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Unlii, Fadime; Pots for the Food and Foodstuffs in the Hittites

Pots for the Food and Foodstuffs in the Hittites

Fadime UNLU*

Introduction

Documents about daily life are rarely seen in Hittite cuneiform sources. Given the information
from the literature, there is no record about practices that can be defined as the culinary culture, and
little known about the recipes. However, since the Hittites thought their Gods to be largely human-
shaped, they presented various foods to the Gods in the festivals and rituals that they arranged in
honor of these Gods. Further, these dishes wete consumed by the festival attendees, unless otherwise
stated. These rituals were recorded in various texts. Although there is little known, some information
about foodstuffs, cooking patterns, culinary habits, and dish vatieties is tevealed from these recorded
texts. According to that, the foods served to the Gods were included meat, ceteal, bread, oil, honey,
cheese. Also all these foodstuffs were stored, cooked or presented in some certain pots.

1. Cereals and Pulses

As the important elements of nutrition and among the field crops mentioned in the Bogazkdy
texts are wheat (Z1Z), sesame (®samama = SE.GIS.1), batley (halkis = SE), fall batley (SE genantas)
(Ertem, 1987: 1-8). When the texts are reviewed, it is seen that cereals such as batley, wheat, and
various flouts wete placed in grain pots named PY®arsi-, and in PYCharsiyalli- cruses defined as large
and small storage containers (Coskun, 1979: 1-16).

KUB VII 24 Vs. 5 (Puvel, 1991: 195)

51PA ZIZ 1 PA' GESTIN %6ar-si SA E HUR.SAG Ku-ku-mi-$a is-hu-wa-an-3i

Translation:

5 They pour one cup of wheat and one cup of wine into the arsi- pot in the temple of Kukumisa
Mountain.

Cereals are ground to flour (ZI, ZID/ZIDA), and flour varieties such as wet flour
(ZLDA.DURs), dry flour (ZLDA.HAD.DU.A), batley flour (ZI.DA.SE), emmer wheat flour
(Z1.DA.Z1Z), moist emmer wheat flour (Z1.DA.ZIZ.DURs) were obtained (Unal, 2016: 607). These
flours were used to make dough and over a hundred and fifty varieties of bread were made (Karauguz,
2006: 11). Since the Sumerian, as in many languages, the word NINDA has been used to express
“bread” in Hittites’s own language (Hoffner, 1974: 213). According to the existing texts, among the
bread types made of wheat flour; bread types named NINDA.GUR4.RA, NINDA.GUR4RA ZID.DA
717, NINDA.GUR4.RA IM-ZA ZiZ-af and bread named MPATAPPINNU made of batley flour

*Ankara University, Faculty of Languages Historyand Geography, History/Ancient History Department,
history1983(@windowslive.com

IPA= PARISU: a dry measure. Unal, 2016: 383.
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were made (Ertem, 1987: 6, 12). According to the paleobotanical information obtained from the
Bogazkdy excavations, the Hittites made the bread that they offered to their Gods from higher quality
wheat (triticum aestivum) and barley (hordeum vulgare), while their own breads were made from two
kinds of red wheat (emmer and einkorn) (Unal, 2007: 145). At the same time, different kinds of bread
were baked by adding fruits or dairy products to the breads. While the breads were served to Gods
and Goddesses, the pots being related to bread types mentioned as a shape of hand is the pot of
©HSU.KU.KU. Different kinds of bread were served in this pot as follows:

KBo XIV 116 IV 5-6 (Coskun, 1979: 71)

5 d-da-an-zi nu AZU NINDA.LE.DE.A

6 IS~T)U ©3SU.KU.KU PA-NI DINGIR"MIL-SU da-a-i

Translation:

5] they bring and by the seet, the fat bread

6 ] it is served (for God) three times in the pot known as S3SU.KU.KU (bread pot in the
shape of hand) in the presence of God.

The other pots for kinds of bread mentioned in Hittite cuneiform texts are: "Y“)aniz- defined
as a large storage container or a grain clay pot; "V hariiyalli- defined as the small store pot with wide
mouth (Coskun, 1979: 1-16); P*YGAL considered as having a form of goblet, glass or bucket (Coskun,
1969: 21-33); ®Y9ahruibi- a clay container defined as a dish pot or a bowl with a broad mouth flattened
body; PV huprushi- defined as a large fire-resistant earthenware pot-bowl that is suitable to use on fire;
OO kappi- considered as a container like an earthenware pot; PY9PURSITUM defined as a small
earthenware pot or pan (Coskun, 1979: 18-43).

Pulses and cereals were not used only as the raw materials of flour or bread, but also for making
soup and various dishes. According to the Hittite cuneiform texts: TU is a determinative used in front
of the soup and names of soup. TU7.NIG.ARRA was used in the meaning of a dish made of fine
flour. TU; BA.BA.ZA means barley paste soup, while the word BA.BA.ZA means batley paste and
portridge (Unal, 2016: 100, 542). Also, GAY.ATU/QAYYATU means a food made of roasted wheat
and shows that wheat could be also consumed by roasting (Unal, 2016: 127). Moreover, it is concluded
that batley is not only used in the form of flour, but is consumed as a kind of porridge by being
crushed and diluted in addition to being consumed as soup. In the text numbered KUB XV 31, it is
seen that groats bread, batley porridge, a kind of stew dish and fruits are prepared to eat by mixing
them together:

KUB XV 31 Vs. I 22-24 (Guterbock - Hoffner, 1989: 267)

22 nu-us-sa-an NP dy-di-ni-in par-Siya na-an-Sa-an A-NA GUNNI

23 da-a-i Se-ir-ma-as-sa-an me-ma-al NINDA I E.DE.A UTUL BA.BA.ZA

24 V"% apga-ti da-a-i IN-BI'"-ig-as-sa-an Se-ir is-bu-wa-a-i

Translation:

22-24: and he (the seer) breaks a dunin-loaf and places it on the hearth. On it he places meal,
sweet-oil cake, porridge (and) gangati-stew, and pours fruit upon it.

