R O CZNIK ORIENTALISTY CZNY, T. XLIX., 7. 2 1994

PETER B. GOLDEN

(West Windsor New Jersey)

-

Chopsticks and pasta

m medieval Turkic cuisine

In the 14th century .Rastlid Hexaglot.,”! we find the interesting and unu-
sual Turkic term (£3vC13) §6ki/Sogii {ms. o5 o). 11 1s defined in Arabic as:
wdani yukalu bihima arrigta “two sticks of wood with which macaroni is eaten.”
The Turkic dialect given in this, the first section of the “Hexaglot.” unlike the
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Y See the forthcoming The King's Dictionary: the Rasilid Heraglot. Fourtcenth Century Glos-
saries in Arvabic. Persian., Turkic. Mongolian, Greek and Armenian, ed. trans. T . Halasi-
Kun,P.P.Golden,L.Liget1,K.5chiitz. This is a grouping of at least three glossa-
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ries compiled by al-Malik al-Afdal Dirgam ad-Din al-“Abbas, the Rasulid ruler of Yemen
(721-T78/1363-1377). This long-negiected work was brought to the attention of the late Tibor
Halasi-K un. in the early 1970°s when he was then Professor of Turkic Studies at Columbia
University in New York. Pofessor I alasi-IK un assembled a team of scholars to work on the
transcription ol these vocabularies, all in Arabic scnpt, frequently 1in defective (lacking proper
nugatl “diacritical dots”) or garbled form. In addition to Professor Halasi- K un, the team and
their responsibilities included the late Lajos Ligeti (Mongolhian), Ikdmund Schitz {Arimenian)
and the author of these lines (Greek). Professor Halasi-Kun and myself worked jointly on
preparnng the Arabic and Persian material and 1 assisted him with the Turkic. Our work, at this
stage, was facilitated by a grant from the American Council of Learned Societies. Regrettably,
the completion of the project and its publication were delaved over the vears by the poor health
and nltimately demise of two of the project participants. 1 published my section 1n a detailed
monograph some years ago, The Byzantine Greek Elements in the Rasithd Hexaglot, “Archivam
Furasiae Medii Aevi™ V (1985 [1987], pp. 41-166. The monographs of Ligeti and Schitaz,
on the Mongol and Armeman material respectively, are presently being readied for publication.
| am now preparing the final version of the complete translation/transcription of the vocabu-
laries (based on the work of the project team), aided by a grant from the American Institute
for Yemeni Studies. | would also like to acknowledge here the many helpful suggestions for the
Arabic and Persian readings, given at Prof. Halasi-KK un’s request, by Werner Schmucker.
The present article derives from my decipherment of the term $oku.
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material beginning on {.7v. which is clearly Oguzic in character, shows mixed
Qipcaq-Oguz elements or Fastern Oguz f.-f‘.]_QDLHE‘..ZI_]_'tS, typical of the Turkic langu-
ages found 1 both the Mamlik and Ilxanid milieus (with Oguz predominating
m the latter). cf. (LIVAL) tengri (T.7vAL) tangri*God.” (ILIvA13) deren “learn!™
il’lStF‘a d of the expected dgren/dgren, (LL1vAG) tamug “Hell” — hut (. li( L) da-
mag.” ()1_ the other hand. the first section has (£3rB16) il “tongue,” whoereas
(1.7vB29) notes tl. Other examples of dialect differences can be seen in (1.5vA3)
bugda — (LYvBI5) bugday ~wheat.” ({.5vA 3) f'rf.?'*?q — (LL9vBIR) taru ~peayl mil-
let,” (LOVAT) birgun — (L.9vB17) fulurgan “rvice.” The form $6ki immediately

brings to mind the Modern Uvgur édke/coka.” Radloff reads the Uvgur do¢
as ¢ligi.t This word sarfaces in the Sino-Uvgur vocabularies of the Translator's
Bureau: ¢obe (Chin. Cho-ki) “1‘};1&1'1@1'1'(-*% (pour manger).” The use of chopsticks
amoug the Uvgurs of the Pre-Ci mgeisid Qocéo lamejdmn 15 also attested. h}{lc‘c(l
Uyvgur gentlemen kept Lhem I a case which was attached to their belt.® It was
cort :—1.1.1.1].}-' not an mnovation of this period. Actually, it would appear that chop-
sticks were used by the Hsiung-nu and hence may have a considerable historv
in the steppe world.” The use of chopsticks in China dates to era of the Shane
(18th—12th centuries B.C'.) and Chou (12th centur v—221 B.C.) dynasties.® The
Lvgur ¢oki was. in all likelihood, borrowed, from Chinese and is, perhaps. to be

£“1%ol? “chopstics™ althongh this formula-

tion has a number of problems. Chinese. however. would seem to be the most

connected with the term % chu [<

The columns labelled “C* on [f.1v-Tv represent a different glossary.
3 G Jarrin o, An Lastern Turki-Fnglish Dictionary (Lund 1974), p. 76 ¢6ke “chopsticks™.
R.I'. Hahn, Spoken Uyghur (Seattle-London. 1991). p. 436, ¢oka “stick. chopstick™: M. Risinen.
Versuch cines elypmologischen Worterbuchs der Tiirksprachen (Helsinki. 1969), p. 114 coka
(Taranci) “Esstabe der Chinesen.”

