBapn Aeviépa

Toikvoméumin

Tng Anékpew

Ol

Aeutépa » Monday

02

Tpitn « Tuesday

03

Tetdptn » Wednesday

04

[Tépren « Thursday

05

IMapaokeun « Friday

06

Yd4pBPato - Saturday

07

Kupiakn « Sunday

Enippauua pe yepaxdpn (5aveio and to M. Mmevdkn) / uapudpivo Bwpdkio ue aero kar Aayd, 506 - 706 ai., 100¢ - 11o¢ ar.

Appliqué with a falconer (loaned by the Benaki Museum) / marble eagle with hare, 5th - 7th c., 10th -11th c.




Mnvag/Month: 03 « EBSopada/Week: 11

Tvpogdyov

ITnhivn yaPaba, 3og- 6og ai.
Pottery dish, 3th- 6th c.

MAPTIOX | MARCH

08

Aeutépa » Monday

09

Tpitn « Tuesday

10

Tetdptn » Wednesday

11

[Tépmn « Thursday

12

[Mapaokeun - Friday

13

Yd4pBPato - Saturday

14

Kupiakn « Sunday




2021 MAPTIOE | MARCH

Mnvag/Month: 03 « EBSopada/Week: 12

15

Kabapd Aevtépa Aeutépa « Monday

16

Tpitn - Tuesday

17

Tetdptn » Wednesday

18

[Téurn « Thursday

19

A’ Xapetiopot [Mapaoxeun « Friday

20

Eapwvn Ionuepia « Apxn Avoing Y4PBato - Saturday

21

Kvpraxn tng OpBobdoéiag Kuptaxn - Sunday

MoAvBéwva, xdAxiva kai o1depévia epyaleia papéuaros, 506-70g at.
Lead, bronze and iron fishing implements, 5th- 7th c.

55




56

2021

MAPTIOX | MARCH

Mnvag/Month: 03 « EBSopada/Week: 13

22

Aeutépa » Monday

23

Tpitn « Tuesday

24

Tetdptn » Wednesday

O Evayyehiouds tng Oeotoxov « Enéteiog tng Enavdotaong rov 1821

25

[Tépren « Thursday

B’ Xaipetiopoi

26

IMapaokeun « Friday

27

Yd4pBPato - Saturday

Tpnyopiov tov [Malaud

2.8

Kupiakn « Sunday

T'vdhva ayyeta, 406-50¢6 at.
Glass vessels, 4th - 5th c.

57



2021 ATIPIAIOS | APRIL

Mnvag/Month: 04 « EBSopada/Week: 14

29

Aeutépa « Monday

50

Tpitn « Tuesday

31

Tetdptn » Wednesday

Ol

[Téprn « Thursday

02

I'" Xaipetiopot [Tapaokeun - Friday
Y4PBato - Saturday
Tng Z1avponpookvVAoEwS Kupiaxn « Sunday

Tunua mAvov tydvov, 306- 606 ai.
Part of an earthenware frying pan, 3th-6th c.

59




2021 ATIPIAIOS | APRIL

Mnvag/Month: 04 « EBSopada/Week: 15

05

Aeutépa « Monday

06

Tpitn « Tuesday

07

Tetdptn » Wednesday

08

[Tépren « Thursday

09

A Xapetiopof [Tapaokeun - Friday

10

Y.&BBaro « Saturday

11

Kupiaxn « Sunday

AgBavra / yvdhvo uvpodoxeio, 1606 at.
Lavender / glass unguentarium, 16th c.

61



2021 ATIPIAIOE | APRIL

Mnvag/Month: 04 « EBSopada/Week: 16

12

Aeutépa » Monday

13

Tpitn « Tuesday

14

Tetdptn » Wednesday

15

[Tépren « Thursday

16

Axd010106 Yuvog [Tapaokeun - Friday

17

Y.&BBaro « Saturday

18

Kupiaxn « Sunday

IInhwvn epuatwuévn kovma ue eyxdpakin Quriky Sraxéounon, 1306- 1406 ar.
Glazed pottery bowl with incised floral decoration, 13th-14th c.

