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COOKBOOKS

COOKBOOKS, classical, in Persian. Relatively few books in Persian exclusively
devoted to the preparation of food are known, even though references to a
highly developed cuisine in Persia in premodern times are found in medical,
religious, historical, and poetic texts (e.g., Ebn Qotayba, III, pp. 203-05). The
poet Abu Eshaq (Boshaq) Sirazi (q.v.; d. 827 or 830/1423 or 1427) used culinary
vocabulary and terminology in his satirical imitations of the works of the great
masters of Persian poetry, including Ferdowsl, Sa‘dl, Mawlaw1, and Hafez. In
his Divan-e at'ema he praised various dishes and personified them or their
ingredients. Even though in the course of a poem the ingredients of a
particular dish are often given and sometimes a description of food
preparation is implicitly provided, the Divan cannot properly be described as a
cookbook, as its main purpose is not to inform and guide the reader in the
preparation of food. The same is true of the poetry of Boshaq’s imitator Ahmad
At'ema (d. 850/1446-47; see Dabirsiaqi, pp. 248-49), the earlier (9th century)
Sufi Mazandarani (AfSar, pp. xxv-xxvi), and the 20th-century Divan-e Hakim
Surt by Taqi Danes (d. 1326 S./1947).

Although the Arabic cookbooks written under the rule of the ‘Abbasid caliphs
(see, e.g., Ebn Sayyar; Ebn Razin) include some recipes with Persian names
and clearly derived from Persian cuisine (cf. Tabari, tr., I, p. 41 n. 152), the
earliest classical cookbooks in Persian that have survived are two volumes
from the Safavid period. The older one is the Kar-nama dar bab-e tabbakt wa
san‘at-e an “Manual on cooking and its craft,” written in 927/1521 by Haj1
Mohammad-‘All Bavar¢i Bagdadi for an aristocratic patron at the end of the




@\ COOKBOOKS | Mohammad Reza Ghanoonparvar

reign of Shah Esma‘1l I Safaw1 (907-30/1501-24). The book originally contained
twenty-six chapters, listed by the author in his introduction, but chapters 23-26
are missing from the unique surviving manuscript (University of Tehran,
Central Library, ms. 9701; ed. AfSar, p. xxix). The author claimed that his book
was the first text of its kind on “cooking and its craft” (p. 37). The recipes
include measurements for ingredients; often detailed directions for the prepa-
ration of dishes, including the types of utensils and pots to be used; and
instructions for decorating and serving them. In general the ingredients and
their combinations in various recipes do not differ significantly from those in
use today. The large quantities specified, as well as the generous use of such
luxury ingredients as saffron, suggest that these dishes were prepared for
large aristocratic households, even though in his introduction Bavarci claimed
to have written it “for the benefit of the nobility, as well as the public” (p. 36).
The Kar-nama was most probably a manual for would-be chefs and apprentice
cooks. Each chapter is devoted to one category or subcategory of food, in-
cluding one chapter on komdj (pies); five chapters on as, sarba, and harisa
(varieties of potages and soups); six chapters on rice dishes; and chapters on
qalya (fricassee), kabobs, and confections.

The second surviving Safavid cookbook, Maddat al-hayat, resala dar ‘elm-e
tabbakt “The substance of life, a treatise on the art of cooking,” was written
about seventy-six years after the Kar-nama by Nur-Allah, a chef for Shah
‘Abbas I (r. 996-1038/1588-1629; Afsar, p. xxx). The introduction to the Maddat
al-hayat includes elaborate praise of God, the prophets, the imams, and the
shah, as well as a definition of a master chef. It is followed by six chapters on
the preparation of various dishes: four on rice dishes, one on qalya, and one
on as. The measurements and directions are not as detailed as in the Kar-
nama. The information provided is about dishes prepared at the royal court,
including references to a few that had been created or improved by the shahs
themselves; other famous contemporary cooks and their specialties are also
mentioned (pp. 199, 201, 205-06, 215, 218, 223, 252). On the whole, however,
Maddat al-hayat is less useful than the Kar-nama as a manual for cooks.

Sofra-ye at'ema (comp. 1301/1883-84) was written by Mirza ‘Ali-Akbar Khan
Aspazbasi Kasani, chef at the court of Naser-al-Din Shah Qajar (r.
1264-1313/1848-96), at the behest of Dr. Désiré Tholozan, the court physician,
who was essentially interested in Persian foods and food preparation from a
medical point of view; perhaps for that reason the author included a chapter
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on food for the sick. In Sofra-ye at'ema a greater variety of dishes is described
than in its predecessors, especially dishes served by affluent families,
including snacks. ASpazbasi also attempted to clarify the rather complex
categorization of foods by dividing each chapter into several subchapters,
which were in turn further divided and subdivided. Although written about
three centuries after the two Safavid texts cited above, Sofra-ye at'ema only
occasionally includes detailed descriptions of recipes, and measurements are
rarely given. Nevertheless, it is useful as a practical cookbook and in this
respect resembles Bavarcr’'s Kar-nama more than Nur-Allah’s Maddat al-hayat.

Iraj Afsar has mentioned (pp. Xxiv-xxv, Xxxiv-xxxv) two other cookbooks,
Noska-ye sahjahant (author unknown), written in India during the reign of the
Mughal Sah-Jahan I (r. 1037-68/1628-57), and a Kar-nama by Nader Mirza
Qajar, written in the early 20th century. A number of other cookbooks dealing
with Indian cuisine were written in Persian.

BIBLIOGRAPHY

Abu Eshaq Sirazi, Divan-e Mawlana Abu Eshaq Hallaj Sirazi, ed. M. H. Esfahani,
Istanbul, 1303/1885-86.

I. Afsar, ed., ASpazi-e dawra-ye safawi. Matn-e do resala az an dawra, Tehran,
1360 S./1981.

Mirza ‘Ali-Akbar Khan A$pazbasi Kasani, Sofra-ye at'ema, Tehran, 1353 $./1974.

Haji Mohammad-‘All b. Mirza Budaq Bavarc¢i Bagdadi, Kar-nama dar bab-e
tabbakt wa san‘at-e an, in 1. AfSar, ed., AsSpazi-e dawra-ye safawi. Matn-e do
resala az an dawra, Tehran, 1360 $./1981, pp. 34-184.

M. Dabirsiaqi, “Ahmad At'ema,” Yagma 20/5, 1346 $./1967, pp- 248-51.

T. Danes§ Tafresi (Z1a-e Laskar), Divan-e Hakim Suri, Tehran, 1317 S$./1938.




@\ COOKBOOKS | Mohammad Reza Ghanoonparvar
Ebn Razin Tojibi, Fozalat al-kowan fi tayyebat al-ta‘am, ed. M. Ebn Saqrun,
Beirut, 1984.

Ebn Sayyar Warraq, Ketab al-tabik, ed. K. Ohrnberg and S. Maroueh, Helsinki,
1987.

A. Mirzayef, Abti Eshaq wa fa“altyat-e adabi-e i, Dushanbe, 1971.
Nur-Allah, Maddat al-hayat. Resala dar ‘elm-e tabbaki, in 1. Afsar, ed., ASpazi-e
dawra-ye safawl. Matn-e do resala az an dawra, Tehran, 1360 S./1981, pp.

187-256.

(Mohammad R. Ghanoonparvar)




