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CUCUMBER

CUCUMBER, Cucumis sativus L. (of the family Cucurbitaceae), in Persia
generally called kiar (with occasional slight variants), a term that is also em-
ployed to designate the fruit of certain other plants (see below).

Words for cucumber in Middle and New Persian. In the Bundahisn the wadrang
“cucumber” is listed as one of the ten species of fruit “edible both outside and
inside” (16.26; TD,, fol. 61b; tr. Anklesaria, p. 151; translation as “citron,”
another meaning of Pahlavi wadrang [see balang], is clearly ruled out by the
context here, as the citron is a bitter fruit of which only the candied peel is
eaten; this confusion is also reflected in Tabari, I, p. 127; tr. I, p. 298; Bal'ami,
ed. Bahar, p. 92; Asmussen, p. 17). The xar-wadrang (perhaps a misspelling of
*xtar-wadrang; cf. kiar-badrang/badrang in Biruni, 1973, p. 301; idem, 1318
$./1939, p. 374; Maydani, p. 501; Zamaksar, I, p. 82) mentioned in the Pahlavi
text Xusraw 1 Kawadan (par. 45) as one of the fruits best suited for making
preserves (ambag) was probably the cucumber (ed. Monchizadeh, p. 73 n. 77);
in this meaning kiar(-e) badrang/balang is still current in Pashto and in the
dialects of Shiraz, Yazd, Kerman, and Afghanistan (Bellew, pp. 9, 219;
Afganinevis, p. 34; Dehkoda, s.v. kiar; Wa‘'ez Taqawd, p. 29).

Kiar in the specific sense of “cucumber” is known in Middle Persian only as
the Pazand gloss of the ideogram BWSYN’ (Frahang i Pahlavik, pp. 51, 102).
Sadeq Kia (p. 120), however, has argued that this ideogram, which he has
deciphered as bo/iijina, is an Iranian vocable related to Persian boza (“a kind
of fragrant fruit”; Borhan-e qate’, ed. Mo‘In, I, p. 275) and referred to types of
melons and cucumbers (cf. the reading boc/jina, Frahang i Pahlavik, p. 102;
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Justi, p. 90; btijepa in Borhan-e qate’, ed. Mo‘In, I, p. 313). Although some
classical Arabic writers used kiar along with, or in place of, the Arabic words
getta’ and qatad, it was generally recognized as a loanword from Persian (Adib
Natanzi, p. 144; Maydani, p. 501; Ebn ‘Awwam, II, pp. 223-25; Ghaleb, I, no.
7930; Lane, s.v. kiar; but cf. Meyerhof, in Ebn Maymuin, p. 194 no. 388, where it
is presented as a pure Arabic word). Iranian cognates for kiar include
Khotanese byara, Buddhist Sanskrit of Kuci (the Kucha oasis in the Tarim
basin) guyara, and Choresmian vyaruc (Bailey, Dictionary, p. 308; for Indo-
Aryan cognates, see Turner, s.v. kstraka).

In Persian poetry kiar is first attested in a distich by Labibi1 (fl. 10th-11th
centuries; quoted in Logat-e fors, ed. Eqbal, p. 414, s.v. gavsi)). Boshaq At'ema
(d. ca. 830/1426) mentioned in the same poem (p. 43) balang and toranj (two
varieties of citron) and kiar-e sabz “green cucumber” as three of the finest
fruits.

A few other Persian (or dialectal) names for cucumber are recorded, including
kiarza (= kiar-canbar; see below), said to be synonymous with Arabic Sa‘arir or
getta’ (Tonokaboni, pp. 371, 660; Borhan-e qate’, ed. Mo‘In, II, p. 800; ‘Aqili
Korasani, p. 673), and the obsolete gavsu, gavos, gas, and kavos, referring to a
variety of cucumber grown for its seeds (Logat-e fors, ed. Eqbal, pp. 414, 215;
Borhan-e qate’, ed. Mo‘In, s.vv.; Tattavy, I, p. 564, IL, pp. 995, 996; Nakjavani, p.
154; cf. Laufer, Sino-Iranica, p. 301).

