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ITAPAXKEYH, 24.11.2023 IMPOT'PAMMA

17.30-18.00 Ynodoyq — I'pappoteio
18.00-18.10 "Evapén epyacidv dmpepidog
18.10-18.40 IIpoopoviceig — Xalpetiopoi
ENAPKTHPIA XYNEAPIA

18.40-19.00 Evayyehia [Tavrov

H dpdon g Egopeiag Apyarotntov Aakmviag «kai 1o poré(iv éotnoay ue my eE6mMaiv tov...
Yvunodoia kot aoTikn dttpoen otov [adatordyeio Muotpiy
19.00-19.20 HMiog Avayveotakng
H Aoxkodoipovio kot o 1nmdteg 6To yauoteovkiy tov ucip Ntleppé
KOt oTo porytkd (Sopovikd) eayomotia g Kupdg faciiocag Zvpmiitog
19.20-19.40 Aonaocia Aovpn
Ot @payKiKég TpokANGELS 6Tov MuoTpd Kot 6° OAov Tov Mopéa: 1 S10TpoQIKT| Kot YO.GTPOVOLLKT TOPAUETPOG;

XABBATO, 25.11.2023
A" XYNEAPIA

09.00-09.20 Avaotooio I'. Twaykakn
EmpanéCio ko payeipticd okedn and anid oty Ilehondovvnoo (130¢-150¢ at.) kot Oépata gpiong tovg
09.20-09.40 Evayyehia [Tavrov — Nikéroog Baoihakng — Nikéraog INavveg
OFpoTa SLTPOPIKOY TOMTIGHOV TOL petafuloviivov Muotpd. H cupfoin g kepaptknig
09.40-10.00 Haoyding Avopovdng
IMopacTdoels GUUTOGIMY GTOVG TAANLOAIYELOVG YPOVOLG Kot OPYOLOAOYIKH SESOHEVOL
10.00-10.20 Avaotocio Apavodkn

TpoméCua kon tpomeldpota 6tov Muotpd kot TV evooxdpo Tov HEGE 0o TIG Tot oypapies Tov 130v—1500 audva
10.20-10.40 Avdreypo

B" ZYNEAPIA
10.40-11.00 Xravpog 1. Appavitéortoviog — Anpntpng Avactaotadng
XdPot TapacKELNG KoL KOTOVIAMGTS GOyNTOD O OIKIEG KO 6T avAKTOpa. TOL MuoTpd
11.00-11.20 Xravpog Maparovkog
Mayepeio kot tpaneleg oto povastipio. Tov MueTpd
11.20-11.40 Maopiva Koopavovon

To yopnio tpomélt g [lapmédag Bikeapdovivng kat ot duos tabulas ad comendum

Tov Kooteldvov g Bootitoag Ruggero de Motta. Zvpmoctokdtmro Kot Sltpo@ikd 110n 6to mpykutdto g Axoiog
11.40-12.00 Xapns Meoonig

ZopmoctokoTTa. Kot Stpo@ikd 110n 6to Xpovikd tov Mopémg Kot 670 molatordyelo pobiotopnio
12.00-12.20 Awreppo

" XYNEAPIA
12.20-12.40 HMiog Avayveotakng
H yolaxtokopkn Tpoxinon otov Mulnbpd and pa apxoviicoa mov (Sev) Hayelpevet
12.40-13.00 T'epaopog Mépravog
Avandvteyeg ypnoelg: O poveppaotog oivog og (ad)ynkég GuVToyEg
13.00-13.20 Ayyehkin Mavomodrov

Aoyavikd, epovta kot 6oTpa 6T S TpoPn TOV KOToikmV TG voTloduTikng Ilelomovviicovu (1406-150¢ at.)
13.20-13.50 Xolnton

A" XYNEAPIA
16.00-16.30 Y7odoy KeTaAnKTipLag cvvedpiog
16.30-16.50 Tévie Kioveomovrov
H «molvtérelon otov Muotpd
16.50-17.10 Maopio Agovroivn
Zedylo kot Kovnyt otig tpameleg Tov Aeomotdtov Tov Muotpd
17.10-17.30 Kailppon Awvéapdov
Kowa yedpota, yhopido kot tovide 6tov etkovoypaenuévo kadika tov Iop oto IMapiot (Paris. gr. 135).
YKEYELS KOL TOPOTNPGELS
17.30-17.45 Xvinton
17.45-18.15 Amoloyiopog — ANEN epyacLdv dimpepidag
OPT'ANQTIKH - ENIXTHMONIKH ENITPOITH
H)iog Avayveotaxng

Opotipog Aevbuvig Epguvav, Ivetitovto Iotopikdv Epguvav, E6viko 1dpupa Epguvov
Evayyghia [1avrov

Ap apyaroroyog, [poictapévn EO.A. Aakoviag

Aonacio Aovpn

Apyarordyos-Bulavtivordyog, Zoppovrog Aoiknong ETE yua [ToAtiotikd Opato
Ayyehki Mé€wa

Ap apyaroroyos, ED.A. Aakwviag

Evayyehia I1. EAevOepion

Ap apyaroroyos, ED.A. Aakwviag
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*T'10 T YAOOOIKN HOPOT TOV KEWWEVOV KL TOV TPOTO GLYKPOTNoEMS TG BiffAoypapiog vevbuvor givat ot cuyypaesic.



HAJAX ANAT'NQXTAKHX

H Aokkodopovic kor ov wmnéteg o710
xouotoovky tov poip Ntleppé wor ota
ROYIKG (OOLHOVIKG) QOYOTOTIO TNG KUPAG
BaciMooag Zvpmilog

[Ipdxetton yio po €10aymYIKn ovakoivoon
Yo TV SaTpoPn 6TV AUK®VIKT XDOPO. Kot TIC
YOGTPOVOLUKES OVTIMNYELS Y10 TOVG KOTOTKOLG
g meployne. I'ivetoar cuvomtiky emokoOTnon
oo TO AAK®VIKG SEimvaL TG apyatdTnTog HEXPL
v povo o tov ghaiov moapapwbio TV
Katoikov kot Tov Moveppdoio oivo katd v
pecopulavtivip  mepiodo, OAAGL KOl TO
ELOOLUOVIKA 1 OOUOVIKG GULUTOCIN TV
mIOTAV TG VoTEPNG TEPLOGOV TOL HECTOTATOV
KOl TPLYKUTATOV.

H Aoxedaipov/Aakedopovio Kot
TOPETVHOAOYIKG AdakKodaipovio amoterel v
g0Qop, gvdaipovo Kotkada tov Evpdta 6mov
ol mmoteg «épayoov k' Exdpnoav, K’
élvloxovtapioavy aAAG Kol TOV AGKKO TV
SUUOVAOV GTIG CLVTOYEG TV eE0PKIGUAV LE TO,
HOYIKG GUUTOoIO TOV KABOAGPNO®V.

Biplioypagio/Bibliography

ILIAS ANAGNOSTAKIS

Lakkodaimonia and the knights in Messire
Dzefre's chamotsoukin and in exorcisms on
(demonic) magical foods offered to Lady
Queen Sybilia

This is an introductory paper to the
Symposium, highlighting Laconia's nutrition
throughout history as well as some important
gastronomic and festive aspects associated with
the region. A brief overview is provided,
beginning with the laconic banquets of
antiquity and progressing to the inhabitants' oil
comfort and Monemvasian wine throughout the
middle Byzantine period, as well as medieval
feasts or demonic banquets of the knights
during the late period, the Despotate, and the
Principality.

Lakedaemon/Lakkodaimonia has been used
in exorcisms’ recipes related to magic meals
and as a location where knights «eat and make
merry, and joust».

Trait¢ de Magie de Salomon (ITpda&ig Tob kabpéntov), oto A. Delatte (éxd.) Anecdota Atheniensia et alia, top. 1, Liege—Paris 1927,

432-434.

Recettes magiques (M£00dog kabpentiov k.€.), oto A. Delatte (€xd.) Anecdota Atheniensia et alia, Top. 1, Liége—Paris 1927, 592-594.
1. Marathakis The Magical Treatise of Solomon or Hygromanteia, Kuala Lumpur 2011.
V. Agrigoroaei, The culture of Latin Greece: seven tales from the 13th and 14th centuries, Leiden 2023.



HAJAX ANAT'NQXTAKHX

H yohloktoxopiki tpékinon otov Muln0pa
omo pua apyovticea wov (dev) poyerpedel

[Toco kmvotpoikn vanpée N mepoyn g
Bvlovtivig  Aaxedapoviog kot mowe 1
ToPOy®YN Ko KOTOUVOA®ON TV
YOAOKTOKOUIK®Y 7poidvteov g [lowa oyéon
éxel  ovopatodooio Bécemv TG TEPLOYNG LE
TNV GLYKEKPILEVT TOPAY®YN Kol TOEG Ol
npotevopeveg etvporoyieg; Ilow  oyéon v
OE0TOVAOY TOL OEGTOTATOL WE TV Tpounfela
KOl KOUTOVOA®GT TUPLOV Kot oV TEAMKE Ot 101€G
acyolodvtov  pe v payelpikn;  Eivot
gp@TpaTo ot onoia Oo emiyelpnOei va 60000V
amovtioel. Oo  mePOVGIOCTOVY Yo TPMTN
Qopa  avékdota  &yypapo  mpounOeiog
PNUOUEVOV  1ITOMK®OV  TUPLOV, ONAadN o
KON OVLTIKN GAAG YOOTPOVOWIKY TPOKANON
6Tov moAaioAoyelo MulnOpa.

Bifiioppagia/Bibliography

ILIAS ANAGNOSTAKIS

The dairy challenge posed to Myzithras by a
noblewoman who (doesn't) cook

How  livestock-rich  was  Byzantine
Lakedaemonia, and what was its dairy product
production and consumption? What does the
naming of certain locations in the region have to
do with a particular dairy product, and what are
the suggested etymologies? What is the
relationship between the mistresses of the
Despotate and the supply and consumption of
cheeses, and whether or not the noblewomen
were involved in cooking? There will be an
attempt to respond to these inquiries.
Unpublished documents will be presented for
the supply of renowned Italian cheeses, posing
yet another Frankish, but this time gastronomic,
challenge to the Palaiologan Myzithras.

Evelyn Welch, The art of expenditure: the court of Paola Malatesta Gonzaga in fifteenth-century Mantua, Renaissance Studies 16, No. 3,

Special Issue: Art and Culture in Renaissance, Mantua 2002, 306-317.

D. G. Wright, The Brides of 1420: Men Looking at Women’s Bodies, oto B. Neil, L. Garland (eds), Questions of Gender in Byzantine

Society, London—New York 2016, 133-152.

1. Anagnostakis, Maria Leontsini, Cook (mageiros) in Byzantium. Was there any Female mageiros?, Studia Ceranea 12 (2022), 247-299.



ITAXXAAHX ANAPOYAHX

IMopaoTacels GVUTOGIMV GTOVG
IMoAaroAdyerovg ypovoug Kot
0PYOL0L0YIKA dEdOpNEVa

2V avoKoivoot oG TopovuslaloVE TOPUCTUCELS GUUTOGI®V
a6 tovg IlohawoAdyelovg  ypovovg mov  colovial  og
TOLYOYPAPLKOVG HLOKOGLLOVG VOOV KOt T 0P OLOAOYIKE dEGOLLEVE TOV
ovvdéovtar pe ovtd  (emtpomélio  okedn, KOLTAA, TMPOLVLO,
poyoipto, 0AAG Kot QOTIOTIKG okedn). Ol TPAGTAGE GVUTOGIMV
ond 10 Buldvtio mov cdlovion otig pépes pog etvor kvpilog
OpnokevtiKéc, pe e£aipeon Kol OPIGUEVES KOGLUKOV YOPOKTN PO, OGS
1N WKpoypapio oto xepdypapo tov Mubiotopipatog tov Meydiov
AleEdvopov tov  EAnvikod Ivotitovtov g Bevetiag mov
amewovifet yAévtt yapov pe ovvodeion povowmv. Ot mo
eVNUEPOTIKEG Yoo To  emrpaméllo  okedn  elval ot €KOVEG
ocvounociov 1 yevpdtov (oto Pio tov IoP, o ewdveg 1
Boaoctlikodg yapovs, e apyoviikd cuoundota). AAAeS OpNOKEVTIKEG
ewoveg (Mvotikdg Aginvog, T'dpog oty Kavd) amewoviCoov v
Tpon (Woui, kpact, yapt) kot dtdeopo emttponélio okedn. Av Kot
¢ éva onpeio ovpPatikéc kot GLUPOAKEG, Ol TOPACTAGELS OVTES
pog Bonbovv vo oynuaticovps, poll pe TIG YPOITEG TNYEG KOL TIG
OPYOLOAOYIKEG LOPTVPIEG, LLLOL APKETH EUTEPIGTATMUEVT EIKOVAL Y10, TOL
oLUTOGCLA, TO EGECUATA, TO ETTAN, OTMG KO Y10, TOV OVTOKPOTOPIKO,
KOW®VIKO Kot pnokeutikd cupBoAod Tov fulaviivdy GuUTocimy.
Ye mapoctdoelg ovumocimv  tov  130v kot 14ov  cdva
ovvovtoOle amewovicelg G  Tphmelog eotioong, ot omoieg
napovclalovy Kot otolyeion  peoMoTikd OGOV agopd  oTnV
amEOVIoN ToOV enimimv. XapaKInploTiky vl 1] TopacTacT TOV
Mvuotikobd Aginvov oto POpelo Toixo TOL KEVIPIKOV KAITOLG TNG
Horadg Mntpdémoing Bepoiag (130G aidvag), 660 kat 1 Tapdotacn
tov ['dpov g Kavd oto vad tov Ayiov Nikoddov tov Opeoavov
®eccarovikng (apyés g 3ng dekaetiog tov 140v amva). Kat otig
V0 TEPUTOGEIS TO TPOTELLD PEPOLY JIAKOGHO GO  «KOAOVAKLON
(6pog mov mpotddnke amd v Kdato Aopépdov-Toryapida), mov
NTOV YEVIKA TOL GLPHoD oty dwkocunon tov  Pulaviivov
KOGUIK®OV, OAAG Kot OpNOKELTIKOV eMmA®V NG EMOYNC.

