T R, Cal ! L . Fi T -4 ~r o v 27 Fo = ‘ﬁwf' T TR = -1 T - o~ 4 M
R O CZNMNIK 2R IENTAL 5 G oL N Y, PVEL, Z0i, 2004, {5 93-105)

TR OTTET SO T e T OTTTARS e F '”"E""”""

Epoat
i 24 | : .

e S L :"'iL‘;'"ﬁn | i ﬁﬁ“r; | Lf’ ‘*{_

I N LN P TP I R i I,_.;;f_.d.. — FENL S LR

J;-nq A T T =] 7 3] @ LTI YT Py i o o T Ti Vi a2
I' r T r —_— B Y v ! L B - . 1\,‘ —_—— — — [ - = L i * o —_ 3 p ‘.
W T A f s EF‘" S od D w4 anmeen e Yoy O peaiime FINY TINGe HZTFa0ETS oo
"" ‘I E .'-l L ﬁl‘ i o i ! H B 17 . . 1 H 1 I'|: d =i -’ i Y =1 ", . ’ H I\'. 5 .- u AT ) L ! - T ] :- i §
1&.,_, ALY TR ._i. _-r'...r AL Ay e et e N iL-".;}.—.i ot L ab L UL 3 it EL . -d-.-l-.{_ Fi b kel dnadR o : G EN, AP "::t;;r"“:'_‘:.*h.ff'ihh_a; Jadh kil
1 o
- L TN .. 4 0T o L W ) I R — el
TN U TRENET I e OWTTE T WY eyt S RERRRG AT L
itk ol L LS AT I' 3 B LT £n R NP ; : - LAY R YN il i
LRI e ‘1 et AN Y Tq_!.-: ki .nE.J. hn.:.-"'.il.ﬂ...'_.{. Yot '::’; L el Voo ..[_‘..-_'..'.._:."..:.- LnF -'!_I':JLJ-J_':'. b W Ht.-ﬁ_ ETRR IS W - . 1) L i
- £ - = T af = - L ) - o - - T == =% - — = 3
.-.__ 1 ! A0 ek ] r N 1 . _ T I I Ir-""'"'q A B H "T L L ey it "
e .,.,..-. S I R FT T, 1 et ﬂl L II.(:-'E _f']i'n.:l.-lr'h_ e T 'l':';rr_lrlg_.ﬂ R "':'1"-"':" % 'la-r'l:ll' _,,.:";!I T i i Tt Rl Y ﬁ: 1 I T "F " NAT s i1 Oy a \ 0 H':I-‘f'-"" "'.f"" - -| r_;.-"‘"'"l' s
t-., x B i VR R 1 -i_jf[__ e i T I I P S o A TR T a0 H " ! RN S Ky 5 J ;|A:| ; i a 4 d .E| "
Aoy RSN OSL WL LRI YYOSLo LD iV il -:‘-‘Ix?'_!*i'ﬁ_;l N ' 4 A { 1 i

W H ! | Ell I oy ] ] ; iy B i1 :-] H ; Y

D : : Erl ] ] r | 15 1K k ) H : i : ! [ i 2 \ ;

SN R N T L L.._.:F‘I"i:“_cl"'.?.-_- 'a'\:i e e 0 .::':r+ L A ':.I:'.-J&..r LN S ..'_."H h. "'-.; i *;c.:-’l'tx#’n.aw il
-

. 5 T s 11 3 3 : LT Y 7 T ¥
o T LT F L e £ ST AR L ITF o AT R L e e e ble Y BRUFCNTTE IO T T e il
ooserved, medieva: Lairenes generaly did nel COCK al naoime — tney would ratner use vae
d o =
- : Tren o ] ; 73 1 ; o
FW."'&*d” -~ i; 5 ; i . AR RS Sl bk P e o

1 - : a
) e ] AT A Do = .- :
@ sf h:::ag . LN T A WD T Finge 7 Qiraeds amn MmoaToargs TR R lRTY R O DIigles v a‘r
S AT wrY diEsy LAJIA g P ORIIE OV 5 B Grbens CLidbs LG AOGIaT, X Jﬁi_'«::f b AERALERY Sk KRS 8 1Lx-;-uL h.J

=F = - ) L

b -'-|r - e :'-":ﬁ "ﬂ'f_'h -3 1 1:: \ o o~ r-u,ﬁ ,:-::i ﬂ-ﬁ"r‘"’""‘l‘:ﬁ' - '11 - R f ~ ':I o p ~ :“‘:—Fmﬁﬂ- 7 5 - _Jlﬁ

ey i Ty A o ateve s bty gy 1 e g gl e g AT T T AT . R e o S eI T O IO o Teei e
eaty-mmatl (000G was DCINE 5010 NIgnt 4nd Gay wal SNOCKIS L0 I0I21gn VISILOTS! 10

- . LY et

2 £ p , a - e o & o7 -
T T TR AR T QT s o : = FegitIy Tmren mEmaTiTnes Qoury Ty Traeasi Ch/eryir Tlemomiteareild o
E F.ﬁrﬂ L:'Jﬁ.l_. "E..JJ:;. EE—.-.:L J::—rgf'iw ::::f%. "I'ﬂl'q..* _L{}.L" L-.H l:r.-.a@@ "i“;ﬂ"'ag_ '{-;-'j; '%.-ﬁ.}'?i:’fb-,.ii‘ Ei 1£.L.h_1=1hvﬁ' d;_n._n. E.L:lkﬁ L;ﬂigi I’..I;alf‘-‘.‘:?'l ..:L 1:;3?& 2A e }Jf;@ﬂ A L’Jf EI_.-.._-....;_’L@ é.-:ih.p ﬂliﬁg? y. ‘1::'.4:-"' i{:’ll
o p rj:q'f Py A T {“__."".-""‘!.3 Fa T "-'a"n.T:II--"_'_,_‘HT:Zj ) '{"I e iy ?q;:,-ffi I ey G{;‘Zf-\;r,v T}E" ‘T"-ﬂm ENIALEE: rjﬂg i oA r'-v:-' il £ T’.‘L‘m:} -*'"ﬂ-'"'*u,"*-""l":“i'[u‘ 1:]-"'41':* ,f‘:
SCIMSTINES €Y O BWEve TNousand™, L 0g tweive Tnousand”, nowe , Califiion D€ CONSIGCICU
R P L i i ﬁ " 83 - ™ VERA YT PP . 7‘1@;’ ey ET 0
I Felx Fabri, Yovage én j@g‘;{iﬁw de Pelpe Fpbr; 1483, trans. J. Magson, TFAD, Le Caive 1975, 1L, v, 568;