63



ATIPIAIOX | APRIL

Mnvag/Month: 04 « EBSopada/Week: 17

19

Aeutépa » Monday

20

Tpitn « Tuesday

21

Tetdptn » Wednesday

22

[Tépren « Thursday

23

IMapaokeun « Friday

24

Sdpparorov Aatdpov . *4Paro-Saturday

25

KvpwaxiiwyBaiov . Kupaxn-Sunday

IInhvn epuatwuévn kovma ue eyxdpakin napdoraon Aaovrdpn, 1406 au.
Glazed pottery bowl with incised depiction of a lute-player, 14th c.




Mnvag/Month: 04 « EBSopada/Week: 18

M. Aeviépa

M. Tetdptn

M. ITéumn

M. Ilapaockevn

MAIOL | MAY

26

Aeutépa « Monday

27

Tpitn « Tuesday

2.8

Tetdptn » Wednesday

29

[Tépren « Thursday

30

IMapaokeun « Friday

Ol

m M. ZdpBaro Y4PBato - Saturday

TO AT'IO I[TAZXA

Mapudpiveg uvAdnerpeg, 60¢ ai.
Marble millstones, Gth c.

02

Kupiaxn « Sunday




Mnvag/Month: 05 « EBSopada/Week: 19

T'ewpyiov Meyaloudptvpog

Ayiag Eiprivng Meyaloudptvpog

Zwodoxov IInyng

Kvpraxi tov Owud « Ioptni thg Mntépag

T'vdAivn owoxon, 4og ai.
Glass wine jug, 4th c.

MAIOL | MAY

03

Aeutépa « Monday

04

Tpitn « Tuesday

05

Tetdptn » Wednesday

06

[Téprn « Thursday

07

IMapaokeun « Friday

08

Y4PBato - Saturday

09

Kupiaxn « Sunday




Mnvag/Month: 05 « EBSopada/Week: 20

Twv Mupopopwv

Zwi and xpdua xaAkov (bwped O. Towrnpov), 180¢ - 1906 ai.
Copper-alloy sini platter (K.Th. Tsopros donation), 18th -19th c.

MAIOL | MAY

10

Aeutépa » Monday

11

Tpitn « Tuesday

12

Tetdptn » Wednesday

13

[Tépren « Thursday

14

IMapaokeun « Friday

15

Y4Bpato - Saturday

16

Kupiakn « Sunday




Mnvag/Month: 05 « EBSopada/Week: 21

Iayxéouia Huépa Movoeiwv

Kwvortavtivov kar EAévng twv IoanootdAwv

Tov IapaAvtov

IInAwn epvalwuévn kovma ue eyxdpaxrn diakéounon (Awped I. BAaotov - Apayovun). 1206 1306 ai.
Glazed pottery bowl with incised decoration, (I. Vlastou Dragoumi donation)12th -13th c.

MAIOL | MAY

17

Aeutépa » Monday

18

Tpitn « Tuesday

19

Tetdptn » Wednesday

20

[Tépmn « Thursday

21

[Mapaokeun - Friday

2.2

Y4Bpato - Saturday

23

Kupiakn « Sunday




Mnvag/Month: 05 « EBSopada/Week: 22

T'vdhvn xovna, uetafviavivi nepiodog
Glass bowl, post - byzantine period

MAIOL | MAY

24

Aeutépa » Monday

25

Tpitn « Tuesday

2.6

Tetdptn » Wednesday

27

[Tépren « Thursday

28

IMapaokeun « Friday

29

Y4Bpato - Saturday

30

Kupiakn « Sunday




IOYNIOX | JUNE

Mnvag/Month: 06 « EBSopada/Week: 23

31

Aeutépa » Monday

m Tpitn « Tuesday

02

Tetdptn » Wednesday

03

[Tépren « Thursday

04

IMapaokeun « Friday

05

Yd4pBPato - Saturday

06

Kupiakn « Sunday

Mapudpivo yovdi, 506-60¢ ai.
Marble mortar, 5th-Gth c.




