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This work is dedicated to the memory of:

Margaret Shaida Bert Fragner Iraj Afshar
A native of the United Kingdom An Austrian Iranologist and An Iranian historian, educator,
who lived in Iran for 23 years. the director of the Institute of writer, bibliographer, Iranologist,
Her 1992 cookbook “The Iranian Studies of the Austrian editor, and an iconic figure in the
Legendary Cuisine of Persia” was Academy of Sciences. He used field of Persian studies. He was
the first Persian cookbook with his knowledge of historical one of the few Iranian scholars
extensive and accurate historical and contemporary Persian focused on historical Persian
culinary information about cookbooks in his study of cookery manuscripts and
Persian cuisine. Persian culture. transcribed several of them.
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Outline

* Preliminaries
= Genesis of this Work
= Scope of this work

* A Sampling of Interesting Finds

e Summary / Closing



Genesis of this Work
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A few Reminders
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Genesis of this Work

* 40+ years of
= Exploring history, principles, and practices of Persian cookery
= Collecting Persian culinary books

* For the past four years, research and experimentation
for writing a Persian cookery book which will provide:
= Culinary History of Dishes
= Relevant Modern Food Science
= Learning Persian Foundational Cookery Techniques
= Preservation of Heritage

l COLLEGE or AGRICULTURAL
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Reminders

* | am not a historian!
= At best, | am a student of history.

 “Iran” vs. “Persia” Labels
= When it comes to languages:
* Persian

= When it comes to people and geography:
* Iranian, Iran, Persian, and Persia are used somewhat interchangeably.

l COLLEGE or AGRICULTURAL
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Scope of this Work
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Scope of the Work — Casting a Wide Net

. Geograbhical Scope
* People Scope |
* Timeline Scope

* Language Scope
* Document Scope




Geographical Scope: Iranian Plateau

— = = = |ranian Plateau Region
. Borders of today’s Iran




c. 8000 BCE: Goat & Sheep Domestication




c. 7000 BCE: Fertile Crescent







From c. 3000 BCE - 500 BCE

Elamites = Achaemenid Empire

\\-\c\l‘\\“‘
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From 3000 BCE - 500 BCE - Today

et

M Sparda
M Harran
W Halab
M Darmsiq
M Yerushalaim

M Sais

B Memphis

M Thebes

LEGEND

Elamites c. 3000 BCE

Achaemenids c. 500 BCE

Iran Today
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W A%a-ilu
W ASSur
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. S a
M Esfahan
M Babiru M Susa
W Uruk

M| isargada
M P’ irsapura

W Samargand
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M Harauvati$ M Taksasila




People/Communities/Societies Scope

]

Communities where some form of the Persian language is spoken
Iranian diaspora communities around the world

Societies in regions that had been ruled by various Persian dynasties
* E.g.,, Medes, Achaemenids, Parthians, Sasanians, Safavids, Qajars dynasties

Societies that had been conquered by various non-Persian empires after these
empires conquered Persia

* E.g., The Indian campaigns of Alexander the Great (4th century CE) and the Mongols (13t century CE)
after having conquered Persian Empires respectively

Societies that gradually incorporated some degree of Iranian influence into
their cultural and/or linguistic traditions
* E.g., Regions and people in the North Caucasus that were not under direct Iranian rule

Societies surrounding the Iranian Plateau where a considerable number of
Iranian people migrated to

* Parsi communities in India (Iranian Zoroastrians who migrated to India in 7th century CE)

e Communities on northern shores of Persian Gulf & Gulf of Oman in such countries as Bahrain & UAE

16
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Document Scope

* Culinary Books
= QOriginal, transcribed, or translated
= From formally published = Unpublished collection of recipes

Non-Culinary Books

= Culinary centered anthologies and books of poems BLOODMESQ
= Travel digests and diaries 3 mPE%le%
( AD . 4{ » -.v‘,'a,.;

e

= Novels
= Medical texts

Most recent finding -

Other Documentations

= Clay tablets
= Tax/legal/inventory records

Historians' description of events & conversations

Folklores and legends

‘ DAVI 17
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Language Scope

Persian
= QOld Iranian Languages

* Old Persian (cuneiform script)

* Avestan (alphabet)

o egeg ——.
*Mwﬁgm — ok o —w;wa-M«.