Ocov agpopd ot KaBowtd apyatoroykd dedopéva ot UEPES
pog ocodlovror apketd emurpamélia  okedn g egeTaldpevng
weplddov (avolktd  ayyeio  SweopwV  oynudTev,  poayoiplo,
anpovvia. Kot kovtdia). [ToAdhoPo avoiktd ayyeio, pe petdAiio
Kol avayAvQeg d10KOOUNGES oTov Tuluéve Tovg gival YvoOoTd
a6 Movoeio g Zepfiog kot Boviyapiog kot ypovoloyovvton
Kupilog otov 130140, 0AAG KoL oTOV 150 audva. AvaQopikd pe ta
Kepapkd ayyelo mov etvon emeicakta Kot Ppickovtal evioryiouéva
Kuplwg og vaovg g votog vnolotikng EALGSag, Oev  eipoote
amolvta BéPator av  elyov ypnotporomndel Tpv vo eVToryioTovV.
Ymyv Ilehondvvnco yvapilovpe T0 KOLTAM pE OIKEPAAO OETO TOV
avaokaenke oto kdotpo XAepovtot. Amod to Muotpd Egympilet Eva
EMAPYLPO TNPOVVL LE SIKEPAAO 0ETO TTOL PPEBNKE GE AVACKAPES Kot
mov pumopel va anodobet 6to TpdTo [isd Tov 1500 adva, Thavov 6to
nepfdihov TV Aeomotdv,  OM®G Kol UETOAAKEG
TPOTOUEG-OTNPIYIOTA YL, HovovdAa, mwov Oa pmopodoav va
YPMNOLULOTOLOVVTAL KOl Y10 TO POTICUO GE GLUTOGLAL.

Téhog, OGOV a@opd otV ewovoypapic, Ogv Agimovv Kot
TAPACTACES €VOG GUUPOAIKOD YOPOKTNPO, OTMG TO «OUPYOVTIKO
ouumdcion, TUHO TG guphtepns mapdotaons ¢ KAiipakog tov
Ayiov Iwdvwn otov eEovapOnko tov kaboikod g Movig
Batonediov Ayiov Opovg, 610 omoio anewkoviCovtot fulavtivoi kot
&volr  aflopatovyot. IIépa omd to emrpomélic oKevT| 7OV
TOPLeTAVOVTOL EKEL, EEXmPILOVV KOl KATOLEG OVOPIKESG LOPPES OGS M
tpitm omd de&1id mov opd avatolkd TOMO KAmEAOL,  TO
Tovpko-Moyyolikd saraghiich kot 600 akéun pe poyyorwd
QUAETIKG, YOPAKTNPLOTIKAL.
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Xepdypago 1oL  Mvubiotopipoatog  tov  Meydiov
Ade&avopov, EXvikd Ivotitovto Bevetiog, ¢. 9lr.
AgmTOUEPELDL TNG OKNVIG LE TOV YAUO TOV AAeEAVOpOL e
™ Po&davn, k6pn tov Aapeiov. 140g at. (To Muvbiotopnpa
tov Ale€avopov. Kddig 5 tov Edinvikov Ivotitovtov
Bevetiog, AOva 1997, cel. 231)

Kaboikd Moviig Batonediov Ayiov Opovg. O Muotikog
Agimvoc. Apyég 140v at. (AMyN ToL GLYYPAPEMS)

Ayog Nikoraog o Oppavog otn Oesocarovikn. O yapog
omv Koavd. Apyéc 3ng dexaetiog 14ov ot (Mopia
Kopmodpn-Bappovkov — Oaviong Iamalotoc, H
Ioiaoroyelo Loypagikn ot Oeccarovikn, AOqva, 1.x.,
oel. 56)

Evoaixtikny Biffoypagpio/Selected Bibliography

PASCHALIS ANDROUDIS

Images of banquets in Palaiologan era and
archaeological data

In our paper we present images of banquets
from Palaiologan era preserved in wall
paintings and the related archaeological data
(dishes, vessels, spoons, forks, knives, but also
lighting devices). The banquet images from
Byzantium that survive today are mainly
religious. The most informative for tableware
are images of receptions or meals (meals in the
life of Job, pictures or royal weddings, noble
banquets). Other religious icons (Last Supper,
Wedding at Cana) depict the food on table
(bread, wine, radices, meat, fish) and various
objects, as vessels. Although conventional and
symbolic, these icons provide, along with
written sources and archaeological evidence, an
idea of the banquets, delicacies, furniture, as
well as the imperial, social and religious
symbolism of the Byzantine banquets.

S. Malmberg, Dazzling Dining. In: L. Brubaker and K. Linardou (eds), Eat, Drink and Be Merry (Luke 12:19) — Food and Wine in
Byzantium. Papers of the 37th Annual Spring Symposium of Byzantine Studies in Honour of Professor A. A. M. Bryer (Ashgate 2007),

pp. 75-91.

J. Vroom, The changing dining habits at Christ’s table. In: L. Brubaker and K. Linardou (eds), Eat, Drink and Be Merry (Luke 12:19) —
Food and Wine in Byzantium. Papers of the 37th Annual Spring Symposium of Byzantine Studies in Honour of Professor A. A. M. Bryer

(Ashgate 2007), pp. 191-222.

A. Lymberopoulou, ‘Fish on a dish’ and its table companions in fourteenth-century wall-paintings on Venetian-dominated Crete. In: L.
Brubaker and K. Linardou (eds.), Eat, Drink and Be Merry (Luke 12:19) — Food and Wine in Byzantium. Papers of the 37th Annual Spring
Symposium of Byzantine Studies in Honour of Professor A. A. M. Bryer (Ashgate 2007), pp. 223-232.



XTAYPOZX I. APBANITOIIOYAOX
AHMHTPHX ANAXTAXIAAHX

X®Opol TEPUCKELVS KOl KOTOVIA®ONG
@oyNToY 0 0IKIES KOl OTO OVOKTOPO TOL
Mvotpa

Me v e€aipeon 600 MOPUSELYHATOV TOL
TpoNABav amd TN CLVEVMOY] SLOPOPETIKMV
KTIOUATOV, Ol KOTOWKNGIULEG oTafueg TV
01OV TOV MVGTPA GLVIGTOVV EVIAIOVS YDPOVG,
Yopic opatd ixyvn €0OTEPIKOV YWOPIGUATOV,
KTIOTOV 1N €A0QPUTEPOV  (QapoOUOTE  OTd
Evlveg oavidec 1 Kaldpua). Zuyypovog, o 39
amd aTEG O10TNPOVVTOL ECTIES, TO PEYOADTEPO
TOGO0TO TOV OmMoiMV amoteholv mbovotoTa
pBolavtvég  katackevés. EE  GAlov, ektog
ehayiotov eEupéoenv dev amlovtat Bondntucd
ktiopata ce queon yelrvioon pe 00EG olkieg
mapépevay mavtayodev elevBepes, aAAG Kot 1
Slabéoyun empdvelo cuyva dev ETOPKEL Yo TV
aVEYEPOT] TOVG. ZVVETMGS, WG XDPOG TOPUCKELNG
Kol KotovdAmong oayntov o mpémer vo
BewpnOel o eviaiog Tpikivog g B N/kot gy’
otadung.

Avtiotoyn dwdtoln  mopatnpeitor  ota
OVAKTOPA. XTO GLYKPOTNHO OGTOCO 1) €V AOY®
yxpnon evromiletatl o€ évo omd to mTEVTE POCIKA
kmpe (to [B]), 10 omolo o¢aivetar 6Tt
kataokevdotke €& apyng og poyspeio (B
otdfun) kol yopog eotioong (Y otdbun),
eEomAiotnke d¢ e 000 Kvotépveg (a” otabun),
pHoppapivo damedo Kot BoAmtn kdAvym OAmv
TOV YOPOV, TPOKEWEVOL va amo@evydel o
K{vOUVOG TLPKOYIAS.

Ymv  avokoivoorn — mopovoidloviar ot
Sl0QOPETIKOL TOMOL E0TIOV KOl KATVOIOYMV,
ette
nepropilovtal 610 MAYOG TOL TOiYOL Elte
npofdrdovtal otny e€mtepikn Oy, pe N yopig
vrootpi&n and KAAiPavteg | modopikd, Kot
dwakpivovtot ot Tpoopldpeveg Yo T Béppaven
TOV TPWKAIvOL amd TIG KOTAAANAES Yo TNV
etoacio @ayntod. Axkoun, efetdlovrar ta
TOLYOPUAPLE. TOVL GLVIEOVTAL LE OVTEC, M BEom
TOVG GTO XMDPO, N GYECT] TOVG LE T OVOTYLLOTOL
(00pec kot mapdBupa), TOVG VEPOYLTES KOl TIG
Kwvotépveg, otolxeio mov emppmvviovy TNV
VIOBESN TNG YPNONG TOV YDPOV OQVTMV.

Evoeiktiky fifiioypagpia / Selected bibliography

STAVROS I. ARVANITOPOULOS
DIMITRIS ANASTASIADIS

Areas of food preparation and consumption
in the dwellings and the palace of Mystras

With the exception of two examples that
were the product of consolidation of different
buildings, the habitable levels of the dwellings
of Mystras constitute single spaces, without
visible traces of internal partitions, built or
lighter (wide wooden planks or reeds).
Moreover, in 39 of them, hearths are preserved,
the largest percentage of which can be dated to
the Byzantine period. Besides, with a few
exceptions, no auxiliary buildings are preserved
in the immediate vicinity of those houses that
remained detached, and the available surface is
often insufficient for their construction.
Therefore, the single triclinium of the second
and / or third storey should be considered,
among other usages, as a place for the
preparation and consumption of food.

A similar arrangement can be observed in the
palaces of Mystras. Nevertheless, this use is
located in one of the five main buildings ([B]) of
the compound, which seems to have been
constructed from the outset as a kitchen (first
floor) and a dining area (second floor), and was
equipped with two cisterns (ground level), a
marble floor and vaulted ceilings throughout, in
order to avoid the risk of fire.

The presentation examines various types of
hearths and chimneys, whether limited to the
thickness of the wall or projected on the outside,
with or without consoles, and distinguishes
those intended for heating the triclinium from
those  suitable for food  preparation.
Furthermore, the cupboards connected to them,
their position in space, their relationship with
openings (doors and windows), sinks and
cisterns are examined, elements that support the
hypothesis of the use of these spaces.

Avaotactog K. Ophavoog, «Ta maddtio Kot To o7itio. Tov Muetpdy, Apyeiov twv Bulaviivav Mviyueiov e EAAadoc T (1937), 24, 71-72,
77-179. ®aidwv Kovkovrés, Bolavtivay Biog kor Hlolitioudg, T. A", ABivar 1951, 295-296, 308, 312-313.

Xapdropros Mrakiptlng, Bolavtiva teovkotoidynva (Anpociedpoto tov Apyotoroyikod Agitiov ap. 39), ABva 1989.

Aquntpo Momavikora-Mroakptln (emp.), Kabnuepivip {wip oto Boldvtio. Osooaloviky, Agvokdg ITopyos, Oxtaofpiog 2001-Iavovdpiog

2002, AbMva 2002, 344-362.