The barley porridge dish (UTUL BA.BA.ZA) is secen in an earthenware pot ®UOkappi-
considered as a container like an earthenware pot with a broad mouth (Coskun, 1979: 34-38). In the
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text numbered KUB XXXVIII 25 I 17: This dish is refetred to as “I "UCga-pief UTUL BABA.ZA”
and means “a pot of barley porridge dish”.

There are some horticultural crops mentioned in the Hittite cuneiform texts and their
meanings are partially known. According to Ertem (1987: 29), one of these plants is GU.GAL which
is translated as fresh and dry bean, also its dish is referred to as """"GU.GAL, UZU GU.GAL and
bread as NINDA GU.GAL. According to Hoffner (1974: 96-97) GU.GAL is a chickpea plant and
served as a hot soup dish or stew dish.

GU.GAL.GAL, which is thought to be broad bean is mentioned as "T""GU.GAL.GAL broad
bean dish, TU7.GU.GAL.GAL broad bean soup and NINDA.LAL ... SA GU.GAL.GAL bread with
broad bean and honey (Hoffner, 1974: 98-99; Ertem, 1987: 30).

Hoffner (1974: 95-96) gives the equivalent of GU.TUR plant as lentil whereas Ertem
(1987: 31) gives the equivalent of it as peas. This plant was used to make dish named "™ GU.TUR as
well and bread with honey named NINDA.LAL ... SA GU.TUR. In addition to that, TU7.GU.TUR
is teferred to as pea soup (Unal, 2016: 542).1t is possible to see all of these pulses together in a text of
rituals numbered CTH 398 (KBo IV 2).All of these pulses are mixed with vatious grains and cooked
in a pot named DILIM.GAL:

KBo IV 2 Vs. I 9-11 (Bawanypeck, 2005: 22-23)

9 nu ‘Z1Z-tar SE gé-e-na-an-ta-as SE ba-as-Sar-na-an-3a Se-pi-it kar-as

10 par-hu-e-na-as e-wa-an GU.TUR GU.GAL GU.GAL.GAL nu-kdn ki-i NUMUN

11 hur-sr-ma-an-da SE.LU -4 IS-TU PYDILIM.GAL sg-an-hu-un-zi

Translation:

9 rufous wheat, barley, fall barley, baffarnant- grain, cereal, rufous wheat

10 parbuena- grain, batley, lentil / pea?, bean / chickpea?, broad beans, and seeds

11 they are all cooked with cilantro in the DILIM.GAL pot.

Wheteas, Ertem (1987: 30-31) defines GU.SES plant as the dry type of the plant, Hoffner
(1974: 99-102) desctribes it as bitter vetch and states that it was a typical nutrient consumed by the
people at that time. The reason why it is considered as a typical nutrient must be that it was served to
Gods as seen in the text numbered KBo XIII 101:

KBo XIII 101 I 11-13 (CTH 435) (Giiterbock - Hoffner, 1997: 10-11)

11 .... ININDA.SIG pdr-$i-ya-am-mi KASx[...]

12 [#]a-al-hi i-pa-an-da-ah-hi 1 DUG KA.GAG.A TUR 54 GUSES [ ... ]

13 si-pa-an-da-ab-hi . ...

Translation:

11-13: I break one thin bread, I libate beer [ .. . | (and) wa/bi- drink. I libate one small vessel of
KA.GAG A beer [with an infusion(?)] of bitter vetch.

While this text shows that the bitter vetch is served to Gods, it also shows the relationship of
KA.GAG.A pot with the bitter vetch. However, KA.GAG.A pot is defined as “a vessel filled up with
the poor quality beer” (Unal, 2016: 107).
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2. Plants and Vegetables

Although there is not much information about garlic (SUM®) and onion (Suppiwasar™®,
SUM.SIKIL®™Y among other known garden plants, onion (Sppiwaiar™™ SUM.SIKIL*™) was used to
establish analogy in a text of rituals:

KUB XXIX 7 Rs. 27-31 (Hoffner, 1974: 108-109; Ertem, 1987: 32-33)

27 EGIR-an-da-ma-as-$i-s[u-up-pi-wa-as-h) ms’mpz’-mz-zz' an-da-ma-kdn ki-is-Sa-an me-ma-i ma-a-an-wa
A-NA PA-NI DINGIR-LIM

28 ken-is-ki ki-is-Sa-an me[-mi-is-ki-i3-| 30 ka-a-as-wa ma-ab-ha-an fzt—yp-pz’-mz—af—/ams’“‘/M-///r-])mai-ta—af(
an-da bu-u-la-liya-an-za

29 nu a-ra-a¥ a-ra-an arl-ha U-U|L tar-na- . . . .

Translation:

27-29: Afterwards they give to him an o[nion(?)], and while this is being done, she speaks as
follows: ‘If in the presence of the god anyone s[peak]s as follows: “Just as this onion is enclosed in
leaves/skins and done does not let go of the other . . ..

Different ideas were presented about the ANTAH.SUM™® plant whose dish named
YT hurutel- and whose bread named NP hargazuta- were made. However, this plant is considered to
be a large and stalked plant, since it is mentioned in numbets in the texts (Ettem, 1987: 34-39). While
Hoffner (1974: 16) describes the AN TAH.SUM® plant as lily or crocus, Erkut (1998: 189-195)
describes it as an alliaceous plant among liliaceaes, while Unal (2003: 92) describes it as a plant named
saffron or crocus. The dish AN.TAH.SUM*™ is served to Gods with some vatious bread and wine as
mentioned in the trailer texts of AN.TAH.SUM*s festival:

KBo IV 13 Vs. 111 18-20 (CTH 625)

18 IS-TU NINDA.KUMNNCN e yg-ni-ki-it V™S har-rm-ti-li-it

19 AN.-TAH.SUM™™IS-TU KAS GESTIN

20 AS-RI™jr-ha-a-an-zi

Translation:

18 sweet bread and punmiki- bread, AN. TAH.SUM®*Rdish,

19 wine with beer

20 are respectively served on the grounds.