T V.V, Radlov (W. Radloff), Opyt slovarya tyurkskic nareéij/Versuch eines Wérterbuchs
der Tuarkdialecte (SPh., 1893-1911), ITI, . 2193 kitasskic paloche dbyo edy with a references 1o
the “Chin. Uig. Wrth.” 59b).
> See L. Ligeti. Un vocabulaire sino-ouigowr des AMing. Le Kao-Teh’ang Kouwan Yi-Chou
du Bureau des Traducteurs, AOH NXIX (1966), p. 154. See there, as well as G . Clanson. 4n
Liymological Dictionary of Pre-Thirteenth Century Turkic (Oxford 1972). p. 414, for a Tull list
of references.

“A.von Gabain, Das Leben im wigurischen Konmigreich von Qoco (850-1250) (Wiesbaden
1973), pp. 93, 135,

“1.H. Bentley, Old World Encounters. Cross-Cultural Contacts and Frxchange in Pre-
Modern Times (O\tmd 1993), p. 38,

S K.C. Chang (ed.). Food in Chinese Culture. Anthro pological and Historical Perspectives
(New Haven 1977), pp. 34-5. |

T RH. Mathews, Mathow's Chinese-En glish Dictionary. Revised American edition (Cam-
bridge, Mass. 1979), p. 1901; B. Karlgren, Analytic Dictionary of Chinese and Sino-Japanese
{Paris 1924, reprint: New York 1974, 1991}, pp- 310, 336.
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likely source for terms relating to certain grain-based [oods and the utensils ne-

eded for their preparation. Indeed, the Ancient Chinese considered the absence of

orain-foods one of the cultural markers hetween themselves (cousumers ol grains

e

and cooked food) and the “Northern Barbarians.,” Chinese writings {from the Sung
era {(960-1279) associate northern Chinese cuisine with grain-based foods in the
form of “noodles. buns. dumplings. and cakes. often with a filling.” "T'his was true
of subsequent eras as well.'Y A number of the words we shall encounter testifyv to

the Chinese impact. Noodles. in their present form in China (mien), appear to

bv the introduction of new flour-grinding techniques.*!

In this connection we might note that on the basis of the contemporary (to the
Hexaglot), but slightly older Yin-shan cheng-yao (“Proper and Essential Things
"' M), a culinary work authored by Hu Ssu-hul

for the Emperor’s Food and Drink’
which songht to combat diseases through nutrition (it was presented to the Yuan

|

court in 1330). 1t is clear that Turkic cooks plaved a major role, along with Chinese
chefs. in shaping. indeed. elevating Yuan Cinggisid imperial cuisine. limportant
among these culinary creations or reworkings were numerous pasta-based dishes.

Turkic terms are common, e.e. coppiin, mantu, tabilga etc. (see below), in the

12

Yin-shan cheng-yao.

The anthropologist Louis Dupree has written (regrettably oo brieflv) about
a “pasta complex” extending from the Iar East to the Mediterranean. In Central
Asia, this “complex”™ extends only as far as Northern Afghanistan. traditionally

k

ithe home of nomads. Although the origins of the pasta complex are unclear.
Dupree suggests that it developed among (or at least was quickly adopted by

nomads and other travellers along the 5Silk Route and thence spread Fast anc
West. probably from Northern Afehanistan. Noodles and similar pasta items (~an

. Y

earlv dehvdration storage technique™ ) were more safely stored and less likely to
fall prey to rodents during travel than flour.'”? Andrew Watson, a verv percep-

Y Chang. Food in Chinese Culture, pp. 42, 169, 200.

Y Chang, Food in Chinese Culture, pp. 81-2. By late Han times noodle-based foods also
included steamed buns and baked cakes. Some of the cooking technigues., however, may have
been borrowed.