" M’ 7-*:“45‘»*‘0%*

Ve S )OO

oe—per —tores—y wp — R
WO \WQ—V w

-4,»01-‘0)2-%%&9? wom D
g0 ) 2 21—y~ o 036

= Middle Persian or Pahlavi (endonym Parsig) _ _ : :
= Modern Persian (endonym Farsi) \ s gP res re s e
S U PINgy -u-'c)te,u = e N P I UL

S0 Y R MY I 6 S0 Ng
vl 1§ U BN RY ISUG TV 1PUY ¢ YN
IV §6 J Lo 6% ) 9~m=3
RIS -331:045-' e mrbn )I‘Q‘UAS-H e t

e Dari (a.k.a. Dari Persian)
* Tajik (a.k.a. Tajik Persian)
* Tat (a.k.a. Caucasian Persian)

\_ A . :
i U rd U 4"‘{/’4/'-/‘) 5«/‘/\’) D) ; -/} d!/
* Arabic 17’“&»00/.//,,., e ,., o
»/ g ot o// e .Js.l A
. f y ), ]
° Enghsh :/’ a’»qu.z tu C“'/ LWJI/
,../.‘ : n/., %o L//,\)wﬂ,a.//dvf
-r‘r../fcﬁ,),// X bty e ad Py
* French o ,/,/w_/ »/J e
. \./'6 22 L2 /Vu- -, :
« German h. Sk &

D) Gy aa s (6) 0 968 0l )
OS5 3 oo it S Dy
QA O e daa aS il o )y

COLLEGE or AGRICULTURAL

UCDAVIS
' Al lege SS 4

AND ENVIRONMENTAL SCIENCES



Flavors of History of Iranian Lands

There are three flavors of the pre-Islamic history timelines of Iranian

lands.

e Initially, orally transmitted.

consistent narrative.

1. Traditional History (a.k.a. National History)

Documented in such preeminent works as:

Avesta (the primary collection of religious texts of Zoroastrianism)
Shahnameh (one of the world’s longest epic poems by Ferdowsi)

A combination of myths, legends, folklores, and facts merged together in a unified and

Do not take exact annalistic approach to history where, for example, a listing of succession
of kings is sufficient as a general chronological framework.

2. Actual History
* Factual

* Documented by historians

3. Archeological History

Based on artifacts found in
archeological digs

l COLLEGE or AGRICULTURAL
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Actual History

Traditional History

Archeological History

Sheep/Goat Dom. | 8000 BCE
Painted Pottery 6000-5000 BCE
Susa founded 4200 BCE
Ceramics 3400-3100 BCE
Pishdadians | 3467-1025 BCE | Clay Tablets 3100-2900 BCE

3200-539 BCE Elamites

678-549 BCE Medians Kayanians | 1026-333 BCE

550-330 BCE Achaemenids

306-150 BCE Seleucids 306-150 BCE

247 BCE-224 CE Parthians 247 BCE-224 CE

224-661 Sasanians 224-661

821-873 Tahirids

864-928 Alavids

861-1003 Saffarids

875-999 Samanids

928-1043 Ziyarids

932-1056 Buyids

962-1187 Ghaznavids

1037-1194 Seljuks

1077-1231 Khwarazmians

1256-1388 llkhanids Three Flavors

1314-1393 Muzaffarids .

1369-1507 Timurids of Histo ry of

1501-1736 Safavids .

1736-1796 Afsharids lranian Lands

1750-1794 Zands

1785-1925 Qajars

1925-1979 Pahlavis

1979-Present

Islamic Rep.

20



Informational Elements Being Collected
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attempted to be
Informational Elements Being Collected

* Physical Format
= Book, Clay Tablet, Pillar Engraving, Codex, Pamphlet, Notebook, ...
* Type
=  Cookbook, Poem, Legend, Historical Observation, Travel Journal, Homemaking Manual, Novel, ...
* Language
= Persian (old, middle, modern), Arabic, English, Urdu, German, ...
* Publication Date / Historical Period
* Publication Location
* Author
= Name in native language; Nickname; Romanized name
e Title
= |n original language, Romanized, Literal Translation, Interpretation
* Editions
= Editions
= Transcriptions
= Translations
* Bibliographical References
=  Worldcat, ISBN, Library of Congress, ...
* Pointers to Digital Copies
= archive.org, Google Books, HathiTrust, ...