Also the existence of some dish names such as ™gangat™™" plant, vegetable, vegetable soup

(Hoffner, 1974: 112), TU7.SAR vegetable or herb soup, TU,S*KIRI garden soup (Unal, 2016: 542)
and "V kappara- as a sort of soup made of vegetable (Unal, 2016: 257) shows that vegetables are used
to make different types of soup and various dish. Supporting this idea, ""UTUL TU~.SAR is defined
as a vegetable soup pot (Unal, 2016: 572). Among pots related to ™ gangati- mentioned as a kind of
vegetable soup in texts with Hittite cuneiform: ®%?ahruili- defined as a flattened pot or bowl with a
wide/btroad mouth; PV huprushi- defined as a large fire-resistant earthenware pot-bowl that is suitable
to use on fire; PYDLappi- considered as a container like an earthenware pot with a broad mouth;
PUOPURSITUM defined as a small earthenware pot or pan are involved. Besides, some dishes such
as ANTAHSUMS™® (crocus) dish ("™ hurutel), a vegetable dish (" duppashaingi-), cook’s meal (UTUL
WMUHALDIM), table attendant’s meal (UTUL '“SSBANSUR), batley porridge dish
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(“TU"BA.BA.ZA) wete put into that PURSITUM pot (Coskun, 1979, s. 18-43). In the text numbered
KBo 1I 4, PURSITUM pot kappi- in Hittite is mentioned together with the ™gangasi- a kind of
vegetable soup:

KBo II 4 Vs. I 1-2 (Souckova, 2010: 293)

1 I NINDA.GUR..RA BA.BA.ZA wa-ar-na-af T NINDA.GUR.RA ZI.DA DURs

2 tar-na-as' 1 PP PUR-SI-TUM 'T'Us; kdn-ga-ti

Translation:

1 One loaf of warnas bread made from barley porridge, one loaf of bread made of wet flour,

2 one PURSITUM bowl of vegetable soup

Additionly, the cook’s meal (TU; WMUHALDIM) and table attendant’s meal (TU; LU
SISBANSUR) are contained in PURSITUM bowl/pot as mentioned in the text numbered KUB LVI
48:

KUB LVI 48 Rs. III (Souckova, 2010: 294; Tischler, 2016: 91)

3 1 PYSPUR-SI-TUM TU;-"MUHALDIM 1 Y6 PUR-SL-TUM TU, LU S*BANSUR]

4 [ 1PV kap-pi-is LAL sla-an-hu-na-asSA 2] UP-NI

5 [na-aln-kdn A-NA SSDILIM.GAL AD.[KID #&-bu-n)-wa-an-zi

Translation:

3 one PURSITUM vessel of dish [cook’s] meal (and) [one PURSITUM vessel of the table
attendant’s dish)]

4 [one kappi- vessel of honey, [half] handful of f{anbuna- dish?]

5 [and they] pour it into the [wicker] DILIM.GAL vessel.

3.Fruits

The fruit trees whose meanings are known are; grape-vine ((C’Ié)GEéTIN), date palm
(SOGISIMMAR), apple ((SHASHUR/ hinguri), apricot tree? (PHASHUR.KUR.RA), pomegranate
(nurati/ NARMU), pomegranate tree ((*NU.UR.MA), sweet almond (STKDU), olive ((9SERDUM),
fig (CMA/CSPRS) (Ertem, 1987: 57-68). These fruits, as an essential nutrition of body, play an
important role in the fulfillment of vitamins and natural sugar also were used in the sweetening of
meals and breads.

The preparation of a presentation basket (“'knrtal’) full with bread, cheese and various fruits
is described in a text describing the royal funeral (IKUB XXXIX 7). The bread and cheese served at the
ceremony are seen in in a bowl used a presentation basket -named “'&urtal- and the fruits consumed
in everyday life are mixed in this basket:

KUB XXXIX 7 Vs. IT 15-17 (Otten, 1958: 36-37; Kassian, Korolév and Sidel'tsev, 2002: 492-
493)

15 5 11 S gur-da-ti IS-TU NINDA™M GAKIN.AG pdr{-§ |i-an-te[-it (Sn-un-)| na-an-3i

16 me-na-ab-ha-an-da-ma ““IN-BI*"bu-s-ma-an-da PES S GESTIN HAD.DU.A 55| Ex-
ER-DUM

17 GISfa-ﬂm—aﬂz—ﬁm-mz—f{a SSHASHUR “SHASHUR.KUR.RA &u#-i#-#a (pa-ra-ay im-mi-ya-an-3i

Transtation:
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15 And they [(f)]ll two “'kurtal*containers with cr[u]mbl[ed] loaves with cheese.

16 There to they [mi]x in all fruits f[igs, raisins, o]lives,

17 sesame’/nuts’, apples, apricots’ eacfh (in turn)].

The fruits mentioned in the texts with the Hittite cuneiform texts ate also seen in PV harsiyalli-
cruses defined as large and small storage containers:

KUB XV 1 Rs. III 15-16 (Roos, 2007: 94, 102)

15 TIT PV har-si-ya-al-li IPN SATTEN SA LAL

16 15N $\4 IN-BI te-eh-hi

Translation:

15 set (down) 3 storage vessels: 1 with oil, 1 with honey,

16 (and) 1 with fruit.

Another container where the fruits are placed is ““DILIM.GAL AD.KID:

KUB LVI 48 Rs. IIT (Souckova, 2010: 294)

6 [ ““DILJIM.GAL AD.KID [IN-BU] far-wa-as-i-is ku-it im-ma [IN-BU]

7 EN ""Ne-ri-ik si-e-mi-ya-si [nu-kan A-N)A SSDILIM.GAL AD.KID

8 a-pa-a-at if-bu-wa-an-zi U1 GAL.GIRuda-an-na-ra-af da-an-gi

Transtation:

6 [one] [DILJIM.GAL basket of shelled [fruit]

7 As long as The Lord of Nerik city finds [fruit], they put it into DILIM.GAL basket

8 they pour it there, (and) take three empty GAL.GIR4containers.