Tz ed e T mr ol oo Ta g o ] i i fad
Bernhard von Breydenbach, Peregynacys grabske albo do grobu s. Katarzyny Panny v Meczenniczki, kidrg

)

I ‘u '1 -] t-':'iﬂ P E-‘" .3 - f;_f ‘-'Ir [} 5 k e . _:. . I --

Aniclowie Swizci w Arabiev na gorze Synai pogizebli, Zacrych ludz nielicrych rodu Niemieckieso, w roku padiskim
- 1.t - : o P H - n1-| :J.-r - -" A %

1483 pielproymowanie, przeki x. Andrzeia Wargockiego (Die Reise ins Heifige Lond: Ein Reiseberichs aus dew:
T _F F AN T, i A '?ﬁ"é n N ¢ 6{' N iy ﬂ: ot T }j—q . oy - i 7 o ® %, .,
Jahwe 1483); Krakdw 1610, po, 65-66; Frmmanuel Piloti, L Egvpie au commencement du quinzieme siécle d’aprés

- a s =7 - ara S | n A {F\
1
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of Amold von Harfj, Knight, from Cologne through ftaiy, Syria, Egypt, Arabia, Ethiopio, Nubia, Falestine, Tuikey,
France, and Spain, Which he Af‘fmﬁpm!@eﬁ 1 ihe Yegrs 1496 fo 1499, trans., Maicoim L.eits, Works Issued by
Hakiuyt Society, 27, sex, nc. 94, Hakiuyt Society London 1946, po. 108-110; Jean Thenaud, Le voyage d'Cutremer
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d'Egyple 1512, eq, Charies Scheler, Siatkine Reprints Geneve 1971, vp, 47, 210; Mikola) Krzvsztof Radziwiii
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Mikolajs Kizysztofe Radziwilla peregrynacia do Ziemi Swigtei (1582-1584), in: Archiwum do Dzieiow Literatury

i Oswiaty w Folsce, XV, pt. 2, Polska Akademia Umiejetnoécel, Krakdw 1925, p. 91.

For general comments on street gastronomy in medieval Islam see Peter H e i ne, Kulinarische Studien: Untersuchuingen

ZUr Kmﬁkwm i arabisch-islamischen Mittelater: mit Rezepten, Q. Harrassowitz, Wiesbaden 1988, oo, 30-31.
Radziwili, Perygrynacia, p. 91.

Samui Purchas, Hakluyius Posthumus or Purchas his Pilgrimes, repr. by James Maclehose and Sons

1905, p. 653, mentioned in; Har{f, Pilgrimage, u. 109, n. 2.

L]

* Fabri, Voyage, 11, p. 568; Breydenbach, Peregrynacya, pp. 65-66. The same number was aiso mentioned

"

oy J.tucherm: Rieter, Das Reisebuch der Familie Rieter, ed. by R. Réhrichi and H. Meisner, Stuttgart
Litt, Veremn, vol. 168, 1884, p. 117 (quoted in: Har i, Figrimage, p. 169, n. 2).
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a reat estimate here, if only for the fact that it was used with reference to medieval Cairg
o1 various occasions in an apparently mythical way: according to Al-Mag f“ﬁiz}‘? § informants
a

= I v = Lh
ttuia wrote about wﬁw
{1

&

Car

preceud

iere were “twelve thousand” shops in Al-Qasaba’ 1bn B
thousand” water carriers®, Eﬁhmﬂ achitltbers
the city and “twelve thousand” houses standing on each of them’. Arnold von Wafﬂ
multiphied this figure: Cairo’s 24,000 lanes that are mentioned in his account had direct
impact on the number of cocks: “a coo bread 'ﬁ‘%a,g{@:f% are provided for each
street, so that there are in the town 24,000 cooks and 48,000 bread bakers.” He also gave
some additional data: %i though there are many streets Wﬁb@u co0Ks or bakers, there

are countless alleys with a hundred or a hundred-fifty cooks.’
lLeo Africanus’s @a'i nation seems to provide more reliable data: by his account
there were about sixty kitchens serving boiled meat from tin vessels in sayn al-Qasrayn

area”. True enough, he spmg @Ef the busiest artery and trading place in the city, yet sixty

stands serving meat along a section no longer than half a kilometer is still 2 lot. But not

impossible: Al-Maqrizi remembered times when, after the afternoon prayer, the bird-
i

&

meat fryers used fo sell their goods while sitting in a row ihm nad stretched all the way
irom Al-Kamil’s madrasa to the door of madrasa @*‘? An-Nasirll, The culinary center of
medieval Cairo occupied much more territory than was covered by the Bayn a-@as*@;yn
square itself. Located along the main street of the Fatimid city, the two-kilometer artery
of shops, workshops, mosques, caravanserais, etc., it ran all the way irom B3b al-Futih
in the North to Bab Zuwayla in the South. The street cooks, with hundreds of their sh ODS