Mnvag/Month: 06 « EBSopada/Week: 24

AvdAnyn tov Xprotov

Ayr0ovuy/ midvn epvaiwuévn xovma ue eyxdpakto povéypauua tov ayiov Anuntpiov, 1405 au.
Aghiozoumi / glazed pottery bowl with incised monogram of St Demetrios, 14th c.

IOYNIOL | JUNE

07

Aeutépa « Monday

08

Tpitn - Tuesday

09

Tetdptn » Wednesday

10

[Tépmn « Thursday

11

INapaokeun - Friday

12

Y4PBato - Saturday

13

Kupiaxn « Sunday




IOYNIOL | JUNE

Mnvag/Month: 06 « EBSopada/Week: 25

14

Aeutépa « Monday

15

Tpitn « Tuesday

16

Tetdptn » Wednesday

17

[Tépren « Thursday

18

IMapaokeun « Friday

19

Y.&BBaro « Saturday

20

IInhvn epuatwuévn kovma ue eyxdpakin diaxoéounon, 1306-140g a.
Glazed pottery bowl with incised decoration, 13th-14th c.




[OYNIOX | JUNE

Mnvag/Month: 06 « EBSopada/Week: 26

21

Tov Ayiov Ivevparos - Oepwd Hhootdowo - Apwii Kakowanproy . Aevtépa-Monday

2.2

Tpitn « Tuesday

23

Tetdptn » Wednesday

24

[Tépmn « Thursday

25

[Mapaokeun - Friday

26

Y4Bpato - Saturday

27

T'vdAwn owoxdn, 306-4og ai., yvdaAivo motnpi, 1406 ai.
Glass wine jug / glass beaker, 14th c.




IOYAIOL | JULY

Mnvag/Month: 07 « EBSopada/Week: 27

2.8

Aeutépa » Monday

29

Anootd\wv Merpov xarMavhov . Toin-Tuesday

30

Syvagirav Ayiev 12 Amoorédov . Tedpm-Wednesday

Ol

m [Tépren « Thursday

02

IMapaokeun « Friday

03

Y4Bpato - Saturday

04

Kupiakn « Sunday

T'vdaAivn xovma, 1606 ai.
Glass bowl, 16th c.




Mnvag/Month: 07 « EBSopada/Week: 28

Ayiag Kvprakng Meyaloudprvpog

IInhvn epuatwuévn kovma ue eyxdpakin ditakéounon kéxopa, 13o06-1406 at.
Glazed pottery bowl with incised decoration of a cock, 13th-14th c.

IOYAIOL | JULY

05

Aeutépa » Monday

06

Tpitn « Tuesday

07

Tetdptn » Wednesday

08

[Tépren « Thursday

09

IMapaokeun « Friday

10

Y.&BBaro « Saturday

11

Kupiakn « Sunday




2021 I0YAIOS | JULY

Mnvag/Month: 07 « EBSopada/Week: 29

12

Aeutépa » Monday

13

Tpitn « Tuesday

14

Tetdptn » Wednesday

15

[Tépren « Thursday

16

IMapaokeun « Friday

17

Y4Bpato - Saturday

18

Kupiakn « Sunday

Xapdpr / mihwa ayyeta, 406 ai.
Caviar / pottery vessels, 4th c.

89




Mnvag/Month: 07 « EBSopada/Week: 30

IIpopntn HAia

AaxavovroAuddes / miAvo epvalwuévo mvdxio ue eyxdpakin Quiiky Siakéounon, 1506 a.
Cabbage rolls / glazed pottery dish with incised floral decoration, 15th c.