Olive, as one of the fruits that we discussed, was frequently used in everyday life. Olive oil I
GSSERDUM as mentioned in the texts with Hittite cuneiform, pute olive oil T SSSERDUM pittabvan-
is generally written as LDUG.GA in the meaning of good quality oil in ritual texts (Hoffner, 1995:
109-110). There are many pots associated with the olive oil, including: ®%? appi- considered asa large
pot with a large mouth, a pot-shaped pottery container, ®"OPURSITUM defined as a small pottery
(Coskun, 1979: 34-43), Y9 KUKUBU considered as a broad-bellied pot like a bowl, "*GAL thought
to be in the form of goblet, cup and bucket, BIBRU considered as a large bellied, animal shaped
sacrificial vessel, "Y“Auppar- which is thought to be a bowl-sized container (Coskun, 1969: 10-53).
Although the sizes and forms of these containers varying, once the olive oil was produced, it was put
into the PYSharsiyalli- clay pottesies, which were storage vessels of approximately 900 liters. Firstly, it
was transferred to the containers such as pots of small form for kitchen or sacrifice servings, then
placed in bowl-shaped containers for the ease of use. For example, in the text numbered KUB XLV
12 Rs. III 18, it is read as “I PYSPUR-ST TUR I ®SSE-ER-TUM” and means “a small PURSITUM

container of olive oil”.

4. Meat and Dairy Products

In addition to the plants, vegetables and fruits, the nutrition of the Hittites includes meat and
dairy products. The meat obtained by hunting since the beginning of history was provided from
domestic animals together with the settled life but the hunting continued.

2GIS/GYDUG kyrial. | kutalli-/ gurdali-: a container, crate, hamper, basket. Unal, 2016: 300,
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Among the animal names, which is thought to be involved in the nuttition of the Hittites and
described in the Hittite cuneiform documents are; sheep (UDU), goat (MAS), cattle (GUD), bull
(GUD.MAH), pork (SAH), rabbit (4RN.ABU), goose or duck (MUSEN.GAL), patridge (kakkapa-)
(Ertem, 1965; Hoffner, 1967: 18). A variety of milk and dairy products are obtained from some of
these animals. Milk and dairy products whose meanings are known are; milk (GA), good milk (GA
DUG.GA), dark milk or cream (GA.KALAG.GA), sweetened milk (GA.KUy), whey, buttermilk (GA
EMSU), fermented milk or a variety of cheese (GA DANNU), cheese (GAKIN.AG), cheese
(GAKIN.DU) (Hoffner, 1994: 201-204).

As cheese was consumed as plain, it also was consumed for sweetening of vatious breads and
this type is named as cheese bread (NINDA.GUR4.RA GAKIN.AG).

KBo XV 25 Vs. 13 (Carruba, 1966: 2-3)

13 [I NINDA KUR.RA GA.KIN.A]G TUR I NINDA.KUR,.RA SMA par-$i-ya-mi an-da-ma-
kdn ki-is-Sa-an me-ma-ah-bi na-ak-ki-i-if DINGIR"™ -tk ag-i-[1)k-ki-i

Translation:

13 I break small [one piece of cheese bread], one loaf of bread with figs and I say: “You,
Mighty goddess, eat each one!

According to the inventory records of the Karahna city, the Karahna people pay taxes on God
of 26 cities on an annual basis that includes cheese and cress oil taxes (Hazenbos, 2003: 207).

KUB XXXVIHI 12 Rs. IV 7-9 (CTH 517. A) (Datga, 1973: 12, 17)

7 VIII GA.KIN.AG V BAN 1/11I BAN 11 wa-ak-snr LNUN

8 LUM™S B.GAL "Kin-t-zi-DINGIR"™ pies-kedn-zi

9 "UKa-ra-ab-na-as ta-ru-up-ta-at

Translation:

7 eight cheese, five BAN®, half BAN, two waksu-‘butter,

8 Kantuzili’s Palace members give, as well

9 the city of Karahna has been completed (to be counted).

According to the texts written in the Hittite cuneiform, the names of the fats obtained from
the animals are; animal fats such as fat, tail fat ("“"1=sggan-, " appuzzs), cattle fat or internal fat
(L.GUD), lard (I.SAH), sheep fat ot butter (1.UDU), butter (.NUN) (Hoffner, 1995: 108-109).

We see the prices of oil and cheese obtained from animals in paragraph 181 of the Hittites
laws (KBo VI 26 11 44):

KBo VI 26 II 44 (Friedrich, 1959: 80-81; Haase, 1968: 83; Imparati, 1964/1992: 168-169;
Hoffner, 1997: 144-145)

44 . ... SAT gipit-tal(-n)]

45 1.SAH I GIN KUBABBAR $4 I zipit-ta-ni LNUN I GIN KU.BABBAR

46 SAT zipid-da-ni LAL T GIN KU.BABBAR $A4 1T GA.KIN.AG [0 GIN) KUBABBAR]

47 SATI1 IM-ZU I GIN KU.BABBAR STIM-SU

Transiation:

3 BAN: a drymeasurecapacity, 1/15 PARISU. Unal, 2016: 101.
AURUDU ki A vessel for wine, butter, milk, honey, oil, silver, clepsydra; and also a unit of linear dry and liquid measure and
time measure. Unal, 2016, s. 578.
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44 .. .. (The price) of one bottle of

45 lard is one shekel of silver, of one bottle of butter/ghee is one shekel of silvet,

46 of one bottle of honey is one shekel of silver, of 2 cheeses is one shekel [of silver],

47 of 3 rennets is one shekel of silver.

Animal fats were used to give flavor to dishes for people and Gods. Sometimes, the fat was
served to God or with other foods. For this purpose, they took their place in provisions list, and
sometimes they were used as ritual materials. In a ritual text, it is seen that wardens ate fat:

KUB VII 41 + KBo X 45 + KUB XLI 8 + KUB XII 56 Rs. IV 16-17 (Otten, 1961: 134-135;
Collins, 1997: 171)

16 [(n)] Bt for-i-e-of GUNNIMES VUM e by e et tal-Ji-i§ GAM-an

17 a-as-an-zi nn "1 a-da-an-3i .. ..

Translation:

16-17: Those who are in the house, the guardians of the hearth, sit down and they eat the fat.