< Chang, Food in Chinese Culture, p. 227: L ao Yan-shen, Notes on Non-Chinese Terms in
the Yuan Imperial Dietary Compendium Yin-shan Cheng-vao, “The Bulletin of the Institute
of History and Philology. Academia Swneca” 39 (Oct., 19693, pp. 309-416: P. Buell, Pleasing
the Palate of the Quan: Changing Foodways of the Imperial Mongols; Mongolian Studies™ XII1
(1990), pp. 58,69-71,7Tn.21. Cf. also Mong. §illen “soup™. which, as Buell notes (p. 60) became
the “honorific word for food in general in the Secret History, “perhaps calgued from the Turkic
as “food” which was contaminated by Pers. @s “sonp” {(see Clauson, ED, p. 253).

2 L. Dupree, From Whence Cometh Pasta? Ethnologic und Geschichte, Festschrift fir Karl
Jettmar, ed. P. Snoy (Wiesbaden, 1983)., pp. 128-134.
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tive and carelul student of the movement of agricultural goods and associated
technologies between Iast and West places its origin in the Near Last. Although
Grenoese documents of the 13th century (1273) mention nacaroni (which appears
to have come 10 (:i(—f‘.‘]fl.(}:r}i- from Sicily, a Mediterrancan maritime crossroads domina-
ted by the Arabs in the tenth-eleventh centurv.™ By the 14th centurv. the time
of the composition of the llexaglot, there are a variety of notices on pasta-type

foods, generically termed fria. aletria in {talian and other Romance languages.
c.g. Catalan ( < Arvab. al-ilriyya/al-atriyya which can he found in earlier. 0t}
cent nry dictiona ri(r“';) It 1s also known i Syvriac. afrin. 1t is a borrowing from
Greek Z7prov (pl. Vrpier). =a kind of cake.™ In Italv, the Islamic world wonld
appear to be their immediate source.

Although dairv products plaved the most important role in Medieval Tir-

Kic cuisine {milk was consumed in great quantities, in addition to vogurt, avrai.
various cheeses etc.)'® foods made from erain were also well-known. There are

a great variety ol breads (etmek/otmek/ekmelk) and erain-based. baked dishes:
awruzi “mixed. of food. such as wheat and barlev flonr mixed together and ba-

o | 7T T i ' an 1 X - ' . _ N .l.i = : -
Y bazlamac Fsorte de pain (rond et plat).”'® édrek “flat bread. CUGTIET]

ked.

1 On macaroni, see G. Alessio. Storia Lhinguistica dv un antico cibo rituade: T maccherond,
“Atu della Accademia Pontantana™., n.s.. vol. VIII (1958-59), p. 266. The Bvzantines in Siciy
were gradually forced to give wav to the Arabs in the course of the ninth and early tenth centa r'y
(827-902). The Normans took the island {1060-91), from ithe Arabs. but Mushim culture and
mstitutions remained strong. Farly Norman rulers, such as Roger T (d.1101) were tolerant in
cultural and religions ¢uestions and often patrons of Muslin scholars, see PR Hiv i, History
of the Arabs (London. 8th ed.. 1964), pp. 602-607.

TG Liddell. ROScott, 4 Greek- English Lexicon, rev. ed. 11.S. Jones et al. (Oxford
1968), p. 845 A M. W atson, Agriculturd Irirm::wfmu e the farly Is /n:nm World (Cambridge
1983). pp. 22230 Alessio, Storia. p. 2660 ML, Mashkour, A Comparative Dictionary of
Arabic, Persian and z‘hf sSematic Languages (1ehmﬂ 1978), 1, p. 25,

L6 i\[.f\.. Novmen, Ay Avslan Zamarne Tirk Beslenme Sistem: in “Selcuklu Arastirmalar
Dergist.,” 1T (19717, pp- 17-19.

UoMahnuid al-KNasgari, Diwdan Lugat ab-Turk: Compendium of the Turkic Dialects, ed.
trans. R Dankoffin (:L)Ud.hora.t.ion_ with J. T{' elly (Sonrces of Oriem'al Languages and [ite-
ratures, 7. Cambridge, Mass. 1982, 1984, 1985, henceforth: MK/}, I, p. 164, < Pers. afrisa
(see Clauson., ED. 15).

YA Zajaczkowski. Vocabulaire arabe-kiptchak de Uépoque d ULtat Mamelowk. Bulgd
al-Mustag fi Lugal at-Twrk wa-1-Qifzag, 1 (henceforth Bulgat, Warszawa 1958), Arab. text, p.
8/trans. p. 12.