Maria Parani, Reconstructing the Reality of Images: Byzantine Material Culture and Religious Iconography (11th—15th centuries), Leiden

2003.

Avootocio I'. Twykakn, Ayyehkn Iovomovrov (emy.), To Boldavrio ywpic Aduywn. To tamevd avikeiuevo kai 1 yplon Tovg otov

koOnuepivo fio twv Bolovtivav, ABva 2018.

Zravpog I. ApPaviténovrog, H w6l tov Mvotpd, (1262—1460). H moleodopukn opydvawan kai n Agitovpyio. evog vatepoffulavtivod aotikod
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ANAXTAXIAT. I'TA'KAKH
Emrponélio kol payeipikd okevn ané mnié otnv ehondvvnoeo (130c—150g at.) kot OEpata ypniong Tovg

O1 Baoetg yio ) perétn g pecofulavtivig kot g votepofulavtivig kepapkng éxovv tebet ndN amd to
Tp®OTO Hod tov 2000 Ot Kot Tapatnpeitorl pio CLGTNUATOTOINGT TG CXETIKNG £pevvag Wing and Tig dVo
tehevtaieg dekaetieg Tov 2000 ot kot petd T apyés tov 2lov at. Etvar adwapeiopimro 61t 1o khplo
EPEVVITIKO EVOLOPEPOV €IVOL GTPOUUEVO GTOVS EVPVTEPOVS TOLELS TNG TOPAYOYNG Kot THG OloKiviiong g
KEPOAUKNG, TAPA TO OTL piol and TIG PAGIKES EVOTNTEG LECH TV OTOI®V TPOooeyyileTon N LEAETN TG KEPALUKNG
(TomoAoyikn KatdTasn, YPOVOAIYNON, YOPNTIKOTITA, TPOEAEVOT), TEPIEXOLEVO) EIVAL KOL QVTH TNG YPNOTG TOV
mMAWVOV avtikelpévav. H diepedhvnon Ttoydv g Katavalmons TG KEPAUKNG, OTMG 1) (P oT — Ol XPNOELS, OEV
€YEL OMOCYOAGEL GUOTNUATIKA TNV £PELVA, LE OTOYO VO TPOCOIOPLIOTEL CUPESTEPA TOGO 1 KOPLA YP1|OT TOV
KEPAUKOY OG0 Kat ol evdexOLeveg de0TEPES YPNOELS TOVGS, WIG 00ec oyetifovtal pe TNV apyikn oAAd Kot
TUYOV dAec. Opoc, péca omd capels TANPOPOPIES Yol TN XPNON TOV AVTIKELEVOV UTopovV vo e&ayBodv
CUUTEPAGLATO. KOL YLOL TOVG XPNOTES TOV KEPAUKMV, Yol THV Kovevia dNAadn TG eKACTOTE EMOYNG KOl TIG
ovvinkec mov yapakTpilovy SL0POPETIKES KOWVMVIKES OULADEG GTOV YDPO KOl GTOV XPOVO.

Ocov agopd ota poyeipikd okedn, 11 KAADTEPT KOTAVONGCT TOV GUYKEKPILEVMV YPNCEDV Yl TIG OTOIEg
TPoopilovTav avTITPOCOTELTIKA oynpata Lo tpoceata dpyloe va egetdleton Aentopepms. Emg tdpa,
péoa amd oyetikég pehétes £xovv Tpotabel mBavEG dALAYES OTIG TEXVIKES LOYEIPELATOS KAl OTNV Kabnueptvi
datpoen. Akopa, €xel mpotabel OTL 1 AVIIKOTAGTOOT CYNUATOV LOYEPIKOV CKEVAOV LE LOYELPIKA GKEVT
SlpopOTOMLEVE GTO GYNLO, eVOExeTAL v umopel va eppunvevtel vtd To TPiopa TG SLTIKNG EMPPONG OTN
OULYKEKPIUEV Teployn €Vpeong Tovg. EmumAéov, n €pguva dev €xel akOUN CLOYETIGEL TN GLVOTAPEN 1 TN
owdoyn HAYEPIKAOV OKELMOV HE TO 1O0UTEPA YOPOUKTNPIOTIKE 7oV gvtomilovial oTo  OpYOLOAOYLKE
neparrovra.

Amd Vv AN, péoa amd TN HeAETN ToV emTPAnélloV oKeEVOV £Youv SoTLTT®OEL CUYKEKPIUEVES OTOWELS

OYETIKO e JPOPOTOCELS OTLS LV Oeleg eoTiaong, OnMG VIOONAMVOVTOL amd TOV HEYOAVTEPO aPLONO
ayyei®v OV YPNOLLOTOLOVVTAL G VT 6T dtdpkela TG votepofulavtivig Teplddov. Opiopévot epevvntég
vrootnpilovv 0Tt AVTEG 0L S10POPOTOCELS AVTAVOKAOVY EMIGNG KOL SLOTPOPLKES AAAAYEC.
H peiétn g kepapkng g meptdodov tov 13ov, 140v kot 150v ot otov gEAhadikd ydpo pmopel va pi&et pog
ot JoHVOES HETAED TOV CYNUATOV KEPAUIKNG, TMOV OAAOYDV GTIS OoTpo@ikés ocuvifeleg Kol GTIg
TPOKTIKEG e0Tioong Kot Tov Pabuod otov omoio cuvnbeleg Kot TPOKTIKEG OV amavtovy otn Avon Ba
propodoay va £govv emnpedcst Kot Ta 600. Av Kot To OEpa amacyOANce TV Epeuva TPOCPATA, OCTOGO dEV
€xel akopo vapéet Wiaitepn Tpoonddeia Yo TOV KOAVTEPO TPOGIIOPIGHO TV OVOYKMV OV 1KOVOTOL0VGAY
ot dtapopeTikol TOTOL HayelpkdV kot emTpanéliov okevdv. ' va avietoniotet o fabog avtd to Bépa,
OTOLTEITOL TPMTAL [0, AETTOUEPNG GLYKEVIPMOT TOV AVTIGTO®V dedOUEVOV amd dapopeTikés Tomobeaies,
padi pe v e&€tacn Tov apyotoAoyKov Tovg TEPPAAAOVTOG.

H Tlehomdvynoog amotédece évav amd TOLG TLPNVES Yo THV avamtuén g perétng g Pulavtivig
Kepatkng. To mAoVo10 VAKO OV TPOEKLYE NOT ad TOAD VOPIC 0O CLGTNUATIKESG OVACKAPES GTHV apyaio
Kopwho odynoe omv mpotn Pacikr tasvopnon tov emtponéliov Kol TOV HOYEPIKOV CKELAV Yo TN
pecopulavrivy kot v votepofulavivi mepiodo, evd dMNUOCLEVCES Omd TOAAEG GAAEG emuépovs Béoelg
eumAoVTIoOV pE TEPOLTEP® TANPOYOpies Ta dedopéva. Xperdletat, Tavims, vo AneBel vtoyn 6Tt Ta dedopéva
etvat avopoloyevn, pe ta dnpocievpéva ototyeio va Paivouy PElOVEVA LETA TO TPOTO LIGO Tov 130V at., Wing
o€ 0,TL 0QOPA GTO LLOYELPLKA OKELT, KOl VoL Elval YE@YPOQIKA Wdtaitepa avopoloyevn. Emmiéov, ol meproyés tng
yvopioav Waitepeg cuvOnKeg amd T apyES Tov 130V at. Kot HETH, LE TNV TOALTIKY O1ACTOCT) TOVL YMPOL GE
empéPovg Nyepovieg. OAa Ta TPATAVEO GLVIYOPOUV G6To OTL 1 KEPapkn Tov 130v, 140v kot 150V at. and v
[Tehomdvvnoo, pmopet vo amoteAécet i 1310iTepa AVTITPOCOTEVTIKY TEPIMTMON Y10 TN LEAETY TOV YPNCEDV
TOV LOYEPIKOV KOl TOV EMTPATECIOV GKEVAOV KAl TIG TUXOV SLOPOPOTOMGELS TOV UITOPEL VO TPOKVTTOVY GE
UTES oVl EMPEPOVS TTEPLODO KOl EVOEYOUEVAMS VIO TNV EMIOPOACT) CUYKEKPLUEVIG TOATIKNG KOl KOWVMVIKNG
TPOYUATIKOTNTAS. AAAMOTE, HECH GO TNV OVAYVAOPLOT] TNG XPNONG TOV KEPUULKMY UITOPOVY VO TPOKLYOLV
O GUYKEKPEVA OTOLKELD Yo TOV TPOTO YPNONG TOVG, TOV GKOMO TOL £ELANPETOVGAV, TIC TPAKTIKES TNG
TPOETOLLAGIOG TG TPOPNG KOl TNG €O0TIONONG KOLl, TEAKA, TOV KOWOVIKOV OTPpOUATOV ond To onoia
YPNOLOTOLOVVTOY.

210)06 TG avakoivoong sivar va entepndetl vo amocaenvicBoldv ot ypnoelg POcIK®OV KATNYOPLOV TOV
emTpamélov Kot ToV poyelpikav ayyeiov and 08éoeig g [lelomovvioov péca and t cuvdvactikn e&étoon
TOV 0ed0UEVOV, TPOKELEVOD VO EVIOMICTOVV GAPESTEPO TO YVOPICUATE TOVG 0T SIIPKELD TV TPLOV VIO
e&étoom adveV.
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ANASTASIA G. YANGAKI

Tablewares and cooking wares made of clay in the Peloponnese (13th—15th c.) and issues of their use

The basis for the study of Middle Byzantine and Late Byzantine ceramics has been laid since the first half
of the 20th c. and a systematization of the relevant research has been observed especially since the last two
decades of the 20th c. and after the beginning of the 21st c. It is undeniable that the main research interest is
focused on the broader areas of the production and distribution of ceramics, despite the fact that one of the basic
directions through which the study of ceramics is approached (typological classification, dating, provenance,
content, capacity) is that of the use of clay objects. The research on aspects of the consumption of ceramics,
such as their use/s, with the aim of identifying more clearly both their primary use and their possible secondary
uses, has not been systematic. However, through clear information on the use of the objects, conclusions can
also be drawn about the users of the ceramics, i.e. about the society of each period and the conditions that
characterize different social groups in space and time.

As far as cooking wares are concerned, a better understanding of the specific uses for which representative
forms were intended has only recently begun to be examined in detail. So far, through relevant studies, possible
changes in cooking techniques and daily diet have been suggested. It has also been suggested that the
replacement of specific cooking forms by other may be interpreted in the light of Western influence in the
specific area where they were found. Furthermore, research has not yet correlated the coexistence or succession
of cooking wares with the specific characteristics of archacological contexts.

On the other hand, through the study of tablewares, specific views have been formulated concerning
variations in eating habits, as indicated by the greater number of vessels used in this context during the Late
Byzantine period. Some researchers argue that these variations also reflect dietary changes.

The study of 13th, 14th and 15th c. pottery in Greece can shed light on the interconnection between pottery
patterns, changes in dietary habits and food practices and the extent to which habits and practices found in the
West could have influenced both. Although the topic has been the subject of recent research, however, there
has not yet been much effort to better identify the needs that different types of cooking and tablewares met. In
order to address this issue in depth, a detailed collection of relevant data from different sites is first required,
together with an examination of their archaeological context.

The Peloponnese was one of the nuclei for the development of the study of Byzantine pottery. The rich
material that emerged very early on from systematic excavations at ancient Corinth led to the first basic
classification of tablewares and cooking ware for the Middle and Late Byzantine periods, while publications
from many other individual sites enriched the data with further information. It should be borne in mind,
however, that the data are eterogeneous, with published data being very limited after the first half of the 13th
c., particularly for cooking ware, and are highly geographically heterogeneous. Moreover, its regions
experienced particular circumstances from the beginning of the 13th ¢. onwards, as a consequence of the
political fragmentation of the Peloponnese. All of the above suggests that the 13th, 14th and 15th c. pottery
from the Peloponnese may be a particularly representative case for the study of the uses of cooking and
tablewares and any variations that may have arisen in them according to individual periods and possibly under
the influence of specific political and social realities. Besides, through the identification of the use of ceramics,
more specific information can be obtained about how they were used, the purpose they served, the practices of
food preparation and catering and, ultimately, the social strata from which they were used.