Milk and dairy products were not only consumed in various ways but also used in making soup
and dish. TU7.GA meaning milk soup, TU:ME(-E) GA meaning a dish of milk and water and TU7.I
meaning fatty soup (Unal, 2016: 542) demonstrate that the milk and fat are consumed as dish. In fact,
according to one text (IKUB XII 16 I 10), the balantiya- slurry made of watery milk is presented it as
“royal food” (Unal, 2007: 151). It was also recorded in the texts that the sweetened milk in a feast
dinner (GA.KUy) was servedwith meat dishes to the king and queen:

KBo XXI 85 Vs. 122-24 (Alp, 1983/1993:374)

22 nu GAXUq St-up-pi-in-na UDU-un ku-in a-nu-wa-an-da-an A-N.A EZEN "EN.Z[U

23 LUGAL~ a-da-an-na 3-ik-kin-3i na-an "MUHALDIM-af LUGAL-; MUNUS.LUGAL-7-

ia

24 a-da-an-na da-a-I

Translation:

22 and sweetened milk, fried mutton in the Moon Feast

23 they serve that food to the king at the meal time, and also to the king (and) queen, the chef

24 serve it as meal.

Among the containers related to cheese mentioned in the texts written in Hittite cuneiform:
UG hupruihi-pot described as pot described as fire tesistant, earthenware, and largebowl-pot shaped
container; and P"PGAL considered as the pot formed in chalice, glass, and bucket are involved.
Regarding the containers related to milk and milk products: ®Y® kappi-, thought to be a large mouthed
and pot shaped container in the form of earthenwate pot; ®Y?PURSITUM defined as a small
earthenware pot or bowl are included among these products (Coskun, 1979: 21-43). The GAL, one of
these containers, was used to put both food and beverages, and in the text KUB IX 28 it is mentioned
as follows:

KUB IX 28 128-29

28 [ ] x I GUNNI VII PYGAL"*da-a-i I'NAT1PY°GAL GA.KIN.AG

29[ ]x I GAL IL.NUN 1.GIS LAL ®GESTIN HAD.DU.A “MA KAS GESTIN

Translation:

28 [ ] x puts one hob, seven GAL container, and cheese in one GAL container
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29 [ ] xand two GAL cups of butter, vegetable oil, honey, raisins, figs, beet, wine

4.1. Meat foods

UZU, known as meat and also used as a determinative for meat is mentioned along with some
words such as dried meat (UZU HAD.DU.A), large piece of meat (UZU GAL), small piece of meat
(UZU TUR), hip ("""BAR.GIM), rabbit meat ("“"EDIN.NA), cold meat (""ekunant), kidney
(""ELLAG), color kidney (""ELLAG.GUN), liver (""HASU),fried meat (VVKAIZI, VAUKANE)
liver (KABITTU/KABATTU), mutton (“$arnanta-) (Unal, 2016) and it shows that different parts of
animals were eaten in different ways.

Although detailed information on how these meats are cooked and consumed is not available
in written sources, there are passages in the ritual texts that can be seen as a recipe. In one of these
texts numbered KBo XI 72 Vs. II 41 vdd. (CTH 447), it is seen that giblets of sheep were grilled, and
the mutton was boiled: They then take three sheeps. They barbecue the liver, 'heart and colorful kidney' (or maybe
spleen?) on open fire. They bring nine thick breadand cake into the sacrifice bole, and serve them as sacrifice. They boil
the meat; (but) they do not put feet and skin into (boiler); but rather they put them into the hole (Unal, 2007: 138-
139).

Meat dishes were mostly cooked by frying in an open fire or coal. A type of soup defined as
“juicy meat dish” in the texts was made by boiling meat besides meat broth and cooked meat. It has
been noted that, while doing this, the matrtow bones with plenty of marrow were preferred (Unal,
2007: 133). Some dishes mentioned in texts such as goat meal ("'UTUL MAS.GAL), mutton meal
("'UTUL UDU) (Hoffner, 1967:42), meat broth or hodgepodge (“2TU5), a kind of soup thought to
be clear light soup or meat stew (TU; A.UZU), beef soup (TU; A.UZU.GUD), broth, dish with broth
(TU; ME UZU), meat stew (T'U; UZU), casserole dish or simple stew (TU; UZU pittahvan-) (Unal,
2016: 542-543) show that meat was not only consumed by being fried, but also soup was made of i,
and meat broth was used in meals or cooked with vegetables, or also it was just boiled and consumed
as it was.

Among the pots related to meat found in Hittite cuneiform texts; ®YG ahrushi- container,
O huprushi-, CYOKUKUBU container and PY/"""PUNAG container are involved. ®YSabruihi- pot is
described in relation to wortds such as sheep (UDU), liver ("*'NIG.GIG), heart ("*'SA), chest
(""YGAB) and is defined as wide mouthed, flattened pot or bowl. ®Y@hupruihi- pot is mentioned with
tallow (YYappuzi-), goose or duck heart (MUSEN.GAL UZU éA) and defined as a large broad-bellied
pot (Coskun, 1979: 18-33). ®°YKUKUBU pot is mentioned in relation to sheep, meat for sacrifice
(UDU) and its kind in which solid foods are put is defined as broad-bellied (Coskun, 1969: 10-16). In
terms of the P/ PUNAG pot, it appeats to be used for cooking foods such as meat and different
dish in the texts (Coskun, 1979: 68-69).

It is seen that meat is eaten by frying as well as being cooked as a pot dish. For example, in a
text, the meat of the goat, is presented to Gods fried by lining up on the skewers. The fat meat fried
on a skewer is placed on aramna- bread, which is lined up on the skewers (Unal, 2007: 137-138).

KBo IV 9 Vs. 121-24 (CTH 612) (Alp, 1983/1993: 156-157)

21 L[’J”mgbﬂ—/z’jw-;ﬁzle—ef

JIN v F& 1
22 NNPA g g amr-ma iS-ga-ra-an-gi
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23 LUMS MUHALDIM-ma-at-ia-an"""1 ze-ya-an-ta
24 NNPA g amna-as Se-er ar-ha is-ga-ra-an-3i

Translation:

21 cult officers

22 place Saramna- bread on skewer

23 (and) the chefs place, cooked animal fat

24 they place it on Saramna- bread.