* Etc. etc. etc. ...

l COLLEGE or AGRICULTURAL
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Small

A Sampling of Interesting Finds
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Pishdadians

3467-1025 BCE

3200-539 BCE Elamites

678-549 BCE Medians Kayanians | 1026-333 BCE
550-330 BCE Achaemenids

306-150 BCE Seleucids 306-150 BCE
247 BCE-224 CE Parthians 247 BCE-224 CE
224-661 Sasanians 224-661
821-873 Tahirids

864-928 Alavids

861-1003 Saffarids

875-999 Samanids

928-1043 Ziyarids

932-1056 Buyids

962-1187 Ghaznavids

1037-1194 Seljuks

1077-1231 Khwarazmians

1256-1388 llkhanids

1314-1393 Muzaffarids

1369-1507 Timurids

1501-1736 Safavids

1736-1796 Afsharids

1750-1794 Zands

1785-1925 Qajars

1925-1979 Pahlavis

1979-Present Islamic Rep.

c. 2667-1667 BCE

24



C. 266/-1667 BCE

* King Zahak Period
= a.k.a. Zahak the Snake Shoulder
= 6t monarch of Pishdadian dynasty
= An evil figure in Persian mythological history

* Information Source
= Shahnameh
e Written: 977-1010 CE
* Translations: Many
* Findings
= Cooking and eating habits of the period
= Concepts of royal cook and royal kitchen
= Seduction through food

. UCDAVIS 25
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Partial Translation

Then as a youth well spoken, clean, and clever, Ahriman went to Zahhak with fawning words, "Let

me," he said, "who am a noted cook, find favor with the king.”

First, he fed his lord on yolk to make him strong
Zahhak liked the flavor much and praised Ahriman

On the second day, a meal of partridges and silver pheasants.
Zahhak ate and his small wits were lost in admiration.

On the third day, Ahriman served lamb and fowl.

On the fourth day, a chine of veal with saffron and rosewater, musk and old wine.

Zahhak when he had tasted, in wonder at his cook's ability,
said: "Worthy friend! ask thou, my recompense."

By appetite seduced, Zahhak received and welcomed him,
so that the monarch's faithful minister gave to Ahriman the royal kitchen's key.

Foods then were few, men did not kill to eat but lived on vegetals of all earth's produce;
So evil-doing Ahriman designed to slaughter animals for food

l COLLEGE or AGRICULTURAL
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c. 1700 BCE

c. 625-539 BCE

Pishdadians

3467-1025 BCE

3200-539 BCE Elamites

678-549 BCE Medians Kayanians | 1026-333 BCE
550-330 BCE Achaemenids

306-150 BCE Seleucids 306-150 BCE
247 BCE-224 CE Parthians 247 BCE-224 CE
224-661 Sasanians 224-661
821-873 Tahirids

864-928 Alavids

861-1003 Saffarids

875-999 Samanids

928-1043 Ziyarids

932-1056 Buyids

962-1187 Ghaznavids

1037-1194 Seljuks

1077-1231 Khwarazmians

1256-1388 llkhanids

1314-1393 Muzaffarids

1369-1507 Timurids

1501-1736 Safavids

1736-1796 Afsharids

1750-1794 Zands

1785-1925 Qajars

1925-1979 Pahlavis

1979-Present Islamic Rep.
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c. 1700 BCE and c. 626-539 BCE

e Artifacts

= Yale Mesopotamia Babylonian Tablets
= \ery well studied and translated

= They contain:

e Actual recipes — Earliest known recipes
anywhere

* Information about ingredients (spices,
sweeteners, fat, condiments, meat)

e Cooking methods
* Vocabulary and names of dishes

* Why my interest in these tablets?

. UCDAVIS
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1765 BCE

490 BCE
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c. 1700 BCE and c. 626-539 BCE

* Why my interest in Yale tablets?

" Found in regions that, at some point, were part of Persian
Empire

= Credited Elamites for a stew with dill in the broth.

= References to ingredients from Iranian Plateau
* Dill - Ubiquitous in Iranian Plateau but not west of Iran
e Samidu - perhaps Persian shallots

l COLLEGE or AGRICULTURAL
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509-494 BCE

Pishdadians

3467-1025 BCE

3200-539 BCE Elamites

678-549 BCE Medians Kayanians | 1026-333 BCE
550-330 BCE Achaemenids

306-150 BCE Seleucids 306-150 BCE
247 BCE-224 CE Parthians 247 BCE-224 CE
224-661 Sasanians 224-661
821-873 Tahirids

864-928 Alavids

861-1003 Saffarids

875-999 Samanids

928-1043 Ziyarids

932-1056 Buyids

962-1187 Ghaznavids

1037-1194 Seljuks

1077-1231 Khwarazmians

1256-1388 llkhanids

1314-1393 Muzaffarids

1369-1507 Timurids

1501-1736 Safavids

1736-1796 Afsharids

1750-1794 Zands

1785-1925 Qajars

1925-1979 Pahlavis

1979-Present Islamic Rep.