The aim of this paper is to attempt to clarify the uses of some of the main categories of tablewares and
cooking vessels from sites in the Peloponnese through a combined examination of the data, in order to identify
more clearly their characteristics during the three centuries under consideration.
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ANAXTAXIA APANAAKH

Tpanélio kor Tponel®pota otov Muotpa Kot
TNV EVOOYMPO. TOV PEGA OTTO TIS TOLYOYPUPIES
Tov 130v-150v ar@OvVae

Ot anewovicelg deinvov ot Polavrivi
Opnokevtikny  TéYvN, wEpa oamd TOvV  Pabv
BeoloyiKd GUUPOMGHO TOVG, HE EVYAPIOTIOKO
TPOTIOTOG TEPIEXOUEVO, OTOTELODY GLYYPOVOG
Kot £vo TPOVOLaKO TEdIo Yo TNV EVOMUATMON
POTOYPOPIKOY  GTOLYEIV, 7OV  OXNYOVV
GUYYPOVEG TPOKTIKEG Kot VAkOTTeS. To &idn
™mG TPOYPNG, TO GKELN KOl TO GUVEPYO TOL
eayntov, mn  ddratn TV eKoviCOpEVOV
GUVOUTLUOV@YV, 1GOPPOTOVY GLYVE AVAUEGT,
oV kabiepopévn 1epatikny  omddoon TV
oKnvov  kou  ta  realia, otoyEelo g
Kafnpepvotntog OV EVOOUATOVOVTOL
afiooto Kot SaKpLTikd, Kotd Kovovo, GTovV
KOpPa HokpOPl@v EIKOVOYPOPIKOY CYNUATOV.
Avt 1 100ppoTict AVALESH OTIG SLOPOPETIKEG
TYES TNG EIKOVOYPOAPIOG TOV GKNVAV Ogimvou
OTOKOADTTTEL KOl TO. Oplo  ‘ovtoyns’ g
Buloviivig  Opnokevtikng  TéYVMG otV
MPOCOPUOYH TNG O€ ovyypova NN Kot
avTtiKeipeva Tov avtamokpivovtay otn Plopévn
EUTEPIO TOV TOTAOV.

H pelém, a&lomoidvrag oknvég deimvou Kot
OTPOUEVOV TPATECIOV OO TA TOLYOYPUPNLEVEL
pvnueio tov Muotpd, Ba avaidoet o ototyeio
OV OVTOTOKPIVOVTOL G OVTIKEILEVO, TPOPES
kot MON Tov Tpamellod NG TAAAOAOYELNG
mePLodov. Oa yivel Tpoonddela vao TAVTIGTOOY
TO GYNUOTO KOU TO VAIKO TV gKoviLopevmv
oKkevOV pe o®lOuevo LVAKE KoTdAowuto omd
SLOQOPETIKEG TTEPLOYES TNG OLTOKPOTOPING KO
vo ekTiun0et 1 onpocio Tov giye N OTEKOVIOT|
TOVG YlOL TO KOWO TNG EMOYNG, OV avayvopile
oyt udvo T ypMon Tovg, BALG Kol TN GLUBOAKN
toug ailo, kobmdg to  emitpomélio  oKevM
amoterovcay Kot' e£oynv péco emideiEng ko
KOW®VIKNG d1IKPLong.

Idwaitepa  evdlapépovco  TENOG, &ival 1
GUYKPLON HE €Vav TOAD SLOPOPETIKO YEPIOUO
oV GTPOUEVOL Tpamellov Tov evtomileTol 6TO
Yoot yepdypapo tov Iof tov 1361/2 mov
vroyphpel o ypapéog Mavounh TQukavoving
(Par. gr. 135), o onoiog dpactnplomotidnke yuo
oNUaVTIKO dldotnia otov Muatpd. Ot eppaveig
Swpopég ot dlayeipton Kot omddoon TV
GKNVOV Tpomtellod GTa TOLYOYPUPNUEVE GUVOLD,
T00 MuoTpd 0@’ €vOg Kol GTO JUTIKOTPOTNG
EIKOVOYPAPNONG  XEWPOYPAPO 0’  ETEPOV,
emurpémovy va 1efovv epoTNiaTa YOP® and TIG
mpoBécel; kar TNV TOWTOTNTAL TV
TAPOYYEAOSOTMV, TG ‘emPepfinuéveg’
dwpopég  avdpeco oe  {oypapikd clOvola
onuoowag  Aatpelag KOl - EKOVOYPOONLEVO
XEWPOYPAPO 1OIOTIKAG TEPYNG, OAAG KOl TO
SLEVPVUEVO TTOAVGVALEKTIKO PETMEPTOPIO TOV
loyphowv otn obvvbetn  Kowovie g
votepofulavtiviig meptddov.

ANASTASIA DRANDAKI
Tables and banquets in Mistras and its
hinterland from wall paintings of the
thirteenth to fifteenth centuries

The depictions of banquets in Byzantine
religious art, apart from their deep theological
symbolism, with a primarily FEucharistic
content, are at the same time a privileged field
for the ncorporation of everyday life details that
reflect contemporary practices and materialities.
The types of food served, the vessels and
utensils used for eating, and the arrangement of
the fellow diners in the scenes often
demonstrate a studied balance between the
established hieratic rendering of the holy
episodes and the incorporation of realia,
recognizable elements of daily life. Their
discreet incorporation in the iconography of
dining scenes reveals, at the
same time, the limits of Byzantine religious art
in adapting to contemporary customs and
objects that corresponded to the lived
experience of the faithful.

Focusing on dinner scenes from the frescoes
of Mystras, this study will analyze the elements
that correspond to objects, foods, and table
customs of the Palaiologan period. An attempt
will be made to identify the shapes and
materials of the depicted utensils with surviving
material remains from various regions of the
Empire and to assess the significance of their
depiction for the public of the period, who
recognised not only their use but also their
symbolic value, as tableware was primarily a
means of display and social distinction.

Lastly, it is particularly interesting to
compare those monumental representations
with a very different handling of the table
setting found in the well-known manuscript of
Job of 1361/2 signed by the scribe Manuel
Tzykandyles (Par. gr. 135), who has been active
in Mystras. The apparent differences in the
treatment and rendering of the dinner scenes in
the wall paintings of Mystras on the one hand
and in the manuscript with its distinctively
westernizing illumination on the other, allow
questions to be raised about the intentions and
identity of the commissioners, the differences
between wall paintings destined for public
worship and illustrated objects of private
pleasure, and the expanded multifarious
repertoire of painters in the complex late
Byzantine society.
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TONIA KIOYXOIIOYAOY

H «morvtérern» otov Mvuotpa

Amd to Sobéoipo KeipeEVa TPOKVTTEL OTL
opwopévol  Katowkol ToL  Mvotpd  duyyav
moAvteA Con. 1o mAaiclo g avakoivoong
Bo efetooTobv oL mYEC kot M Oudyvon Tov
mA0OTOL, WOV  EMETPEME  OVTHV TNV
KTOALTELELOY.

IIyyég/Sources

TONIA KIOUSSOPOULOU
The “luxury” in Mystras

The available written sources show that
some inhabitants of Mystras led a life of luxury.
The paper will examine the sources and the
diffusion of wealth that made this “luxury”
possible.

Xn. Adumpog, [lalaioloyeio kar [leiomovvnotakd, T. A=A, AGva 1912—1923.
Mazaris' Journey to Hades, or Interviews with Dead Men about Certain Officials of the Imperial Court, €kd. J. N. Barry — M. J. Share —

A. Smithies - L. G. Westerink, Mmdgporo 1975.
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Nevra Necipoglu, Byzantium between the Ottomans and the Latins. Politics and Society in the Late Empire, Kaipunput{ 2009.
Viewing the Morea. Land and People in the Late Medieval Peloponnese, €kd. Sharon Gerstel, Ovdotvyktov 2013.
D. A. Zakythinos, Le despotat grec de Morée. Vie et institutions, emu. Xpvoo Mortélov, Aovdivo 1975.



MAPINA KOYMANOYAH

To yopqho Tpomélt g Iloapmérag
Bukeapooviviig kor ov duos tabulas ad
comendum 70V KooTELGVOL TNG BooTtitoog
Ruggero de Motta.

YOUTOCIOKOTITO KOl Ol TPoPIkd 1N0n oto
npryKutdrTo e Ayoiog

Ymv  avokoivoon — emaveEetdletar o
KatdA0yog TV €£60MV Y10l TO GUUTOGLO TOV
appafodvav tov Dkinmov g Tafoiag Kot e,
Kkatd to Muov Pulavtivic, TPLYKITIGoOG TG
Ayaiog Ioaféliag Bikeapdovivng mov e&édmaoe
t0 1873 o K. Hopf. To éyypago mopéyet
TANPOPOpieC OYETIKA. HE TO KOGTOG, TO
TEPLEYOLEVO KaL TNV UTHOGPULPA EVOG YAUNALOD
YAevTio0 yOpm oto 1300, Tépav tv Stubéciumy
EIKACTIKOV  avomapaotdoe®yv. MoAovoTtt To
coundéoo mapatédnke exktdg Ilehomovvioov,
glvor 1o TAnoléstepo aviloyo ekeivav mov Ba
dopyavovovioy  oto  [pwykimdto ko,
evdegyouévag, otov  Mvuotpd. Xy dw
KkatevBuveon peletdvtat eVOEiEELS Yio TOV DAKO
TOMTIGUO TOV QayNTOD KOl TOV YAEVTIOD ©F
YPOVIKO TOPAAANAES YpOomTéEG TNYEG amd TNV

MARINA KOUMANOUDI

The wedding feast of Isabelle of
Villehardouin ko the duos tabulas ad
comendum of the castellan of Vostitsa
Ruggero de Motta.

Banqueting and dietary mores in the
Principality of Achaia

This paper revisits the list of expenses for the
wedding banquet of Philip of Savoy and the
half-Byzantine princess of Achaea, Isabelle of
Villehardouin, published by K. Hopfin 1873. In
addition to  the available  pictorial
representations, this document provides
valuable insights into the financial outlay, the
nature of the provisions, and the ambience of a
wedding feast circa 1300. Although this banquet
occurred beyond the geographical confines of
Morea, it serves as the most closely analogous
example to those held within the Principality,
and potentially even in Mystras. Moreover,
contemporary written sources from Frankish
Morea are being investigated for evidence about
the material culture of feasting and the art of
entertainment.

Aatvokpatovpevn [elomdvvnoo.
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MAPIA AEONTZINH

X@ayro. kKo Kuviyt oTig Tpaneleg Tov AgomotTdTov Tov MuvoTpd

Ot paptopieg yro v oypoTikn Tapay®yn 6To AgoToTdTo T0V MVGTPA Kot E101KA Yo TV eKTpoen {DV Kot
TO KUVIYL amoTeAoV 1310itepn TPOKANON Y10 TV OVOGVGTAGT] TOPUCKEVMV TOL TEPIAUUPAvovTay oTa deimva
™G avATEPNS TAENS, OTMG ekelva oL aneikovilovtol o€ moivtelels tpamnelec, e Toyoypapies Kot dKATEPA
o€ LIKPOYPOQIES YEPOYPAOOV oxeTICONEVOV e TNV TTepLoyT]. Evavoua yio oyetikn £pguva divouy kot moukileg
AVOPOPES TIOV JELYVOLV OTL OL TOTIKES GLUVONKES TOPAYDYNG TPOCEPEPAY TAEOVAGLO, TO OTOI0 EMETPENE TN
petamoinom Kot t dlakivnon npoidovieov (wng tpoérevong. Paivetor poiioto L 1 enegepyacio (OKOV
TPOIOVI®V NTOV O OO TIG TOPUYDYIKEG dPACTNPOTNTEG TOV TANOBVGUOV TOL NTOV EYKATEGTNUEVOL GE
dubomapteg Tonobecieg and Tov [lapvova kat tov Tatiyeto Eémg tov Maréa kot to Taivapo kot GAAeS TePLOYES
¢ [Tehomovviicov, ot omoieg evompot®nkay 6to Agomotdro. OpioUéva GTOLElD GYETIKA LE TV TOMIKN
yAopida kot v mavido oKoUn Kot ELLUECES OVOPOPEG OTO TOTMVULKO, TOV TOPIUTEUTOVY GTNV KTNVOTPOPia
(BovPBolot) M1 oe mepdopata amodnuntikov mmmveav (Ilopto Kdaywo), 0o efetactovv mapdrinio e
TANPOPopieg TOL JElYVOLV TIG SUVOTOTNTEG EKUETAAAEVGNG QVTOV TV €100V. E1dikotepa O e&etaoctel 1
TPOTIUNON TOV OVAOTEP®V KOWVOVIKMDY OPLAS®V GTNV KOTAVIAMGCT) 0pTUKIOV, TOL Thavov va dtodo0nke Adyw
TV 1eBOSMV TG CLVINPNGCNG TOVG Kot TNG AVATTLENG Ol LOVO TNG BPeLoNG OAAG KoL TNG EKTPOPNS TOVG,
padi pe dAlo TINVE, OTOS 01 TEPIIKES, GE KTHLOTO NYELOVAOV KOl APLOTOKPAT®V OYL LOVO 6ToV Mucotpd aAld
YeEVIKO o€ 1oYvpEg Myepovieg mov gykafidpidnkav oto Boikdvio kot yopo amd ™ Mecdyeio Odracca
(Optixia Mavidtiko, avaeépovior and tov Katodpro Aamovte, modd petayevéotepa). To oyetikd suapiOua
OALG EVOEIKTIKG OTOLYEIR TOV TOPUSISOVTUL e EVGVVOTTO TPOTO GE IOTOPIKEG AP YNOELS, PNTOPIKY KEIEVQ,
EMOTOAEG, KOl Opyelakég mnyég Ba pmopovcav va a&lomomBodyv yio. vo. 0VOGVYKPOTGOUV OPIGUEVES
Kafnuepwvég 1 lomg Kol meplocdTepo ovVOeTEG payelpeieg, mov TEPAAUPAVOVTOV GE OmAd YELLOTA 1)
TPOGPEPOVTIAY og Tpameleg evmyioag Tov Aeomotdtov Tov MucTpd.