ﬂ

and stands serving fried, boiled and roasted dishes, were spread all over the area. A warm
meal or snack could be @@uﬁhﬁ mght and day anywhere — be it in the neighborhood of
Bab Zuwayla, a place occupied by cor i@@i@‘”ﬁem specializing i multicoloured sweets in
the form of fruits, horses, }; ons and catstl, or by Bab al-Futiib, inside which the stands of

O
butchers, grain dealers ami OrEEn-groCers were Ea’*maﬁ@i Street ‘E{gmg and food stands

*

could also be found, though with lesser density, 2l over the citv,
Ve 84
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Apart from food stands and street kitchens there existed in Cairo a umgue network

A 37 : & y f L ‘- . = ? “'F X !:r-“:; e W o ?"‘::"‘151 T *::1
of “peddiing restaurants”, ?% mhardvon Braydenbach, a prelate of Meinz, observed

> laqiad-Din Al-Maqrizi Kitdb al-Mawid'iz wa-al-I'ibar bi-Dike al-Hitar. wa-al-A tar, Cairo 18531854, 1, p. 95.

61Ibn Battlta, Rilhlat Pbn S@mfﬁ Matbi'at Ak&dimiya al-Mamiaka al-Magribiyva I, Rabat 189

7 johann Schliltberger, The Bondage and Travels of Johann Schliliberger a Native of Bavaria, in Europe,
Asta and Africa, 1396-1427, tvans. J. Buchan Telfer, New York, Burt Pranklis i, repr. 1970, pp. 50-51.

8 Harff, Pilgrimage, v. 109.

*Jean-Léon "Africain, Description de [’Afrigue, trans. A. Epaulard, Paris: Libraire i Amérique et
Orient, 1956, p. 504. According to Frescobaldi the cauldrons were made of copper (Visit, p. 49). Acmaﬂ_w
the vessels were most probably made of tin-coated copper (the copper itself was apparently considered
harmiful, especially in combination with fatty and fried foods: of Manuela Mar in, Pois and Fire: the Cooling
Srocesses in the Cookbooks of al-Andalus and the Maghreb, in: David Waines, Paiterns s of Bveryday Life, Aldershot,
Ashgate 2002, pp. 289-302.

'Y Which had to take place before 1384-86 or before Az-Zahir Sarqiiq built his madrasa in the area; see
Ai-Magqrizi, Hiat, 11, p. 29

U AL-Magqrizi, Hiat, 11, p. 100.
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at the end of XV century, “quite a number of cocks (...) walk through the city streets
with their kitchens, carrying and dispiaying tire or boiling water or roasting grills etc. on
their heads.”!? From peddling cooks one could buy a variety of foods, including roasted
meais, “boiled fowls, peas, and other boiled things”!> as well as iried fish or a milk dish.
Upon meeting a customer, the cook tock the oven off his head and put 1f on a {ripodi“.
While wandering about the streets of Cairo, the peddling cooks shouted the names of the
dishes they were carrying. Some pedestrians approached them and bought the food when
passing by, but a lot of customers waited for cooks at home, looking through the window;
if they spotted a dish that suited them, they called the peddier and bought what he was
offering!-.

Whatever the true number of Cairo street kifchens and cooks, it was no doubt very
high. Whom did they feed and why people used their services? Some of the foreign
visifors to Cairc who noticed the muititude and popularity of the street cooks’ shops
connected this phenomenon with the fact that the local people g@ﬂ@rﬂh}f dig not cook at
home. In their accounts the authors reported, for example, that “no citizen, however rich,
cooks at home”16 or that “ordinarily the Saracens do not cook at home.”l’ The others
noticed that “heathen seidom cook i their houses”!® or that only the rich did 1%, Felix
Fabri, however, did not limit himself to simply recording the fact. The German Dominican
friar who visited Cairo in 1483 gave three reasons for which the majority of the city
population did not cook at home.

12 Breydenbach, Peregrynacya, p. 66; they were alsc noted by Fabri, Voyage, 11, p. 569; Har 1, Pilgrimage,
p. 109; Tatur, Travels, p. 100; Purchas, Pilgrimage, p. 653, quoting Baumgarten {mentioned in: Harf{,
Pilgrimage, p. 109, n. 2).

13 Von Harif, Pigrimage, p. 109.

14 "The instrument that the Cairo peddling cooks carried on their heads is itself worth considering. Most probably
it was an ordinary, portable, two-chambered oven made of red potterv, known as kdniin, in whose upper
chamber, over the glowing embers, a pot or small grills were placed. This kind of brazier was relatively widely
used 1n Andalusian Murcia (where it 1s known as anafe;} for cooking or warming the food at home. Considering
its size, we cannot say that a man could not transport it on his head; the probability that city cooks in Andalusia
sold their take-aways in this manner remains, however, rather low, 1o the best of the author’s knowledge, the
only relatively weil preserved (but still very fragmentary) Egyptian piece resembling such a device was excavated
by Polish archeciogists in Kom el-Dikka in Alexandria. OfF the remaining medieval items one was found in Qsar
es-Seghir, Algeria, while others (25 items), dating back to X1l ceniury, were discovered in Murcia, Spain, for
the description of the Spanish device see Julio Navarro Palazdn, Alfonsc Robles, Le mobilier céramigue, in:
Une maison musulimane o Murcie. L Andalousiec arabe au quotidien, Musée de Ulnstitut du Monde Arabe, 30
avill — 27 octobre 1991, pp. 27-57; the photograph alsc in; Mariane Barrucand, Achim Bednorz, Moovish
Architecture in Andelusia, Taschen, Kéln-London 1992, p. 156; for the discussion on relation between the fanniir
and gnafe and the Arabic derivation of the latter term see G. Rosselid-Bordoy, Amme@bgm e informacion
textual: el utillaje er la cocing andalusi, m: Marin, Waines, Alimentacion, np. 37-87. Cf. also Ch. Redman
(sar es-Seghir. An Archeological View of Medical Life, Orlando (Flor.): Academic Press Inc. 1986, pp. 113-114.

