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1 Introduction

The accounts of private life of Serbs in the past feature, among other things,
reports about the eating habits of the population (@oruhi 2005). These de-
scriptions, based on the available written resources and archaeology sources,
paint a picture of the available and everyday foodstuffs. But the range of
food at hand and the dishes that were prepared depended on a wide variety
of factors: rural diet differed from its urban counterpart: in the areas dom-
inated by the Turkish influence, the meals were unlike those eaten in the
regions where the German influence prevailed; people’s financial situation
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affected their nutrition, while technological innovations in the food prepara-
tion process changed the contents of the menu. A variety of other factors,
such as soil composition, local climate or mastery of various agricultural
skills had a significant effect on dietary styles. In view of such a complex set
of circumstances, the picture about eating habits that can be pieced together
from the available historical sources is limited to what was documented, ne-
glecting the intricacies of preparing everyday, ephemeral, quite simple meals
of the diverse population about which no traces whatsoever remain.

On the other hand, the testimonies about the taste (or tastes) of the
peoples populating the vast area spreading from Thessaloniki to Buda and
Szentendre and even farther to Constantinople and Vienna remain unmen-
tioned in the available documents. What is meant here by taste involves not
only one’s impression about a certain meal, but also an element of the col-
lective identity (Montanari 2011). There is no data as to the kinds of food
deemed desirable, or indeed rare, unusual or unacceptable by the members
of the different strata of this complex society. One of the examples of the
clash between well-established and new tastes in this sense can be found in
(SRP18935: *86):! Zlata, a harem slave is brought the most expensive Turk-
ish dishes, which she unwillingly accepts, but she frequently thinks about
the food common to her village. New food originating from Vienna can also
come in conflict with the deep-rooted tastes as in (SRP18941: *85). More-
over, the attitude towards food is not static: it changes continually over
time. The meals readily made at one point or those that someone grew
accustomed to get eclipsed at another, as a result of a change in the col-
lective taste or dramatic changes in life’s circumstances. This phenomenon
of the evolution of taste has been spotted as early as in the prefaces to dif-
ferent editions of SRPSKI KUVAR (Serbian Cookbook) written by Katarina
Popovié-Midzina (ITonosuli-Munuaa 1891, 1911), while the act of suppress-
ing the developed taste in the face of cruel refugee hunger is illustrated in
the fragment from (SRP19201: *140-1).

The sources lack data on the evolution of the language referring to food
and the changes of meaning of certain words. Based on these old written
sources, it is easy to get the impression that they describe the same food

1. The references to certain works forming part of the SrpElTeC corpus follow
the (work: number) pattern where work is the code assigned to each novel as listed
in the addendum to this issue of Infotheca, while number refers to the page number
in the novel. A selection of examples illustrating certain items in the text is given
in the Appendix at the end of the paper. The examples cited in the text are marked
with the symbol * in front of the page number, unless marked otherwise.
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and dishes that we are familiar with today. However, both the individual
words and the language of food changed as much as the ingredients them-
selves. The first Serbian cookbooks appearing in the 19" century can be
used as sources of examples of the evolution of the language of cooking. A
stable nomenclature for certain foodstuffs, ways of preparing food or indeed
meals is still non-existent. While our ancestors knew of tomato (PARADAJZ)
or frying in breadcrumbs (POHOVANJE), for example, in the cooking jargon,
they are also referred to as red tomato (CRVENI PATLIDZAN) or simply fry-
ing (PRZENJE). AJVAR, nowadays a mainly a red pepper dish was termed
SERBIAN AJVAR as early as in PATIN KUVAR (Pata’s Cookbook) (Mapkosuhi
1959). Tt was made of bell peppers, which differed from the then common
meaning of the term, since it was considered to be a synonym for caviar, etc.

Still, is there a way of capturing at least a fraction of tastes of our ances-
tors, having in mind the limitations that necessarily make such an attempt
but a rough approximation? One of the pathways of inquiry bypassing the
historically significant material is made available through the SrpELTeC cor-
pus data. The texts included in this corpus vary as regards the time period
in which the story takes place and the type of plot, but in terms of food,
they do not go beyond the limits of what readers in the past would have
understood and accepted as something edible (SRP18960: *76-7). While the
historical novels found in the corpus bring great battles and rebellions from
the past back to mind, crime novels construct the plot around crimes, ro-
mances describe the emotional life at the time, when it comes to food, the
language that describes it was always concrete and precise for the benefit of
the then readers. Food parlance of the past can be of interest to the contem-
porary reader in several ways. On the one hand, it illustrates eating habits
of the people living at a certain time, even the social strata about which
there are no ethnographic, historical or other records. This is particularly
true of the everyday diet of the less well-to-do population in urban areas,
about which no reliable data exist. Even in the languages with a long tra-
dition of recording eating habits, the conclusions about common folk food
were drawn indirectly, based on what was recorded about alimentation at
courts or in monasteries (Flandrin 2002; Montanari 2011). In addition to
everyday meals, the corpus contains examples of sophisticated gastronomic
knowledge and pleasures and they too failed to come into the focus of at-
tention of ethnographic writings. Nevertheless, there is a risk of all these
examples being interpreted through the lens of the contemporary cooking
vocabulary, thus creating a false picture about eating habits and making
sense of the language of food as it was used at the time.
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Cooking handbooks, published in Novi Sad throughout the period are few
and far between and they depict primarily European cuisine under strong
German influence. The reach of this cuisine extended to the urban areas
in what was then known as Serbia too. The handbooks feature instructions
for preparing certain meals mentioned in the SrpELTeC corpus. Still, the de-
scriptions found in cookbooks and those focusing on gastronomic experiences
are worlds apart. This is convincingly shown in two dictionaries: Ducasse’s
Dictionnaire amoureuz de la cuisine (Dikas 2016) and Millau’s Dictionnaire
amoureuz de la gastronomie (Mijo 2012). With the former, written by an
eminent chef examining the conditions under which to choose the ingredi-
ents or compose dishes that would satisfy guests’ tastes, but not the personal
taste of the chef (or in all probability the guest either), the latter has Millau,
a relentless critic of everything that is brought before him in the form of a
dish, placing his senses above any culinary authority. Nonetheless, satisfac-
tion during a meal depends especially on one’s mood, as shown in the scene
from (SRP19100: *203).

The present text is organized in the following way: Section 2 describes the
procedure governing the analysis of the SrpELTeC corpus; some of the results
obtained by means of this analysis will be presented in Section 3. Special
emphasis will be placed on the relation between the examples identified
in literary works and the instances from other sources, dating back to the
time when corpus material was created. Closing considerations are given in
Section 4.

2 Procedure

The analyzed version of the srpEltek corpus consists of 104 novels and longer
short stories selected according to the criteria defined by the Distance Read-
ing action team. This version approximately corresponds to the reference
corpus, with the exception of certain slight differences stated in the ap-
pendix. The corpus also includes the novels left out of the reference version
in order to satisfy common criteria for building a corpus in different lan-
guages as part of the action (e.g. no more than three novels by the same
author).

The analyzed corpus consists of a total of 5,400,000 simple words pro-
cessed by using Unitex? with the help of a system of electronic morphological
dictionaries for Serbian.

2. Multilingual Corpus Processing Suite Unitex/GramLab
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The texts forming part of this corpus were analyzed first one by one,
separately, and then as a chronologically ordered entity, so as to monitor the
distribution of the development of certain linguistic phenomena over time, as
well as their collective frequency. Figure 1 provides an example of the results
of such a collective analysis showing the distribution of appearance of the
different forms of the noun potato in the corpus. This figure indicates that
the initial 40% of the (chronologically ordered) corpus contains less than 20%
of all realizations of this noun and that its frequency increases sharply in the
second half of the corpus. Such distribution corresponds, for example, to the
observations of foreign travelers about the cultivation and use of potatoes in
Serbia in the 19" century(Kocruh 2019).

— R

watend] Wk

Figure 1. Distribution of the query <krompir>+<krtola>+<<krump>>.

Text analysis itself relies on the lexical resources developed for Serbian,
especially the semantic markers built into the system of electronic dictionar-
ies described in more detail in (Kpcres and Jlazuhi 2015; Krstev et al. 2017;
Vitas and Krstev 2012). Besides semantic markers, morphological filters were
also used as one of the means of discovering derived words in the records
containing the lexemes belonging to the culinary domain. Semantic markers
make extracting relevant examples from the corpus possible, but the result
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must be manually validated due to the presence of homographs. For instance,
the string ZOVE may originate from the name of the plant zova (elder) or
the verb zZvATI (call), while the string BLAZENA may be derived from the ad-
jective BLAZEN (blessed) or be part of the name of the plant BLAZENI CKALJ
(Blessed Thistle — Cnicus benedictus).

The examples extracted via semantic markers show that further develop-
ment of the dictionary must include the addition of an ontology describing
the relations between certain culinary terms. At the existing level of pro-
cessing, the relation that exists, for instance, between the entries forming
the string wheat — flour — bread is not explicitly stated. A simulation of this
kind of ontology has, in some cases, been done by using local grammars. The
formalization of the indicated relation can be achieved, in part, in interac-
tion with the existing lexical resources, but it is an exceptionally complex
endeavour, in general.