YUOMIG/D, L op. 297 KNitah M aymid” Taryumdn Turki wa © Ajami wa Muguli wa Farsi: Ein
lurkisch-arabisches Glossar, ed.. trans. M. Th. Houtsma (henceforth: TA (r. Leiden 1891),
Arab. p. 15 /trans. 71, see also A K. Kurvézanov, Issledovanic po lensike starokypcakshoqgo
g}?ﬁ@‘?mﬂ'?n‘mqo panyatraka X1 oo — “turko-arabskogo slovarja™ (Alma-Ata 1970), p. 221 “lepes-
ka, curek:™ Abu Hayvan, Kitab al-Idvak fi lisén al-Atrak, ed. trans. A. C afer o glu (henceforth:
Idrak, lat.ﬂ.nhui 19315, Arab. pp. 42.43/31 ekmek. kiigiik e¢kmek, peksimet; Clauson, ED. p. 429,
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“a bread which is shaped ]il{e a. biscuit and cooked by steaming in a kettle,”=Y
Fevrek /keviik “biscuit de mer,”=! kémec/gomeé “Hat-bread that is buried in the
embers for baking.” "< kdzmen “bread baked in hot ashes.”*? gacgaé dibi “flat loal
of bread.” " gagurdgan ~a bread that is kneaded with hutter and cooked in the
oven,” =" qgara clmefk <a kind of bread. It is made by cooking meat until it shreds,
then adding flour, butter and sugar and boiling it until it thickens” /sorte de pate
de froment.” ® guyma “name of a tvpe of buttered hread.” " Qipéaq quymaq “pite
avec graisse de farine el de graisse.”*® sincéu “a type of bread lareer than a wal”e "
but smaller than aloaf.”= tdrmek “rolled bread.”?" yalacér yuvda. yarma yuvdga *
type of lolded bread 731 There are also a number of g grain-based soups and muol
o.o.r (Nasgart) bulgarma “gruel that 1s unsweetened and unbuttered R bu/r;rmmr%
“potage de farine. espéce de bouillie épaisse faite de farine \ bulamac,”! bugday as
“tune soupe ou plat de froment.”* gagut\ gavut “name of a dish made from millet.
The millet 1s boiled, dried an d o oeround. then mixed with butter and sugar. It is
one of the foods given to confined women.”?

[ S R S ——

()

“UONMIN/D, L p. 334 Clauson, 5D, p. 408 suggests a Chinese origin.

U Bulgat. pp. 8300 Idvéik, pp. 86 ( “al-bagsimdt ™) /4T “gevrek.”

22 MIN/D, I 279, Hexaglot, £.5vA27/26 Arab. al-mulla “bread baked in hot ashes” Pers. kulo.
Turk. gomec, Grk. prta. Arm. pgary.

25 ME/D, 1. pp. 335. 101.

2% Hexaglot, £.3v(20 = Arab. ar-rugdg.

> MIK/D, T, 381.

*UONMK/D, T, p. 2650 Bulgat, pp. 8/38 also [drik, pp. ﬁf} (al-nayda mand®hu al-zubz al-
aswad)/T0. Nayda or nayda = “en Egypte. sorte de pate..” (see R. Dozy. Supplément awr
Drctronnaires Arabes, Levden 1881, repr. Betrut: 1968, II. p. 749, for full description).

O MEK/D. L p. 239,

S Bulgat, pp. &/40 (ed-Cajin bi'd-duhn quymag wa huwa ism 19z z-zatdbiyya “dough with oil,
quvimaqg. It is also the name of a kind of doughnut” {,-;,r:.lt,{.b.zyyﬂ.._ cooked 1 oil and sprinkled
with sugar), see .M. Cowan., The Hans Wehr Dictionary of Modern Wiitten Arabic, 1thaca,
NUY. 3rd ed., 1976, p. 380). The Idrak, pp. 77/84 notes it as both zaldbiyya and a “thick soup”
(harira [sce Dozy. 1. p. 263 “Sorte de bouillie gui correspond assez aux crémes européenes’]
galiza) cooked 1n oil (Clanson, ED. p. 677: “a thick soup cooked with butter, also a sweet
pancake™), Caleroglu renders it “un ve sttt ile vagda pisirilimis bulamag”™. Radlofl, I, ¢. 895,
notes it in Qazan Tat. meaning “blin, bliny.”

=V MEK/D, I, p. 317. Perhaps a Chinese loan-word (Clauson, BED, p. 833},

SUMK/D, 1. p. 355. Clanson. ED. p. 550 “a stuffed meat ball® < tiir- “to fold. wrap up.”

L MRK/D, 1. p. 165; Clauson, BD. pp. 922. 969.

52 MK/D, L, p. 365, \bulga- “to stiv” (Clauson. ED. pp. 336-337.

33 Bulgat, pp. 8/1 -1;.. Idrdik, 35/22 = Casida “gruel” or harira (see Thn Muhanua R7tdb
Hilyat al-Insdan wa Halbat al-Lisdn, ed. Kilish Rif%at (1*’4taﬂbul 1338—-40), p. 165.

