
Menu 

Tabula Gusta (during the day) 

Epityrum of green, black and varicolored olives 

Oysters with Cumin sauce 

Dormice of Lucanian sausage 

Hummingbird tongues, (they're chicken, stop panicking!)   

Libum 

Almonds 

Bread (fantastic with the epytrium) 

Feta Cheese 

Black and green olives 

Pine nuts 

Dates 

Rolls and Cheese 

 

Tabula Prima (5pm) 

PORK ROAST WITH CUMIN 

Young Cabbage, Sprouts 

Silphium Chicken (w/rice) 

Salad of mixed greens 

 

Tabula Mensa (begins somewhere between 5:45 and 6pm) 

PATINA DE PIRIS (Pear Soufflé) 

Patina de Persicis - Peaches in Oil with Cumin Sauce 

  



Tabula Gusta 

Epityrum of green, black and varicoloured olives - is made like this: 

Remove the kernels from green, black or varicoloured olives. Season them as 

follows: chop them up, add oil, vinegar, coriander, cumin, fennel, rue, mint. Put 

them in a jar, with olive oil on top. Ready to use. 

                     Bv                                                                                                                 

Oysters with Cumin Sauce - Cuminatum in ostrea et conchylia 

Piper, ligusticum, petroselinum, mentam siccam, cuminum plusculum, mel, acetum 

et liquamen 

Cumin sauce for oysters and shell-fish 

Pepper, lovage-seed, parsley, dried mint, quite a lot of cumin, honey, vinegar and 

garum. 

Dormice of Lucanian sausage. (subtlety formed of the sausage with almond bits 

to make them into dormice) 

Ingredients 

650 gram lean pork and 350 gram lard, minced 

200 gram lard, diced small, and put in the freezer for one hour 

150 gram/1.2 cup pine nuts, dry-roasted and crushed 

1 Tbsp. whole black pepper corns 

3 Tbsp. garum plus 2 tsp (10 gram) salt 

2 tsp or 10 gram curing salt 

sausage skins (preferably hog casings), prepared 

Spices (dried) 

1 Tbsp. ground black pepper corns 

1 Tbsp. cumin seeds, ground 

1 Tbsp. bay berries, or 6 bay leaves, ground 

1/2 Tbsp. dried savoury 

Herbs (fresh) 

30 gram/ 0.75 cup chopped parsley 

1 Tbsp. chopped rue 

  



Hummingbird Tongues - ….another subtlety…no, we’re not killing 

hummingbirds! (serves 16 regular, 32 feast) 

 4 boneless/skinless chicken thighs 

 Water 

 Salt  

 1 bottle of sweet and sour sauce 

 8 cups cooked rice 

1. Using a very sharp knife cut the chicken meat into “hummingbird tongues” 

i.e pieces about ¼ inch by ½ inch by 2 inch.  

2. Put into a microwave-safe dish with just enough water to cover and salt, 

lightly. 

3. Zap for about 2 minutes at a time until the meat is cooked.  

4. Pour off water and juices.  

5. Add sweet/sour sauce and heat through. 

6. Either serve immediately or refrigerate and heat through again just before 

serving.  

7. Serve over cooked, heated rice 

Modern Roman Libum Recipe (serves 4) 

1 cup plain, all purpose flour 

8 ounces ricotta cheese 

1 egg, beaten 

bay leaves 

1/2 cup clear honey 

Sift the flour into a bowl. Beat the cheese until it's soft and stir it into the flour 

along with the egg. Form a soft dough and divide into 4. Mold each one into a bun 

and place them on a greased baking tray with a fresh bay leaf underneath. Heat the 

oven to 425° F. Cover the cakes with your brick* and bake for 35-40 minutes until 

golden-brown. Warm the honey and place the warm cakes in it so that they absorb 

it. Allow to stand 30 minutes before serving. 

  



Tabula Prima 

PORK ROAST WITH CUMIN - APER ITA CONDITUR.  

Clean the meat with a sponge. Sprinkle it with salt and ground cumin and let it 

remain this way [overnight]. On the next day, roast it in the oven. When cooked, 

serve in a sauce of ground pepper, gravy from the boar, honey, stock, boiled wine 

and raisin wine. (Apicius, Book 8, I-I). 

1,5 kg pork roast  

2-3 tbsp. ground cumin  

2 tsp ground pepper  

4-6 tbsp. honey  

1 chicken stock cube  

3-4 tbsp. boiled wine  

50-100ml sweet white wine  

Rub the pork roast with cumin and salt and roast, covered, at 180 degrees for 1 ½ - 

2 hours. (I cut the fat off half way through and make crackling, personally). 