Variations in the naming of phenomena pose another problem in the
process of identifying food parlance in the corpus. Thus, potato (KROMPIR)
is also KRUMPIR, KRUMPIJER or KRTOLA, French beans (BORANIJA) is also
BURANIJA and beans (PASULJ) can also be referred to as GRA(H), etc.

As the plot in the novels takes place in different cultural settings, the
extracted examples should have to be assigned not only temporal markers,
but also the markers of dominant cultural influence. However, such mark-
ings, although potentially useful are not the primary aim of this analysis.
Our goal is to determine what kind of food is mentioned in the corpus and
possibly the relation between the attestations identified in this manner and
the ethnographic and historical sources referring to the domain of food. In
other words, we are, above all, interested in what could be said about food in
Serbian at that particular point in time, as well as the nature of the attitude
towards food in the past. Brillat-Savarin’s statement: “Tell me what you eat
and I will tell you what you are” from Phisiologie du Godt (1825) has addi-
tional significance in this corpus: what is brought to the protagonists of the
stories as a meal, defines not just their identity, but also the wider cultural
and geographic context of the milieu in which they live.

The search for culinary terms in the corpus was performed across sections
consisting of entries sharing thematic similarities, so that the results obtained
from the corpus could be compared to other sources. The comparison was
made relative to the relevant historical and ethnographic sources. We focused
our attention on the kinds of food or dishes whose past meaning or use differ
from those opted for today. Because of the space constraints imposed by this
article, the present review could not be comprehensive.
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3 Results

The language of food is featured throughout SrpELTeC in a variety of ways,
sometimes only in passing and sometimes the entire sumptuous feasts with
the accompanying rituals were described, as in (SRP18950). Such examples
that could be recognized by using the available tools were singled out and
classified. The classification made it possible to organize these examples into
sections featuring entries that share thematic similarities, thus giving an
insight into certain aspects of the process of preparing and serving, as well
as enjoying food at the time. We will first examine the range of foodstuffs
that can be used to prepare a meal, subsequently focusing on some dishes and
beverages that found their way to tables of the protagonists of the literary
works forming the corpus.

3.1 Food of Plant Origin

Food originating from plants can be classified into several groups. The first
group is constituted by cereals. The word cereal (ZITARICA)? is not present in
the corpus. Instead, it is substituted by grain (Z1TO) and its many meanings.
Grain can refer not only to wheat and corn, but also other cereals, as in
(SRP19024: 147), for example, or maybe in (SRP19102: 310) and (SRP19132:
216). Individual cereals are also mentioned, especially corn (KUKURUZ) [236]*
(in (SRP18992:45) — KURUZA or in (SRP18970: 33) - corn fields (MURUZNE
NJIVE), wheat (PSENICA) [52] (or SENICA [15]), oats (OvAS or zOB) [50],
barley (JECAM) [28], rice (PIRINAC (PIRINADZ)) [19], broomcorn (SIRAK) [2],
rye (RAZ) [1], buckwheat (HELIDA) [1] <36>.% Millet (PROSO) appears only
once, indirectly, as millet bread — PROSENICA <37>.

Flour [108] and subsequently baked goods are made of cereals: bread
(HLEB (HLEBAC, LEB, LIEB, LEBAC)), round unleavened bread (POGACA), flat

3. In Vuk Stefanovié¢ Karadzi¢’'s 1852 Serbian dictionary (SRPSKI RJECNIK), the
only meaning given for the word ZITARICA is “grain transporting ship”, while the
corpus features the word BOLOZANKA in (SRP18620:7) with the same meaning.

4. The number shown in square brackets [...] refers to either the frequency of
a lemma or the one obtained from a lemma (that includes the derived forms) by
applying a morphological filter. For example, the filter << pSeni&>> extracts the
examples for the noun PSENICA and the adjective PSENICNI.

5. Ordinal numbers referring to the selected examples of use of the terms denot-
ing cereals and vegetables given in the Appendix as subsection Fxamples of Food
of Plant Origin appear in the text in brackets < i >.
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unleavened bread (LEPINJA), round loaf of wheat bread (SOMUN), round bread
(SIMIT), rusk (PEKSIMIT), commercially manufactured biscuits (BESKOT) (a
total of over 800 mentions), as well as corn bread (PROJA (and PROHA))
[62], along with rolls (KIFLE), buns (ZEMICKE), bagels (DEVRECI), pretzels
(PERECE)...

How does this data measure up to the historical and ethnographic
sources? Kapuh (1887, 109) states that “corn bread and leavened and unleav-
ened bread made of wheat, barley, oat and buckwheat flour is the main food
of our peasants in the lent season” which corresponds to the data obtained
from the corpus. The following quote from (Mujarosuhi 1908) reads that in
the Leva¢ region “rye (...), oats, buckwheat and millet (fine grained corn)
are rarely sown”. Besides, spelt (KRUPNIK) and meslin (SURAZICA) that are
absent from the corpus are mentioned in (3upojesuhi 2005). These sources
fail to make reference to a wide variety of baked goods.

At first sight, the selection of vegetables does not differ much from what
is available in the open-air markets today. The ethnographic sources de-
scribing eating habits of the time reference varying selection of vegetables
depending on author. Thus, Kapuh (1887, 110) mentions beans (PASULJ),
(extremely hot) peppers (PAPRIKA), cabbage (KUPUS), broad beans (BOB),
French beans (BORANIJA), lentils (SOCIVO), potatoes (KROMPIR), radish
(ROTKVA), rice (PIRINAC), dock (ZELJE), cucumbers (KRASTAVAC), differ-
ent kinds of bulbous vegetables (garlic (BELI LUK), onion (CRNI LUK),
leek (PRAZILUK), chives (VLASAC), bunching onion (ALIJMA)). This list
is extended in (Mwujarosuli 1908) to include squash (TIKVA), mushrooms
(PECURKE), bell peepers (BABURE), pickling peppers (TURSIJARE), RED
TOMATOES (CRVENI PATLIDZAN), whereas nettle (KOPRIVA), green amaranth
(STIRA) and white horehound (PEPELJUGA) are used in the same way as dock.
The author also lists little known vegetable crops that are not cultivated;
these are: peas (GRASAK), eggplants (PLAVI PATLIDZAN, MODRI PATLIDZAN),
lentils (SOCIVO), parsley (PERSUN), and dill (MIRODIJA). He also mentions
beet (CVEKLA), describing it as “the root of patience dock (PITOMO ZELJE)”
— thus, could be no different from chard (BLITVA).

The most comprehensive catalogue of edible plants is found in (3upojesuh
2005) where the above-mentioned selection is expanded by adding car-
rots (REPA (ZUTA REPA, SARGAREPA and MRKVA)), beans (GRAH),
spinach (SPANAC), sorrel (KISELJAK), eggplant (PLAVI PATLIDZAN), kohlrabi
(KELERABA), cauliflower (KARFIOL), artichoke (ARTICOKA), asparagus
(SPARGLA), pumpkin (BUNDEVA), celery (CELER), kale (KELJ), horseradish
(REN) and zucchini (TIKVICA). The differences between various cultivated
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vegetable crops encountered in diverse sources stem from the fact that
older written works provide descriptions related to Serbian 19*" century
countryside, disregarding the range of vegetables available in towns, es-
pecially in Austria-Hungary, where the selection of vegetables included in
the diet was considerably richer. Hence, onions, garlic, cabbage, potatoes,
kohlrabi, rice, beans, string bean (MAHUNE), green beans (ZELENI PASULJ)
and French beans, peppers and bell peppers, eggplants, tomatoes, cucumbers,
kale, pumpkins, squash and gourd (JURGET), peas, spinach, asparagus, dock,
chives, celery, carrots, truffles (GOMOLJIKA), mushrooms, button mushrooms
(SAMPINJONI), parsley, dill, parsnip (PASTRNAK). .. are named in (ITomosuh-
Mununa 1891) where the following remark is given about bell peppers: “Take
bell peppers, Bulgarian ones, nice ones...”

The corpus attests to the presence of almost all these vegetable crops.
First and foremost, there are general terms, such as vegetables (POVRCE)
[28], greens (ZELEN) [7] and greenstuff (ZELJE) [10] but especially — stewed
vegetables (VARIVO) [5] mostly referring to pulses (MAHUNARKE). An exam-
ple of their occurrence can be found in Appendix 2 under items <1, 2, 18>.
The examples of cultivation of individual kinds of vegetables have also been
confirmed, primarily bulbous vegetables, above all garlic and onions [156].
Other vegetables of the bulbous variety, namely, leek [4], pichling onion
(ARPADZIK) [1] are rarely found, while chives and bunching onions are absent
<3, 4, 15>. These are followed by beans (GRAH, GRA’) [97] <5, 15>, French
beans (BURANLJA) [5] <6> and lentils (SOCIvO) [10] <7>, with the form
LECA missing from the corpus. Other kinds of pulses on record include peas
[3], broad beans [8] and chickpeas (LEBLEBLJE or NAUT) [13] <8, 9, 10>. Fur-
thermore, both cabbage and sauerkraut (KISELI KUPUS) [72] <11> were con-
firmed as listed in the corpus, together with peppers [56] <12, 135>, potatoes
(KRTOLA, KRUMPIR, KRUMPLJER) [48] <14, 15>, cucumbers (KRASTAVAC,
KRASTAVICA) [31] <16, 17>, radishes [10] and red radishes (ROTKVICE) [2]
<19>, asparagus (5], cauliflower (4] and kale [2]. Pumpkin [17], squash [44]
and their variant names: DULEK [7| and SUCURKA [1], JURGET [1] and LU-
DAJA [2] <23, 24, 25> are also present. Cultivated plants include horseradish
[10] <26>, spinach [5] <27>, lettuce (salata) [5] <28>, parsley (MAGDANOS)
[3] <4, 5>, celery (CERvIZ) [3] <4, 29>.