U CLL the At-Tulfah (see Lttuhfet-liz-Zekiyye ful-ligat-1t- Tirkiyye, ed. trans. B. Atalay, Istan-
bul, 1945, Arab. 14a/27/glossary, p. 157): bulamaé. This form is also in Cagatay and Ottoman
(where it 1s the expected form, Radlofl, TV, 1842).

3% Bulgat, pp. 8 /14, Ibn Muhanna, p. 165.

S0OMK/D. 1, p. 309. Elsewhere (I1, p. 233). he notes that “it is made by mixing millet gruel

“r
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Another category of erain-based dishes is that of the borek noted in the Bulgat
s borek: al-qitl” al-mahswwwa lahman [“pieces (of dough) stufled with meat /“paté
(de viande)] wa ida ukilat biP l-asydr gile [“and if it is eaten on spits, it is cal-
led™ /=paté de br()c.he.] s18 borek” and éeker borek al-mahdnwwa sukkaran ( “stuf-
fed with sugar™)/ “]“)f‘ifé de sucre”].”" Virtually identical descriptions are given in
the fdrak : borek : gita® al-Cajin al-mahsuwwa lahman wa lanvma whila bt l-asyax
gila lahu $1¢ borel “pieces of dough stufled with meat, when 1t 1s eaten on spits it
is called £.0.” and céeker borek al-Cajin al-mahsuww anlﬁmrm ‘dough stutted with
sngar.”?® The Yin-shan cheng-yoo mentions them as plieh-lich chicoerh : perek
“ravioli.””” The word is widelv found in Turkic today and has been snegested as

the source for Slav. (cf. Russ. puoog. Ukr. pyrih, Bulg. pirog ete. ). althoueh this is
10

disputed.

Among the grain-based dishes a signilicant role was plaved bv pasta dishes.
What do we know of pasta-based dishes and the implements used to prepare and
consume them in the Medieval Turkic world? The general Turkic term, corre-
qpondin o to the Arabic “ajin was yinéi!' Tn the Hexaglot. however. (f.11rB4}
Arab. Cajin and Pers. xamir are rendered by Turk. yudurulmis ( < yugur- “to
knead (dough etc.)** We find in the medieval glossaries the following terms: ba-
trus (< batur- “to cause to sink™”?) *muddv water. also noodles { h at have too
much dongh and too little water.”** The Mong. édppiin “noodles™ found in the
Yin-shan cheng-yao.”” although not noted in a Middle Turkic docament in this
meaning, may he compared with Modern Uy, ¢op ~“pieces of doueh boiled in
"6 A fragment of one of the Uvgur Turfan texts re-

water, a kind of noodles.

CETETERAEL .

(sawiq ad-duxnj with bntter and sugar.” The Hexaglot has (£.5vA2) Arab. as-sawig Pers. pist

“rondr: Arm. povind, (£.11rB5) Arab. as-sawig Pers. pist, Tark. gavud. CF

Turk. gavut, Grk.
also Bulgat, pp. 8/39 “grains (de froment etc.), rotis™ and JTdrak, pp. 76/73 where it is noted as
Qipcag.

3T Bulgat. pp. 8/14. 16, 49.
38

34

Idvak, pp. 30, 45/22, 27: icerisine et doldurulmus hamur parcalar, sekerli horek.
H.Franke, Additional Notes one Non-Chinese Terms i the hnpevial Dietary Compendinm
Yan-shan cheng-yao, “Zentraliasiatische Studeen™ 4 (1970), p. 13.

10 F.V. Sevortjan, Etimologiceskij slovar® tjurkskiz jazykow (Moskva 197}, [1. p. 219; L.N.
CSl pova, Slovar’ Hurkizmov v russkom jazyke (Alma-Ata, 1976}, p. 260; M. Fasmer (Vasmer),
thamnologiceshy slovar’ russkogo jazyka, trans. O.N. Trubac¢év (Moskva 1986-87). II1. pp.
265—606.

o Buljat, pp. 8/26 “pate pétrie.”
2 (lanson, I D, p. 906.