IOYAIOL | JULY

19

Aeutépa « Monday

20

Tpitn « Tuesday

21

Tetdptn » Wednesday

22

[Téprn « Thursday

23

IMapaokeun « Friday

24

Y4PBato - Saturday

25

Kupiaxn « Sunday




IOYAIOL | JULY

Mnvag/Month: 07 « EBSopada/Week: 31

26

Mapaoxevis Ocopdpropos ... hevépa-Monday

27

Ayiov MavreAenuovos Meyalopdprupos tov laparwos . Tpim-Tuesday

28

Ovtas Ewpivns Xpvoopahdveoy . TeGpm-Wednesday

29

[Tépmn « Thursday

30

[Mapaokeun - Friday

3]

Yd4pBPato - Saturday

Ol

Kupiakn « Sunday

Movotalevpid / mnhvn epvatwuévn matéda ue eyxdpaxin ouniky Stakéounon, 12o¢ ai.
Must pudding / glazed pottery dish with incised floral decoration, 12th c.




Mnvag/Month: 08 « EBSopada/Week: 32

Metaudppwon rov Zwtipog

ITAwo mbdpt, 11o0g-1206 ai.
Pottery jar, 11th-12th c.

AYTOYETOL | AUGUST

02

Aeutépa « Monday

03

Tpitn « Tuesday

04

Tetdptn » Wednesday

05

[Téprn « Thursday

06

IMapaokeun « Friday

07

Y4PBato - Saturday

08

Kupiaxn « Sunday




Mnvag/Month: 08 « EBSopada/Week: 33

Koiunoig tng Oeotoxkov

ITnAwo mopavvo, 306 -4og ai.
Pottery brazier, 3th-4th c.

AYTOYLTOL | AUGUST

09

Aeutépa » Monday

10

Tpitn « Tuesday

11

Tetdptn » Wednesday

12

[Tépmn « Thursday

13

[Mapaokeun - Friday

14

Y4Bpato - Saturday

15

Kupiakn « Sunday




Mnvag/Month: 08 « EBSopada/Week: 34

Ayiov Avépéov tov XtparnAdrov

ITAwo thydwy, 306 - 606 at.
Earthenware frying pan, 3th-G6th c.

AYTOYXTOL | AUGUST

16

Aeutépa « Monday

17

Tpitn « Tuesday

18

Tetdptn » Wednesday

19

[Téprn « Thursday

20

IMapaokeun « Friday

21

Y.&BBaro « Saturday

22

Kupiaxn « Sunday




Mnvag/Month: 08 « EBSopada/Week: 35

Ayiov @avovpiov tov Neopavovs Meyaloudprvpog

Anoroun KepaAng Tiuiov ITpodpdouov

AYTOYXTOX | AUGUST

23

Aeutépa » Monday

24

Tpitn « Tuesday

25

Tetdptn » Wednesday

26

[Tépren « Thursday

27

IMapaokeun « Friday

2.8

Y4Bpato - Saturday

29

Kupiakn « Sunday

Kpaodro Aayouayeipeua / mnhvn epvawuévn xovma pe eyxdpaxty napdotaon Aayov (Awped I. BAaotov - Apayovun), 1206 - 1306 ar.
Hare stewed in wine / glazed pottery bowl with incised scene of a hare (I. Vlastou Dragoumi donation)12th -13th c.




102

2021

YENTEMBPIOL | SEPTEMBER

Mnvag/Month: 09 « EBSopada/Week: 36

30

Aeutépa « Monday

31

Tpitn « Tuesday

Ol

Tetdptn » Wednesday

XEINITEMBPIOX « SEPTEMBER

02

[Téprn « Thursday

03

IMapaokeun « Friday

04

Y4PBato - Saturday

05

Kupiaxn « Sunday

ITnAwn epvalwuévn kovma pe eyxdpaxtn utikn Staxéounon, 1306- 1406 ai.
Glazed pottery bowl with incised floral decoration, 13th-14th c.

103



Mnvag/Month: 09 « EBSopada/Week: 37

ITnAwor augopeis, 4o06- 6og ai.
Pottery amphorae, 4th - Gth c.