6. Example <13> reveals why bell peppers in (Ilonosuh-Munmna 1891) are re-
ferred to as Bulgarian.
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There are red tomatoes and there are eggplants’ [11] <13, 14> but the
examples <30> show that both vegetable crops were regarded as foreign
elements of the cuisine by the residents of the Belgrade Dorcol quarter in
the late 19" century. The name tomato [4] (CRVENI PATLIDZAN) appears in
the corpus at that time among the Serbs in Vojvodina <31> and somewhat
later in the town of Ni§ as CRVENI FRENC. [32]. Such late appearance of
tomatoes corresponds to the data provided by (Zirojevié 2019).

The examples referring to other vegetables cited in (ITomosuhi-Murnna
1891) (Popovi¢, 1891) indicate that they are not widely present in the diet
of the time. Beet (CVEKLA (PANDZAR)) [6] is mentioned because of its colour
or as cattle feed. Carrots are known as yellow radish (ZUTA REPA) [1] <33>
and just like beet, they get mentioned because of their color, rather than as
an element of the diet.® The fact that neither beets nor carrots were common
is made evident by their very names, taken from Hungarian, while PANDZAR
is of Turkish origin.

Mushrooms [12] are used only metaphorically, as in the expression mush-
rooms after rain, while okra (BAMIJA),? bell peppers, and pickling peppers
are not mentioned at all. Sunflower [21] <34, 35> is known as a decorative
plant only.

Other food of plant origin, namely, fruits, spices and medicinal herbs will
not be mentioned here.

The frequency of the above-mentioned plants confirms their presence in
the diet, providing hints about the nature of the common meal, as well as
about forbidden or undesirable food, at the same time.

Onions, whose frequency is high are often the only ingredient of mea-
gre meals, in addition to bread (see the examples in the Appendix,
Subsection Ezamples of the Simplest Meals - Bread and Onions). This
meal structure corresponds to the description given in (Kapuh 1887, 109)
and (Mujarosuh 1908, 12). A variety of vegetables makes a more var-
ied and richer diet possible, illustrated, for example, by Gican’s feasts in
(SRP18741:117-21) or New Year’s Eve supper in (SRP18911: 65) (see Sub-
section A Description of a Feast in the Appendix). Both descriptions show

7. In Serbian, the same noun (PATLIDZAN) is used for both tomato and eggplant
that are distinguished by their respective adjectival modifiers, crveni (RED) and
blue, dark (PLAVI, MODRI).

8. ITonosuh-Munyuna (1891) (Popovié, 1891) cites recipes for preparing carrots
and beet.

9. BAMIJA might be synonymous with the term BABNJA in (SRP19012: 27).
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that gourmet cuisine of townspeople, where onions were no longer key, co-
existed with the modest menu of peasants and workers.

In the case of some of the terms, referring to certain plants, it is unclear
what exactly is meant by them. For instance, ZELJE, according to (Beauh
1959-2021) (RSANU) can be understood both as a general term for plants
and taken to mean “different herbaceous plants (...) whose leaves are often
eaten”. In the example (SRP18922: 118) “GRGO IZNESE ZELJA I SUHE RIBE”
(“Grgo brought (herbaceous) plants and dried fish”), ZELJE is as undefined
as the kind of fish brought to the table. Nevertheless, even as regards the
plants whose names are unambiguous, we cannot be sure whether they are
the same as their counterparts today. We can find out something about their
appearance from the metaphors related to their characteristics: oranges like
golden apples (SRP18910:75), small like a cucumber (SRP19203:110), pale
like a lemon (SRP18760: 351), yellow like a lemon (SRP19070: 92), pale and
blue like an eggplant (SRP19021:67), all red like a pepper (SRP18892:240),
as hot as a pepper (SRP19001: 25) (see also (Krstev 2021) in the same issue).

Some plants used as food are not mentioned. For instance, okra (BAMIJA),
referred to by Vuk Stefanovi¢ Karadzi¢ in his Dictionary is not mentioned
even once in (I'phuh-Bjenoxkocuh 1908), while (Mapkosuh 1959) says the
following, specifying that okra is an indispensable ingredient of stews: “In the
past you could see heaps of this vegetable in Belgrade’s open-air market, but
it is rare today. Okra is a very pleasant herbaceous plant in the summer and
many people like it better than any other”. Did okra disappear from stews
because of its origin that was considered to be too oriental? Bulgur, which
according to (Tpojanosuhi 1983, 319) is used and very valued by peasants,
who use it instead of rice, suffered a similar fate. It appears in the corpus
only once in the form of BUNGUR (SRP19030: 122). Rice, whose use is mainly
associated with Turkish cuisine owes the majority of its appearances in the
corpus to the works published after the year 1900 and mainly in relation to
oriental dishes. This shows that taste, as part of the collective identity, as
far as the choice of foodstuffs is concerned was determined by the reasons
that could be different from the objective nutritional value of food.

3.2 Food Staples or Groceries

What information does the corpus provide regarding food staples that cannot
be produced in the countryside, such as oil, sugar or coffee?

Salt was recorded 107 times, 40 times of which in the expression HLEB
i sO (bread and salt) (including the variations of the lexeme HLEB) as a
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symbol of hospitality. Twenty instances are related to the purchase of salt in
a store or its delivery from Vidin, for example (SRP18790:40), or to Zlatibor
from Belgrade (SRP18880: 55). In all probability, the purchase of salt was an
important expense, since it is linked to the buying of peasant shoes (OPANCI)
no less than four times (SRP18751: ?), (SRP18992: 45; 70), (SRP18993: 9). It
is noted in (Kapuh 1887, 114) that too much salt is added to food, while the
remark that such eating practices should be changed is found in (SRP19102:
*382).

ZEJTIN [53] and ULJE (0il)'? [32] appear side by side, sometimes even
in the same sentence (SRP18880: 17). In the vast majority of examples, the
appearance of oil is related to icon lamps, but it is also used as an element
of nutrition, as in (SRP19000: 83) or (SRP19201: 19). It is also necessary
when seasoning a salad, as in (SRP18730: 126): ,,EVO VECERE, DAJTE SAMO
OCTA T ULJA“!YL (“here’s supper, just get some vinegar and 0il”). According
to (ITomosuh-Munmua 1891), oil is used primarily for seasoning and rarely
for frying, in which case, mostly for frying fish.

Oil is among the rare foodstuffs that have to be purchased (SRP19102:
97). A description of a grocery store where oil is sold together with salt
and other household items is given in (SRP19140: 178). In villages, it was
sometimes distributed by hired coachmen, as well (SRP19101: 137).

The origin of oil usually is not stated. However, based on some examples,
it can be concluded that what is referred to is first and foremost olive oil.
Thus, fine oil from Ulcing is mentioned in (SRP18590: 541), while olives are
linked to oil in (SRP18892: 332) or (SRP19061: 189). Still, other examples
indicate that ZEJTIN and in fewer cases ULJE is not exclusively olive oil.
In (SRP19080: 44) there is the following comparison: POZNATA ZILAVKA
ZUTE BOJE, JASNA I CISTA KAO ZEJTIN (the famous yellow coloured (wine)
Zilavka, clear and pure like oil). Because of the colour, this oil may not
have been of the olive variety. In (SRP19091: 75) it is stated that ANDA
NOCU RAZGREVA ZEJTIN (Andja heats up oil at night) and that is why it
might have been a different kind of fat. In (SRP18880: 36) MED JE LAGAN
I TECAN KAO ETIRNO ULJE (honey is light and liquid like ether oil). The
quality of OIL (ZEJTIN) can differ, depending on the degree of refinement:
from the example in (SRP19060: 434) SALJE U CRKVU NAJPROSTILJI ZEJTIN

10. ZEJTIN [53] and ULJE [32] are synonyms, both meaning oil, just like SIRCE
and OCAT below referring to vinegar.

11. Vinegar (SIRCE) [30] or somewhat rarely, ocAT [9] is used along with oil.
Vinegar can be made from plums, wine, apples or even roses as in (SRP18920:
213).
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(sends oil of the worst quality to church), to the one in (SRP18941: 64) where
NAJCISTIJI BARABANC-ZEJTIN (the purest Barabant oil) is used. According
to (Bupojesuh 2005), oil could also be made from sesame or poppy seeds,
“Sarlagan”, but these plants are absent from the corpus. Linseed might also
have been used, but it is mentioned only alongside hemp.

The first appearance of sugar [145] is recorded in (SRP18631: 74) and
subsequently it spread evenly throughout the remaining part of the corpus.
In (SRP18751), there are 32 instances in the form of loaf of sugar and this
particular combination appears only once more in (SRP19061: 10), while
in (Tpojanosuh 1983, 289) we find that “SE PAKUJE U HARTULJU |[...] ONU
PLAVU SA GLAVE SECERA” (“it is wrapped in paper [...] the blue one removed
from a loaf of sugar”). Sugar was either imported or produced locally from
sugar beet in the late 19" century (SRP19100: 202). It was sold in shops
(SRP18750: 40), (SRP18760: 320) on both banks of the Sava and the Danube
where it was stored in barrels or sacks. It was served with brandy (SRP18960:
108), coffee or water, usually as a piece of sugar (PARCE SECERA). It was
used for making sweets, both oriental ones and those originating from Vienna
(SRP19030: 118).