13 So Clanson, ED. p. 308.
WOMK/D, 1, p. 345.

5 Buell, “Pleasing the Palate,” p. T1.
WoTarri ng, fvastern Turks D-z(f . T6; see also his Materials to the Knowledge of Fastern
Turky (Lund, 1946-1951), TV, 149 where cop as 1s described. [t i1s essentiallv the same dish
as the Yuan coppiin. Obi-‘l()ll&l}. 1115 a different term than Turk. ¢ob/cop “dregs, rubbish™ (see

Clauson, ED, p. 394).
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cords the term lagsa “wheat flour. noodle.”" The glossaries of the Ming dyvnasty

(1368-1644) translation bureau. which mayv go back to still earlier sources, also
note la-cha | = lagsal “farine, vermicelli.®™ The term is found in the Hexaglot. but
not amoung the Turkic wa(dhuhiu cf. (ff.2vC21,4vC8) Arab. al-ilriyya Mong. koke
laxisa/laxsa, (£.20C23) Arab. lakisa, 1sm at-{abiz (<lakisa. the name of a cooked
dish™) Monge. tutmac, (LL1IrA38) Arvab. iriyya Pers. rista Turk. dgre (see below)
Mong. larisa/lazsa. Thus, the connection is made bhetween (tutmac, larisa and

itriyya, the eeneral Arabic term for various pasta-type foods. Lagéa/lagsa has a
P

complicated history in lourasia. It app(‘*ah to have entered turkic from Persian,

cf. Pers. lawsak, laxsa ~a kind of frumenty,” laasta, lavisa “vermicelll or long sli-
ces of pasta put into broth.”*” Tt is found in Ottoman lakce, diminutive ol lak
“patties of rolled paste.™? It has also entered Qazan Tatar (lagsa. and thence
Udmurt and Mordvin). Nogay, Qazaq (lagsa. lagsa, ilagsa) and Quimuqg (lagsa).
Ctuvas has the form yaska. which is curiously like yaxsa (with [ > y shift) known

to the Dagistanian languages.”! The world also entered La%tm‘n Slavie (Belorus.

_ . g e ) . . . : = ) - o .
and Ukr. loksyna and Russ. lapsa (dial. loksa) “noodle™. "7 Ivasgari records

the term {itu “noodles chilled with water. snow or ice. condiments are thrown
in then it is eaten as a cooling dish.””® The steamed meat dumpling. mantu,
figures prominently in the Yiian culinary manual. Tt is also found in Cagatag.
Ottoman, Uzbek. Modern Uygur, Tatar. Qazaq and Qirgiz (maniu. manti. mant)

and was later borrowed into Russian (manty).”* Kasgari also notes the term miin
designating “broth™ (in Oguz. Qipcaq and Suwar bun), but in Yagma indicating

— T T EIEN T TEE EEE - WEW T IaF e ek -

V.M. Nadeljaev et al., Dreonetjurkskiy slovar’ (Leningrad, 1969, citing G.R. Rachm a-
t1 (Avat), Turkische Turfan-Texte, VI “Abhandlungen der prenssischen Akademie der Wis-
senschalten,” (1936). No. 12, p. 25), p. 332-33 “pideniénaya muka, lapsa.”

W Ligeti, Un vocabulaire sino-ouigour. AOH. 19 (1966), p. 179.

. Stein gass, Perstan-Fnglish Dectionary {1892, vepr. Beirut 1970). pp. 1111, 1119.

U S James Red bhouse. A Turkish and Inglish Lexicon (Constantinople 1890, repr. Beirut
1974), p. 1620

"L Radloff, T11. cc. 729-7T30. Sce discussion in N.
jazykoer {Moskva. 19903, pp. 36-37.

oy
e

a—\.

. Dzidalaev, Tyurkezmy » dagestanshax

For the Russian, see [Fasmer (Vasmer), Etimol ogrceskey stovar’, 11, p. 460, 1t probably entered
Yiddish (If:)k&‘n} from kastern Slavic,

>3 MK /D, . 273, Clauson, ED, p. 763, reads 1t as léta and sugeests Chin. léng-t’ao "to
wash in a sieve with cold water” as its possible point of origin.

> Buell, Plc zf.eamq the Palate, p. 69, who suggests that it was borrowed from Mongol into Chi-
nese {(rman-t'ou), Sevx Stulevman Efendi B ux d ri. fur;al i Cadatay ve Tmrfu Osmiéni {Tstanbul.
111298/1880-1881), p. 276 O.cz;nmhz yufga ta®ame. .. Redhouse, p. 1662 “a thin-crusted puff
stuffed with minced mutton,” cf. also T. G ﬁ]en sov. Dogu Anadolu Osmanlicas:, Ankara
1986, p. 326 kwymale yufha borvegi); Z.M. MaSrutorv, Uzbek tilining izdhli lugati, Moskva
L9811 po 446 gilst wa pryaz quymasing xamoga tugih gasqanda pisiriladigan dwqgat; Jarring.
Fastern Turki Dict., p. 186; Radloff IV, c. 2021: K.S. Abdrazakovetal (eds.), Tatarsko-
russhy slovar’ (\[()Hlﬂa 1966}, p. 361, ﬂmmy (vid !.:rupnyz pel’'meney SUATCNNYT na paru); KN
Tuwdaxin, Negezsko-russkiy slovar’ (Moskva 1965, p. 516) parovye pel’meni; Sipova, p. 229
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“noodles.””” The Hexaglot (£.3vC14) notes omac¢ which it defines as “vermicelli”