MARIA LEONTSINI

Dining with meat and game in the Despotate of Mystras

The testimonies on agricultural production in the Despotate of Mystras and especially the references to
animal husbandry and hunting pose a particular challenge for the reconstruction of the meat preparations that
were included in the dinners of the upper class, such as those depicted in luxurious banquet gatherings, on wall
paintings and particularly in manuscript miniatures, directly related to the area. Similarly challenging for
reconstructing some types of diet are the various reports on local production conditions that offered a surplus
and allowed the processing and trade of animal products. It even seems that the processing of animal products
was one of the productive activities of the populations settled in different locations from Parnon and Taygetos
to the Maleas and Tainaron regions and other areas of the Peloponnese which were annexed to the Despotate.
Data on the local flora and fauna and even indirect references to the toponymy that refer to animal husbandry
(buffaloes) or migratory bird passages (Porto Kayio / Port of Quails), will be examined alongside information
showing the exploitation potentials of these species. Of particular interest is the preference of the higher social
groups for the consumption of quail, which was probably widespread due to the methods of maintenance and
the development of their breeding or hunting, together with other birds, such as partridges, in the estates of
rulers and aristocrats not only in Mystras but generally in hegemonies established in the Balkans and around
the Mediterranean Sea (ortykia maniatika, mentioned by Kesarios Dapontes). The relatively few but indicative
elements delivered succinctly in historical narratives, rhetorical texts, letters, and documents could enable us
to reconstruct certain everyday or perhaps more complex meals, offered in banquets and formal dinners in the
Despotate.
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kot [ToMtiopikdv Enovdmv. [avemomuio Ilehomovvicov,
Kolapdra, 2018,
<http://amitos.library.uop.gr/xmlui/handle/123456789/84>.
D. A. Zakythinos, Le Despotat grec de Morée. Vie et
institutions. Edition revue et augmentée par Chryssa
Maltézou, Variorum Reprints, London 1975.

Afupo ‘Optoé, dptokiov, dproyountpa, Baon Aedopévov
«Xpocobepig - Bulavtivi YOGTPOVOLLioY
https://chrysothemis.anavathmis.eu (mpoomeldon oTIG
15.11.2023).
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Xopmotikn tpamela. Xepdypapo tov 1o,
¢ E6vikng Bipriodnkng tov Iapioiov,
K®J. 135,

0. 9v (@ Gallica,
<https://gallica.bnf.fr/ark:/12148/btv1b5501
2997z/£30.item>)

[epiteyvo okedog pe awyd, Ta omoio
TPOGPEPOVTAL GTOV AYl0 Aapovd, g
oupfoikn apotn yo ) Oepameio g
[ToAradiog. Oadpo tov Ayiov Koopd kot
Aapuavov. Iepo, dakovikd. Mntpomoin /
Ayog Anuntplog, Muotpag (Pot. Apy.
ED.A. Aakoviog)

OBeLdS pe opTOKLO. AETTOPEPELQL
pkpoypapioc: To pévva Kot to optiKio,
k®d. 61, @. 105a. Parpods 770¢, 24 kon 27.
"E€0d0g 16: 13—17 (O1 Onoovpoi tov Ayiov
Opovg. Zeipa A", Topog I,
Ewovoypapnuéva yeipdypapa.
Iopootaoels — enititio — apyikd ypouLoTa,
M. Meyiotne Aavpag, M. [lavrokparopog,
M. Aoyeropiov, M. Kopaxdalov, M.
Di00éov, M. Ayiov Ilablov, Xt. M.
[Mekexavidng, IT. K. Xprotov, Xp.
Mavponovrov-Torovun, . N. Kaddg, Aw.
Katoapov, Iatprapykov Tdpupa
[Matepicdv Meretdv, Exdotiky AOnvov,
ABnvo 1973, 144, ap. 213)




Optokt, (H. Eideneier,
Kpitikn éxdoon, Aujynoig
TV TETPOTOOWY (O®V KOl
Iovloloyog,
Meoaiwvikég 10topieg
{owv, TTavemoToKEg
Exdo6oeic Kprng,
Hpdxheo 2016, 293)

[1épdikeg ekatépbev
avafBputnpiov. Evayyehionog
(Aemtopépela). Movn
Mavtavaccog, Muotpag (Por.
Apy. E®.A. Aaxoviog)

Aomada pe KePait
pnoéoyov. I'edpa
®conictov. Emckony,
Ayiog 'edpyroc, Zravpi
(Pot. Apy.

E®.A. Aaxoviog)

Bookdg pe npdPata. ['évvnon
(Aemtopépeia). Movn
Mavtavaccag, Muotpag (Por.
Apy. EO.A. Aakoviog)

O looxeip avapeco oe
Bookovc. Iepifrentoc,
Mootpdg (G. Millet,
Monuments byzantins
de Mistra. Matériaux
pour l'étude de
l'architecture et de la
peinture en Gréce, aux
XIVe et XVe siecles,
Paris 1910, wiv. 126)
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KAAAIPOH AINAPAOY

Kowa yedporta, yhopido ko tavidoo otov etkovoyponuévo k@odwka 1ov Iop oto Mapiocr (Paris. gr. 135).
YKEYELS KOL TAPATIPCELS

To BipArio tov IdP, amd ta TAEOV dNUOEIAN AVOYVAGLLATE TOV LECAIMVA, OVIKEL GTO TOUWTIKA KEILEVO TNG
Holaidg AwBnng padi pe to Pipiio tov Poipdv kot 1o Acpa Acpdrov. EEetopel T dpapatikn mopeia Tov
dikatov Iof kot T ampdopeveg avatpomés Tov Biov Tov, v TO PeYAADTEPO TUNAHO TOV KOTAYPAPEL TOV
PLA0G00KO d1dAoyo LeTa&y Tov BiffAuol Npwa kot Tev eidwnv Tov. Kevipud Bépa eivat ot 060veg Tmv ditkainv
OV AdLVOTOVY VO KOTAVONCOLV MG Kol YTl 0 ANHovpyds Toug £YKOTOAEITEL Kol TOVS Topadidel otV
afrotnta. Av Kpivel Kavelg omd o deKamévte EMANVIKA EIKOVOYPAPNUEVA YEPOYPAPA TOV £x0uV cmBel Kot
YPOVOAOYOUVTAL 0t TOV 90 €m¢ Tov 160 awdva, 1 1oTopia: AVTH NTOV WTEPMG ayomn T oTovs Bulavtivoig.

O eMANVIKOS YapTMOG ELKOVOYPAPTLLEVOS KDJKAS ToL IO mov ofjuepa Ppioketar otnv EBvikr Biiiobrkn
tov [opioov (Paris. gr. 135 / Diktyon 49702) kot oviiypdetnke omd tov ONUIOUEVO YpapEéa Mavouni
TukovdvAn 1o 1362 katd ndoa mbavotnta otov Muotpd, givat yvootdg 6Tous 1otoptkods ¢ Bulavtiviig
TEYVNG Kot gV €xel avaykn iaitepov cvotdoemv. [lepiéyetl To PifAucd kelpievo TAMGCIOUEVO OCPUKTIKA 0o
oelpd eENynTikdV oxoMmv (catena) Kol oxedOV SLAKOGLEG LIKPOYPUPIES YWl A0, evToypéveg eErevBepa
010, OLAKEVO TOV KEWWEVOL 1 0T Pdon TNG GEAIdAS.

O IoP Tov TCukavdvAn amoteAet £va oo TO O EVOLAPEPOVTO KO OLVIYLLOTIKE EPY0L TOV VOTEPOL LEGAIOVAL,
éva ekooTikd vPpido peta&h g Pulavivig EIKOVOYPAEIKNG TapAdoong Kot GOYYPOVAV YOTOKGOV
VEOAOYIKAOV KOl ELKOVOYPUPIKDV TAGEMV. AVGTLYMOG LEYPL GNUEPA KPATA KAAG ToL pooTikd Tov. Ot Wiaitepeg
ouvvinkec mov odMynoav ot dnpovpyic Tov, 1 TPoéhevon Kot 1 wadeio TOL PKPOYPAPOL OV PIAOTEXVNGE
TIG TPOTOTLTEG GLUVOECELS, GALG KOL 1) TAVTOTNTO TOV TOPAYYEAL0OOTN/Tapadnmtn glvatl {ntparta Koppikng
OGS TPOKELUEVOD VO, ATOKMOIUKOTOWGOVLLE TO EKAGTIKO pvopa Tov BAiov. Ola, 61600, Tapapévouy
OKOULO AOLEVKPIVIGTA KO GTO EMIMESO TOV EKAGIDV.

Ta Inmpata avtd eBiynoov og 600 TahatdTEPES ONULOGIEVGELS [LOV OTOL JATVTOCA TLG OTOYELS LLOV Y10 TO
mOhavo Koo Kat Toug SNUoVPYoVS TOL XEPOYPAPOV GTNPWOLEVN GE ELKOVOYPAPIKES TAPATIPNOELS KOL 0T
SUVOUIKY] OV SLOHOPE®VETOL omd Tn dtddpaoct Kewévov-gwkovos. Kotd v dmoyn pov oe apketég
TEPITTOCELS O EIKOVES TPOMBOVV [0 VOEPTOVCO OVTI-AATIVIKT) PNTOPIKN, 1| OTOL0 — EVPVASC KEKOAVLLLLEV
Kéto and to yothilov veoroywd Wimpa — yivetor OVTIANTTN HOVO OTAV 1 «YADCG» TOV HKPOYPUPLOV
avtimopaPAinfet pe to mepiexdpevo Tov PiAKoD anocTAGLATOS TO OO0 EIKOVOYPAPOVV.

Ymplopevn oTo TOPUTAV® GUUTEPAGLOTO Kot SloTNP®VTAS TNV 10100 GUALOYIOTIKY Ypau), ed® Ba pe
OTOGYOANOEL LI GEPA LKPOYPAPLDV TOV OVOTOPLGTOVV LE TPOTO «PEUACTIKO» KOWE yedlaTa Kol ™G €K
Toutov Ba pmopovsav va ypnoiponomboiv g realia yio v eE0y®YN TPOUYUATOAOYIKMOV GUUTEPAGUATOV.
[Tépav TovToL dL®S, 6TOYOG LoV gival va KatadeiEm OTL 1 EIKOVOYPaPio TOV GUUTOGI®Y OVTOV GUV-VTNPETEL
TNV OVTI-AQTIVIKY PTOPIKY TOV EIKOV@V, 1 omoia cav adldpato vipa dtatpéyet To Piiio.

[Tépav TV TOAOKPOTOV YELUATOV, TAPAdOCLOKE 1] ELKOVOYPAENOT TNG WLX®OEA0DS toToping Tov PLiitkov
Npoa ota Pulavtivd xepdypaga teptrapfavel tinbog OOV — TPOYUATIKOV 1| GOVIOCTIKOV — TOAAL £K TOV
omolwv KatéAnyov ota TATo TOV GUVOUTNHOVEVY m¢ ekAekTd edéopata. Edwdtepa 6Tov TpoOAoYo Kot ToV
emiloyo, 0 WAOUTOG KOl 1 gunuepia TOv Owkaiov TOV YAvovTol Yt Vo EAvakepONBovV TV yLPIKd,
vroypappilovtot pe Ty amekovion moAvdplipmy owkdcsitov ntactikdv. Qotdco, otov 1o Tov Tlapiciod
01OV 01 d1dhoyol LETAED TV PIAMV EIKOVOYPAPOVVTAL EKTEVAC, TOAD GLYVA anelkovicelg DoV Tapelc@phovy
OTNV OMTIKOTONGN TOV PLLOGOPIK®V GLALoyloudv. Exel ypnoylomoodviat yio va amoddcovy [e TpOTo
KUPLOAEKTIKO TO OAANYOPIKO TTEPLEXOLEVO TOV LETAPOPADV KOl TV TOPOUOIDCEMY TOV EMGTPUTEVOVIOL GTO
keipevo. O tpoémog mov anewkovifovtot Ta (Mo Kot 1| EVOOUAT®GCT TOVG GTHV EIKOVOYPAPID TOV CKNVAV £YEL
Woitepo evilaeépov. Amo ) pia TAeVpE, HECH TNG AMOCTAGLOTIKOTNTAS TOLS TPOSIdOVY TOV TPOTO UE TOV
01010 SOVAEVE O GLYKEKPILEVOG LIKPOYPAPOS: OO TV GAAN TAEVPE, LEG® TOL KPEUAGLOV» TOVG LAPTVPOVY
po ppéokia patid amévavtt oto {mikd Paciielo Kot T OGN YEVIKOTEPO.