Besides the fried meat, the head, feet, chest, butts and offals of animals were also eaten. In the
following example, it is seen that especially the offals were eaten by frying, and the meat was cooked
on the skewers once again:

KBo XIII 101 I 8-10 (CTH 435) (Hoffner, 1974: 100-101)

8 ... mu-kdn MAS.GAL ar-kdan-3i nu Su-up-pa hu-n-[e-su

9 [SJAG.DU GIRMES "YWGAB "WZAG.LU piit-te-es-ni Se-er

10 VUNIG.GIG-ma "SA 121-it ga-nu-wa-an-3i |

Translation:

8-10: They cut up a goat, and the ra[w] meat, [ . ], the head, the feet, the breast (and) the
shoulder [they ....] over the pit. But the intestines (and) the heart they roast in fire. [. . ]

On the remaining part of the text, the meat of the goat is roasted on skewers:

KBo XIII 101 I 13-14 (CTH 435) (Guterbock ve Hoftner, 1997: 10-11)

13 ... no-kedn IS-TU IX Y2YUR ar-ha ku-[er-mi]

14 na-at if-ga-ra-an-da i-ya-mi 1 NINDA.SYG-ya par-$i-y|a-am-mi)

Translation:

13-14: [. . ] I cleave off (a piece) from the nine body parts and make it into #garanta. 1 also
break one thin bread.

One of the most detailed recipes found in the texts is as follows: When the limbs of the
sacrificed sheep are disintegrated, the liver and the heart are fried in an open fire; the part of the sheep
that is likely to be a thigh is filled with pomegranate seeds and (oily) cubed pieces of meat and brought
to the presence of the God. Although the text does not indicate how the dish was cooked, it is believed
that the pot or jug was used for cooking (Unal, 2007: 140).

It was found that there are some information about sheep dish in Mastigga’s magic ritual,
which was made for the family derangement (KBo II 3 I). In this meal, olive oil and honey were
poured over fried sheep meat as a kind of sauce (Erkut, 2011: 39):

KBo II 3 I 52-54 (CTH 404) (Millet, 2004:75-70)

52 nu UDU bha-ad-d{a-a\n-gi nam-ma-an ar-hla ba-ap|-pé-ei-ia-{na-an-3i

53 nu GUNNI i-a[n-g)i na-an ar-ha {wa-ar-nu-wa-aln-|i)

54 LAL-ig-ai-i-kdn iGIES[Ezo] -ER-DU, Se-er fa-hut}-wa-an-zi N[INDA.GURLRA pdr]-si-ya

Translation:

52 Then they slaughter the sheep. Further, they dismember it,

53 they construct a hearth, and they burn it up.

54 They also pour honey and virgin olive oil on it. She breaks sweat thick bread.

36



Unlii, Fadime; Pots for the Food and Foodstuffs in the Hittites

As shown in this text, honey is mixed with olive oil as a sauce poured over the fried meat to
increase the flavor of the meat. Honey, as can be discussed in animal food, is referted to as wilit-
/LAL/DISPU (Hoffner, 1967: 49) in the Hittite cuneiform documents. Mixture of honey with the
black cumin in the flask-shaped pot found in the excavations of the Boyalt Héyiik shows that honey
was used in several ways (Salih et al, 2009). The production of honey was tried to be put under
protection in article 91 and 92 of the Hittite Laws by giving capital punishments against stealing honey
or the bee hive. Since, honey was a food that was frequently used in foods and beverages. The food
and beverages related to honey mentioned in the written documents of Hittite cuneiform are as
follows; honey wine (GEéTIN.LAL), honey beer (KAS.LAL), honey bread NINDA.LAL), hasikka-
honey bread NINDA.LAL GIS ha-fi-ig-ga-as), parhuena- honey bread NINDA.LAL ... par-hu-u-¢-na-
af), baked broad bean honey bread (NINDA.LAL ... 4 GU.GAL.GAL), pea bread with honey
(NINDA.LAL ... $4 GU.TU), honey bread? (wallitiwalla-) (Exkut, 2011: 36-38). The pots associated
with the honey in the Hittite cuneiform texts are: PV hariiyalli- which is defined as a small store pot
with a wide mouth;®YPbuprushi- defined as a large fire-resistant earthenware pot-bowl that is suitable
to use on fire; (DUG)/éappz'— considered as a container like an earthenware pot with wide mouth;
CUSOPURSITUM defined as a small earthenware pot or pan (Coskun, 1979: 9-16, 25-43); ®Y9bupumwai-
a pot which wine, pure olive oil and honey were put in (Guterbock-Hoffner, 1997: 358-359);
PUORUKUBU thought to be a bowl shaped bellied pot; ®*?GAL thought to have a form of goblet,
glass, or bucket (Coskun, 1969: 10-16, 21-33). Also, mallitalli- defined as a honey container (Puhvel,
2004: 156) and PPChutnikki- wete also involved (Puhvel, 1991: 417). In a ritual text, honey was poured
with the PYChutnikki- defined as a honey contanier, which is from one of those pots described above:

KUB XXXIX 12 Rs. 15-16 (Otten, 1958: 70-71)

15 X te-kdn pdd-da-an-zi nu T"NPVC hy-ut-ni-ike-ki-in |

16 x PYChu-nt-ni-ik-ki an-da la-hu-n-wa-an-zi LA[L

Translation:

15 ] x they digthe earthand with a butnikki- |

16 ] x pour honley| into hutnikki- container |

Conclusion

Hittites grew many of today's cuisine' foodstuffs and used them effectively. In the Hittite
cuisine, foods such as cereals, pulses, flour, bread, oil, honey and fruit were used both alone and being
mixed with each other. According to the texts, the large quantities of these foods were placed in the
largest store clay pot YCharfi- and the smaller store clay pot "YChariyalli- (See Pictute 1). Food such as
bread and oily bread, served in ©®SU.KU.KU defined as a bread basket, and nothing other than the
bread was put in it. Cereal, pulses, vegetables and animal products were used in the Hittite cuisine for
the production of various meals and breads. The food varieties made from all these products were
cooked in pots defined as cooking pots and served in plain bowls (See Table 1 and Picture 2-4). Many
varieties of vegetable and animal fats were used in the kitchen and put into various kitchen containers
(See Table 2). Honey bee was grown and obtained honey was used in bread and food. Although honey
had the special honey pots, it was depicted in texts, honey was placed in some different containers and
storage for the presentation (See Table 3 and Picture 5). The fruits identified in the texts were included
in the cuisine culture and these fruits were put in to some food containers, besides the basket (See

Table 4).