(2s- ¢

“riyya) and macaroni (ar-risla).”® The Yin-shan cheng-yao mentions ho-hsi

wi-ma-shih: “Tangut (7) umac (‘noodle soup. flour soup’).”" Another entry in
Kasggari is sarmadug “a type of noodles. The dough is cut up Into small pieces

the size of chickpeas: 1t is fed to sick persons, and the like. 1n a broth.”

- 0y :"j

The most famous of the Turkic noodle dishes was lutmac. Kadgari remarks

-

that 1t 1s

a well-known food of the Turks™ and attributes its origins to Alexander
the Great (Du-I-Qarnayn). This, he relates in a folk etvimological aside. was the
food he provided for his hungry followers. who complained bizng tutma ac (~do not
keep us hungryv”™) upon emereing {from the lands of Darkness. Both the noodles

and the broth are consumed. Llwwhme he explains lulmad copr as the “word for

& ':-I:-(‘} F

any piece of noodle or macaroni.””” The Yuwn-shan cheng-yao records 1t as + u-t"u-
ma-shih.®’ The Bulgat makes reference to the tutmaé gibjagiyya {Qipéaq tutmad)
“espéce de vermicelle, potage au vermicelle.”?! The Id]':?i]*._ which repeats the folk

~y

etymology given by K asgarl, defines it as “hand{uls™ (gabadat) of doueh thrown
. - i) T .
into a meat broth (maragat al-lahin).”*= The Hexaglot. as we have noted, equates

it with laxzisa etc. It also mentions ({.1

tvpe of tutmae” (nau”

Bughra Khan. king of Khwarazm was

ran af-tubmday).

1rA40) Tark salma tutmae, defined as —“a

i

Pers. bugra ’z:r?v'}-f "a certain dish of which

the mventor™ (Steingass), Mong. homac.

[t survives in Ottoman (~a dish of stewed mutton in gobbets with chick peas”

according to Redhouse® ) and in other

2D MK/D., 1. pp. 85, 268,

Turkic languages in which its primary

20 See Re d honse, p. 257 ogmac “fresh nmdo ciurcd soup or stew,” Radloff. 1. ¢. 1167, Osm.

omadc “husan’e 1z testa, svarenogo v bul'one’

Lo 1T91 wmaé Qaz. Tat., pi§éa 1z testa v mde

sarikov, Taranci, Cagatav mucnoj sup; Jarvrin g, Fastern Tuwrk: [hct., p. 323 ~“a mixture of
Indian meal and vegetables which is boiled in water, wmaé as “sonp made of Indian meal and

vegetables.”
5

Franke. Addihronal, p. 10: ho-hs: “west of the Yellow River” = former Tangut territorv.

:—8 1.7 ' ] £ f. : . e ] _ P - 20 . .t -
> MEK/DL L p. 386 Ko ymen, Alp Avslan Zaman, p. 37 < *sarma- “intertwined” so Clan-

son, D, p. 853.

59 MK/D, 1. p. 340. 1. p. 208.
S0 Franke, Additional, p. 15,
"Y' Bulgat, pp. 8/53.

“ ldrak, pp. 65/108 (et suyuna atdlan hamiv parcalar:). Sce also the entry in Clauson, ED,

p. 457,

53 Redhonse, p. 1251, I*. Siimer. Oguzlar (3rd ed. Ankara, 1980, p. 394) describes its
preparation in Anatolia thus: “dough in the form of phyllo (yufha). but a bit thicker, is opened,
lightly cooked on a cooking plate (sag), then cut into triangles or in the shape of baklava. The
pieces are then cooked in hot water. Cooked green lentils are added and then garlic-spiced vogiurt
18 added. After this, heated 'huﬁ'er in which minced meat (kiyma) had been put. is ponred on
top. "I'hen, mint i« sprinkled on.” “In Fastern Anatolian dialects (Gilensoyv, Doju Anadolu
Osm., p. 486) it is “kagiik dort koge kesilerek vaplan ev sehrivesi.”
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CHOPSTICKS AND PASTA IN MEDIEVAL TURKIC CUISINIL

meaning is “noodles™ (cf. Cag., tutmac “riste asi., cusire (Pers. jousira ‘a kind of
food™®*), méa lis-sair. as-1 ared, omac ve bulamak. un asi...sehriye”), Qaz. Tat.
tékmoe, Kmd. tutmas, Sor. tutpas, Qaraim tutmac.”® The Jmce of the plant yava
was used to color the tutmac.®® Another type of noodle, “similar to tutmaeé.”