L Fabri, Vovage, p. 109,

0 Frescobaldy, in: Visit, p. 49,

7' Sigoly, in: Visit, p. 167.

18 Yon Harff, Pilgrimage, p. 109; von Breydenbach, Peregrynacya, p. 66; Piloti, L'Egypte, p. 108.

1 Radziwiit, Peregrynacja, p. 91.
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The first of them was, as he put it, high quality of the street food. Since it was obvious
ror him that nobody would make purchases at the nlace where food is not cooked properiy,
and, at the same time, the sireet kitchens in Cairo were constantly busy, fabri iogicaily
concluded that the food they served must be good. Such a qualily was, according to him,
impossible {0 achieve at home, The second reason of the discussed phenomenon was o
:ay m the deep contempt that the FEgyptians felt towards women. The ioca men, Fabri
wrote, “were apsolutely not abie o eat anvthing that woman cooked or prepared. [hat
was wny no woman dared to approach the fire on which the focd was oeing cooked; that
Was also why one could never notice 2 woman preparing meat dumplings or a soup for
the baby.” And, as the author noticed, since cocking at home ooviotsly excluded the possibility
*6 prevent women from nferfering in this aciivity, the food was not prepared at home at
ail. Finally, the third reason was — according to Fabri - the scarcity of forests in the
Urlent and, consequently, high price of wood, which was so costty that 1t was sold by
weight. “If, then, food was to be cooked in every Cairene house, as we do in our country”,
ne wrote, “all the forests of the Orient wouid not be enougn 1o satisty the needs of this
one city,”20

The first two of Fabri’s statements remain open for discussion, for neither his CpInIon
concerning the guality of the street food?! nor his explanation reiating {0 keeping women

WAL

“ Fabri, Yoyage, 11, p. 568.

<! The question of quality of ready-made foods sold in the Cairo streets was discussed by the author in detail
tn: Twelve Thousand Cooks and a Muhtasib. Some Remarks on Food Business in Medieval Cairo, “Studia
Arabistyczne 1 Islamistyczne” 10, 2002, pp. 5-27.

““ Xabri’s opinion regarding this point can hardly be related to the true motives behind the discussed
shenomenon. Nevertheless, his views are not as absurd as they may seem. True, in medieval Islam women
Were not entirely kept away from preparing food and did various works that invoived them directlv in the
process Of cooking, baking or selling the food. There were female miliers, vinegar makers, bakers, sweets
makers, and seliers of cooked beans. Woreover, in the sphere of domestic life in, for instance, medieval
Daghdad, it was ~ according to David Waines — “exclusively the woman who vrepared the meais for the
whole nousehold” {Cereals, Bread and Society. An Essay on ihe Staff of iife in Medievai Irag, JESHQO, XXX,
pt. 1, February 1987, pp. 255-285). As far as Cairo is concerned, Ibn al-HAagg, the fiercest critic of the
Cairene women behavior, saw nothing unusual in a woman preparing a bread dough — his only concern was,
oredictadly enough, that she did not meet the strangers, including the baker boy who came to take the dough
lo the puolic oven {Al-Madhal il Tanmivat al-A'mai bi-Tuhsin an-Nyyya, Cairo 1929, 1V, p. 172).

Maya Shatzmiller supposes, however, that women's involvement in the process oi food production was
somehow imited becsuse of the prejudice that the menstruating women had a negative influence on the quality
of food {Labour in the Medieval Isiomic World, B.J. Brill, Leiden, New York, Kéln 1994, ». 352). What is particularly
interesting in this context is that ibn al-Hag g, famous for tracing the slightest manifestations of foreign influences,
criticized women wno went so far in practicing measures of purity as to refrain themselves from touching the wheat
or any other food or even approaching the pantry while during menstruation. Ibn al- Hagg considered such
enavior a non-Islamic innovation of Judaist origins (Madhal, 11, p. 68). There was apparently no clear universal
rule or one generally accepted practice as far as women’s contact with prepared focd was concerned. See also
Huda Lutfl, Manners and Cusioms of rourteenth-Century Cairene Women: Female Anarchy versus Male Shari
Urder in Muslim Prescriptive Treatises, in: Nikki R. Keddie, Beth Baron (eds.), Women in Middle Eastern History.
Shifting Boundaries in Sex and Gender, YUP New Haven and London 1999, pp. 99-122; cf. Scarcia Biancamaria
Amoretty, Un aliro Medioevo. 1l quotidiano nell’Islam dal VIT al XTI secolo, Editori Laterza, Roma 2001, p. 207.
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away from kitchen and cooking?4, are uneguivocally true. There were observers who
would not share his way of reasoning — enoughn to mention Miustaia ‘Ali, a Turkssh
nistorian who visited Cairo in 1599, The man, wno generally despised many of the
Egyptian peculiarities, not only considered the street 100d indigestible, but aiso presented
nis own mierpretation of local ladies” qisengagement from the kitchen affairs. According
to him, the Cairene women — in contrast with Turkish women — did not care 10 cook food
in their houses, just as they did not bother to do sewing or @mbmm@rmgg simply becauss
they were not good house wwas% Bwvidently, they preferred {¢ “pass their days in idieness.”
He had no doubpts about th