YEMNTEMBPIOX | SEPTEMBER

06

Aeutépa » Monday

07

Tpitn « Tuesday

08

Tetdptn » Wednesday

09

[Tépmn « Thursday

10

[Mapaokeun - Friday

11

Yd4pBPato - Saturday

12

Kupiakn « Sunday




YEMNTEMBPIOX | SEPTEMBER

Mnvag/Month: 09 « EBSopada/Week: 38

Ypwoig tov Tipiov Etavpov

Yogiac ka1 twv Ovyarépwv aving

NroAuddes ue aumeAdpuia / mihivn epualwuévn kovna ue eyxdpakrn napdoraon mnvov, 1406 a.
Stuffed vine leaves / glazed pottery bowl with incised scene of a bird, 14th c.

13

Aeutépa » Monday

14

Tpitn « Tuesday

15

Tetdptn » Wednesday

16

[Tépren « Thursday

17

IMapaokeun « Friday

18

Y4Bpato - Saturday

19

Kupiakn « Sunday




Mnvag/Month: 09 « EBSopada/Week: 39

POwonwpivi Ionuepia « Apxi POwonwpov

IInhvn epualwuévn kovma ue eyxdpakin napdoraon xopevipiag, 13o06- 1406 at.
Glazed pottery bowl with incised scene of a dancer, 13th 14th c.

YENTEMBPIOL | SEPTEMBER

20

Aeutépa « Monday

21

Tpitn « Tuesday

22

Tetdptn » Wednesday

23

[Téprn « Thursday

24

IMapaokeun « Friday

25

Y4PBato - Saturday

26

Kuptaxn « Sunday




Mnvag/Month: 10 « EBSopada/Week: 40

ITnAwvo epvalwuévo mvdkio pe eyxapakrn yewuerpikn diakéounon, 1506 ai.
Glazed pottery dish with incised geometric decoration, 15th c.

OKTQOBPIOL | OCTOBER

27

Aeutépa » Monday

28

Tpitn « Tuesday

29

Tetdptn » Wednesday

30

[Tépmn « Thursday

Ol

[Mapaokeun - Friday

02

Yd4pBPato - Saturday

03

Kupiakn « Sunday




112

2021

OKTQBPIOL | OCTOBER

Mnvag/Month: 10 « EBSopada/Week: 41

04

Aeutépa « Monday

05

Tpitn « Tuesday

06

Tetdptn » Wednesday

07

[Téprn « Thursday

08

IMapaokeun « Friday

09

Y4PBato - Saturday

10

Kupiaxn « Sunday

ITnAwog kdAabog, 50¢ ai.
Pottery basket, 5th c.

113



Mnvag/Month: 10 « EBSopada/Week: 42

IInhvn epuatwuévn kovma ue eyxdpakin napdotraon mrnvov, 1306- 140 ar.
Glazed pottery bowl with incised scene of a bird, 13th-14th c.

OKTQOBPIOL | OCTOBER

11

Aeutépa » Monday

12

Tpitn « Tuesday

13

Tetdptn » Wednesday

14

[Tépren « Thursday

15

IMapaokeun « Friday

16

Y.&BBaro « Saturday

17

Kupiakn « Sunday




Mnvag/Month: 10 « EBSopada/Week: 43

IInhweg epualwuéves koves ue eyxdpaktn dtakéounon, 13o06-1506 at.
Glazed pottery bowls with incised decoration, 13th-15th c.

OKTOBPIOL | OCTOBER

18

Aeutépa » Monday

19

Tpitn « Tuesday

20

Tetdptn » Wednesday

21

[Tépren « Thursday

22

IMapaokeun « Friday

23

Y4Bpato - Saturday

24

Kupiakn « Sunday




2021

OKTQBPIOL | OCTOBER

Mnvag/Month: 10 « EBSopada/Week: 44

25

Aeutépa « Monday

Anuntpiov tov MupoBAvtov

2.6

Tpitn « Tuesday

Néotopog ka1 Aovmov paprvpwv

27

Tetdptn » Wednesday

Emnéreiog tov OXI

28

[Tépren « Thursday

29

IMapaokeun « Friday

30

Y.&BBaro « Saturday

31

Kupiaxn « Sunday

IInAwo uayepiké okevos, 506 at.
Earthenware cooking pot, 5th c.