Téhog, extevng avapopd Ba Yivel 6TOV KOGHO TV QUTAOV, TO, 0010, 0LV OTOTVTMOEL [LE EVTVTMOGLOKT] TOKIAIL
Kol Tpomo kaboAa mpwtdTLTo. TOpemve pe tov T{adv Pdoktv, tov dyylo teyvokpitikd tng Piktoplovig
TEPLOO0L TTOL amoBEMGE TOV EVPAOTAIKS pecaiova: «H tdon Tov yotdikov pudpov va avarapiotd ) {on Tov
ovtov givarl aobadpactny. Xtov Idp tov TlukoavdvAn dévtpa, Bduvor, avon kol Botava g Mecoysiov
QTOTUTAOVOVTOL LLE EVIVTMGIOKT PPovTida Kol akpifela, Kaf1oTdVTOG TOAAE 0o 0VTE GYESOV AVOYVOPIGTLLAL.
210 Babud mov yvopilo, uéxpt onuepa dev €xEL YIVEL EKTEVIG OVOQOPE GE QDTN TV EVOLAPEPOVCH TTVUYN TG
gKovoypaenong tov Piriov, n omoia Pavepmdvel Eva dALo PAELO 6TO PLGIKO TEPPAriov. AvTdg 0 GANOG
TPOTOG BE00MG TOL KOGLOL TPOCIOALEL OTOV TEXVITN TNG YOTOIKNG TEYVNG, CUVASEL LE TO YOPAKTIPO TOV
YOTO1KOV KOl GUVICTA €VOV VOTOVPOAMGHO €V T Yevéoel. Mmopel va unv eivar axopo (@ypoaeiky €K Tov
PLOKOV, 0AAG ciyovpo aivetol vo, avTiAapuPaveTatl T cuYKPOTNGT TOL KOGHOL MG £vO, GOVOAO amd TOAD
GLYKEKPLEVA, avayvopicta kot aAnfopavny Opadopato.

‘Eto1, Eexvavtog and ta tpaneldpato tov Iof kot ta 3EGUATO TOL TOV TPOGPEPEL 1 LECOYELOKT GOGT,
EVEATIOTA VO SIITVAIDMC® KATOLEG VITOBESELS Y10 TOV TPOTO TOV PTIAYTNKOV Ol GUYKEKPIUEVEG EIKOVES KOL TO
mved Lo TOL T1G dtomoTilet.

Bibliothéque Nationale de France, Parisinus graecus 135, fol. 18v (@ Gallica, <https://gallica.bnf.fr/ark:/12148/btv1b550129972/f48.item>)
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KALLIROE LINARDOU

Common meals, flora and fauna in the
illustrated Job in Pari (Paris. gr. 135).
Some thoughts and observations

The Book of Job, a didactic poem of the Septuagint
with narrative sections entwined with lengthy
philosophical dialogues and reflections on punishment
and vindication, enjoyed much popularity during the
Middle Ages in Byzantium as well as in the West. For
the purposes of my presentation here I will focus upon
a richly illustrated manuscript of Job dated to the
fourteenth century and today housed in the
Bibliothéque Nationale in Paris. According to the
colophon preserved, the text was copied by the
renowned Byzantine scribe Manuel Tzykandyles and
completed in 1362 most probably in Mystras.
Tzykandyles’s manuscript was then illustrated with an
extensive cycle of approximately 200 miniatures
inserted without frame in the text and always in close
proximity to the biblical extract they depend on.

Historians of Byzantine art have long acknowledged
the idiosyncratic illustration of this specific manuscript
and more precisely the gothic infiltrations in both its
iconography and style. It constitutes a typical hybrid
that defies easy classification. The Tzykandyles Job
combines a biblical story with a long tradition of
illustration in  Byzantium with  conspicuous
‘influences’ of western contemporary art and therefore
it cannot be explicitly identified as either Byzantine or
western. Therefore, it remains an intriguing artefact
with multifaceted problems that still challenge the
contemporary scholar. I have argued elsewhere that
despite the adoption of an obvious ‘western idiom” in
both iconography and style, on the one hand the
anti-Latin visual agenda of certain images suggests that
the master-mind behind the project was a Byzantine; on
the other hand, the fact that these anti-Latin visual
associations are cautious and subtle, implies that the
ultimate recipient of the work was of Latin origin and
most probably educated in Greek.

Building on these suggestions and maintaining the
same line of reasoning, here I will be concerned with a
series of miniatures that represent common meals as
well as flora and fauna, all rendered in a "realistic"
fashion. My aim is to demonstrate that the iconography
of these miniatures co-serves the anti-Latin rhetoric
that runs through the entire book like an invisible
thread.

In the Tzykandyles Job, beasts, trees and flowers are
depicted with astonishing care and precision, making
many of them almost recognizable. This new “glorious
vision” of the world and in particular the attentive gaze
upon nature fits the profile of a craftsman that adheres
to the principles of the opus modernum permeating the
arts of the West from the end of the 12th century
onwards.

Therefore, starting with Job's dining tables and the
delicacies supplied to him by the Mediterranean nature,
I hope to formulate some hypotheses about how these
particular images were made.



Bibliothéque Nationale de France, Parisinus graecus 135, fol. 103v (@ Gallica, <https:/gallica.bnf.fi/ark:/12148/btv1b550129977/f218.item>)
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AXITAXIA AOYBH

Ov gpaykikéc Tpokioels otov MuoTpd Kot

6’ Olov TOov Mopéa: 1M OWTPOPIKN] Kot
YOGTPOVOULKT] TOPANETPOC;

Mopoin mv kaBvotépnon mg
OPYOLOAOYIKNG — €PELVOG  TOV  QPAYKIKOV
pvnueiov oty Iehondvvnoo, onuepa eipoacte
o€ Béon va tekuNplOcoLE OTL 1] TOPOLGIN TV
Dpdykov otov Mopéa and 1o 1209 wg to 1432
aonoe Oyt povov to. Kobapd dutikd pvnpeia,
TEKUNPLOL TNG KATAKTNONG, OAAG Kot pvnpeia,
HEPTUPEG LOG ONUOVTIKNG OOUMONG HETOED
TV 60 TANOvoudy. H dcpumon avtn et yivet
KAt and SaPopeTIKEG 10TOPIKEG GUVONKEG o8
KGO TepLoyN.

Ymv dvtkn Ilehomdvynoo 1 kabopiotikni
IOTOPIKY]  OLYKLPlOL TG  HOKPOYXPOVNG
napapovis tov  Opdykov, elvoar evieAdg
SL0QOPETIKN OO QTN OV JAPOPPOONKE GTOV
Mvuotpd, Kot, €niong dOPOPETIKT KOl 0md TIG
400, gival n 10TOPIKN GLYKLPiK TOL ETETPEWE
mv  dpvon  Pulavivoepdykikev pvnueiov
omv ApyoAida. Xe kdBe mepimtwon OpmG 1
MOOUMOOT OTOV  TOHEN 1TNG  OPYLTEKTOVIKNG
opropévev uynueiov sivat ovapeiefitn.

To TapoOV GLVESPLO £PYETUL VO GUYKEVTPMDOEL
dplueg peréteg kot Béoelg mov omavioby ot
gpoTUaTe: €mABe o avtictoyn ®OGH®ON
omv kafdnuepwvn {on Tov dVvo Kowovidv; Ot
OLOPOPETIKES 1OTOPIKEG oLyKLpieg NG Kdabe
wepoyng Emon&ay pOAO o€ po dAAoyn NG
pewktg Kowwviag tovg; Ilow n onpocio g
SlTPOPNG KOl TNG YOOTPOVOUING OVTAG TNG
mEPLOOOL; Xe KABE TEPIMTOON 1) GYETIKN EPELVA
TPOPAAAEL TOL WO EVOEIKTIKA TEKUNPLL NG
KafnpepvotTTaG, TOV EMITPENEL 1) EMPAAAEL 1|
Kké0¢e 1oTOpPIKT GLYKVLPiO.

Bifhoypagio/Bibliography

ASPASIA LOUVI

The Frankish challenges in Mistras and the
whole Morea; what about feeding and
gastronomy?

Despite the delay in the archaeological
research of Frankish monuments in the
Peloponnese, we are now in a position to
document that the Frankish presence in the
Morea from 1209 to 1432 left not only the sharp
western monuments, evidence of conquest, but
also Byzantine-Frankish monuments, indicating
a significant osmosis between the two
populations.

This osmosis occurred under various
historical conditions in each place. The decisive

historical moment of the extended stay of
Francs in the western Peloponnese is radically
different from the one formed in Mistra, as is
the historical juncture that allowed the erection
of “byzantinofrankish” monuments in Argolis.
In any event, osmosis in the construction of
some monuments is apparent.

The purpose of this conference is to bring
together mature works and perspectives that
address the following questions: has osmosis
occurred in the daily lives of the two societies?
Did the diverse historical circumstances of each
region play a role in the eventual evolution of
their mixed society? What is the significance of
food and gastronomy in the context being
discussed?

In any case, nutrition study is one of the most
telling indicators of ordinary life that enables or
imposes each historical moment.

A. AovPn-Kiln, H gpayrixn mpoxinon otov folovivo Mootpa. [epifilentog koi Haviavacoo, Tpaypoteion tiig Akadnpiog AOnvav, Top.

74, ABijvon 2019.

EAévn Mropunapitoa. H uapropio twv petolAikdy ovakeuévoy omo ta kaotpa XAguovtor kou I Aopévila ko diles Oéoeis e Ppayrixng
Hletag. Oyeig e (wng twv Ppdykav tov Hprykindrov e Ayaiog, Adoxtopin dtorpifn. hocopkn Xyoin EKIIA, 28/11/2014.
Joanita Vroom, «The Morea and its links with Southern Italy after AD 1204: ceramics and identity», Archeologia Medievale 38 (2011),

409-430.



YTAYPOX MAMAAOYKOX
Maoayerpeio ko Tpameleg 6to povaostipro tov Muotpd

2V gpemmuévn KaotpomoAtteia Tov Muotpd cdlovtal tpia 1 T€ooepa amd To KAADTEPH SLATIPNUEVE MG
TIG UEPES pag Selylata KTNPLOK®V GUYKPOTILATMV TOV KAALTTAV TG OVAYKES EPOJAGHLOD KOl SLOTPOPTG TOV
Bulavtivaov povaotnpidv. To cuykpotnuate ovTd, OTMG Eival YvooTo, TEPIAGUPAVOY Lo, OAOKANPT Opdda
YOPOV M Kot aveEApTNTOV KTNPIi®V TTov ypnoipevay yio v arobfikevon tov ayabov (owovopeio, doyelo,
Bayevapeio), Yo TNV TOPOGKELT TOV WYOLLOD KOL TOL PoynTOD (LLOYKITELO Kot LLoyElPEio) Kol TNV KOVT| €5TI00T
(tpdmela), N LopeN Kot Ot SIUCTAGELS TOV OTOIWV TOIKIAAQY TOAD KoTd TEPIMTTMOOT.