The last of the reasons quoﬁ@é by fabri, nowever, seems o correspond with the
reality. indeed, the high orices of wood resuliing from its msufficiency in the country must
nave contributed to the fact that the majority of the population gave up the idea of cooking
in their houses. There were, of course, substitute combustibies avaiiabie: one could use
sun-dried camel’s, horse’s or bufiale’s excremenis in the oven or — petter — dried palm
leaves and bark or chatf<*; neither of them, however, could be comfortably used at home,
particuiarly i the ciimate where the inconveniences tnat resuli from emission of smoke
and heat are exceptionally high. This, fogether with the travelers’ observations about the
Carrenes wno generally dig not cook at home, could indicate that the medieval Cairene
nouses were not equipped with kiicnens at ali. Such a conclusion is in a way supported by
Fabri who aiso noticed that the city inhabitants dic not lit the fire at their homes=,

None of the above accounts, hiowever, may be ugea‘}i t0 deifinitely contirm such an
opinion. Contemporary scholars differ at this point: the unfortunate statement of Gaston
Wiet about the general absence of kitchens in Caire houses was argued by S.D. Goitein
who, having at hand the Gemza documents that “show that almost all of the describec
nouses had a kiichen {ang large ones had even more than one),” used them {o prove it
was rather on the contrary<t. In fact both of the opinions somehow oversimplify the
problem. While Wiet’s book on Cairo is, by purpose, of more popular than scholariy
character, and thus ifs contents contains, naturally enough, some generalizations,
Goitein’s arguments, on the other hang, miroduce some confusion into the guestion:
nis assertion about a kitchen being “a commaon fixture” is accompanied by his explanatior
of the infrequency of fires by the fact that there was “very little heating and not much

23 “Mornings and evenings”, he noted, “they receive their allocated allowances from their men in the form
of cash, and jwith these] they eat the indigestibie food that is cooked in the bazaars”. Andreas Tietze,
Mustafa ‘Ali’s Description of Cairo of 1599, Verlag der Osterreichischen Akademie der Wissenschaften, Wien
1975, pp. 41, 44.

24 Also Piloti noted the absence of the foresis and the use of palm wood and animals’ excrements as
combustibles (LEgypte, p. 24); see also Trevisan, in: Thenaud, Voyage p. 209. Cf. Ibn al-Hags s discussion
over the permissibility of using animals’ excrements as combustible according to various legal schools of Islam
(Madhal, TV, p. 167},

> Fabri, Voyage, 11, p. 568.

% Wiet, Cairo, p. 89; S.D. Goitein, Urban Housing in the Fatimid and Ayyubid Times, “Studia Islamica”,
1978, XLV, pp. 5-23.
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cooking™#’ or, elsewhere, by a statement that “all a smart housewife had to do was o
tell her husband in the morning what to bring home for dinner in the evening %8, Besides,
one should keep in mind that simple application of the patterns of the Al-Fustit type of
ouse to the later Cairene type is not fully justified, for no indication has been revealed
that would prove such a transition29.

Nelly Hanna clarifies things to some degree: her research, though concerning the
Ottorman period, introduces elements that, obvious differences notwithstanding, may also
prove valid for the earlier epochs, particularly that the practices in question remained at
work at least until XIX century. Thus, according to a number of 17t- and 18th-century
documents, 84.4 per cent of the average houses (maisons moyennes) did not have a separate
kitchen?!. Of the remaining 15.6 per cent, 1.6 were provided with two such rooms. Two-
(or more) kitchen houses, an exclusive prerogative of the rich, are also to be traced both
in the Geniza documents (X-XII century) and, for the later period, in the Mamiuk
wagfiyyas>t. Of these two kitchens the main one, situated on the ground floor32, was provided
with the kdnin — 2 mud-brick oven with iron grills, and with a ventilation system. The
other constituted a kitchen niche adjacent to one of the apartment’s rooms; the niche,
nowever, had neither an oven, nor a chimney33, Al- Gabart 1, an Egyptian chronicler of
XIX century, confirms the existence of two kitchens in each of the rich people’s houses
and gives an additional explanation as to their character: according to him, one of the
rooms, the lower one, was the men’s kitchen, and it was here that everyday meals for all
of the master’s household and his guests were prepared, while the other was located in
the harim or in the female (upper) part of the house3.

7 Goitein, Urban Housing, p. 10; cf. Doris Behrens-Abouseif, Islamic Architecture In Cairo. An
Introduction, E.J. Brill, Leiden, New York 1989, pp. 39-41.

8 The Mentality of the Middle Class in Medieval Islam, in: Studies in Islamic History and Institutions, ed. S.D.,
Goitein, Leiden: E.J. Brill 1966, pp. 251. Such an attitude towards food preparation seems to contrast with
the ways of the medieval Mesopotamians, whose “kitchen and its proper management was of central importance
to the smooth rurning of the family household’s daily life” (Waines, Caliph’s Kitchen, p. 18).

® Cf. Hazem 1. Sayed, The Development of the Cairene Q&’a: Some Considerations, Al XXIIT (1987), pp. 31-53.

30 317 of 375: Nelly Hanna, Habiter au Caire. La maison moyerne et ses habitants aux XVIIe et XVIiZe siecies,
1FAQ, Le Caire 1991, p. 142

1 Janusz Bylinski, Darb ibn al-Baba. A Quarter in Mamluk Cairo in the Light of Wagf Docuinents, JARCE,
vol. XXXI (1994}, pp. 203-222; Jean-Claude Garcin, Habitat médidval et histoire urbaine & Fustat et au Caire,
in: Jean-Claude Garcin et al., Palais et maisons du Caire, T - Ey@qm mamelouke (XIII-XVI siecles), CNRS,
Faris 1982, pp.197, 198.

32 While discussing, in his table manners manual, the oanquets held by apparently well-to-do persons, Yahya
Ibn Abd al-’Azim al-Gazzar (d. 669/1270 or 679/1281) speaks about kitchens located outside of the host’s
frouse (Fawd’id al-Mawd'id, British Museum Ms. Or. 6388a, fol. 8a). We cannot tell, however, whether he
meant the house’s kitchen or the street kitchen that catered food for parties.