33



550-330 BCE

* Persepolis Fortification Tablets

= Discovered in the ruins of Persepolis (capital of Achaemenid
Empire)
= Well studied by researchers at University of Chicago




THE UNIVERSITY OF CHICAGO

ORIENTAL INSTITUTE PUBLICATIONS P bIO h d 1969
VOLUME XCII u IS e

786
PERSEPOLIS PABES

FORTIFICATION TABLETS

BY RICHARD T. HALLOCK

THE UNIVERSITY OF CHICAGO PRESS . CHICAGO . ILLINOIS

35



550-330 BCE

* Findings in Persepolis Fortification Tablets
= Administrative transfer of food commodities
= Food distribution orders
= Concept of prepared food (including beer)
= Existence if public bakery (baking for New Year festival)
= List of food commodities
= Royal food supplies
= Ingredients
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531-579 CE or

590-628 CE

Pishdadians

3467-1025 BCE

3200-539 BCE Elamites

678-549 BCE Medians Kayanians | 1026-333 BCE
550-330 BCE Achaemenids

306-150 BCE Seleucids 306-150 BCE
247 BCE-224 CE Parthians 247 BCE-224 CE
224-661 Sasanians 224-661
821-873 Tahirids

864-928 Alavids

861-1003 Saffarids

875-999 Samanids

928-1043 Ziyarids

932-1056 Buyids

962-1187 Ghaznavids

1037-1194 Seljuks

1077-1231 Khwarazmians

1256-1388 llkhanids

1314-1393 Muzaffarids

1369-1507 Timurids

1501-1736 Safavids

1736-1796 Afsharids

1750-1794 Zands

1785-1925 Qajars

1925-1979 Pahlavis

1979-Present Islamic Rep.
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531-579 CE or 590-628 CE

* Title
= Pahlavi Text: King Khosrow and the Boy

* Context

= Documented conversation (interview) between King Khosrow
and a young boy who had applied to become the king’s page

= Earliest detailed information about Persian cuisines
* Original Language

= Middle Persian, a.k.a. Pahlavi
* Translations

= German, English, Modern Persian, Arabic
= Well studied by Iranian and European Iranologists

l COLLEGE or AGRICULTURAL
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Earliest detailed study R Sample Pahlavi Transcription - 1982
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King Khosrow Questioning the Boy

Questions cover:
= The finest and most savory dishes?
= The finest savory of the dishes prepared from fowls?
= The finest cold-meat-foods?
= The most tender meats laid in gelée?
= The best and finest sweetmeats?
= The finest jams and preserves?
= The finest shell-fruits?
= The best and finest wines?
= Etc.

l COLLEGE or AGRICULTURAL
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Boy’s Answers to Questions

* The finest and most savory dishes?

= .. akid 2-months old, which is nourished on the milk of its
mother and also on that of a cow, stripped and plucked bare of
its wool; rubbed with sour gruel...

* The finest savory of the dishes prepared from fowls?

= ...the peacock and the francolin and the partridge and the
pheasant and the grey-partridge ...

= ... male domestic chicken that has been fed on hemp-seeds,
barley flour, and olive oil, made to run and to fast the day

before it is killed, and plucked and hung by a leg, and on the
second hung by the neck and brine-treated and roasted, no

fowl can complete...

41
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Boy’s Answers to Questions

* The best and finest sweetmeats?

= ... in summer, thelalmond-pasty}and the
walnut-pasty, and the walnut-bun, and the

finger-pasty, that they prepare from the fat
of the gazelle, and fry in walnut oil...

= ... in winter, the almond-pasty, and peach-

pastry, and|[sweet-snow,|with sugar-candy
and rosewater
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Muslim 7t Century

Conquest
of Persia

Pishdadians

3467-1025 BCE

3200-539 BCE Elamites

678-549 BCE Medians Kayanians | 1026-333 BCE
550-330 BCE Achaemenids

306-150 BCE Seleucids 306-150 BCE
247 BCE-224 CE Parthians 247 BCE-224 CE
224-661 Sasanians 224-661
821-873 Tahirids

864-928 Alavids

861-1003 Saffarids

875-999 Samanids

928-1043 Ziyarids

932-1056 Buyids

962-1187 Ghaznavids

1037-1194 Seljuks

1077-1231 Khwarazmians

1256-1388 Ilkhanids

1314-1393 Muzaffarids

1369-1507 Timurids

1501-1736 Safavids

1736-1796 Afsharids

1750-1794 Zands

1785-1925 Qajars

1925-1979 Pahlavis

1979-Present Islamic Rep.
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632-654 CE — Muslim Conquest of Persia

* Following the Arab invasion of the Persian Sassanian Empire
in the 7th century, the conquerors found a mature culinary
landscape

= Highly refined cuisine
= Diverse culinary ingredients (including sugar)
= Advanced cooking techniques.