119



2021

NOEMBPIOL | NOVEMBER

Mnvag/Month: 11 « EBSopada/Week: 45

NOEMBPIOS, « NOVEMBER Ayiwv Kooud kai Aauiavov twv Avapyvpwv

Ol

Aeutépa « Monday

02

Tpitn - Tuesday

03

Tetdptn « Wednesday

04

[Tépmn « Thursday

05

[Tapaokeun « Friday

06

Y4PBato - Saturday

07

Kuptaxn - Sunday

Zibepévia uaxaipia, 506-70g, at.
Iron knives, 5th-7th c.
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Mnvag/Month: 11 « EBSopada/Week: 46

2vva&is twv Hauueyiotwv TaSiapxwv MixanA kai FafpiiA

Mnvd Meyaloudptvpog

Tpnyopiov tov ITadaud Apxiemoxdmov Osooalovikng

IT1Awo uayeipixé oxevog, 306- 606 ai.
Earthenware cooking pot, 3th - Gth c.

NOEMBPIOL | NOVEMBER

08

Aeutépa » Monday

09

Tpitn « Tuesday

10

Tetdptn » Wednesday

11

[Tépren « Thursday

12

IMapaokeun « Friday

13

Y4Bpato - Saturday

14

Kupiakn « Sunday




2021

NOEMBPIOL | NOVEMBER

Mnvag/Month: 11 « EBSopada/Week: 47

15

Aeutépa « Monday

16

Tpitn « Tuesday

Enéteiog tng eéyepong tov IloAvtexveiov

17

Tetdptn » Wednesday

18

[Téprn « Thursday

19

IMapaokeun « Friday

20

Y.&BBaro « Saturday

Ei0661a tng Ocotdkov

21

Kupiaxn « Sunday

ITAwo mvdxio pe modt, 306- 606 at.
Footed pottery dish, 3th-06th c.
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Mnvag/Month: 11 « EBSopada/Week: 48

Aikarepivng Meyaloudptvpog

NOEMBPIOL | NOVEMBER

22

Aeutépa » Monday

23

Tpitn « Tuesday

24

Tetdptn » Wednesday

25

[Tépmn « Thursday

26

[Mapaokeun - Friday

27

Yd4pBPato - Saturday

2.8

Kupiakn « Sunday

ITnAwn epualwuévn kovma ue eyxdpaxtn omneipoeidn siaxéounon (oaiykdpra), 1306- 1406 ai.

Glazed pottery bowl with incised spiral decoration as snails, 13th-14th c.




AEKEMBPIOL | DECEMBER

Mnvag/Month: 12 « EBSopada/Week: 49

29

Aeutépa « Monday

30

Anootélov Avépéov ... Toimn-Tuesday

Ol

Tetdptn » Wednesday
AEKEMBPIOX « DECEMBER

02

[Téprn « Thursday

03

IMapaokeun « Friday

04

Bappdpa tns peyadoudpropos . "dpfato-Saturday

05

dppatov Hpaoyévov . Kupan-Sunday

X18epévia uaxaipia kar ootéwa xoxAidpia, 506-70¢ ai.
Iron knives and bone spoons, 5th-7th c.




Mnvag/Month: 12 « EBSopada/Week: 50

Ayiov NikoAdov

2vAAnyig tng Ayiag Avvng

Ayiov Envpidwvog

INBdp1 ka1 mouatra mibwv, 1106 ai., 506 ai.
Pottery jar and caps, 11th c., 5th c.