37



Unlii, Fadime; Pots for the Food and Foodstuffs in the Hittites

BIBLIOGRAPHY

Alp, S. (1993). Beitrigezur Erforschung des bethitischen Tempels Kultanlagenim Lichte der Keilschrifttexcte. Neue
Dentungen. Ankara: Ttrk Tarih I urumu Yayinlari. (Fitst edition 1983).

Bawanypeck, D. (2005). Die Rituale der Auguren. Heidelberg: Universititsverlag Winter.

Carruba, O. (1966). Das Beschwirnngsritual fiir die Gittin Wisurijanga. Wiesbaden: Otto Harrassowitz.

Collins, B. J. (1997). Hittite Canonical Compositions - Incantations: Purifying a House: A Ritual for the
Infernal Deities. W.W. Hallo in: The Context of Scripture Monumental Inscriptions from the Biblical
World, Vol. 1 (168-172). Leiden: Bill.

Coskun, Y. (1969). Bogazkéy Metinlerinde Gegen Baslica Libasyon Kaplart. Ankara Universitesi Dil ve
Tarib-Cografya Fakiiltesi Dergis;, XX VII (3-4), 1-61.

Coskun, Y. (1979). Bogazkiy Metinlerinde Gegen Bagz Segme Kap Isimleri Ankara: Ankara Universitesi
Yaymlars: 285. »

Datga, M. (1973). Karahna Sehri Kiilt-Envanteri (Keilschriftnrkunden ans Boghazkii XXXVIII 12). Istanbul:
Istanbul Universitesi Edebiyat Fakiiltesi Yayinlart: 1825.

Erkut, S. (1998). Hititlerde AN . TAH.SUM®™® Bitkisi ve Bayrami Uzerine Bir Inceleme. S. Alp ve A.
Stel (Bd.), III. Uluslararas: Hititoloji Kongresi Bildirilers, Corum 16-22 Eyliil 1996 - Acts of the IIIrd
International Congress of Hittitology, Cornm, September 16-22, 1996 (s. 189-195). Ankara: Nurol.

Erkut, S. (2011). Hititler’de Art ve Bal. Acta Turcica 1(1), 36-39.

Ertem, H. (1965). Bogagkdy Metinlerine Gire Hititler Devri Anadolu’sunun Faunase. Ankara: Ankatra
Universitesi Dil ve Tarih-Cografya Fakiiltesi Yaymlart: 157.

Ertem, H. (1987). Bogagkiy Metinlerine Gore Hititler Devri Anadolu’sunun Floras:. Ankara: Turk Tarih
Kurumu Yayinlati.

Friedrich, J. (1959). Die Hethitischen Gesetze. Transkription, Ubersetzung, sprachliche Erliuternngen und
vollstindiges Worterverzeichnis. Leiden: Brill.

Giiterbock, H.G. and Hoffner, H. A. (1989). The Hittite Dictionary of the Oriental Institute of the University,
Vol. L-N. Chicago: The Oriental Institute.

Guterbock, H.G. and Hoffner, H. A. (1997). The Hittite Dictionary of the Oriental Institute of the University,
Vol. P. Chicago: The Oriental Institute.

Haase, R. (1968). Die Fragmente der hethitischen Gesetze. Transkribiert und nach Paragraphen geordnet.
Wiesbaden: Otto Harrassowitz.

Hazenbos, J. (2003). The Organization of the Anatolian Local Cults during the Thirteenth Century B.C. An
Appraisal of the Hittite Cult Inventories. Leiden — Boston: Bill.

Hoftner, H.A. (1967). An English-HittiteGlossary. RevueHittite et Asianique 25(80), 6-99.

Hoftner, H.A. (1974). AlimentaHethaeorun,Food Production in Hittite Asia Minor. New Haven: American
Oriental Society.

Hoffner, H.A. (1994). Milch(produkte). B. Bei den Hethtitern. Reallexikon der Assyriologie und
vorderasiatischenArchaologie 8, 201-205.

Hoffner, H.A. (1995).01l in Hittite Texts. The Biblical Archaeologist 58(2), 108-114.

Hoftner, H.A. (1997). The Laws of the Hittites. A Critical Edition. Leiden - New York — Koln: Brill.

Imparati, F. (1992). Hitit Yasalare. E. Ozbayoglu (Trans.). Ankara: Italyan Kiiltiir Heyeti. (First edition
1964).

38



Unlii, Fadime; Pots for the Food and Foodstuffs in the Hittites

Karauguz, G. (2006). Hititler Dinemi’nde Anadoln’da Ekmek. Istanbul: Arkeoloji ve Sanat Yaynlart.

Kassian, A.S., Korolév, A. and Sidel'tsev, A. (2002). Hittite Funerary Ritnals, Sallis wastais. Miinster: Alter
Orient und Altes Testament.

Miller, J. L. (2004). Studies in the Origins, Development and Interpretation of the Kigzuwatna Rituals. Wiesbaden:
Harrassowitz Verlag,

Otten, H. (1958). Hethitische Totenrituale. Beslin: Institut fiir Otientforschung.

Otten, H. (1961). Eine Beschworung der Unterirdischen aus Bogazkdy. Zeitschrift fiir Assyriologie und
vorderasiatische Archéologie 54, 114-157.

Puhvel, J. (1991). Hittite Etymological Dictionary Vol 3: Words beginning with H. Betlin - New York: Mouton
de Gruyter.

Puhvel, J. (2004). Hittite Etymological Dictionary, Vol. 6: Words beginning with M. Betlin - New York:
Mouton de Gruyter.

Roos, J. de. (2007). Hittite 1V otive Texts. Leiden: Nederlands Instituut Voor Het Nabie Oosten.

Salih, B., Sipahi, T\ and Oybak Dénmez E. (2009). Ancient nigella seeds from Boyalt Hoyiik in Notth-
central Turkey. Journal of Ethnopharmacology 124, 416-420.