Medical uses. Cucumbers and the seeds of the fully ripened fruit were believed
to have medicinal properties: “Qetta’ and qatad are called kiar [in Persian] .. ..
Both . .. particularly their seeds, are cold and moist in the second degree; they
assuage the [bodily] heat, quench thirst, are diuretic and lenitive, cleanse the
kidneys and the bladder, and relieve a burning sensation during urination”
(Mowaffaq Heravi, p. 250; cf. ‘Al1 b. Sahl Rabban Tabari, p. 380; Aqili Korasani,
pp- 673, 676-77).

Culinary uses. Cucumbers are usually eaten raw (with salt) or pickled. Mirza
‘Ali-Akbar, the chef of Naser-al-Din Shah Qajar (1264-1313/1848-96; see
cookbooks), gave recipes for cucumber pickles (pp. 62-63) and stuffed
cucumbers (dolma-ye kiar, p. 42; for a modern recipe, see Dastur-e tabbakt, p.
78). Today culinary uses of the kiar include the rather uncommon morabba-ye
kiar (cucumber preserves); mast-o-kiar, a very popular appetizer of chopped
or grated cucumbers mixed with yogurt, seasoned with salt and pepper, and
sometimes including raisins, chopped walnuts, onions, and mint; ab-dug-kiar,
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iced thinned yogurt with chopped cucumbers, which is very popular in hot
weather, especially among the poor, who may soak bread in it for the midday
meal; sekanjabin-kiar or kiar-sekanjabin, a drink made from grated or chopped
cucumbers and sekanjabin, which is a concoction of sugar and vinegar usually
flavored with mint extract; paluda-ye kiar, peeled and grated cucumbers in an
iced sherbet of rosewater or bidmesk distillate (see bid); torsi-e kiar or kiar-
torst, small cucumbers pickled in vinegar; kiar-sir, cucumbers pickled in
brine; torst-e maklut and maklut-e stur (pickled mixed vegetables, including
cucumbers; for recipes, see Montazemi, pp. 470, 641; Hekmat, pp. 134-35;
Dastur-e tabbakt, pp. 150, 153, 159). The cucumber is also a main ingredient in
a popular salad known as Sirazi. Dishes known as burant-e kiar and qayma-ye
kiar were known in the Safavid period (Bavarci, pp. 154-55; Nur-Allah, pp.
238-39).

Cultivation and varieties. In some areas of Persia two or three crops of
cucumbers are harvested each year. This fact and the varied climate of the
country account for the availability of fresh cucumbers almost everywhere in
Persia at all seasons. There are many varieties, differing in size, form, quality
of peel, and flavor, but most are picked and eaten green; fully ripened, yellow
cucumbers are harvested only for their seeds. Although several marketable
varieties of cucumber are native to Persia, they are generally not resistant to
such diseases as mosaic. Efforts have reportedly been made to render them
less vulnerable through selection, hybridization with disease-resistant foreign
varieties, and better pest control (Tabatabat, I, pp. 907, 909-12). Mohammad
Tabataba1 (I, pp. 912-21) has described varieties from fifteen principal
cucumber-growing areas between Basmenj in Azarbaijan and the hot
southern regions around Ahvaz and Jiroft. A kind of long (up to 1 m), thick,
almost cylindrical cucumber grows in Gilan (locally called baram/[i] keyar or
simply baram); the mature fruits provide cucumber seeds (FakraT, p. 121;
Payanda Langarudi, p. 346).

Another kind of “cucumber,” actually a melon, known in Persia is the kiar-
¢anbar (lit., “loop/clavicle[-like] cucumber,” Eng. “snake
cucumber/melon/gourd,” Cucumis melo L. var. flexuosus), named for its long,
sinuous fruit (see Renaud and Colin, pp. 151-52; Meyerhof, in Ebn Maymaun,
pp- 171-72 no. 343; Tabataba’, I, p. 925). Some modern local names for the
snake cucumber are canbar-kiar in Khorasan, kiar-Seng(ii) in Kerman and
Yazd, and kiarza in Shiraz (cf. kiarza, above). It is probably also the kalvanda
mentioned by Boshaq At'ema (pp. 11, 43, 198; cf. Tattavi, II, pp. 956, 1183;
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Borhan-e qate’, ed. Mo‘In, III, p. 1684; cf. Clément-Mullet, pp. 90-122; Renaud
and Colin, pp. 151-52). It is cultivated mostly for its medicinal seeds.