Finally, coffee [798|, which gets mentioned more times than any other
kind of food is indispensable. It is attested throughout the corpus in different
forms (KAFA [394], KAVA [349], KAHVA [55]) also KAJMAKLIJA [6] and even [2]
black broth (crna Corba) e.g. in (SRP18940: 151). In the early ethnographic
writings, no reference is made to coffee.!? Coffee is essential, but it is viewed
as a source of evil as early as in (SRP18630: 215) if it is drunk by women. Nev-
ertheless, despite such remarks, the frequency of its occurrence shows that
coffee was already an obligatory everyday beverage at the time. Moreover,
there were people addicted to good coffee (SRP19193: *20). Precise instruc-
tions for making coffee are given in (paranosuh 1855), while (ITomosuh-
Mununa 1891) provides a detailed description of coffee varieties classified by
origin and method of preparation, including even a description of a percola-
tor. Coffee arrived from Brazil (SRP19140:168). Coffee beans were unroasted,
so they had to be roasted and ground after purchase. Black coffee or cafe
au lait was drunk at home, in cafes and also at work where it was made by
attendants.

The making of coffee, that is GORKA KAVA, NAJMILIJE PICE TURSKO
(black coffee, a favourite Turkish drink) was described as early as in
(SRP18631: 70). At the same time, in (SRP18691: 100), coffee is the morning

12. ALOVINA, a beverage made of oats or barley, drunk instead of coffee is men-
tioned in (Tpojanosuh 1983) but this word is not featured in the corpus.
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drink of bishops. It was drunk in towns and in villages too (SRP18891: 116).
Coffee was made the Turkish way, in a Turkish coffeepot (DZEzVA) placed
on a brazier (MANGAL) (SRP19070: 31) and in a coffee roasting tile stove
(KAVE-ODZAK) (SRP18790: 49). It was served not only in narrow-necked cop-
per vessels, with a cover used as coffeepots (IBRIK) and Turkish coffee cups
(FILDZAN), but also in the European manner in a porcelain coffeepot and
cups (SRP18892: 294). Coffee was sipped very hot [15] and often served with
brandy, wine or fruit preserves (SLATKO) [46].

Examples for this section are given in the Appendix, subsection Ezxamples
of Food Staples or Groceries.

3.3 Dishes

Which dishes were prepared in the past and what were our ancestors able
to cook using the above-mentioned foodstuffs? The answers to these ques-
tions depend not only on the already well-established tastes, but certainly
on cooking skills and the available kitchen tools, as well. Some dishes can
be cooked in a copper cauldron hanging over the hearth, others in the oven,
in a pot or indeed using a wide array of kitchen tools. Culinary skills are
derived either from inherited food preparation practices or the innovations
resulting from new knowledge adopted from other cultures. The first cook-
book in Serbian (dparamosuhi 1855) states in its very title that it features
recipes collected from German books on cooking. However, it became the
basis of local feasts as early as in (SRP18941:385) where Jerotej’s theory got
transformed into madam Sida’s cooking practice.

Meals ranged from the primitive eating using a shared spoon or fingers to
pick food from the dining table (SRP18740: *133) to food excesses typical of
feasts (SRP18967: *?7). While in the former case food was brought or poured
on the table all at the same time, in the latter, dishes followed one after the
other in a predefined succession throughout the meal. The order of dishes
served as part of a meal can be fixed (SRP18741: 121), (SRP18960: 116),
(SRP18961: 26),'? in some settings, even the menu can be permanent and
organized by the days of the week (SRP18880: 61).

Were the meals brought to the table in the past, such as soups and
broths, beans, moussaka, stuffed peppers, stuffed sauerkraut leaves, stewed
sauerkraut, goulash, steaks prepared in different ways and certainly barbe-
cue, ajvar, and other salads the same ones that constitute “local cuisine”

13. The order of dishes during feasts held by Serbs, Russians, the English, the
French and Swedes was described as early as in (ITonosuh-Murmma 1891)
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today (Burac 2018)?** Can the examples featuring these dishes, which are
the basis of the usual and even national cuisine nowadays be found in the
corpus?

However, the names of dishes alone are usually not enough — it is neces-
sary to cross-reference their names with the recipes, if any, dating back to
the period in question. In addition to Jerotej’s (Iparanosuh 1855) cookbook,
there was also the one by ITonosuh-Muyuua (1891) that had four editions
by the year 1920, as well as the 1922 Cookbook by Mupkosuh (1922). All
these books on cooking have a shared denominator “srpski kuvar (Serbian
Cookbook), found in their respective titles, despite having been published in
Novi Sad. Consequently, they feature approximations of the dishes prepared
under strong German and Hungarian influence at the time, while making a
modest contribution to the description of the dishes existing on the opposite
riverbanks of the Sava and the Danube.

We will look into some of the above-mentioned dishes comparing them to
the data attested in the corpus. The aim is to examine whether the name is
all that has remained to this day or the dish itself has been preserved in the
form cited in the cookbooks of the time. Some dishes have obviously survived
to this day, including beans without any animal fat added, beans with bacon
or smoked meat, or pap, stuffed sauerkraut leaves or wine leaves, sauerkraut
stew with turkey. Goulash (GULAS, GULJAS), however is mentioned only twice
in (SRP18630). On the other hand, the somewhat forgotten chicken or lamb
stew is mentioned as many as 19 times. Stuffed peppers are absent and mous-
saka appears only once. Just like other stew-like southern dishes (DUVECE,
JANIJA and PAPAZJANIJA), they are rejected in certain regions as completely
unacceptable foreign dishes (SRP18880: 72).

Soup and Broth

Nowadays, the difference between a soup (SUPA) and a broth (CORBA) is
clear: a broth must be garnished with browned flour. Soup is non-existent in
the books on cooking until 1920. The only thing discussed are broths. Jerotej
provides recipes for around twenty broths, both those with meat and/or fat
and those without, but the term soup is not present. In ITomosuh-Murmua
(1891), a single instance of the word soup (SUPA) is found. Namely, it forms
part of the transcription of the German term BRAUNE SUPPE: BRAUNE
SUPE. The local equivalent for this in ITonosuli-Munmua (1891) MidZina is

14. A similar selection of local meals can be found at Wikipedia article on Serbian
cuisine.
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dark broth (MRKA CORBA), the obligatory ingredients of which are hollow
bone and beef liver. This dish is referred to as beef broth (soup) in a recipe
appearing as late as in Sofija Mirkovié’s cookbook.

The word broth appears in the corpus 75 times, for the first time in
(SRP18740: 137) and (SRP18741: 95) where black broth (CRNA CORBA)
with grated Parmesan cheese is also found (SRP18741: *121), which is
probably the same as MidZzina’s Braune Suppe. A broth can be meat/fat
free (SRP19012: 3), or otherwise contain (fatty) beef (SRP18760: *377),
lamb (SRP18871: *41), pork (SRP18964: *50), chicken (SRP19102: *65),
or other poultry. There is also fish (RIBLJA) or fisherman’s (ALASKA) broth
(SRP18950: 54), flavoured with kaymak and eggs SRP19102: *65), eggs be-
ing an important ingredient (SRP18940: *54). Sour broth (KISELA CORBA)
[11] is a true favourite. It is described as containing chicken in (Jparanosufi
1855), while according to (ITonmosuli-Murmaa 1891) any kind of meat can be
added to it. The sour quality is obtained by adding vinegar or lemon.

Soup (supA) [30] appears for the first time in (SRP18630: 148), there-
fore, before the first appearance of broth (CORBA), just after the publica-
tion of the first edition of Jerotej’s cookbook. This can be explained by
Jerotej’s (dparanosuli 1855) and later Midzina’s (ITonosuhi-Munuma 1891)
insistence on the use of Serbian names of dishes: they rejected the term SuPA
on account of its foreign origin and replaced it by the Serbian counterpart
— CORBA. What must be kept in mind here is the fact that fresh beef is
used when cooking beef soup; thus, there is the requirement of buying the
ingredient at a butcher’s shop, which was feasible only in urban areas at the
time.

Unlike broths, the composition of soups is not mentioned except in
(SRP19001: *27). Still, some people regarded soup as a new dish, since it is
stated in (SRP18961: *26) that broth, referred to as soup, is brought to the
table, having completely replaced the traditional sour broth. An indication
of making a clear distinction between a broth and a soup is found as late as
in (SRP19140: *269).

Examples are given in Section Soup and Broth Examplesin the Appendix.

Kebab (¢EvVAP) and Grilled Minced-Meat Finger (CEVAPCIC),
Roasting and Frying

The lexeme CEVAPCIC (grilled minced-meat finger) has been widely replaced
by the lexeme CEVAP (kebab) today (Burac 2018). Before this latest change of
meaning took place, CEVAP used to refer to pieces of meat prepared or cooked
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most often on a grill, while CEVAPCIC meant “finely chopped [...] meat pre-
pared in the shape of small, short sausages and cooked on a grill” (Ilerposuh
1937). In (Ilonouh-Mununa 1891) only CEVAP is found; it is prepared us-
ing big chunks of meat or fish that are roasted on a skewer, in the oven or
steamed (in water or beef broth). CEVAPCIC, however, is absent.