AEKEMBPIOX | DECEMBER

06

Aeutépa » Monday

07

Tpitn « Tuesday

08

Tetdptn » Wednesday

09

[Tépmn « Thursday

10

[Mapaokeun - Friday

11

Y4Bpato - Saturday

12

Kupiakn « Sunday




Mnvag/Month: 12 « EBSopada/Week: 51

EAevOepiov 1epoudprvpog

ITnAwo epvalwuévo oatrodpio, ueoofviavvn mepiosos.
Glazed pottery sauce-boat, middle byzantine period

AEKEMBPIOX | DECEMBER

13

Aeutépa » Monday

14

Tpitn « Tuesday

15

Tetdptn » Wednesday

16

[Tépmn « Thursday

17

[Mapaokeun - Friday

18

Yd4pBPato - Saturday

19

Kupiakn « Sunday




2021 AEKEMBPIOE | DECEMBER

Mnvag/Month: 12 « EBSopada/Week: 52

20

Aeutépa « Monday

21

Xewuepvé Hhwootdoto « Apxii Xetudva Tpitn - Tuesday

22

Avaotacias dapuaxolvipiag Tetdptn « Wednesday

23

[Téprn « Thursday

24

Evyeviag tng 0o10udptvpog IMapaokeun « Friday

25

Xprotovyevva Y4PBato - Saturday

26

Svva&ic Ynepayiag Ocotékov Kupiaxn « Sunday

Kvéwvénaoto / miAwo epualwuévo mvdkio pe eyxdpaxtn gunikn Stakéounon, 13o0¢- 1406 at.
Quince paste / glazed pottery dish with incised floral decoration, 13th-14th c.
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Mnvag/Month: 12 « EBSopada/Week: 53

Steqdvov Ipwtoudprvpog

Aaynvia, 11og at.
Pottery vessels for carrying water or wine, 11th c.

AEKEMBPIOX | DECEMBER

27

Aeutépa » Monday

2.8

Tpitn « Tuesday

29

Tetdptn » Wednesday

30

[Tépren « Thursday
IMapaokeun « Friday

Y4Bpato - Saturday

Kupiakn « Sunday




Kepapixd ayyeia, 1306 — 1606 ai.
Pottery vessels, 13th - 16th c.



The desk diary “Dinner at Byzantine Thessaloniki”

was printed by the Association of “Friends of the Museum of Byzantine Culture”

in December 2020 in 600 copies.

Scientific- Art editor / Texts:
Dr. Panagiotis Kambanis

Conservation

Lazaros Apokatanidis, Dimitra Drosaki, Giorgos
Kissas, Vassiliki Kostopoulou, Dimitra Lazidou,
Kyriakos Mathios, Magdalini Mouratidou

Photographs

Photo Archive of the Museum of Byzantine Culture.
Photographers: Stamatis Zoumpourtikoudis, Thanos
Kartsoglou, Makis Skiadaressis (f), Giorgos Fafalis.

Drawings
Chrisoula Mallia

English translation
Janet Koniordos

Design
Dimitris Milosis

Production
MOUGOS - COMMUNICATION IN PRINT

To AeVRwpa-npepoAdylo «Aeinvo otn Budavtivih Oscoalovikny

ekdéOnke amé 1o Zwpateio twv «P{dwv tov Movoeiov Bulavtivos IToAttiopov»

katl tnwbnke oe 600 avtitvna tov Aeképppio tov 2020.

Emotnpovikn - Kalitexvikn empéAela / Keipeva:
Ap. ITavayiwtng Kapmdvng

Juvtapnon avukelpévwyv

Adlapog Amoratavidng, Anpntpa Apoodxn, I'wpyog
Kiooag, Baoilikn KwotomovAov, Anpntpa Aadidov,
Kupiaxog Mabiég, MaydaAnvin Mouvpati§ou

[IpoéAevon pwTOYPAPLHOV

dwrtoypapikd Apxeio Movoeiov Bulavtivov
[ToAtiop00.

dwtoypdeot: Xtapdtng Zovpmovptikovdng, OGvog
Kaptobyhov, Mdxrng 2xiadapéong (1), [dpyog
dapaing

Zxéda
XpuoovAa MaAhia

Metdgpaon ota ayyAika
Janet Koniordos

Yxedlaopdg
Anphtpng MnAwong

[Mapaywyn
MOYT'KOZY - ENTYITH EITIKOINQNIA



FRIENDS OF THE MUSEUM OF BYZANTINE CULTURE

The association of “Friends of the Museum of Byzantine Culture” was founded
in 1988, immediately after construction work on the Museum began. It is
thus the only association of friends that started its activity, contributing to
the Museum collections’ recording and conservation, before the MBC'’s official
inauguration in 1994.