* |In the following decades and centuries, Arabs
= adopted many of the Persian culinary skills, and

= spread them
e eastward to the Indian subcontinent
 westward to the rest of the Middle East
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10th — 14th Centuries

UCDAVIS

COLLEGE or AGRICULTURAL

AnD ENVIRONMENTAL SCIENCES

Pishdadians

3467-1025 BCE

3200-539 BCE Elamites
678-549 BCE Medians Kayanians | 1026-333 BCE
550-330 BCE Achaemenids
306-150 BCE Seleucids 306-150 BCE
247 BCE-224 CE Parthians 247 BCE-224 CE
224-661 Sasanians 224-661
821-873 Tahirids
864-928 Alavids
861-1003 Saffarids
875-999 Samanids
928-1043 Ziyarids
932-1056 Buyids
962-1187 Ghaznavids
1037-1194 Seljuks
1077-1231 Khwarazmians
1256-1388 Ilkhanids
1314-1393 Muzaffarids
1369-1507 Timurids
1501-1736 Safavids
1736-1796 Afsharids
1750-1794 Zands
1785-1925 Qajars
1925-1979 Pahlavis
1979-Present Islamic Rep.
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Arabic Cookbooks 10t"-15th Centuries

* Several cookbooks in Arabic were published in the Arab
world (Iraq, Egypt, Syria, ...) between 10t and 15 centuries
and have survived.

* These cookbooks were influenced by Persian cookery and
include many dishes with their original Persian names.

 Study of these cookbooks sheds further light on the cuisine
of 7th century Iran and Sassanid era and the perusing years.

 Many have been transcribed, translated, and well studied by
culinary historians.
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Arabic Cookbooks 10t"-15th Centuries

, .
Period | Original Title Romanized Title Inter.preted . Au.ti.mor s Name in Romanized Author’s Name
Translation of Title | Original Language
107 c.  [fadall Kitab al-Tabikh The Book of Cookery o) i bl desa sl Abl Muhammad al-Muzaffar ibn Nasr ibn
SV s Sayyar al-Warraq
13" ¢ [k Kitab al-Tabikh Cookery Book e O 2 G guall (p s [Muhammad Ibn al-Hasan Ibn Muhammad
sl ST b ) Ibn al-Karim al-Katib al-Baghdadi
gz Commonly known as: al-Baghdadi
13" ¢, Jewsd JAai S [Kitab al-wusla ila al-habib fi wasf [Scents and Flavors the Not definitely known Not definitely known
Clihll Caag 4 al-tayyibat wa al-tib Banqueter Favors
bl
13" ¢, e & bl QS (Kitab al tabikh fi-l-Maghrib wa-I- [Anonymous Andalusian  |Anonymous Anonymous
s 6 il Andalus fi “asr al-Muwahhidin, li-|Cookbook
Jseae alsadd cpassall  |mu'allif majhul
13" c. [ sl Allad ) [Fidalat al-khiwan fi tayyibat al- - |The best of food offered at|.aad o)) o3 lbn Razin al-Tujibi
5 aladall ks [ta‘am wa-al-alwan the table
14" c. ek Giay s Kitab Wasf al-at'ima al-mu‘tada |The Book of the Anonymous Anonymous
2alinal) Description of Familiar
Foods
14" ¢, [ast 0l 3K Kanz al-Fawa’id fi tanwi” al- Treasure of Benefits in the [Anonymous Anonymous
) sall Maw3d’id Variety of Dishes
I BATNEES Kitab-al-Tibakha Cookbook Or O O cawg (pdll Jea [Jamal al-Din Yasuf Ibn Hasan Ibn ‘Abd al-
@l de s N Hadr al-Salihi, lbn al-Mibrad (al-Mubarrad)
ol
15" ¢, [aalad) & 44aall ja 5 |Zahr al-hadiqa fi’l-atcima al- The Flowery Garden of ol & e o dead (pall Ll [Shihab al-Din Ahmad Ibn Mubarak Shah
4asY) aniga Elegant Food TN

COLLEGE or AGRICULTURAL
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This is not meant to be an exhaustive list.
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Pishdadians

3467-1025 BCE

3200-539 BCE Elamites

678-549 BCE Medians Kayanians | 1026-333 BCE
550-330 BCE Achaemenids

306-150 BCE Seleucids 306-150 BCE
247 BCE-224 CE Parthians 247 BCE-224 CE
224-661 Sasanians 224-661
821-873 Tahirids