> Nelly Hanna, La cuisine dans la maison du Caire, in: I habitat traditionel dans les pays musulmans autour
de la Méditerranée, 3 vols., IFAQ, Cairo 1991, I1: L histoire et ie milieu, pp. 405-400.

2+ "Aga’ib, 1, p. 288. This should be kept in mind while considering Lane’s information (also XIX century)
produced by him in the pages devoted to polygamy: “Most of men of wealth, or of moderate circumstances,
and even many men of the lower orders, if they have two or more wives, have for each a separate house. The
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in the case ¢f richer or larger nouses such an annex, often localized on the first floor,
served as an additional kitchen space. it seems that in the more modest apartments it was
exactiy this kind of space, devoid of an oven and a veniiation system, that was used as
the mamn ang o1 3.} Kiichen roorm. 1S gestmation becomes more evident when we consider
the fact that some p@mﬂe prepared their meals {(or bread dough) at home in order to

‘n ﬁ#’"

COOK OF ham &&&&& n i the pubiic oven. 10 have a meal made this way one needed to have
inn his &,ya“ﬂv’ﬁ@ ‘?r;: a 100 OF space where ingredients, spices, and necessary utensius couid

be stored and where servants or slaves couid work on the dish. bSuch a space did not have

tc be a *@gaav EBW. weli-ventilated kitchen — a simple recess would suffice®,

rrom Hanna’s estimation it does not come out if the single kitchens (which were
localized in 52 of 375 apartments) were large kitchens with ovens and ventilation systems
or just the miches, {n {act such a niche, as a space @%@F ad}a@@m t0 one of the rooms, was
i1l described and particularly difficulf o };@ma@ ooth m the sale documents and m the
architectural material Swhdi@@ by Hanna®, It 1s thus very probable that at least some of
the apartments that were included by Hanna inio the category of those who “had no
Kitchen gt all”, were, nevertheless, equipped with this kind of “ersaiz kitchen,” a simple
niche where all the activities connected with food preparation, excluding the cooking itself,
were carvied out. It scems that because of the high degree of smoke emission there was
even no possipdity 10 use in this kind of annex any kind of movable kaniin®’ or a brazier
resembiing contemporary North-African meswar, If such a device was used at home at all

— t0 keep a dish warm, for example — it could only be in the courtyard or on the roofs,

wile has, or can oblige her husband to give her, a particular description of lodging, which is either a separate
house, or a suife of apartments (consisting of a room in which to sieep and pass the day, a kitchen, and
a latrine)} that are, or may be made, separaie and shut out from any other apartmenis in the same house”.
(Manners, p. 183).

3 Of course, these who could afford a “real” kitchen in their houses could also enjoy separate hdsils
{Smref"ﬁﬁms}? fisthdnas (stores for vessels) or mahzans (storage rooms); sce Bylinski, op. cit.,, passim; also
pians of residential buildings included by Jacques Revault in: LArchitecture domestique du Caire a ['époque
mamelowie (XI-XVT siécles), in: Garcin, Palais, 1, pp. 19-144,

*6 "The Tact that no kitchen was identified in the palatial buildings studied by Revault (L Architecture) only
confirms somewhat enigmatical position of this room in the medieval Cairo residential architecture. On the
othier hand, Revaulit’s assertion about kitchens being located, together with pantries and toilets, in antechambers
of the rab’ (apartment building with lodgings for rent} units, should be treated with caution. In fact no study
of ine xab’ structures confirms the existence of any kifchen space there — cf, e.g., Laila A. Ibrahim, Middle-
ciuss Living Units in Mamiuk Cairo: Architecture and Terminology, “Axt and Archeoclogy Research Pavers”, 14
(1578}, pp. 24-30; 1bid, Residential Architecture in Mamluk Cairc, “Muqgarnas” 2 (1984), pp. 47-59; Jean-Claude
Garcin, Du rab’ a la masriya. Reflexion sur les evolutions et les emprunts des formules d’habitat dans le
monde musulman de Méditerranée a Uépoque médidvale, Al, vol. 31, 1997, pp. 61-80. According to Doris
Sehrens-Abouseis, Islamic Architecture in Cairo. An Introduction, E. Brill, Leiden, New York 1989, p. 39,
there “usually” was no kitchen in the rab’. Revault’s own footnote suggests that he might have confused
Kitchen with a recess for water jars (bayt azyar).

37 As suggested by Hanna in Cuisine, p. 406.

38 "This kind of brazier was relatively widely used in Andalusian Murcia (where it is known as anafe) for cooking
or warming the food at home. For bibliography see supra n. 14, pp. 113-114. For description of the 11t
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Goitein’s remarks pointing that there was “not much cooking” in the houses of
Al-Fustat, (even though “the Jews did more cooking at home than others”)® do not have
to simply mean that its inhabitants “ate far fewer warm meals than we do”, as the author
maintains. Particularly that in Al-Fustas, like in al-Qahira, “warm food was often brought
nome from the bazaar.”#0 Nevertheless, these remarks are significant: they allow us to
presume, with much probability, that the “kitchen” that was so frequently mentioned in
the Geniza papers and that Goitein claims to be present in aimost EVEry house in
Al-Fustay, could be a room resembling, if not identical with, the above-discussed niche or
recess used exclusively for sioring and preparation of food that was to be carried to the
street oven. such a recess was aiso very comfortable, if not indispenszbie, tc unpack the

- L
h

shopping and “reload” the dishes from the boxes or pots in which they were carried home
intc the bowis in which they were served,

Based on the above reflections two main remarks car be made at this point, First is
tne conclusion that it was, above all, the members of the proadly understood middie-class
W0, naving no Kitchens in their apartments, used the services of the sireet cooks. Motivated
oy necessity and having no choice, they constituted the main part of the cooks’ shops
clientele*!, Second, that the financial elite of Cairo did not have any particuiar reason (in
theory at least) o use the services of the bazaar sysiem of collective nourishment at all
— most of tne great merchants, high officers or officials beionging to this group owned
a house with one or more kitchens and employed significant number of servants and
slaves who cared for the buttery and meals. Sometimes, however, if the number of guests
they mvited exceeded their logistic capabilities, those richest of the city mhabitants could
use the catering services or hire a “company” that prepared food for the banquets, parties
and festive occasions (tabbdahiin al-wald’im .