O tpdmeleg elyov cuvHOmG TN LopeT| ETLUKOVG 0iBoVcag TOL KOALTTOTAV e NUKLAVIPLKO BOA0 1 EOAIVN
oTéYN Kot KaTéEANYE G KOYYN SHOpPOUEVN 0T Lo OTEVN] TNG TAELPA. Xe GTAVIEG TEPUTTMCELS Ot Tpaneles
glyov kéAoym pe ovvBetdtepng popeng BoArodopio. e OpPIGUEVEG TEPITTOGEIS GTO OVATOAIKO TUNUO TOV
kpiov Tov tpareldv ekotépmbey Tov Bactkod EMUNKOVS ¥DPOL TPocTifevto avd dVo 1 Tpeig eykapaiot
Bolookeneic xdpot, 0mTdTE Ta KTNPLO amokTovcay og kdtoyn oxfuo T. Télog, vapyav ktipla tpaneldv e
oxnuo oe katoymn elevBepov M MuEeyyeypappévov otovpol. Amd ta oAydpiOupo, GAAG YOPOKTNPLOTIKA
napadeiypata Tov c@bnkav o¢ T pHépeg Hog, eaivetar 6tt ta Bulaviva povacstnplakd paysipeio lyav
HOPON OV Hog givat yv@oT Kot amd ToAAE avTicTtotya e auTd KTiopato TV petafolaviivav xpovev, ntav
dMAodN povoympes, TETphymves cuVNOmE 0iBoVGES TTOV KOADTTOVTOV E TPOVALO EQPOJIAGHEVO LUE KOTVOSOYO
Yo TNV aoy®YN TOL Kamvoy TG KOpLog €otiag Tov Ppiokdtav oto pécov tove. [popavag, BEPata, vampyov
KOl OTAOVGTEPTG TUMOAOYIOG KOl KOTOGKELNG LOYEPElR o€ TAmEWOTEPO cvykpotiuata. H popen tov
HAYKITEIDV, TOV YOPOV, ONAAOT, THG TOPAYMYNG TOV YOOV, EXIONG TOIKIAAE KATA TEPINT®OT), OTMG PaiveTal
KLPL®G OO TO KTNPLOKA KATAAOUTO OGOV TETOIWV KTIGUATOV £X0vV eviomicbel o avaokaeéc. ['evikd paivetan
OTL VTA Elyav TN LOPPT ELPVYOP®V KOTA TO dSuVaTOV afovcdv, ELAGCTEY®V 1) BolwTdV Katd TV Tepictaon,
epodloouévav e Evav 1 cvvnéotepa dVo Povpvove. Zvvibmg NTav KTIouéve Kovtd oty tpdmelo Kot 1o
Mayeipeio g povig. Akoun peyoddtepn mowkihio epeaviletatl, 0Tmg eivol ovapevVOLEVO, 0T Y®pobEtnon Kot
GTN LOPPN TOV YDPOV 0mOBNKELGNG TV £QOJiMV, GTO OlKOVouEin, Ta doyela, kat To Payevapeia, ol omoiot
Kateldppoavay cuvnBwg To IGOYELD TMV LOVAGTNPLOKAV KTIGUAT®V EVIAGCOUEVA KATA TEPINTOON OTOL QLTO
Nrav SuvaToV, Kot TAA OUMG KATA TPOTIUNGLY KOVTIH GTO YDPO EGTIOCTG.

To onuovtikdtePo Kot KOAVTEPE SOTNPNUEVO OO TO GLYKPOTNUOTO £POJGHOD Kol SOTPOPNS TMV
povaotnpidv tov Mvuotpd eivar ekeivo g Movig Bpovioyiov. To evivmwoiakd kmplokd cOvoro
KataAapuPaver OAOKANPN TN VOTIO. TTEPLYO, TOL OVTIKOD TUALOTOS TOV HOVOCTNPLOKOD GUYKPOTHIOTOS KOl
amoteleitor amd Vv tpamelo, oy evpeia, emiunkn Kot ynin Bolookenn aibovoa mTOL KOTOANYEL GTA
OVOTOMKG o€ KOYYM, €vav TEPIOV TETPAY®VO HWKPOD VWoug ELAOGTEYO YDPO TOL YPNOIUELE 10MG MG
tpomelopeio, TO KOATTOUEVO LE TPOVAAO HE YNAO OKTOY®OVIKO TOUTOVO HOYEPEID Kot €vav akoOun &v
nolloickateoTpappévo onuepa BoAmTO, OIS eaivetatl, YMPo, 0 0moiog I6ME VoL AELTOVPYOVGE MG OIKOVOLLELD.
O\a 0 TOPOTAVE® KTIGHOTO OVIIKOVY GE VUL EVINTO OIKOSOLKO TPOYPOULLLLO, TO OTTOT0 GaiveTal OTL AVIKEL OTIV
TPOTN Ao SOUOPE®ONG ToL TEPLE Tov vooy tg OdMYNTPLOG KOPLOL TUNHOTOG TOV HOVAGTHPLKOD
GLYKPOTHLLATOG TOL Bpovtoyiov.

e pKpn andcTooT oTe SVTIKE TOV aPLEP®UEVOD 6ToVG Ayiovg @eoddpovg TaAdTEPOL VAo TG Movig
Bpovtoyiov cmletar og gpeumiddn KATACTOON £vo EMIUNKEG KTICUO LE EVOMOUUTMOWUEVI] GTO TAYOG TOL
OVOTOMKOD TOL TOlYov KOYYM, To omoio €0cToY0, OTMG Qaivetal, £xel TavTichel e TV TOANOTEPT — TOV
téAovg Tov 130V arwva — tpanelo ¢ onpavtikdtepng Movig tov Muotpd.

Amd ta kTPl OV EELANPETOVGOV TIG OVAYKEG EPOSIOCUOV KOl OLOTPOPNG TOL LOVOGTNPLOKOD
GLYKPOTALLOTOG TOV 0700V KaBOALKO TV 0 VOOG IOV OTipepa Elvat YvooTog mg Ayia Zogio Kot To omoio omd
TOVG MEPLGGOTEPOVG EPEVLVNTEG £xEL TaVTIGHEL L TV yvoot| amd T nyés Movn tov Xpiotov Zwodotov,
onuepa STNPEITOL O EPETLOON LEV OALGL OPKETA KOAY KaTtdotaon 1 Tpdmelo, (o eopdld Kot eTUNKNG
mBavotota EuAdoTEYN aibovca e KATEGTPAUUEVT] CNUEPE LEYEAT MUKVKALKY KOYYN OTNV GVOTOMKN TG
mievpd. To ktplo, N okoddUNoN ToL 0moiov ThAVOTATO AVAYETAL GTO TPiTO TETAPTO TOV 140V aidva, TV
eVTaypévo ot POpeLo TTEPVYO TOV LOVAGTNPIAKOD GUYKPOTHUATOS, OOV NTAV EVTAYUEVT KOL 1] EVTVUTWOGLOKT
Kwvotépva g Movic.

Ev uépet, 1éhoc, dwatnpeiton n tpdmela g Movng IepipAéntov, n omoio NTaV EVIOYUEVN GTO OVOTOALKO
GKpo NG VOTLOG TTEPLYOG TOV HoVASTNPLaKoD cuykpotypatoc. H tpamelo paivetar 6Tt glye T popen evpelog
Kat yning Euiooteyng aibovsag pe dyvooto pnkoc. Ipog avatolds katéAnye oe KOYYN EVOOUOTOUEVT GTO
TAY0G TOL OVOTOALKOD TOIYOL TOV SIOUOPPMOUEVOD MG OYLPOUATIKOD TTOHPYoL GKkpov Tng mrépvyog. H
avOTOMKY OYn TOv KTnpiov €ivol SpHopPOUEVT HE 10104TEPT] TPOCOYN HE YPNON MHOPPOAOYIKMDY KOl
KOTOOKEVAOTIKMV GTOLYELR TTOV £0VV £vTovo duTiKd yopoktipa. H oucoddpnon tov ktnpiov tonobeteital 6to
Tpito t€tapto Tov 140V odva.
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STAVROS MAMALOUKOS
Kitchens and refectories in the monasteries of Mystras

The ruined city of Mystras retains three or four of the best preserved specimens of building complexes that
served the provisioning and dining needs of Byzantine monasteries. As is already known, these complexes
included a whole series of spaces or/and separate buildings that were used to store goods (oikovoucio, doyeio,
Poyevapeio), make bread and prepare meals (uayrizeio ko poyeipeio) and dine in common (zparelo), whose
form and dimensions varied widely.

Refectories usually had the form of a long hall, covered with a barrel vault or a timber roof, that terminated
in a conch on one of the narrow sides. In rare cases these halls were covered with more complex vaulting. In
some cases, two or three transverse, vaulted spaces were added on the east, on either side of the basic, long hall,
thus transforming the plan to a T shape. Lastly, there were also refectory buildings in the form of a free or
semi-inscribed cross. The few, but indicative specimens of such spaces that have survived to this day suggest
that Byzantine kitchens had the same form as similar, later post-Byzantine such buildings, namely single,
usually square shaped halls, covered with a dome, equipped with a smoke outlet (chimney) that allowed the
smoke from the main hearth in the center of the kitchen to escape.

Of course there were, obviously, kitchens of simpler typology and inferior construction in more lowly
monastic complexes. Monastic bakeries (uaykimeia) used to prepare bread also varied considerably, as is
evident from the remains of such buildings unearthed in archaeological excavations. In general they appear to
have had the form of spacious, timber-roofed or vaulted halls, equipped with one or, most often, two
wood-ovens. They were usually located close to the refectory and the monastery kithens. As would be
expected, the spaces used for the storage of goods, namely the oixovoueia, doyeia, and fayevopeia, which
usually occupied the ground floors of monastic buildings, presented an even greater variety, though they would
preferably still be located close to the refectory.

The most important and best preserved such provisioning and dining monastic complexin Mystras is that of
Vrontochiou Monastery. This impressive building complex occupies the entire south wing of the west part of
the monastic complex, and is comprised of the refectory, namely a wide, long and tall, vaulted hall that
terminates in a conch in the east, a roughly square, low, timber-roofed space that possibly served as a
tpanelopeio, a kitchen covered with a dome resting on a tall, octagonal drum, and another, nowadays mostly
destroyed, though apparently vaulted, space, which possibly housed the owovopeio. All the aforementioned
buidlings belong to a single building program, which appears to have been executed during the initial
construction of the main part of the Vrontochiou monastic complex that surrounded the Hodegetria church.

A short distance to the west of the older Hagioi Theodoroi church of Vrontochiou Monastery survives in a
ruinous state a long building with a conch incorporated into the thickness of the east wall, which has astutely
been identified with the older — late 13th century — refectory of this important monastery of Mystras.

Moving on the monastic complex whose katholikon was the church nowadays known as Hagia Sophia, and
which has been identified by most researchers as the, known from sources, Monastery of Christos Zoodotis, the
only provisioning and dining building that survives, ruined but still in a relatively good state of preservation,
from it today is the refectory, namely a wide and long, probably timber-roofed hall, with a, now destroyed,
large semi-circular conch on the east wall. This building, whose date of construction must be placed in the third
quarter of the 14th century, was incorporated into the north wing of the monastic complex, together with the
impressive cistern of the Monastery.

Lastly, the refectory of Perivleptos Monastery, which was incorporated into the east end the south wing of
the monastic complex, also partly survives today. The refectory appears to have had the form of a wide and tall,
timber-roofed hall of unknown length. It terminated in a conch incorporated into the thickness of the east wall,
which also formed the wall of the easternmost defensive tower of the south wing. The east fagade of the
building is meticulously articulated with the use of morphological and construction features of distinctly
Western character. The initial construction of this building must be dated towards the third quarter of the 14th
century.
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Kateboynv ~ meAomovvnowkd  oivo,  TOV
poveppacto, Kot TNV TpLyict TOL 08 OAYNUIKEG
Kot GAAeg ouvvoeelg ovvtayés. Iapdiinia
HeAETATOL O TPOTOG LE TOV OMOl0 OVTEG Ol
OVOPOPES EYYPAGOVTAL GTNV EVPVTEPT XPNON
Tov ofvov otV eAAnviky aiynueio. EmmAéov,
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otvov ce awTég TIC Guvtayég cuuPaiiel otV
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TAOLGIOV TOVG,.
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XAPHX MEXXHX

YUUTOCLOKOTNTO Kol dtoTpo@ikd M0n oto
Xpoviko Tov Mopé®g Kol 6T0 TOANLOLOYELD
povOrotopnpa

H avakoivoon éxet otdyo va culntioet 6ieg
TG OVOQOPEG OTN CLUTOCLOKOTNTO KoL TN
dlatpopn mov LEAPYOLV GTO XPOVIKO TOV
Mopéwg, kabd¢ emiong kot oto Agydpeva
‘TaAotoAdyeln” pobiotoprpata, KAmolo and o
omoia YpAQTNKOV EVOEYOUEVOG OTIG AVAEG TMV
TOTIK®OV MNYEUOVAOV TOL QPOYKOKPUTOVLEVOL
eMmvikod  ydpov kot glyav  otéyo va
UETAODGOVY 10TOPIKES YVOGCELS, va
Stopopedcovy alctnTikd TpoTLITA 1| ATAG Vo
yoyoyoynoovv. Oo ocvlnmbel kvpimg 1
ebpotumtio Tov cvumosiov kot Ba avalnmbei o
TOMTIKOG KOl KOW®VIKOG pOAOG NG KOWNG
tphmeloc Kol To €100C NG TPOPNG MOV KOTA
TPOTEPALOTNTO KATAVOADVETOL. Ot S0 TPOPIKEG
cvovnbeieg Ba yivouv étcl epoATHPO Yoo TN
Babvtepn KotavoOmom G EAAVOQPUYKIKNG
Kowoviag Tov 130v kot 1400 cuwva.