864-928 Alavids

861-1003 Saffarids

875-999 Samanids

928-1043 Ziyarids

932-1056 Buyids

962-1187 Ghaznavids

1037-1194 Seljuks

1077-1231 Khwarazmians

1256-1388 llkhanids

1314-1393 Muzaffarids

1369-1507 Timurids

1501-1736 Safavids

1736-1796 Afsharids

1750-1794 Zands

1785-1925 Qajars

1925-1979 Pahlavis

1979-Present Islamic Rep.
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Early 2nd Half of 14th Century

* Earliest surviving book about Persian cookery
= Not a “cookbook” but a book of culinary poems

= Detailed information about 14t century Persian cuisines as
well as previous centuries

Title Persian Akl () 500

— _c-)-qu_(,_.‘.,_l |
—— LTI IITL]

Romanized | Divan-e-Atameh

Translation | Book of Food Poems, or
A Treasury of Appetite

Author | Persian ) o dazdal =B lal gl CpallJles

Romanized | Jamaluddin Abu Ishaq Hallaj Shirazi
Publication Date c. 1360

Publication Location | Shiraz, Iran

. UCDAVIS
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Early 2nd Half of 14th Century (cont.)

e Author

= Satirical poet - Jamaluddin Abu Ishaq Hallaj Shirazi
= Used detailed kitchen terminology and culinary vocabulary
= At times mimicked styles of other famous Persian poets

 Editions
= Handwritten copies
* Several in Iranian museums; one in British Museum
= Typeset Manuscripts
* Many versions
e Earliest from 1884 printed in Constantinople
= English Translation

* No full English translation
* A couple of good articles/book chapters in English

l COLLEGE or AGRICULTURAL
AnD ENVIRONMENTAL SCIENCES
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Early 2nd Half of 14th Century (cont.)

e Contents of the Book
= Entire book is about food
= Between 160-185 pages (depending on the version)

= Described a wide range of dishes and associated information
e Soups and broths
e Sour soups and pickles
* Rice and meat dishes
* Fruits
* Syrups and sharbats
* Sweets
=P+ Description of foods found in the bazaar
-+ Description of a grocery store where ingredients could be found
=P+ Description of cheap dishes
* Etc...
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Section 1 - About ash (class of thick
Persian soup-like dishes)

References a poem from the famous
Persian poet Sa’di which translates as:
- In the morning when day and night
are in equilibrium,
- It 1s wonderful to go out and watch
the spring.
He uses the poem’s rhyme for the rest
of this section.

He then writes:
- In the morning having a hangover
from last night’s drunkenness
- Don’t bring to me anything but a full

bowl of garlicky burak.

He is describing a particular culinary

practice of his time.
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very useful in
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Pishdadians | 3467-1025 BCE

3200-539 BCE Elamites
678-549 BCE Medians Kayanians | 1026-333 BCE
550-330 BCE Achaemenids
306-150 BCE Seleucids 306-150 BCE
247 BCE-224 CE Parthians 247 BCE-224 CE
224-661 Sasanians 224-661
821-873 Tahirids
864-928 Alavids
861-1003 Saffarids
875-999 Samanids
928-1043 Ziyarids
932-1056 Buyids
962-1187 Ghaznavids
1037-1194 Seljuks
1077-1231 Khwarazmians
1256-1388 llkhanids
c. 1469-1510 1314-1393 Muzaffarids
1369-1507 Timurids
C. 1628_ 1657 1501-1736 Safavids
1736-1796 Afsharids
1750-1794 Zands
c. 1800-1838 1785-1925 Qajars
1925-1979 Pahlavis
1979-Present Islamic Rep.
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c. 1469-1510

Three Cookbooks: c. 1628-1657
c. 1800-1838
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c. 1469-1510

Three Cookbooks:. 1628-1657

c. 1800-1838

Title — In Persian

ALECAl juat 4alicians

e oL 4

- . o“ﬁi

Title - Romanized

Ne'mat-nameh Nasir-al-din
Shahi

Noskheh Shah Jahani

Khawan Ne'mat

Title - Translation

Book of Delicacies of Nasir-
al-Din Shah

Shah Jahans Recipe

Dinner Table's Blessings

Author Unknown Unknown Unknown

Period c. 1469-1510 c. 1628-1657 c. 1800-1838
Language Persian

Publication Location India

Format Book Book ~200 pages Pamphlet ~16 pages

Original/Handwritten

The only original copy in
British Library

In 1939, there had been a copy
in the Gov’t Oriental
Manuscripts Library, Madras
There might be one in Tehran.

Facsimiles in Maulana Azad
Library, Aligarh Muslim
University, Uttar Pradesh, India

Transcription/Typeset

?

There is a 1956 version

?