Both lexemes: CEVAP [12| and CEVAPCIC [10] are featured in the corpus.
CEVAP, appears for the first time in (SRP18882: *37), and with the exception
of an example in (SRP19140: *269) where kebab (CEVAP) is steamed (in water
or beef broth), all other examples feature kebab roasted on a skewer. As early
as in (Mapkosuh 1959) (Markovié, 1959) it is said that skewered kebab is
“a classic dish served for lunch in the field” but that it must not be “three
paces long”, that is not exceed half a metre. In (SRP18934: *88) there are
words of praise for an argin (approximately 3/4 metre) long kebab.

CEVAPCIC appeared for the first time in (SRP18690: *5). In (SRP19100:
67), their number is reduced to today’s restaurant potion of ten minced-meat
fingers.

In the fourth edition of (ITonosuli-Muyuua 1911), grilled minced-meat
fingers and skewers (RAZNJICI) are among the dishes that are mentioned
for the first time as “Serbian food” in addition to kebab, whose meaning is
as described above. A skewer is described there as a small kebab made of
walnut-sized pieces of meat, its dimensions being similar to those of a con-
temporary skewer. Grilled minced-meat fingers were made of meat cut into
small pieces (meat grinders would appear later). They were about a finger
long. When grilled, both minced-meat fingers and skewers got sprinkled with
finely chopped onions. The then version of kebab, therefore is more akin to
what is sold today as Greek gyros, but positioned horizontally when roasted,
or resembling a giant skewer. Grilled minced meat patties (PLIJESKAVICE) are
nowhere to be found and a hint of what is known today as grilled minced
meat patties topped with melted kaymak can be found in (Mujarosuh 1908).
In other words, the pride and joy of the local cuisine and an indispensable
feature of the contemporary restaurant and fast food joint menus experi-
enced considerable changes over the last hundred years, both in terms of its
lexis and probably taste, as well.

In addition to barbecue, meat [128] roasted on a spit (SRP19000: *172)
is an indispensable element of feasts and other meals, particularly restaurant
ones. Like broths, roasts (PECENJE) vary from roasted pork, lamb, poultry,
veal, ox, rabbit, pheasant and even badger. Roasts are eaten with fingers,
according to the Turkish custom (SRP18950: 125), (SRP18760: 338) or get
carved up (SRP18620: 37) and put in bowls or plates to be carried to the
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table or stored in baskets prepared for picnics. Another belief regarding
traditional dishes is brought into question here: pork roast is as common as
lamb roast. It is served warm or cold and it can be bought in restaurants. An
interesting remark about the quality of roasted meat in roadside restaurants
can be found in (SRP19001: 237).

Besides meat roasted on a spit, exceptionally rare occurrences of individ-
ual pieces of meat fried or roasted on a barbecue are also present. Corpus
entries include grilled steak (CULBASTLIA) [2] (SRP18980: 32 and SRP18992:
45), and very early on beefsteak (or lungenbraten)'® (BIFTEK), as well as pork
chops (“KARMENADLE”) [1] (SRP18941: 88, 121), but not schnitzel (SNICLA)
resulting from a special way in which meat is cut and prepared. Popovié¢-
MidZna tried to introduce the terms PRZOLJICA and ROSTILJACA as Serbian
equivalents of the German word Schnitzel. But she is inconsistent in their
use, since they refer to other pieces of meat, as well. Thus, ROSTILJACA, for
example could be either leg of pork/lamb or sirloin steak, while PRZOLJICA is
both leg of pork/lamb, JETRENICA (the term introduced by Popovié-Midzina
to mean beefsteak) and cutlet... The contemporary range of differently pre-
pared chops was not part of the usual meal at the time.

The fat used to prepare food is animal fat [51] or butter [85], rarely
kaymak. Animal fat is used for medicinal purposes and greasing; it is also
necessary food in poor people’s households (SRP19203: *150). In several
examples, fat is used in the course of food preparation as in (SRP18881:
24), (SRP18941: 176) and (SRP19000: *172). Suet appears in stock phrases
ZIVETI KAO BUBREG U LOJU (literally to live like a kidney in suet i.e. to live
in the clover) or IDE KAO PO LOJU (literally (everything) is going (smoothly)
as if greased with suet i.e. everything is going like clockwork). When burnt
for lighting, it is the material from which tallow candles (LOJANE SVECE or
LOJANICE) are made, but as a source of fat it is not used when preparing
food.

Additional thirty or so instances of the noun chicken (PILE) and ad-
jective chicken (PILECI) in the dietary repertoire at the time are worth
mentioning. To these, around fifteen instances of the words such as wing,
thigh, leg, rump, white meat (KRILCE, BATAK, TRTICA, BELO MESO) should
be added. An example from (SRP18934: *158) is particularly interesting

15. Both [paranosuli (1855) (Draganovié, 1855) and ITomosuh-Munmna (1891)
(Popovié¢, 1891) use the term lungenbraten, meaning beefsteak in Austrian German.
In (ITonmoBuh-Muyuua 1891), however, it is not very clear whether it refers to
beefsteak or a bigger piece of meat that incorporates beefsteak (for which the
contemporary term LEDANICA is used nowadays).
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since it provides information that kaymak too, like butter in other national
cuisines, could be used as fat when frying. As previously indicated, frying in
breadcrumbs (POHOVANJE) is mentioned as a cooking method in (ITomosufi-
Munmaa 1891), but it is referred to as simply) frying (PRZENJE). The only
subsequent appearance of the term POHOVANJE in the corpus, significantly
later compared to (ITonosuh-Muyuua 1891) is found to be in the negative
context in (SRP18941: 85) (The example from Section Ezamples (Section 1)).

Examples are given in Section Grilled and Fried Meat Examples in the
Appendix.

Ajvar and Salads

Ajvar (AJVAR or HAJVAR) [6], which is nowadays considered to be a tradi-
tional national specialty does not appear in the corpus in its modern mean-
ing. All recorded instances are related to the notion of caviar, as that mean-
ing precedes the contemporary one (Zirojevié 2020). Moreover, all instances
happen to be in the context of three rich people’s feasts (SRP18741: haj-
var), (SRP19131: 41; SRP19190: 159: ajvar). In 19*" century cookbooks too,
this term is used exclusively in relation to caviar. Ajvar made of peppers is
mentioned for the first time in (ITonosuli-Muyuua 1911) where it is made
using peppers and eggplants, with an unusual suggestion that fried eggplants
should be peeled with a small silver spoon.

Salad (SALATA) [12] is another notion linked to middle class feasts, espe-
cially celery salad. Outside of that context, it appears in the corpus only once,
as part of a lunch and twice as the garden crop, letluce (ZELENA SALATA).
Sauerkraut, pickled cucumbers, pickled peppers and tarator are also prepared
as salads, but tomato salad or Serbian salad (SRPSKA SALATA) is absent
from the corpus and cookbooks alike.

3.4 Alcoholic Beverages

Contrary to the contemporary view of fruit brandy (RAKIJA) as the na-
tional Serbian drink, the corpus provides a different picture. While there
are 750 instances of fruit brandy (RAKIJA), wine (VINO) appears in it twice
as often, 1298 times. This number of recorded instances of RAKIJA includes
other names such as: SLJIVOVICA, PREPECENICA, KOMOVICA, MUCENICA,
LOZOVACA and also MASTIKA and ANASONLIJA. Unlike RAKIJA, the noun
VINO is often accompanied by an adjective determining the region of origin
(Metohija — metohijsko, Negotin — negotinsko, Krajina — krajinsko, Zupa
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— zupsko, Primorje — primorsko, Bitolj — bitoljsko, Tokaj — tokajsko) or
nominal determiners that still represent trademarks or brand names today
(Smederevka, Zilavka, Crvenika, Magyarater, Bermet).

In several sources, the relationship between these two alcoholic beverages
has a social dimension. Wine is drunk by the well-to-do, while brandy is for
the poor (SRP18740: *141), (SRP18911:* 83), (SRP19071: *69).

Spritzer (SPRICER), i.e. wine mixed with soda/mineral water still did
not have a name back then (SRP18911: *66), but both local and imported
brands of mineral water were used to prepare it.

The surprising thing is that, besides wine, another drink that was fre-
quently enjoyed was champagne (SAMPANJAC [35]: SAMPANJ, SAMPANJER,
SAMPANJSKO VINO, PENUSAVO VINO). Its frequency is noticeable in the first
part of the corpus from (SRP18520) to (SRP18911) and then it vanishes
until (SRP19090) when it appears again, remaining present until the end of
the time period covered by the corpus in (SRP19201: 714) (see Figure 2).

st B

..
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4

Figure 2. Cumulative frequency for the filter <<&ampanj>>.

Other foreign alcoholic beverages were not unknown. Thus, cognac [7],
rum and grog [11], as well as whiskey, cherry brandy, together with punch,
curacao and absinthe are also present.
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Examples are given in Section Alcoholic Beverages Examples in the Ap-
pendix.