If we were to judge by the archeological evidence, it would be impossibie to definitely
state 1f the rich owners of the palaces and villas availed themselves of the take away
services of any of the ordinary street cooks’ stands. Of the two examples of late Mamluk

century Egyptian food warmer see George T. Scanlon, Fustat Fxpedition: Preliminary Report 1968, JARCE
X11l, 1976, pt. 11, p. 69-101.

9 8.D. Goitein, A Mediterranean Society, IV: Daily Life, University of California Press, Berkeley, Los Angeles,
London 1983, p. 141,

W Idem, Urban housing, loc. cit.

I While discussing the meal hours of the Geniza J ews, Golteln maintains that their morning meal, gada’,
was taken at work. “The morning meal of the laborers was provided by their employers. This was not done
in kind but in money, since food of all descriptions was prepared by specialists in the bazaar and could be
bought from them. A master mason who received 11/, dirhems for his lunch, could buy for himself a varied
nourishing meal for this sum, whereas his helpers, who got no gada’ at all, probably had to be content with
bread and onions or the like, the usual fare of the poor.”; Daily Life, pp. 229-230. It is not unlikely that the
Muslim employers of Cairo followed similar rules.

42 "This kind of service is mentioned in only one of the medieval hisba handbooks, namely that by Ibn Bassam
al-Muhtasib, Nihdyat ar-Rutha Jt Talab al-Hisba, Baghdad 1968, p. 181. David Wain e s confirms that catering,
services were also practiced in medieval Baghdad: “the communal oven would also cater to any household’s
requirements on festive occasions” (Caliph’s Kitchen, p. 17).
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porte-manger SoXes that are n possession of the Museum ¢f isiamic Art in Cairo, one
selonged (0 an gmir of a hunared {nr, 3953}, the other {0 amir ndzingar (nr. 5954} — both

nigh-ranking, and thus of some financiai status, ouice ers=. (Considering, however, the miiifary

far

orotession or fne ‘af@ssﬂsi OWNETs, We Can OV 10 means 5e sure thal they were designed
LOr carTving warm 10040 from the nazaar ang not for tne nesa use. b i@r@@wr One can iaKe
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it for granieg {nar ancther extant ﬁ}famm@ 07 2 vesser Of This Xind, in nossession of {he
Sritish Museum, was not Useq by H§ unknown hougn wei-io-4ao owner or oringing the
street 1000 home. This AV century Damascene § Jﬁ.ﬁﬁ 01388 pOX Of nichly engraved Dnned
copper is provided with a2 lid that served as a lunch bowi* {a feature that differs tais

obiect from {he previous twoj, wnicn suggesis tnat this example of porfe-manger could
rather be faken i0r 3 DICHIC, TOUrney, Dusrimage, aunimg, or war ﬁg.;%‘}@ﬁﬂ!;@ﬂa ”‘W@ CANNOY
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should not exciude the possiplity that thetr rich owners ate, i only occasionaliy, this gind
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O I00d. 10N al-miagg s reigrences 10 the © rocedure of tak ng warm meais rom the
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COOK's stand are not foo helpful nere: ine wdw or pois ne mentions, with cover
WITNoUT, COUIG SIgNIY tne brass ¢ arriers, Dut i remains unknown wnom sﬂ@}f neionged 10,
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Althcough 1t is clear from the iexi thal the persons who carriec them were generally
servanis and not the meal owners themselves, i 18 not nossivie (o aefine the social status

i

AN - - e < - ~ ¥ o 7o = - .
of the latiert, for having a S@Waﬂ‘i oY a slave was a common practice among the Cairenes
and not an @E@Euwf@ privilege of the richest. There is, however, a passage in Hifal that
sneds some jgnt on the cuesition: Al-Magrizi menions aﬁﬂi‘iaiﬂ Tagi ad-Din Aba

- AL , El

nhib, nazir ai-nawdss as-sarija, Who everv night, atier the evening praver, used {0 go
cown 1o Sayn al-Uasrayn sireet and buy things for Ef:fé*’s@ waziy Hfanr ad-Oin ‘Abd Aldldh 1bn

Haslp: ined {mufaggan) chicken, sand grouse, small nigeons and f{ried sparrows, which
cost mm 250 suver dirhams®/,

e napit practiced by the high-ranking staie employee who, taough no doudi an owner

ot a big house, preferred to have s favoriie foods brought from Bayn al-Qasrayn rather
fhan 0e prepared in nis own Kiichen, aliows us 10 make a numbper of observations. First,
the account suggesis that for some reasons if made no sense for this bird-meai loving
minisier o use his own kitchen. Hither the street cooks prepared the dishes better than

% Gaston Wiet, Caialogue général du Musée Arabe du Caire. Objets en cuivre, Le Caire: IFAO 1932, repr.:
’Organisation Egyptienne Générale du Livre, Le Caire 1984, pp. 98-100 (plates LXVI and LXVII). The third
example of porfe-manger presented in the Catalogue (nir. 3368, pl. LXIX) is composed of single container and
belonged to certain Mamliuk cupbearer of XVI century.