Remove roast from pan and keep warm. Add to meat juices the stock, honey and 

wines, and season to taste (I like this very peppery). Slice the roast thinly and pour 

sauce over it; warm in the oven before serving. 

Lazer sauce (Silphium) Stem / Root / Juice  

 2 cups fennel stem and frond 

 ¼ cup water.  

 2 tsp olive oil 

 2 tsp Hing powder (asafetida) 

1. In food processor run fennel and water until you have a slurry. Add water if 

it doesn’t process well.  

2. In a saucepan large enough to hold the fennel juice, heat the oil fairly hot but 

well before smoking.  

3. Take it off the heat and stir in the Hing powder until the foam subsides, then 

pour in fennel slurry.  

4. Put the pan over moderate heat and simmer down until a little less than 1/2 

the liquid remains. This can sit, since it takes only the occasional stir.  

  



Silphium Chicken (6 regular servings, 12 feast) 

 10-12 boneless/skinless chicken thighs 

 Lazer sauce (above) 

 Salt 

1. Place chicken in baking pan. 

2. Pour sauce over. 

3. Salt lightly 

4. Cover 

5. Bake at 350F for about 1 hour, checking at 45 minutes to make sure chicken 

isn’t drying out. If it looks dry, add water, stir juices and baste well. Check 

temperature before taking out of the oven.  

Young Cabbage, Brussel Sprouts 

Boil the sprouts;1 season with cumin,3 salt, wine and oil; if you like add pepper, 

lovage, mint, rue, coriander; the tender leaves of the stalks stew in broth; wine and 

o Cheese and Honey Mel et caseum1 

Fennel in Wine and Honey( Our version) Inspired by 

http://allrecipes.com/recipe/95546/fennel-in-wine-and-

honey/?internalSource=staff%20pick&referringId=1085&referringContentType=re

cipe%20hub&clickId=cardslot%202 

 1 fennel bulb 

 Box chicken broth 

 1/4 cup mead 

 Drizzle of honey 

 tablespoon mustard seed 

 ½ tsp mustard powder (or grind a bit of the seed) 

To Cook: 

1. Cut the stems off the bulb and scrub well. 

2. Slice bulb (cross-ways) and toss into pan. 

3. Pour in broth to cover and add mead, then mustard seed.  

4. Heat to a slow boil, reduce heat and allow to simmer 30 minutes or until 

desired doneness.  

5. Add the ground mustard, stir well and cook for 5 more minutes.  

6. Drizzle with honey before serving (if you remember!) but don’t overdo it.   

http://allrecipes.com/recipe/95546/fennel-in-wine-and-honey/?internalSource=staff%20pick&referringId=1085&referringContentType=recipe%20hub&clickId=cardslot%202
http://allrecipes.com/recipe/95546/fennel-in-wine-and-honey/?internalSource=staff%20pick&referringId=1085&referringContentType=recipe%20hub&clickId=cardslot%202
http://allrecipes.com/recipe/95546/fennel-in-wine-and-honey/?internalSource=staff%20pick&referringId=1085&referringContentType=recipe%20hub&clickId=cardslot%202


Tabula Mensa 

PATINA DE PIRIS (Pear Soufflé) (Apicius. 4, 2, 35) 

Ingredients: 

1kg pears (peeled and without core) 

6 eggs 

4 tbsp. honey 

100ml Passum 

a little bit oil 

50ml Liquamen, or 1/4 tsp salt 

1/2 tsp ground cumin 

ground pepper to taste 

Instructions: 

Mash cooked and peeled pears (without core) together with pepper,cumin, 

honey, Passum, Liquamen and a bit of oil. Add eggs and put into a 

casserole. Cook approximately 30 minutes on small to moderate heat. 

Serve with a bitt of pepper sprinkled on the soufflee. 

 

Patina de Persicis - Peaches in Oil with Cumin Sauce 

Translation: 

…peel some firm peaches, cut into pieces and cook. Place in a patina pan and 

drizzle with oil. Serve with cumin sauce. 

For the cumin sauce: 

Another cumin sauce: pepper, lovage, dried mint, a large amount of cumin, honey, 

vinegar, liquamen. 

(Faas, pp. 242) 

Ingredients: 

5 peaches 

4 TBS olive oil 

Sauce: 

1 tsp pepper 1 Tbsp. mint 2 Tbsp. cumin 

½  C honey 1 tsp vinegar ½ tsp fish sauce. 