4 Conclusion

This short overview of the food and beverages attested in the SrpELTeC
corpus bears witness to what was recognized as a nutrition-related concept
in Serbian at the time. Moreover, what is dealt with here is not individual
knowledge, but concepts that writers can share with their readers. On the
other hand, the corpus clearly delineates the zones of cultural influences
originating from Turkey and Austria-Hungary. Unlike early ethnographic
writings, where we find excitingly simple descriptions of dietary choices,
these corpus attestations illustrate their social (and lexical) complexity to
the fullest.

The analysis of the SrpELTeC corpus provides additional information
that helps paint a more complete picture of the dietary habits of the Serbian
population from 1850 to 1920 as described in different ethnographic and
historical sources, taking into account not only the choice of foodstuffs and
cooked meals, but also their taste. Even at the level of the processed material,
it is possible to perceive what is usual, new or peculiar, as far as eating habits
and modernization of food preparation methods are concerned. Besides, an
element missing in other sources, namely, nutrition of urban population is
amply illustrated, including its social dimension.

Similarly, this corpus can surely render the picture of other aspects of life
in the second half of the 19" and early 20*" century more complete. Com-
plex issues, such as the position of women in the Serbian society, children’s
education, cultural habits, medical treatments, means of travel and many
other questions are amply illustrated too, opening possibilities for conduct-
ing further analyses of the corpus.
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Appendix

Examples (Section 1)

(SRP18935: 86) ,0, ma mu je can komajauli oKopesie Opoje, mapye CHUpa,
CHIaHUHE, ja CyBa Meca, Te Oux ce cura Hajenaa !...*

(SRP18941: 85) ITon Cuupa Huje Mmapuo 3a nokosano nusche; kao Cpbun u
[IPaBOCJIABHE I[PKBE CUH MP3€0 je Ha TO WBANCKO NEUEHHE.

(SRP19201: 140-1) [...] oHze 10 HEKO ycaMibeH, OCJIOHEH Ha 3WJ, HA JUPEK
OIIIIITUHCKOTa, (bemepa, JIoMu pyKama XJied KOju JP:KU I0J MUIIKOM U
ITPOKa TBPJAU CUDP W3 XKyTe Oakasjicke xapruje. A Taj mcTu je, camo
HEKOJINKO JlaHa paHuje, ca 0eJIOM CEepBHUjeTOM Ha KOJIEHHMa, HEMapHO
mpesieTao OvuMMa jEeJIOBHUK, Bpahao MopIiyje MmTo MYy je JaTO MPIITaBO
Meco u Tpu yT Bpahao KesHepa ma My JioHece xjieb ca MEKOM TOPEOM
KOpoM. [...] JemHa Georpajicka mopoauna, Koja ce Buba o npemMujepama y
mozopuIiTy, y unjuM cajonuma rocruogape [Hlomen, I'pur u Yajkoscku,
KOja OTKa3yje CayKOy IEBOJIN IITO je CAATKUIINE 33 XKyp KyIUaa y TOj
U TOj PaJIbW, TJle HUKaJ] HUCY JIOBOJBHO CBEXKH — OYAjHO je UM caTHuMa
Jpexana mpes hemenkoM jenne heBabrmuuie, He OU JU JIOIIA HA PEJ
Jla KyIld HEKOJIMKO KO3jux hepairdera, Koje he u3 jeHUX cTapux HOBHHA,
Ha CpeJl IMIPUINTHHCKE YJIUIE, JeCTH PCTUMA.

(SRP18960: 76-7) Yuuresp IpONUTHBAIIE U3 IIPEJIABAbA O OBIU.

— Ha xosmmko ce mestoBa, geau oBna?

— OBria ce, MOJIUM TOCIIO/IMHE, JIEJIU Ha [ET JIeJIOBa Ha: TJIABY, BPAT, TPYII,
HOTE U DeIL... [...]

— Heno! Jene i ce Bo ?

— Bo ce jeme — peue jeman hak, ma u ocraaun

— Jeme mm ce meaBen?

— He jene — maxespurie ce jera.

— A, Ha npumep, marapair?

(SRP19100: 203) Buno je Oujio HEIITO HAKHMCEJIO, CUP TBPI, a KajMak
npecian. Umak ce \uMa CBe TO YMHUIO BPJIO 100po. Mustornt je roBopuo
Ja TakKO NUATKOT BUHA HUIJA HUje [HO, 30PKA je TBPIAWJIA /18 CE TaKO
mobap cup He MOxKe Hahw Ha mujamu, a 006aBOje Cy ce ciaarajad ma je
KajMaK OJIJIMYIaH.

Examples of Food of Plant Origin

<1> (SRP19102: 313) Tako ce u y cTapoj rpaJHI HAIIPABUIIO BUIIIE MECTa
3a npehe, nosphe, sapusa, MaauHe UTI,
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<2> (SRP19102: 50) 1 Bohe, u seaen, u usehie — cBe je majoéo/be BpcTEe 1
MapJbUBO TJIEJIAHO W HETOBAHO.

<3> (SRP19012: 3) Hezesma je, mocr, roBopwjio ce O IIOCHO] 40pbu, O
hydrernma on cenkana npazuayka, 0 ypHOMe AYKY HA TETCHIETY |...|

<4> (SRP19012: 99) 1 cBekpBa Mu 071 cobajie y Gamrdy: caguia apnayuk
u beau Ayk, cejana hepesus u mazdanoc |...|

<5> (SRP18891: 120) — Oso je moje npehie! — peve noma. Oso ce npehe
30Be KYnyc, OBO KPOMNUP, OBO MACY.b, WIH KAKO T4 MH CEJBAITH 30BEMO
2pa, OBO nepwiyH, OBO, ITO JIENO MAPHUINE, MUpoluja, OBO pOMKEa, OBO...

<6> (SRP19100: 167) [...| 6amre 1o xojuma pacre 6oparuja U NPasuyx |...|

<7> (SRP19130: 86) VY cBuMa je, u OHJA Kao U call, OMO HAJIPOCTH)U
HAMEINTa] ceocKnX Kyha: HEKOJMKO JIOHAIZ U YMHUja, HallBe, KOBUer 3a
Gpamiro, Bpehe ¢ nacymem U covuBoM, HU30BH AYKa UpHoz U 6402 |...|

<8> (SRP19140: 68) Huzke 0o/ 1bUX PacTao je 2pauwiak, ¢a IMUPOKUM 3€JICHUM
MATYHAMA, KOj€ Cy BUCHJIE Ha CBE CTpaHe Kao (paHTaCTHIHE Pece.

<9> (SRP18880: 94) Ja je samemyjem, upubupam 606 u nacy.b, CymuM
METYHE, MIIATUM UX, ¥ 3PHA OCTAB/HAM 33 3UMHUILY.

<10> (SRP19101: 163) U1 upenazme joj curo, nyro mehepa, sebaebuja u
ocranux mehepiema |...]

<11> (SRP18992: 30) Tpermma y 1pery, kynyc Tek nocaljed u IpuMIbeH.

<12> (SRP18950: 6) Msmeljy ocramux mpodmrTao je U TO: KAKO CE€ MOryY
OUyBATH 3eAeHE Nanpuke, TMa Ja OyTy CBexKe yCpes 3uMe, Kao JIa Cy TOTa
vaca y Gamrru ysabpare, [...]

<13> (SRP19203: 776) [...] mopex Tora 3nam na je Byrapux npeBpT/bus, mma
xolie m ;ia mpeBapu u Jia nsHeBepu. [lo3HajeM ja UX, OWJIN Cy HEKH U
KOJI HaC, IIITO CaJIe NAMAUUGH U NANPUKY.

<14> (SRP119193: 94) Ja je samemyjem, npubupam 606 U nacy.b, CymuM
METYHEe, MIIATAM WX, U 3pHa OCTaBJbaM 3a 3umully. Jla suaum moje jexe,
MOje namauyane, Moje AYKose, MOj Kpomnup — cBe Kyhuiie y mpaBuIHIM
penoeumal...| Tlopen miora 3acammia cam cyruyokpem, Beh je mapacrao
BUIIIE MOje TJIaBe, jOII KOjU JIaH, Ia he cBOje 3JaTHe KPYyHE IOBUjaATH
mpeMa CYHILY.

<15> (SRP19090: 145) ... aBOje xjerne Baje 3alpeTaHe KpyMmnujepe u3
JKepaBe...

<16> (SRP18932: 142) Aubesnuja upso oze y Gamry te nahe xpacmasay u
3aIpera ra y Iereo....

<17> (SRP19012: 62) - Te cu manpaju’ jeman Tapartop 3a hed ox 3emene
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<18> (SRP19041: ?) Bpruuhiu, mro 6u ux 3er npeckouno, 3acaljenn semem,
Jiexke HeypeheHo u pacujaHo y ocjeny kyha.

<19> (SRP19203: 44) [...] cejao je pomxeuue.

<20> (SRP18730: 56) [...| Ha 0] je Gmwo ma w3ma ce Hapende o BPTY |...|
rjie Cy CejaHu KyIIyC, KPACTABIH, JUibe U JIyOEeHUIe, POTKBE U OCTAJIO.

<21> (SRP18741: 118) Kapgduosa u wnapeaa MOpa UMaTH, [a Ma IITa
KOIITAJO |...]

<22> (SRP19001: 29) Bpzo oxperium 1iepity y Kojoj Geriie caB OHaj kKesb IITO
caM ra BHJIEO U TIPKEHO MECO.