Translation

2005 by British Library
personnel, Norah M. Titley

2020 by Salma Yusuf Husain

1839 — Calcutta
1992 — By David Schoonover
from University of lowa Library

l COLLEGE or AGRICULTURAL
AnD ENVIRONMENTAL SCIENCES
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Two Cookbooks: 1500s

Oldest surviving cookbooks in Persian published in Iran

Title - Persian 4l IS 3 gaal) 3ala

Title - Romanized Karnameh Madat-al-Hayat

Title - Interpretation Manual for Cooking and its Treatise on Culinary Science
Craft

Author - Persian Gl (A sb e als S sia (lie old il ) s

Author - Romanized

Haji Mohammad Ali Bavarchi | Noor-Allah, Royal Cook of Safavid

Baghdadi King Abbas the Great
Publication Date 1521 1596
Language Persian
Publication Location Iran

Original Manuscript

Believed to be in Iran

Transcription/Typeset

1981 by Iraj Afshar 1953 by Iraj Afshar

English Translation

2018 by A. Sayadabdi and S. 2017 by M. Ghanoonparvar
Hassibi




il A Persian
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The Manual
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1800s
Several cookbooks

were published in
Persian in lran
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Several Cookbooks: 1800s

c. 1814

An 8-page pamphlet with recipes from the Caspian Sea region
Only a partial copy had been seen in a government library in Iran

c. 1835

186 recipes
Unknown author
Transcribed by Iraj Afshar in 2008

Transcribed Title: )l jac ) 44l (5 3il - aiall aals — Cooking of Qajar Era

1875-1883

100s of recipes along with non-recipe background information

Author: sl gl 3l ;s (1350 36 [Nader Mirza bin Badi al-Zaman Qajar]
Title: The author had not titled the book

2007 Transcription by Ahmad Mojahed as & 1 sl S5

2020 Transcription by Nazila Nazemi as _éi_s> 4l )\S

1882

100s of recipes

Author: b sl Gl S) e 13 5 [Mirza Ali Akbar Khan, The Cook]
Title: 4eakal o jiu [Sofreh-é-At'ameh] [Dining Spread]

At least two transcriptions published in book format

1859-1907

About 150 recipes

Author: Unknown

Title (apparently assigned by a librarian): cealleall 5 &y 3all 543 J0Y) 5 dwaka¥) Fuball ol
[The science of cooking food, drink, drinks and treatments]

2015 Transcription by A. Sayadabdi and S. Hassibi
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Early 1900s
The First Two

Cookbooks Intended
for Iranian Home Cooks

Pishdadians | 3467-1025 BCE
3200-539 BCE Elamites -
678-549 BCE Medians Kayanians | 1026-333 BCE
550-330 BCE Achaemenids
306-150 BCE Seleucids 306-150 BCE
247 BCE-224 CE Parthians 247 BCE-224 CE
224-661 Sasanians 224-661
821-873 Tahirids
864-928 Alavids
861-1003 Saffarids
875-999 Samanids
928-1043 Ziyarids
932-1056 Buyids
962-1187 Ghaznavids
1037-1194 Seljuks
1077-1231 Khwarazmians
1256-1388 llkhanids
1314-1393 Muzaffarids
1369-1507 Timurids
1501-1736 Safavids
1736-1796 Afsharids
1750-1794 Zands
1785-1925 Qajars
1925-1979 Pahlavis
1979-Present Islamic Rep.
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Early 1900s- Two Cookbooks for Home

Cooks

The French Family Connection!!

The Grandfather
* Jules Richard
* a.k.a. Monsieur Rishar Khan
French adventurer — came to Iran in 1850s
Lived in Iran (married, learned Persian, became Muslim, buried in Tehran)
Employed by Iranian Royal Court (photographer, French teacher, advisor)

The Father
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* Joseph Richard

e a.k.a. XA s [Mo’adab al-Molk
* a.k.a. Monsieur Rishar Khan

* Born, lived, and buried in Tehran

) 4

The Granddaughter
* Josephine Richard
e a.k.a. 4l Ll [Neshat al-Do’leh]
* a.k.a.Josephine Rishar
* Born and lived in Tehran

Published c. 1920

st




1920s

Personal Recipe
Notebooks

Pishdadians

3467-1025 BCE

3200-539 BCE Elamites

678-549 BCE Medians Kayanians | 1026-333 BCE
550-330 BCE Achaemenids

306-150 BCE Seleucids 306-150 BCE
247 BCE-224 CE Parthians 247 BCE-224 CE
224-661 Sasanians 224-661
821-873 Tahirids