Keipueva/Texts

CHARIS MESSIS

Gatherings and eating habits in the
Chronicle of Morea and in the Palaeologan
novel

This contribution aims to discuss all the
references to modes of entertainment and
alimentation in the Chronicle of Morea, as well
as in the so-called 'palacologan' novels, some of
which were possibly written in the courts of the
rulers of the Frankish Greece and aimed to
convey historical knowledge, shape aesthetic
standards or simply entertain. The main focus of
discussion will be the etiquette of the banquet,
its political and social signification and the type
of food that was primarily consumed. Thus,
eating habits will become an occasion for a
deeper understanding of Greco-Frankish
society in the 13th and 14th centuries.
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AOYOvVIKG, @POVTO KoL O067plro. oTN  SWTPOPY] TOV
KoToikov TG voTiodvTikg [lehomovviioov (140c—150¢ an.)

O moAtikog Kot edapikog dapeMopdc g [Telomovviicov
avapeca og Tpelg duvapels, otovg Opdrykovg, Tovg Bevetoig
Kot Toug Bulavtivoig petd to 1204, emmpéace tnv otkovopio
™G Kot Wiedtepo TNV aypotikn g mapayoyr. Ot Mdn
VILAPYOVGEG LEAETES YO TO AGOL KOl TO KPOGi TIGTOTOINGOV
ToV KaBopLoTIKO POLO OV £TOLEE 1 VILOY@YT] TOV VOTIOTEPOL
TUNWOTOG TNG YEPTOVNGOL 6T Bevertia, 1 omola enépepe v
EMEKTOAON TNG KAAAEPYELNG KO TNV EUTOPEVHATONOMNGT TNG
TAPAYOYNS TOV SV0 AVTMOV TPOIOVI®V.

e avtibeon pe To TpoavapepBivta eaydyLLo TpoiovTa,
T0 evilPépov  TNng €pevvag Ogv  €YEL  EOTINOTEL  OTA
OMOPOKNTEVTIKA, TOPOLO  TOL  TEPMYNTIKA  Keipeva
avaeépovv otL apbovovoay oty mepoyn. H EAAewyn peketmdv
Y. To. @POVTO KOl TO AOYOVIKO OPEIAETOL OTNV EAAEWYM
aVOQPOPOV OTIG aPYELKEG TTNYES, KABMG avtd dev e&dyovtav
Kot KOTO ovvénew Ogv emPapbvoviay e TOVG avAIAOYoug
oopovc. EEaipeon amotelovcay Ta 66mpLa, 1 oTapida Kot To
LK TNV AmoENPUUEVT] TOVG LOPOT].

Tnv  KoAMEépyeln TOV  OTOPOPOP®V  OEVOPOV Kot
KNTEVTIKOV ELVVONCAV TO YEMUOPPOALOYIKE YOPOKTNPLOTIKA
Kot Ol KAMUOTOAOYIKEG GOLVONKEG 1TNG  VOTIOOVLTIKNG
[Tehomovvnoov. Tlpdypatt, oty mepoyn mapayodTav LeyoAn
TOWKIAIDL PPOVTMOV KOl AUYOVIKDV, YEYOVOS TOL OPEIAITAV GTO
€000po £30.POG TNG KAl GTNV EMAPKELN VOATIKMV TOpmV. Kotd
Kavova KOAMEPYOOVTOVY EITE OE LUKPNG EKTAOTG OTMPDVEG Kol
Aayovoknmovg eite o peyaAdtepes ektdoelg pali e TOAVETN
©VTd. To OTOPOKNTEVTIKA KATAVOADVOVTOV EVTIOSC TOL YDPOL
TOPAYOYNG TOVG, ATOTEADVTOAG PACLKd €101 GTN S10TPOPT TOV
Katoikov ™G vraifpov Kot Tov moAemv-AMpaviov. H Bevetia
TPOGTAONGE VO 0pyavAOCEL T dtakivion Kot TV TOANGT TOVG
OTNV TOTIKN ayopd, Aopfdvovtag mowido pETPA Yoo TNV
TPOCTAGIO TOV EEVOV KOl VIOTI®V KOTOVIADTOV.

H pedém tov edodv Kol TOV  TOWKIAMOV — TOV
KOAAMEPYOOUEVOV OMOPOANYOVIKDOV GE GUCYETICN HE TNV
opoAoyia, HE TNV omoio. OLTA KATAyPAPOVIOL OTIS TNYES,
TEKUNPLOVEL TIG EMOPACELS TOL O€YONKE 1 TOmMIKN Kov(iva
ggartiog g ovvdmapéng Tov  viomwv  pe  Eévovug
SLPOPETIKMV EBvVOTHTOV.
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ANGELIKI PANOPOULOU

Vegetables, fruits and legumes in the diet of the
inhabitants of the southwestern Peloponnese (14th—15th c.)

The political and territorial fragmentation of the
Peloponnese between three powers, the Franks, the Venetians,
and the Byzantines after 1204, affected its economy and
especially its agricultural production. According to existing
studies, the inclusion of the southernmost part of the peninsula
in Venice played a significant role and resulted in the
expansion of cultivation and the commercialization of the
production of wine and olive oil.

Unlike the above-mentioned exportable products, the
interest of the research has not focused on fruits and
vegetables, even though travel texts have reported that they
were abundant in the region. The absence of studies on fruits
and vegetables is due to the lack of references in archival
sources, as they were not exported and therefore were not
subject to the relevant taxes. Exceptions were legumes, raisins
and dried figs.

The geomorphological characteristics and climatic
conditions of the southwestern Peloponnese favored the
cultivation of fruit trees and vegetables. Indeed, a wide variety
of fruits and vegetables was produced in the area, which was
due to the fertile soil and sufficient water resources. They were
mainly cultivated either in small orchards and vegetable
gardens or in larger areas together with perennials. Fruits and
vegetables were consumed within their production area,
becoming staple items in the diet of rural and urban dwellers.
Venice attempted to organize their distribution and sale in the
local market, taking various measures to protect foreign and
local consumers.

The study of the species and varieties of cultivated fruits
and vegetables in relation to the terminology used in the
sources shows that the local cuisine was influenced by the
coexistence of locals and foreigners of different ethnicities.
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D. A. Zakythinos, Le Despotat grec de Morée, 1. A’. Histoire
politique, Paris 1932, 1. B". Vie et institutions, Athénes 1953 (=
Edition revue et augmentée par Chryssa Maltézou, London,
Variorum, 1975).
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Ofpato S10TPoPLKOV TOATIGROV TOV petafulavrivov Muotpd. H copfoin Tng kKepopkig

Epsvuvntikég epyacieg mov die&nydncav otov Muotpd amd ta pésa tov 2000 adve anédmooy KEPOLLKE
gupnuata dMAoTikd ¢ pakpaiovng yprong tov ydpov. Kotd ta &t 2011 émog 2017 mpoypoatonomdnie
pebodikn Kataypoaen Kot erava&loAdynon Tov VAKOD avTol Tov enTl LoKPOV gV giye OmMOTELECEL AVTIKEILEVO
EUTEPIOTATOUEVNG HEAETG.

H to&vounon tov peydhov 6yKov KEPOUIK®OY EVPNUATOV, PACEL TG KEPALUKNG VANG, TOL GYNLOTOG, TNG
EPLOA®ONG KOl TNG JKOGUNONG, GUVEBOAE GTNV TOVTIOT GLUVOVNKOVIOV OCTPAK®OV OPKETMOV ayyeEiwV.
Epyooieg cvuvtipnong (vypdg kabapiopds, otepémon Kot pnxovikods Kabopiopog tng €QudAmong oTo
UIKPOOKOTIO, GULYKOAANOT], GULUTANP®ON Kol o1cONTIKY omoKOTAoTOoT) £)ouV Tpaypotomombel oe
EMAEYILEVA KEPOALUKE EVPHATO Kol cuveyilovTal ot ETTO.

AmobnkevtiKd ayyesio LETAPOPAS KOl ATOOKEVOTG VYPDOV, VEPOD, A0S0V Kol KPOGLOD, LLOYELPIKE GKEVT] KOl
TOIKIAEG KATIYOPIEG EPLAADUEV®V KoL LT EPLOADUEVOV eMTPOTEIOV 0yYEI®V, OTMG KOVATLO, TIVOKLOL KO
KOVTEG, GLYKATAAEYOVTAL GTO TAOVGLO KEPOALKS amdBepa Tov MucTpd.

CNUOVTIKG KEPOUKE EVPAHOTO avadvOnKay amd TIg AVOoKUPIKEG EPYOCIE] oTa TaPEKKANGLO TOL MucTpd
KOl KOTO TV 0Qaipecn ToV eMy®oE®V o6t0 ovykpdtnua tov [loahatiod, oto MANICIO TOV EPYucidV
QTOKOTAOTACNG TOV, TOV Y¥POVOAoyolvTal amd to B Aoy tov 1500 g 10 o Moy tov 190V adva.
Eonypéva moAvted epuaiopévo oyyeio, pe TPOEAELOT OO TO EPYOCTNPLN KEPOUIKNG TNG LTOAKNG
xepoovnoov kat g Mikpdg Aciag, ayyeio amd kivé(ikn mopoerdvn g Avvaoteiog tov Mivyk (1368—1644)
0ALG Kot 0O VEOTEPN ELVPOTOIKT TOPSEAAVT KOODG KOl TPOIOVTA TOMIKNG TOPOy®YNS, OTMG 1 €0peom
TPMOSIoK®V OMTNONG VTOSEIKVOEL, EQUOAMUEVO KOl UN EQLOA®UEVE, GLVOETOLV TOADTILEG OWELS TOL
Kkafnuepwvov Piov omv Kaotpomortteio. Tov MuoTpd avd TOvg oudveg, KotomTpiloviag To YeVIKOTEPO
TOMTIGLUKO TA0IG10 KGOE emoyng.

10 TAQIGLO TNG TOPOVGOS OVOKOIVIOOTG TOPOLGIALOVTOL EQLUAMUEVO KoLl U1 EQUVOAMUEVO, EMLTPATECLOL
GKELN UIKPOL Kat pecaiov peyéboug yio v mopdbeon Kot 1o oepPipiopa g Tpoeng oto Tpaméll Kot TV
KOTOVAAMGT GTEPEDV 1| PEVCTMOV TPOPDYV KOl POPNLUATOV, OTOE TIVAKLO, KOVTEG KOl KAVATIO SLOPOPETIKOD
peyéBovg kol oyNuaTog, mOAPL TOL ¥POVOALOYOVVTIOL GTOVG VEOTEPOVG YPOVOVG, GTO, OTOi0 OITodNKELOTAY
HEYOAN TOGOTNTO TPOIOVTOV Kol GuVIBmG TomobetobvTay o 6Tadepn 060N GTO ECMOTEPIKO TOV dNUOCIOV KOl
WIOTIKOV KTNPIOV Kol KAmvosvplyyes mov agBovohv 6tov Mucotpd kot paptupodv yia Ty d1otikn (o1 tov
YPNOT®V TOoVg TNV TEPiodo g Obmpavikng kuplapyiag. H ypovoddynon yivetar pe Tomoloykd kpithipilo Kot
avoPOPE GE TOPOUOLEG KATIYOPiEG SNUOGIEVUEV®V ayyeimV amd d1apopeg BEGELG TOL EAAAOIKOD KoL EV YEVEL
TOV PEGOYELNKOD YDPOU.

Méoca amd T0 TOmEwd VAKG katdAowma ¢ petafulaviiviig kepapukng tov I[Molatiod kot Tov
TOPEKKANGIOV TOL MVUGTPA aVOSEIKVOOVTOL EUTOPIKEG OYECELS, VOOTPOTIEG, YEVOTIKEG TPOTIUNOCELS KOl
cuVNBEleg, GLYKOAADVTAG YNPIOES TNG TOAMTIOTIKNG 1010GVOTAGIOG.

EVANGELIA PANTOU - NIKOLAOS VASSILAKIS NIKOLAOS GIANNES
Issues of nutritional culture at post-Byzantine Mystras. The contribution of Pottery

The state of Mystras was continuously inhabited from the late Byzantine period until the middle of the 20th
century. During the 1st Ottoman rule, it was a military and financial center and, over time, it flourished in terms
of population, developing a productive economic life with commercial and craft activities until the time of the
Orlov Revolt (1770). Pottery of Mystras, for the first time the subject of a systematic study, reveals aspects of
the daily life of this "bustling" center, where Christians, Ottomans and Jews were living together, describing its
relations with production centers and channels for the movement of goods and aesthetic currents in the
Mediterranean area.
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