<23> (SRP19140: 279) [...] oHm cy uIuIm Jy»K HEKOra 3UJa, IPEKO KOra Cy
Ce CITyIITajle IPOIBETAJE BPEXKE O]l MUKAEA.

<24> (SRP19071: 9) [...| upumade npena ce GemHy CBOjy Bedepy, KOMal
xJsieba u noselie napue neuene 6yndese |...|

<25> (SRP18960: 13) Ha crouy, g0 uposopa, daia Boge ¢ nseliem, a oko
e Aayme u wyhypke |...]

<26> (SRP19193: 6) Koz jabyke jeman BeuuTw [OYH KPYIHOI CjajHOT
BHUCOKOT JMImfia OJ pexa Jaje O MOHOTOHHjE€ YMOPHOM OKy, y CBa
TOJIMIITEHA, BPEMEHA JIele 3eieHe 0oje y CBUMa HUjaHCAMa PejioM.

<27> (SRP18760: 313) Kox crape rocrobe 6uo je pyuak seh cupemas, cyna
rOTOBa, a Yy jeJlHOj BEJIMKO] KacTposu je cnanal |...|

<28> (SRP19100: 129) [...] y npamuHu cyHueBuX 3paka, XKyTHJa Ce HUCKA
noJba, 3acaljena caaramom m Kynycom.

<29> (SRP18936: 50) xrene je GecHO MOrJIeAaTH aaM My OYM, OJOIIE HA
cajaTy of yeaepa.

<30> (SRP18880: 72) — Ila hyseue ox uypserux u modpux namauyara? EBo
KaKO Ce TO TOTOBH... — Aju jioksie hemr me, CaBo, GUTH 110 yIIUMA €A TUM
TBOjUM Modpum namauyaruma? YBeK cu 6UO OHAKO, OHAKO.... [...] IIIro
TH ce CaJl HACIIEJIE T€ JIyJle TUHIAPCKE CILIAINHE !

<31> (SRP18941: 205) — Ta 3aapxk’0 Me 0Baj IpoKjIeTH Napadajs Kox kyhe,
n Gamr caM JaHac HAILIA JIa Ta KyBam!

<32> (SRP19012: 26) [...] 6pe npajuia cam ciaaTko; 6pe Bapuia caMm ypeenu
Ppenyu; |...]

<33> (SRP18870: 144) MacJro je BpJio 106po u ceexe. Bojajumry ra swcymom
peEnom U caPparom, aa ja TO OCETHM II0 MHPHUCY, Ma BOJHUM ILIATHTH
HOBYHN JBa BHUIIE, CAMO Ja je J00pO M YUCTO.

<34> (SRP18760: 374) Hero, ako Hemalml reopruHe, a TH y3MHU IPBEHOT
Gootcypa M IBA-TPH CTPYKa CYHUOKPEM.

<35> (SRP19140: 69) Oxo 1w1oToBa Cy paciiu CYHU0Kpernuy.
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<36> (SRP18992: 14) [...] jemure 1pH cyxu xieb o8cenu, endary WIN
HUKAKEU.
<37> (SRP18964: 149) U npocenuye, u cupa u Ayka U coau U BUHA!

Examples of the Simplest Meals - Bread and Onions

(SRP18935: 40) 3a tum jgomainu CBOjy TOpOY, 3aByde PYyKy YHYTDPa, U3BAIM
KoMauh nayuw.suee npoje, jedny eaasuyy ypHoz AYKa, OIPEIIn KPIUIY Y
K0joj je co 3aBe3aHa 6uIa, U MOYE aBOJHUTH.

(SRP18971: ?) Tako ce oTuMaJIa 0/ HEMAIITHHE 1 [JIaJIH, a a0 Bor — ceockoj
JLymm He Tpeba MHOTO: kKomad npoje U 24a6Ula AYKae 380BOJHABA TIOTILYHO
beHe oTpebe n HaBuKe. UyTypa uje pejioM, HEKU IpucMade u raeba u
AYKG TE 3aJIMBA PyYaK I[PHUM BHHOM.

(SRP19001: 192) [Isa myHa Mecelia pajino cam ca 3UJIapuMa U JKUBEO O TAeby
U AYKY Kao U OHU

(SRP19131: 122) [Ta 3aBuu CBOjUM HaJHUYIAPUMA KA, X TJI6J1a KAKO CIIATKO
jeny cyea xaeba m AyKa, jep OH, KaJI CeJTHE 3a CBOjY MIJIMOHAPCKY TPIE3y
HE MOYKe HU Jia, OKYCH HUINTa, OJ HAJCKYIJbUX DHaKOHUja, jep HUje HUKaa
TJIaJIaH.

(SRP19132: 297) Hu pyuaBatu Huje xTro 3a codpoM, ¢ ocTajgoM uesbaly,
HEro HOCHO y TOPOH, O paMeHy, 06ehu Komad Theba U HEKOAUKE 2AG6UUE
AYKG, TIa PydaBao Herjje 0CaMJbeH, CAKPUBEH OJ] CBAKOL.

Examples of the Simplest Meals - Bread, Onions and a Little
Something More

(SRP18881: 83) Bese:KHUKOBHIIA Ta 33pKATIA HA CUP C UPHUM AYKOM, JIa
npaBu OeJIeXKHUKY JIPYIITBO.

(SRP18920: 172) ToJte ce nocauIie Ha MAPEHOM CUTIAJIETY OKO jeJHOT Geior
ybpyca, Ha Koju Pajko mosioxKuo Gerre Hewmo nozaye, Maada upHa AYKa,
CONU U MAGOQ CUPGA.

(SRP18940: 100) Beme Ty y jeJHOM IpPBEHOM YaHKY, Jena Kao KajMak,
nanyaa 00 beaoe epa. Hexkonnko 2aasuya 6eaa u mproe ayxa. Y Cyupery
UCNEYEHUT U YKYBAHUT KPOMNUPG, W KaO CHEr Oesa nozava. Y jeIHO]
YUCTOj KPUHIINA Oelle 3aBUjEHO COAU.

(SRP19080: 182) Ha cBakoMm croJsy CTOje TelCHje C HUTOM, [YKBApOM,
KOJIAYMMa, & Ha CBEMY TOME KYSaH KPOMNUDP U AYK, & Kpaj Telcuje y
TambUPy NanYAc — HapoiHa XpaHa. TuUM ce cejbak XpaHU Ha JIOMY I1a C
IbUME U CJIABY CJIaBU.
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A Description of a Feast

(SRP18911:65) Ta ce He 61 yunHUIIO HA ¥KA0 KAKBOM TypMaHy, uspehahiemo
cBa jesia, Koja Ccy JIOHeCeHa I1ocjie Kuceje Jopbe, Ha OBOj BeUepH.
ITunehn manpukam ca pesaHuMa TPEIHAINO je, 38 UM J10)e BUHOBA
capma, jelHa PETKOCT y OBO 71004, HO BelrTa JoMahuiia nMasa je HadnHa,
J1a 0Baj 3WMIbH IIIEIHAJNTEeT onpxku. Kome 71a Boma Ha ycTa He IOILypH,
KaJ[ ce CIIOMEHe, Jia Ce 3a OBUM IojaBmja nura ¢ MecoM. OBO CPIICKO
UCTOPUYHO j€JIO, CBOJUM MHUPHCOM U CBOJOM YHYTPAIIEHOM CTPYKTYPOM
YIIPABO OYapaBa CBe KUBIIE, a 33aTaK My je, J1a TOMONY CBOjUX 4apOOHIX
KJbydeBa oTBapa fasbu ameruT. CBa je IBOpaHA 3aMUPHUCAJIA, KAl CE OBO
6JIaTOPOJTHO jeJI0 YHEIO, /1A jé CUPOTO ,,pellr’ medeHo mpace, Koje je 3a OBUM
JIOTILJIO, UMAJIO IUTABY MYKY, /a Oyme mojeqeno. Jarmehe medeme, omer
jeJTHA PETKOCT y OBOM 100y TOJIMHE, HAIILIO je OJI3UBa CaMO KOJ CTapux
rocuojiapa u rocuoba, jep je omiaauHa Omia Bell TOJIMKO HCIIYH-€HA
OJIYIIEB/bEELEM, TTUTOM U IIPACETOM, JIa je CaMO jOIl YeKaJia, Ja MY3UKa
3acBHUpA, A Ja Ce OTIIOYHE HAOWjarhe YHECEeHUX KOJMYNHA, W HACTYIIN
IIPBO Bapeme I[PHUM HETOTHMHCKAM BHHOM 3HATHO IIOTIIOMOTHYTO.

Ca cBUM MeJaHXOJUYIHO, W 0€3 WKAKBOI YTHIAja HA CHTE TOCTe,
Jlexkaxy 1o croJry nopebane | mapucke mrraHryiane’, | JIATHIIIAH, ,,TOPTA
¢ opacuma’, ycaune’ u ,,BaHWIA PUHTJIATE".

Examples of Food Staples or Groceries

(SRP19102: 382) ITocybe je cax majo gpyrojade u MHOIO Ce YUCTHUjE JAPKU,
a CToju o TOJUIaMa, Koje ce decto mepy. U jesa ce Buime He KyBajy
HUTU OHAKO MACHA, HU CJIaHA, HU JbYTa, a TOTOBE Ce MHOIO D0OJhe U MOCHA
u mpcHa. Hapounto Buie mase, 6apem ydenwutie Jlanutanne, ja cBaKor
JaHa Oysry apyra jena m ja oHa Oymy yBek csexka. Ome caji ymejy u Jia
Mece ceM THOAHUIlE U JApyre Kojade, OCODUTO C MEJIOM M BoheM.