The kiar-e wahst (obsolete kiar-e dasti, lit., “wild cucumber,” Eng. squirting
cucumber) or kiar-e kar/kar-kiar “donkey cucumber,” Ecbal(l)ium
elaterium/officinarum A. Rich., grows wild in many places in Persia, including
Arasbaran, Hasanbeygld, and DaSt-e Mogan in Azarbaijan, where it is called
esSek kiart (donkey cucumber); TaleS, Rudbar, and Harzevil in Gilan; and
around Isfahan, where it is called komiiz-e sagi/kaval (Schlimmer, p. 171;
Andersen, p. 2). It was formerly very important in medicine (‘Aqili Korasani,
pp- 673-76; Schlimmer, p. 171), especially as a drastic purgative and a poultice
against “cold tumors,” but it has fallen into disuse, probably because the fruit
is pungent and irritating to mucous membranes.

BIBLIOGRAPHY

Badi-al-Zaman Adib Natanzi (attributed), Ketab al-mergqat, ed. S. J. Sajjadi,
Tehran, 1345 S./1967.

‘A. Afganinevis, Logat-e ‘ammiana-ye farsi-e Afganestan, Kabul, 1340 $./1961.
Mirza ‘Ali-Akbar, Sofra-ye at'ema, Tehran, 1353 S$./1974.

]J. S. Andersen, “Cucurbitaceae,” Flora Iranica 123, ed. K. H. Rechinger, Graz,
1977.

Mohammad-Hosayn ‘Aqili Korasani, Makzan al-adwia, Calcutta, 1844.

J. P. Asmussen, “The List of Fruits in the BundahiSn,” in M. Boyce and I.
Gershevitch, eds., Henning Memorial Volume, London, 1970, pp. 14-19.

Haji Mohammad-'Alil Bavarci Bagdadi, Kar-nama dar bab-e tabbakt wa san at-e
an, in 1. AfSar, ed., ASpazi-e dawra-ye safawi. Matn-e do resala az an dawra,
Tehran, 1360 S. 1981, pp. 34-184.

H. W. Bellew, A Dictionary of the Pukkhto or Pukshto Language, 2nd ed.,




Vol. VI, Fasc. 5, pp. 450-452 @
)

Lahore, 1901.

Abu Rayhan Biruni, Ketab al-tafhim le-awa’el send‘at al-tanjim, ed. J. Homa’,
Tehran, 1318 S./1939.

Idem, Ketab al-saydana, ed. and tr. M. Said and R. E. Elahie, Karachi, 1973.

Boshaq At'ema Sirazi, Divan, ed. Mirza Habib Esfahani, Istanbul, 1303/1886;
repr. Shiraz, 1360 S$./1981.

J.-]J. Clément-Mullet, “Etudes sur les noms arabes de diverses familles de
végétaux,” JA, 6th ser., 15, 1870, pp. 5-150.

Dasttir-e tabbaki wa tadbir-e manzel, 5th ed., Tehran, 1332 $./1954.

Ebn ‘Awwam ESbili, Ketab al felaha, tr. J.-]. Clément-Mullet as Le livre de
Pagriculture d’Ibn-al-Awam, Paris, 3 vols., 1864-67.

Ebn Maymin [Maimonides], Sarh asma’ al-'oqqar, ed. and tr. M. Meyerhof,
Cairo, 1940.

E. Fakra?, Gilan dar godargah-e zaman, Tehran, 1354 S./1975.

Frahang i Pahlavik, ed. H. F. J. Junker, Heidelberg, 1912.

E. Galeb, al-Mawsti‘a fi ‘olim al-tabi‘a, 3 vols., Beirut, 1965-66.

F. Hekmat, The Art of Persian Cooking, New York, 1961; repr. Tehran, 1970.
G. Honda et al., Herb Drugs and Herbalists in the Middle East, Tokyo, 1979.