Souckova, J. (2010). Edikt von Tuthaliia TV, zugunsten des Kults des Wettetgottes von Nerik. .
Klinger, E. Riecken and C. Rister in: Investigationes Anatolicae Gedenkschrift fiir Erich Neu (pp. 279-
300). Wiesbaden: Harrassowitz Verlag.

Tischler, J. (20106). Hethitische Texte in Transkription KUB 56 und KUB 57. (Dresdner Beitrdge zur
Hethitologie 49) Wiesbaden: Harrassowitz Verlag.

Unal, A. (2003). Hititler Devrinde Anadolu 2. Tstanbul: Arkeoloji ve Sanat Yaynlart.

Unal, A. (2007). Anadolu’nin En Eski Yemekleri Hititler ve Cagdags Toplumlarda Mutfak Kiiltiirii. Istanbul:
Homer Yayinlati.

Unal, A. (2016). Hititee-Tiirkge Tiirkee-Hititee Biiyiik Séxliik Hattice, Hurvice, Hiyeroglif Luvicesi ve Palaca
Sozeiik Listeleriple Birlikte. Ankara: Bilgin Kiiltiir Sanat Yayinlart.

39



Unlii, Fadime; Pots for the Food and Foodstuffs in the Hittites

Appendices

DG huprushi-

©UO ahrushi-

®Y Lappi./

@UG) PURSITUM

©UG KUKUBL

DUG/URUDU NAG

Picture 1: The grain clay pots in the Hittite capital, Hattusa (Bogazkale).

warny- cause to burn, arba warsu-
burn  up, burn down, butn
completely, rabnu- to tuen, haiia-
fireplace or hearth, 2i&- to place,
establish, undertake.

dai- to put, install, (with preverbs
anda dai- to put, lay into), lahbuuwai-
to pout, pour out.

Jabuwai- to pout, pour out, pabpari-
to sprinkle, spread. Fire (IZI).
Never used with the verb dbans-
(sactifice, offer, consecrate, pour a
libation).

Jpans- sacrifice, offer, consecrate,
pour a libation. QA TAM dai- to
stretch the hand from a distance
towards the zacrificial material

cany- bake, cook, grill, broil

It looks like “a big pot-bowl”
which is made of soil. And is
resistant to fire so that it can
be placed on the fire.

Theit mouths should look
large, flattened “pots or
bowls™.

Considering the substances
placed in it, it can be
concluded that it was a pot
with 2 mouth wide, pot-
shaped pot.

This container is thought to
be broad-bellied bowl-like
because solid foods other
than liquids were put in.

It iz stated in the ritual
belonging to God Tarpanaiii-
that in this pot food materials
were cooked.

Vegetable dish (YTgangas), bacey porsidge meal
(UTULBA BA.ZA), ose or duck's heart
MUSEN.GAL UZU $4)

Vegetable dish (V"ULgangan), sheep (UDU), lLver
(UZUNIG.GIG), hearth, intestines (UZU3A), breast,

chest (VZUGAB), goose or duck’s heart
MUSEN.GAL UZU 34)

Vegetable dish (“™gaygan), bacey porridge meal
(STULBABA.ZA), 2 kind of stew or cooked food
(BT%marha), a kind of stew (VTULduppathaingi), Table
Attendant’s meal (UTUL UGEBANSUR). Chef's
meal (UTUI. M"'A[U'.(-.I.‘\_'l'_'[)lll\!'.), an onion stew made
of ANTAH.SUMSAR, stew;, (VUL pupzels).

Sheep, meat of sacrifice (UDU).

Table 1: Food pots and dishes detected in the Hittite cuneiform texts.
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Picture 3: Alacahdyiik museum, cooking bowl with handle (Unal, 2007: 175, Fig. 119).
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Picture 4: Alacah6yiik museum, pans with and without feet.

Milk GA

(U8 feappi-/ A container in the
OUG PURSITUM shape of clay pot

Sweet milk GAKU- ST A ST
All dat roducts
Sour milk GA DANNU o P.
are seen in the
. container.
Cheese GAKINAG (PUGGAL A container in the
shape of goblet,
A kind of cheese GA Simallu-

cup, bucket.

Coagulated milk, sour milk ~ GAKALAG.GA
@UORKUKUBU A bowl shaped

Milk soup TU-..GA presentation
container with wide

A stew made of water and TU..ME(-E) GA belly.

milk

Table 2: Dairy products and containers related to them in the Hittite cuneiform texts.
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DUC mallitalli- Container for honey.
Honey milit- { LAL / DISPU
DUC hutnilclo- Container for honey.
: UG . e
Honeghicad NINDA LAT ®YC) kappi- / A container m the sl'mpe
©US) PURSITUM of clay pot with a wide
mouth.
. 0z (PUG)GAL A container in the shape
Kind of bread or cake mailitiwalla-
i of goblet, cup, bucket.
sentaiping hooeys ©U6) KUKTBU A bowl shaped
. - presentation container
Honey bread with broad NINDALAL ... 5.4 with wide belly
bean GU.GAL.GAL ®UG) huprushi- It looks like “a big pot-

. i bowl” which is made of
Honey bread with peas NINDALAL .. 54 soil. And is resistant to fire

GU.TUR so that it can be placed on
the fire.

Table 3: Honey, honey-based foods and related containers mentioned in the Hittite
cuneiform texts.

Picture 5: Mixture of honey and black cumin put in a pilgrim flask found in the excavations
of Boyalt Hoyiik (Corum) (Salih et al, 2009: Fig. 2 and Fig. 3).
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Vine, grape vine CEGESTIN

&8 gurdlali- Knitting made crate, hampes,
basket.

Sort of apple tree SISHASHUR / hinguri
SEDILIM.GAL AD.KID Wide bowl-shaped basket
Mountain apple? Apricots? SEHASHUR KURRA

Fig cIi\[A /SEPES PUC harsiyalli- Small store clay pot with wide
mouth.
Pomegranate SIENUURMA /nurati V) ahyrush- Theic mouths should lock
lagge, flattened “pots or

IGIE TS bowls®.

Date (GIEGISIMMAR
v (PUGGAL A contziner in the shape of

Olive tree (G SERDUM goblet, cup, bucket.

Table 4: Some fruit varieties and related containers in the Hittite cuneiform texts.
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