(SRP19193: 20) Crapa cam. Hayunia cam Ha kady U Ha paxujy CBAKH JIaH,
a W Ja TOjeJIeM JIeTo, U J1a ce 00ydIeM TOILIO.

Examples of Dishes

(SRP18740: 133) ¥ 6akpauery je Beli Bpesa Boga. CrojaHoBa Majka 3axBaTu
u3 oberrrene japehe Mernmme qBe-TPU TPETPINU IPOjuHA OPAIITHA U Cacy UX
y Bpeity Bojgy. CTojaH y3e MUDHO jeJ[HO Iapde YUCTO OCTPYTaHa JIPBETA,
[IpOMeEIIIa CBOJUM CHAaXKHUM pyKama, CKHJIe ca Bepura Oakpade U U3pydu
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KadaMakK Ha COBPY, Ha K0joj Beli Oelle HOCTAaBJHEHO HEIITO MaJjO CyBa
Meca, 0bapeHnx jaja, JyKa, TalpuKe U coyd... VI Tako Ta MaJia mopoIuIa
cezie 3a COBDY, Jla Bedepa:

(SRP18967: ?7) Hurze ce y cBeM CBeTy TOJMKO He Tojesie Kao kox Hac. Cba
jesia, Koja Toj IO3HAjeMo, CKyBaMO Ha jejapel], CaMo ako mMamo. FKro,
Kaxke, ,ciaBulie HAIl parap CBEYApCTBO WJIM MMa y Kylum cBaToBe, 1a
O/IMaxX 30BYy KYBAPWILy U3 BapPOINU U IOYHY U3HOCUTH jesia y IOIHE, 114
Oyme moh, a jorr ce uuje cBe n3pehaso. Harre HoBumHe", Kaxke, ,JHe HOHOCE
IITa Pydajy MapeBu U KpasbeBH KaJ Ce cacTajy W rocre, a Tpebajgo Ou
na jgonoce. He 1mTo ce To Hac TWde, HETO Jia BHJM CBET, Jia C€ HU IIpU
IAPCKUM T0o30aMa He U3HOCH BHINE Of] YeTHPHU jeJa; 33 THM JI0JIa3u CHUD
u Bohe. Mu HEM Ha mTO ApPYyro He majeMo, 70 Ju Ha jeso. Hajoosme,
Haj3IpaBuje cobe Hallle, Te Cy HaMeIITeHe, y KOje U He YIa3uMO, a YKUBUMO
y BajaTuMa W KOMoOpama. Jak W Halu OOraTyHH, KOjU UMajy IO TPHU-
YeTUPHU HAMEIITEHe U OCTUHCKe cobe, HeMajy y Kyhn Kynarwmia, nemajy
KEbU2KHAIE — HUIITA.

Soup and Broth Examples

(SRP18741: 121) Lpna wopba ca pubaHuM HapMe3aHOM He cMe hajiuTu; 1a
OHJIa rapHUpaHa ropeluHa, KpacHa rapHUTypa/

(SRP18760: 377) 6am kao ona MacHa hunhysuna Ha debenroj 206ehoj wopbu

(SRP18871: 41) Nmauu cmo Hajupe wopby jazrehy;

(SRP18940: 54) ,ITIto je Buine jaja, rymha je wopba,”

(SRP18964: 50) [...] Gejare wopba 00 ceurvckoz meca a 'y Apyroj om pube.

(SRP18960: 116) Kax memare cyne, oniga ume wopba: wiu nuaeha, wr
2ywuja, jaereeha, hypeha...

(SRP19012: 3) rosopuiio ce 0 nocroj wopbu |...]

(SRP19102: 65) 3a Beuepy Hajupe IpHHelle Ka0 OOUYHO CHPa € MJIAIUM
KajMaKoM, Tia OHJa 4wopby nuasehy sawurbeny xKajmarxom u jajuma |...]
(SRP18950: 34) Ama y moje BpeMme Huje ce 3HAIO 3a Gese Kade u Kpodme,

HUTH Ce 3HAJIO 3a T€ MUJMIIPOTE, HU 33 TE€ CYne u cocose!
(SRP18961: 26) Ham je mapon y rpanumm, 6ap y CpeMCKoj, yobrdaajuo, na y
OBaKUM IIPUJIUKAMA JIOJIa31 MPBO %0pba, TAKO 3BaHA ,,cyna’ Ha CTO.
(SRP19001: 27) Jenuor nana |...] mobujem 3a pydak caMo OHY 3eaeh U3 cyne
Ca OHMM TAJIOTOM IITO OCTAHE Ha JHY JIOHIA KaJl C& CYNa ONEIH.
(SRP19140: 269) nurana csoje romihie 1mTa BUIe BOJE: Kuceiy “4opby WIN
cyny ¢ knedaama |...]
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Grilled and Fried Meat Examples

Kebab (CEVAP) and Grilled Minced-Meat Finger (CEVAPCIC)

(SRP18690: 5) menu je [...] 706po kao ma cam 1ojeo mepecer fiesanyuhia
(SRP18882: 37) na moswy hie ce nehn cumcku fiesan u neuerve 00 orcusune
Ha DAXKIbY

(SRP18882: 38) Iiema kako hyrypuuap Kpeime pakam Ia HajeBa hesan.
Kaxko koje mapue HajieHe a OH Ta TMOCIE MAJO CUTHUM JIYKOM, 3€JIEHOM
HAIPUKOM ¥ 3aKUTH mapdeniieroM cianune. (SRP18934: 88) A, mu cmo
cMazanm Jpa lieama. Y cBakoM je 610 1o apmuH |...|

(SRP18932: 25) y jemmoj pyuum Jp:ku fiesan a y Jpyroj pymu 4UyTypy.
Csarosu cragome. Heknu y3ere mo peotcary od hesana m — dyrypa mohe
O]l PyKe JI0 PyKe.

(SRP18940: 170) [...] cBaku Ap»Ku 1O OKAHWIY BUHA U pakuje u 1o Bpyh
hiesan wa pastcroy...
(SRP19140: 269) |...] Te je mnTamna coje romrhe mra Buile Boje: [...| Fesan y

dynemy uiu hypue Ha nodsapky.

Roasting and frying

(SRP18881: 24) [...] uppue bamayu Ha yrpejaHoj MacTH,
(SRP18934: 158) Morsio 6u ce, na 6p3y PyKy, nonpuzamu Koje nuae Ha
MAGOOM KATMAKY

(SRP19000: 172) [...] nosehiy wecro oHuM ceocku »Kojadulm« yMeIIeHH
C jajuma, MCIOpPMKEHM Ha MACTH, IITO MX TOCIOJA BAPOIIKA 30BY
YHITHIIIAMA. ..

(SRP19000: 172) Kpos mposopde ce jeJHaKo NpOBJade JyradKy Cy/JIO0BH Ca
YUTABUM »KPIIEM<« PA3HOSPCHA Mevera: npacehee, nuaehee, meaehee... na
ce Ty XKyTe U MPEJIUBajy ca PyMEHOM, MACHOM KOPHIIOM JI00PO YK/bYKAHE
hypre u eycke, na Heke maade debese NAOBHULE TIPKEHE HA KajMaKy |...|

(SRP19203: 150) Jlemo cam masapuo, u Kylinm cam JOHEO KWLy COAU, NYH
AOHAY, MaCU, TTAKYBHIYY OpamHa [...]. CupoMax caMm 4YoBeK, aju MU je
Japaro, Kaji y Kyhu nma OpalrnHa, MacTi U COJIH.

Alcoholic Beverages Examples
(SRP18740: 141) — Xsaja, rocuogune, a 6aml TH €J1ab0 MapuM 3a BHHO!

Buno je 3a rocrony; a ja Ti BoJIMM YaIlUIly PaKwuIlle, HETO IIeJIy BYUU]y
BHUHA.
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(SRP18911: 66) Crapuu nujy IpHO BHHO CaMO Kaj, Cy CJabu, 0a UM TO
JieKap TPOIUIe, a WHade ¢y BelnmHOM 3a 6eJ10, 1Ma My HEKHU J0Jajy jOIIl
7 MUHEpaJIHe Wi OOWIHe Boje; Tako H. mp. HeaesbkoBrh memnra ¢ BUHOM
qucTy Boiy, boraTtnh nuje y3 6e0 BuHO ,rucxubiiep” a cTapu HATETHUK
n gomahuH ,ByKoBIUYKy BOIy".

(SRP18911: 83) V sioKaJy ce nmje IOHAJBUIIE DaKUja, CHPOTUELCKO mulie.

(SRP19071: 69) [...] muBo je cKyiube, & BUHO jeBTUHU]E, U, IITO je IJIABHU]E,
He JaHryom — 7006uBa y BpEMEHY, jep ce OJf XKYIICKOI BUHA MHOTO DaHUje
olMje HEro Oj OHOT' TUIYTOr ImBarckor nmBa. VM caja ce Jiemo Buje Ha
meMy 00e Te Tepuojie muha: oJ MUBA je CadyBao TPOYX, a O XKYIICKOT
BHWHA CTEKa0o HOC I[pBeHe, Kao bakap, 6oje.
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