The association of Friends forms the link between the Museum and the general
public, and its main aims are to provide the museum with moral and material
support, assist in its running, help augment its collections, and raise public
awareness regarding artefacts related with Byzantine history and art.

The Friends is a non - profit organisation recognised by the state and a member
of the Hellenic Federation of Friends of Museums (EOSFIM). Through EOSFIM,
it also belongs to the World Federation of Friends of Museums (WFFM).

The membership currently stands at over 1500 and continues to rise yearly.

Executive Committee 2019-2021
Panagiota Gourassa- Georgiadou, Chair
Michael Rokkos, Vice - Chair

Eliza Alexandridou, Vice - Chair
Athanasios Koukoravas, General Secretary
Magdalini Manoudi, Treasurer
Members: Nikolaos Galanis

Despoina Dalakoura-Karagiannidou
Polytimi Katsochi

Aikaterini Konstantinou

Anastasios Plastiras

Athina Sipitanou

Angeliki Strati

Stamatia Rovatsou

OI ®IAOI TOY MOYXEIOY BYZANTINOY ITIOAITIZXMOY

To Zwpateio twv ®{Awv Tov Movoegiov Bulavtivot IToAttiopon 18pvbnke to 1988,
apéows petd v évap&n katackevng Tov Kripiov Tov Movaeiov. Eival étot, iowg,
10 povadikd Xwpateio ®idwv mov dpxioe tn §pdon tov, ovpBdAloviag otnyv Ka-
Taypa@n kai cuvinpnon Twv cLAoYWv Tov Movoeiov, Tipiv ta enfonpa eykaivid
TOU TIOVL €yvav to 1994.

To Zwparteio amotelel 1o ovvdetikd Kpiko tov Movoeiov pe tny Kowvwvia, pe Kopi-
0LG 0TOXO0LG TNV NOIKN KAl LAIKA evioxvon tov Movoeiov, th cupnapdotacn otn
Aettovpyia Tov Kal oTov ePMAOLTIONS TwV CLAAOYWYV ToL KABWG Kal thv evalodn-
Toroinon Tov eVPVTEPOL KOVOU Yid Tad €pya ng Bulaviivig 10topiag Kat téXvng.

Amotelel pn kepSookommkd cwpateio, avayvwplopévo ard 1o Kpdatog, eivat péiog
¢ EA\nvikiic Opoomnovédiag Pidwv twv Movosiwy (EOZPIM) kal péow avtng
ovppetéxel otnv Iaykéopia Opootmovdia @idwv twv Movoesiwv (FMAM).

YApepa ta péAn tov Semepvovv ta 1500 kat cuvexifouv va av§dvoviat kédBe xpévo.

Aroikntiké Zuppovito 2019-2021

[Navayiwta I'kovpdoa-Tewpyradov, IIpdedpog
MixdAng Poxkog, A Avtinipdedpog

EAia AAe€avdpidov, B Avtimpdedpog
ABavdoiog Kovkopdafag, I'ev. Tpappatéag
MaySaAnvi Mavoidén, Tapiag

NikéAaog I'aAdvng, Méhog

Aéomoiva Aalakovpa-Kapayiavvidov, Mérog
[ToAvtipn Katowxn, Méhog

Awkatepivn Kwvotavtivov, Méhog
Avaotdoiog [TAaothpag, Mérog

ABnvda Zimntdvov, Méhog

Ayyehiki Zrpath, Mélog

Mdrta PoBatocov, Méhog
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