F. Justi, Der Bundehesh, Leipzig, 1868; repr. Hildesheim and New York, 1976.

S. Ki1a, Cand nomiina az matn-e nevestahd-ye pahlavi. Ba vaZzanama, Iran kada
7, Tehran, 1315 Y. = 1325 $./1946.

E. W. Lane, An Arabic-English Lexicon, 8 vols., repr. Beirut, 1968.

Abu’l-Fath Ahmad b. Mohammad Maydani, al-Sami fi’l-asamdi, facs. ed., Tehran,
1345 S./1966.

Mohammad Padsah, Farhang-e Anand Raj, ed. M. Dabirsiaqi, 2nd ed., 7 vols.,
Tehran, 1363 S./1984.




@\ CUCUMBER |Houshang Alam

R. Montazemi, Honar-e aspazi, 9th ed., Tehran, 1361 $./1982.

Abu Mansur Mowaffaq Heravi, Ketab al-abnia ‘an haqayeq al-adwia, ed. A.
Bahmanyar and H. Mahbubi Ardakani, Tehran, 1346 S./1967.

Mohammad b. HenduSah Nakjavani, Sehdah al-fors, ed. ‘A. Ta‘ati, 2nd ed.,
Tehran, 1355 S./1976.

M. Nawwabi, “Nokta-1 cand dar bara-ye tashih o tarjama-ye matn-e pahlavi-e
Kosrow-e Qobadan wa rédak az Unvala [Unvalal,” NDA Tabriz 7/1, 1334 §./1955,
pp. 97-112.

Nur-Allah, Maddat al-hayat. Resala dar ‘elm-e tabbakl, in 1. AfSar, ed. ASpazi-e
dawra-ye safawl. Matn-e do resdla az an dawra, Tehran, 1360 S./1981, pp.
187-256.

M. Payanda Langarudi, Farhang-e Gil o Deylam (farst be gilakt), Tehran, 1366
S./1987.

L. Porouchani, “Concombre ou jujube? Xiyar ya onnab?” Stud. Ir. 20/2, 1991, pp.
211-17.

H. P.]. Renaud and G. S. Colin, eds. and trs., Tuhfat al-ahbab [Tohfat al-ahbab].
Glossaire de la matiére médicale marocaine, Paris, 1934.

‘Al1 b. Sahl Rabban Tabari, Ferdaws al-hekma, ed. M.-Z. Siddiqi, Berlin, 1928.

M. Tabataba’l, Giah-Senasi-e karbordt 1. Giahan-e zera'atha-ye bozorg, Tehran,
1365 $./1986.

‘Abd-al-Rasid Tattavi, Farhang-e rasidi, ed. M. ‘Abbasi, 2 vols., Tehran, n.d.
(1337 S./19582).

Mohammad-Mo'men Hosaynl Tonokaboni (Hakim Mo’men), Tohfat al-
mo’menin (Tohfa-ye Hakim Mo’'men), Tehran, n.d. (1360 S$./1981?).

R. L. Turner, A Comparative Dictionary of the Indo-Aryan Languages, London,
1966.

M.-T. Wa'ez Taqawli, Farhang-e estelahat-e Kerman, 2nd ed., Kerman, 1363
S./1984.




Vol. VI, Fasc. 5, pp. 450-452 @
)

Xusraw T Kawadan ud redag-é, ed. and tr. J. M. Unvala as King Husrav and His
Boy, Paris, n.d.; ed. and tr. D. Monchi-zadeh, in Monumentum Georg
Morgenstierne 11, Acta Iranica 22, Leiden, 1982, pp. 47-91.

Mahmud b. ‘Omar Zamaksari, PisSrov-e adab ya Moqaddamat al-adab, ed. M.-K.
Emam, 2 vols., Tehran, 1342 S./1963.

‘A. Zargarl, Glahan-e daru11, 3rd ed., Tehran, 1360 S./1981, pp. 515-16, 705-07.

(HaSang Alam)