“ Rachel Ward, fslamic Metai Work, British Museum Press, London 1993, ». 1109.

“ Goitein, Daily Life, p. 141.

“ Ibn al-HAagg Madhal, IV, p. 189.

‘T Al-Magqrizi, Hitat, 11, p. 29.
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nis own staff, or the operation of getting such a quantity of fresh (live) birds and preparing
them at home was too annoying - after all, why bother if they do it better just around
the corner? The price, apparently, did not matter. Whatever were his reasons, 1t goes
without saying that what he ordered every night must have been of good, 1f not of perfect,
quality. What is the most interesting about this fragment, however, is that it lets us
assume that the wazir was not an exception among the financial (and political) elite and
conclude that his fellow-officials, big merchants and officers of the military elite, also ate
the food from the cook’s shops — even if they did not do it so irequently and in such
guantities.

Availing oneself of the take-away meals was not, however, an exclusive custom of the
middle- and working-class or, from time to time, of the rich. There were also the CIty’s
poor, those “who do not have homes and sieep in the sireets and are more numerous
than the whole population of Venice, including the rabble.”®8 The Western traveliers
generally believed that the number of the Cairo poor equalled 100,00049. The estimations,
even if exaggerated, are significant; for even if we consider the fact that a part of this
group had some income, the number of those who, for most of the day, hung around the
cook’s stands waiting for their chance to get something to eat, must have been very
high°Y. A customer buying a take-away dish was often scrutinized by various beggars:
poor, homeless, strangers, SufisS!, or hungry mothers and children. Sometimes he was asked
for some food, but he usually refused: the person who carried the meal was almost always
not its owner, but only a cook’s assistant or a servant who could not decide shout
somebody else’s property. To prevent the poor from looking at the contents and made its
smell less annoving to their ernpty stomachs, it was advisable to have the pots covered 2,
Only occasionally somebody gave them a bite to eat, “small enough to mcrease their hunger
instead of eliminating it.”53

S,

*® Breydenbach, Peregrynacya, p. 59.

“ Frescobaldi, in: Visit, p. 49: Gucci, in: ibid., p. 103, Sigoly, in: ibid,, p. 172, writes about 50,000 who
“have neither house nor roof for a home”; also ¢f. Piloti, L'Egwpre, pp. 3, 108.

*0 The food shops’ owners were often bothered by scampish boys, who scrutinized a shop or a kitchen and
juraped in from time to time in order to steal the chosen food. Sometimes, if there was no chance to catch
anything, they just touched the food with their fingers don al-T1agg Madhal, 1V, p. 188). 1t is quite
probabie that they did not always do this out of hunger — rather, they were just killing time and wanted to get
on the shop attendant’s nerves.

°! From what Ibn Battta reports about the Sufis, it seems that even those of them who did not beg in
the streets ate the bazaar food. According to ITbn B atthfa’s account, there was a custom in the Cairene
zawiyas that in the morning a servant (hddim; 1bn Baitita spells 1t “hadim”; cf. hadim al-hingd in Tag
ad-Din Abil Nasr as-Subki, Kitgb Muid an-Ni'am wa Mubid an-Nigam, ed. by DWW, Myhrman, Luzac &
Co., London 1908, pp. 179-180) of the zawiya visited the Sufis, each of whom told him what foods he nseded,
50 when they gathered for a meal, each man was given his bread and his broth in 2 bowi (ind’), which he did
not share with anybody; they ate twice a day; each Friday night they received sweets of sugar, 1bn Battita,
Rikla, 1, ». 204.

2 ibn al-HEagg Madhal TV, p. 189.

;

>3 Ibid., loc. cit.
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The beggars’ position could not, however, be so entirely hopeless. It had probably
been not much worse than in Lane’s times, when the beggars were “almost sure of
obtaining either food or money (...} in consequence of the charitable disposition of their
countrymen and the common habit which the tradespeople have of eating in their shops,
and generally giving a morsel of their food to those who ask for it.”>4 It seems that
generally asking for cash alms and then buying the food at the street cook’s once a required
sum was collected, constituted a more reliable method of day-to-day survival. Some ate
their meal alone, often in the cook’s shops mentioned by Trevisan and Al-Maqgrizi,
some collected the money together and purchased a common bowl, then “gathered i
a corner and sat there to eat their meal.”%

Summing up, there was no group in the Cairene society that would, for any particular
reasons, decline to accept what the street cooks cooked. Obviously enough, a weli-to-do
official who occasionally bought some exceptional food from a carefully chosen vendor
would never approach the stand where the local poor were buying their cheap salt fish
or boiled vegetables but, on the other hand, the beggar would not refrain from coming
too close to the high-quality fried-chicken stand in order to bother the customers, even
it the owner chased him away. Most probably, everybody had their favorite kitchens and
stands where they particularly liked to buy: sometimes because of the cooked food quality,
sometimes because of the good price, and sometimes because of the shop’s location or,
by the force of habit.

% Lane, Manners, p. 327.

>3 In the travel account of Domenico Trevisan, a Venetian ambassador who visited the city in 1512, we
read that “the Moors do not eat at home; they enter one of those little shops (‘boutigues’y and they take their
meal. When one passes by the shops, one breathes in a nauseating smell” (Thenaud, Voyage, p. 210). What
ITrevisan meant by “boutiques” could not constitute any kind of larger eating-houses; with much probability,
they were similar to (if not identical with) Al-Maqrizi’s hawanit at-fabbahin, the “cooks’ shops”, where only
one dish (of a rather mediocre quality) was cooked and where the city’s poor (al-fugard’) ate their food from
the earthenware bowis (Al-Maqrizi, Hifat, II, p. 95). For discussion on the eating premises of Cairo see the
author’s forthcoming article.

6 Fabri, Voyage, p. 109.