864-928 Alavids

861-1003 Saffarids

875-999 Samanids

928-1043 Ziyarids

932-1056 Buyids

962-1187 Ghaznavids

1037-1194 Seljuks

1077-1231 Khwarazmians

1256-1388 llkhanids

1314-1393 Muzaffarids

1369-1507 Timurids

1501-1736 Safavids

1736-1796 Afsharids

1750-1794 Zands

1785-1925 Qajars

1925-1979 Pahlavis

1979-Present Islamic Rep.
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Written by a home cook, Ashraf
Ashrafi, between 1922-1932.
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Early 1938

A 3-Volume Set for
High School Curriculum

Pishdadians

3467-1025 BCE

3200-539 BCE Elamites

678-549 BCE Medians Kayanians | 1026-333 BCE
550-330 BCE Achaemenids

306-150 BCE Seleucids 306-150 BCE
247 BCE-224 CE Parthians 247 BCE-224 CE
224-661 Sasanians 224-661
821-873 Tahirids

864-928 Alavids

861-1003 Saffarids

875-999 Samanids

928-1043 Ziyarids

932-1056 Buyids

962-1187 Ghaznavids

1037-1194 Seljuks

1077-1231 Khwarazmians

1256-1388 llkhanids

1314-1393 Muzaffarids

1369-1507 Timurids

1501-1736 Safavids

1736-1796 Afsharids

1750-1794 Zands

1785-1925 Qajars

1925-1979 Pahlavis

1979-Present Islamic Rep.
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Volume 1 Volume 2 Volume 3
Home Economics Iranian & “Foreign” Cooking Iranian & “Foreign” Baking

Based on Programs of Ministry of Education Recipes for Iranian, Foreign, Regional
For 2"d Year Girls Highschool Dishes and Beverages




Summary / Closing
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Challen 8E€S (in no particular order)

* Romanization inconsistencies

* Access to manuscripts in Iranian libraries and museums
e Unsearchable digitized copies

* Minimal English translations

* Translations by individuals without culinary experience
= Still extremely valuable

e Typical Internet inaccuracies
* Pay walls to research material

l COLLEGE or AGRICULTURAL
AnD ENVIRONMENTAL SCIENCES
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High-level Observations

* Pre 1900

= Written by male professionals for other professionals
= Assumes the reader is an experienced cook
Provides general idea of the recipe

* Not necessarily detailed step by step

With regards to amount of ingredients
* Anywhere from none to some
* Often assuming preparation for large gatherings and banquets
Use of expensive and hard to find ingredients
Bidirectional flow/exchange/impact of recipes and cookbooks across borders
* Southwest borders of Iran €= Arab world
* Eastern borders of Iran €= Afghanistan, India
* Northeastern borders of IRan €-> Turkey, Armenia, Azerbaijan, Georgia

* First half of 20" Century

= Beginnings of writing for home cooks
* Assumption that home cook is female
= Organized more like modern cookbooks
* Table of contents; Index; Chapters/section organization

l COLLEGE or AGRICULTURAL
AnD ENVIRONMENTAL SCIENCES
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Thank you for your attention.

e This work is dedicated to the memory of three
individuals who had studied the culinary history of Iran:

= Margaret Shaida
= Bert Fragner
" |raj Afshar

e The author has benefited from interactions with:
= Ken Albala
= Willem Floor
= Bert Fragner
= Mohammad Ghanoonparvar
= Hasan Javadi
= Mitra Mehrabadi
= Nazila Nazemi
= Charles Perry
= Amir Sayadabdi

* Some of the historical maps shown are courtesy of:
= Ollie Bye
= Ali Zifan
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Author

Nader Mehravari has been exploring the history, principles, and practices of Persian cookery and
Iranian food for over 40 years — initially as a serious side quest and for the past several years as a
fulltime mission.

His current explorations and writings deal with historical, cultural, and social practices relating to
the preparation and consumption of food within Persianate societies. He puts the outcomes of
his explorations into practice by recreating traditional and authentic Persian dishes in a typical
modern western home kitchen, while carefully documenting associated methods behind
individual and classes of dishes.

He is writing an innovative Persian cookbook where accurate historical information and modern
food science techniques are incorporated for modern western home kitchens. His academic and
professional background in science, engineering, and technology allows him to incorporate a
structured and scientific approach into his culinary passion.

He received his PhD from Cornell University in 1982. He is a retired corporate executive, has
taught at Cornell, Syracuse, and Princeton Universities, and has published extensively.

He is currently a volunteer Research Associate at the College of Agriculture and Environmental
Sciences of University of California, Davis. He also volunteers at the Center for Iranian Diaspora
Studies at San Francisco State University as the Center’s Foodways Research Fellow.

Most recently, his work has been published in Petits Propos Culinaires, presented at Oxford Food
Symposium, and appeared on SeriouseEats.com.
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