Tﬁ*ﬂ"‘

as INaggari notes, “except it is finer” is wgre, cl. also quyma dgre “name ol a
type of noodles in which the dough is cut obliquely, like *sparrows’ tongues ™"
This term is also found in the Hexaglot ({.11rA38): Arab. itriyya Pers. rsta “a

kind of macaroni.” Turk. tgre, Mong. larisa The term is still used in Neo-Uygur
igri/tge /ligre N

i

simall cut noodles,” Uzbek “dough which is rolled thin and cut

into long and small pieces,” and Siberian Turkic (Sag. K¢ Koib.) wugre “Suppe,
Sh

el -

Briihe, Suppe mit feiner Gritze,” (501 et al.), ure, Qaz. Tat. oyra, Yakut wora.
Presumably, some of these noodle dishes were eaten with chopsticks, just as In

1 69

Fastern Turkistan. the noodle-dish laegmen i1s today consumed.

We know some of the vocabulary for instruments used in the preparation ol
these dishes: yogurdguc “pastry roller for flattening noodle dough.”™ A closely rela-
ted implement was the janéu a “rolling-pin for ﬂattening noodle dough.”™ An im-
portant step in the process involved the éowli “a strainer for tutmac. It is made of
thin rods that are plaited together in the form of a ladle” (probaf'ﬂv < Pers. éawli
~a winnowing {an of reeds™).”! It is also found in the Mamlik glossaries as édwli
=)

where it is described as a “large spoon/ladle for tutmac” (megrafat al-tutmdy). -
Kaggari also mentions the sis/sis “the instrument for arranging tutmaé.”™ There

°4 Steingass, p. 378, cf. jausir “barley-gruel.”

55 Radloff, II1, cc. 1274, 1493; Risinen, Versuch, p. 502; Seyx Buxari, p. 114; A.N. Bask a-
kov, A. Zajaczkowski et al, Kararmsko-russko-pol’skiy slovar’ (Moskva lqml) p. 550. The
Qaz. Tatar form is probably the source of Russ. tukmadi (Fasmer, IV, p. 117, Sipova, p. 331)
sup, lapda, rod salmy, lapst 1z mucnogo testa s goroxom.

°6 MK/D, II. p.160.

5T MK/D. 1, p. 150, T1, p. 239.

°8 Jarring, Pastern Turk: Dict., p. 237 and his Materials, IV, pp. 148-149 which describes
the preparation of iigri as§ (a noodle. meat and vegetable soup); Ma“rufov, [/2bek tilining
wztehly lugats, 11, pp. 263-64 “yupqa yayilib, uzun wa mayda ¢qiib kesilgan xamir;” Radlofl, I,
c. 1813; Rasanen, Versuch, p. 519.

°9 Jarring, Materials, IV, pp. 156-157. The chopsticks hom are called koyze { < Chin,

k'uaitzd). This dish is also known in Uzbekistan, lagmin (Ma“rufov, [Tzbek Lilanang 1zahly
ludfati, 1, p. 429 and has entered Russian cuisine {(Sipova, p. 218) lagman.

0 MEK/D, I, pp. 317, 366. Clauson, ED, p. 425 reads the latter term as ¢ancu < Chin. chan
chou.

i MK/D, II, p. 376; Clauson, ED, p. 397.

2 TAG, pp. 1T /70, KurysZanov, p. 216 compares it with the Qazaq fdaul: “sumovka.”

3 MK/D, 1, p. 263. Clauson, ED, pp. 856-57, noting its other meanings “spit, fork, spike”
(also found in K a&gari) renders the Arabic minzdm tutmdy as “a fork for (eating) noodles.”
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-

is no trace of terms found. for example, in Modern Uygur, such as sigqué “a press
or squeezer by which noodles are made,” or gasgan an “apparatus for the pre-

paring {steaming) of mantu,

w74

although it is likely that such implements were

used. There are a variety of other terms designating ladles, spoons. cooking pots
etc. which were undoubtedly emploved in the preparation of these dishes. Our
sources, however, do not specifically associate them with the tutmac culture.

@ Jarring, Materials, IV, pp. 150, 154. Sigqué is clearly to be derived from Turk. sig- “to
squeeze, press’ (Clauson, ED, pp. 804-05).




