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ABSTRACT. Stuligrosz Magdalena, Téxvng evpfipate. The Motif of Culinary Inventions in the Middle and
New Comedy and Gastronomic Poetry (Téxvng ebpnpoto. Motyw wynalazkoéw kulinarnych w komedii
Sredniej i nowej oraz poezji gastronomiczney).

The purpose of this paper is to show how Middle and New comedy as well as gastronomic poetry authors
use the protos heuretes-motif characteristic of literature undertaking heurematographic themes, to present the
originality and innovation of the cook’s and parasite’s art.

Keywords: the protos heuretes-motif; Middle and New Comedy; gastronomic poetry; novelty; cook’s art;
parasite

The development of the so-called high culinary culture (‘haute cuisine’)
in Greece in the second half of the 5™ century BCE led to an appreciation
of the skills and knowledge of the cook, who could astonish the revellers
with his inventiveness and original ideas. This kind of promotion of the cook
influenced the perception of his skills not as a craft but as an art, comparable
to music or poetry. The new understanding of the culinary art, which
transformed from poyeipin téxvn associated with the “cuisine of sacrifice”
into oyaptutikn TéYVNn — the skill of preparing sophisticated dishes and
elaborate table setting,' is addressed mainly by comedy writers and authors of
gastronomic poetry.

Eating habits of the Greeks in that period were influenced by the trade
contacts with the overseas countries — Phoenicians, Carthaginians and Egyptians,
and especially with Sicily, famous for its fertile soil and love of luxury, from
where the cooks who proved to be unsurpassed masters in the art of cooking

"On poayeipixn téyvn and dyaptoTien téxvn, see Dalby 2003: 96-97, 102 and Wilkins, Hill
2006: 28-29; 92-93.
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would come to Athens. Thanks to them, the inhabitants of Greek cities became
fascinated with the lifestyle known as the /ife of pleasure. Innovations and
culinary inspirations that could be transplanted to Greece were sought both at
the courts of the Persian rulers and in the Greek colonies in southern Italy. The
search for new flavours and the invention of ever more sophisticated dishes
was connected with the basic task of culinary art, which was to satisfy the
increasingly sophisticated needs of the banqueters, and to provide them with
sensual experiences that were a source of pleasure for the body.’

Peculiar “presentations” of culinary novelties and inventions were a part of
long and witty speeches of the character of Middle and New Comedy of the
4™ century BCE, the boastful cook-gourmand,’ who was regarded not only as
an unparalleled expert in the art of cooking, but also as a master of words.* In
the comedy speeches of cooks, culinary art is presented almost as an artistic
activity, and whoever uses it fluently and knowledgeably, distinguishing himself
with originality, is bestowed with the title of inventor (mp@dtog €bpethc’). By
exposing manifestations of inventiveness and creativity of cooks and parasites,
the authors of comedies refer to the heurematographic tendencies that were
clearly highlighted in the Greek literature of the 5" and 4™ centuries BCE
under the influence of the interest characteristic for sophists in explaining and
searching for the origins of phenomena and institutions.®

In a fragment of Alexis’ play A//-Night Festival or Hired Workers, a boastful
cook extols his invention of a dish called kandaulos’ (fr. 178.1-6 Kassel-Austin
= Athen. 12.516d-e):

T 6T 8¢ oot TPl TOVTO KAVEAVAOV TLvaL
nopodnoopey. (B.) kdvdaviov; 0Ok €dndoka

?Athenaeus (12.545d-¢) quotes the hedonist Polyarchus, according to whom the ability to
invent new pleasures (é€gvpiokely kv ndoviv) was particularly valued among the Persians:
“[...] people say that in Persia rewards are offered for anyone who can invent a new pleasure. And
rightly so; because human nature quickly becomes sated with the pleasures it experiences repeate-
dly, even if they are extremely intense. As a consequence, since novelty has a tremendous ability
to increase the apparent magnitude of pleasure, we should not despise it, but pay it considerable
attention. This is why many types of food have been invented, and many types of pastry, and of
incense and perfume, and robes and blankets, and cups and other vessels.” — transl. S.D. Olson.

3Cf. Wilkins 2000: 384: “The cook of Middle and New Comedy was at liberty to present
himself as a wonder-worker with new inventions [...]”.

*Nesselrath (1990: 257) characterises him as follows: “The cook makes his [dramatic] entrance
[in Middle Comedy] not only as a culinary specialist, but as a word-wizard (Sprachzauberer) as well”.

*For more information on the portrayal of the cook-gourmand (ué&yeipog) and his achievements
in Middle and New Comedy, see Dohm (1964) and Stuligrosz (2015).

For the development of Greek heurematography, see Kleingiinther (1933); Thraede (1962);
Thraede (1962a); Baumbach (2008); Schnayder (1949).

"This dish is named after the Lydian king, Myrtilus, known as Kandaules. For the Lydian
origin of the word kandaulos, see Herodotus 1 7 and Hipponax, fr. 3a West.
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<KAVIOVAOV> 008 AKNKO” 0VSE<TMO>TOTE.

(A.) BOVPOIGTOV ELOV EVPMHOL TAVY TOADY &’ EY®
€0V ToLpoO® GOL, TPOCKATESEL TOVG OKTOAOVG
COVTAL YE XOLPWV.

T That 1 on top of this, we’ll serve you

a kandaulos. (B.) A kandaulos? 1’ve never

eaten or heard...

It’s an amazing invention of mine; even if I serve

you a really big one, you’ll enjoy yourself so much
that

you’ll eat your fingers too!*

The cook presents himself as a wonder-worker by calling the luxury dish
he claims to have invented, “an amazing invention of mine” (BVULACTOV EUOV
ebpnua),” and at the same time indicates the pleasure that will be enjoyed by
whoever tastes the dish. The motif of the inventor is thus an important element
of the self-presentation of the boastful cook.'" In such a presentation of the
cook’s merits one can notice a parodic reference to the encomiastic function of
the npdtog ebpethc-motif,'"" exposed in the sympotic elegy, Pindar’s songs of
praise,'” and in the works of early Greek historians. The product of culinary art,
of which the character of Alexis’ play boasts, is identified by Athenaeus in his
Deipnosophistai (or, The learned banqueters). Quoting the above passage, he
informs us (12.516d) that, according to the recipe handed down by Hegesippus
of Tarentum, the kandaulos, derived from the Lydian culinary tradition, “is made
of bits of steaked meat, bread crumbs, Phrygian cheese, anise, and fatty broth.”"?

The introduction of gastronomic innovations through the knowledge and
experience of cooks coming from areas that had recently come under Greek
influence did not always involve inventing new dishes or enriching recipes with
new ingredients. The young cook in Anaxippos’ play The Man Who Tried to
Hide His Face gives credit to culinary innovators Damoxenus of Rhodes and
Sophon of Acarnania,' disciples of the famous Sicilian cook Labdacus, who

8 All the translations from the comic poets are by S. Douglas Olson (2006-2012).

°On novelty and wonder see D’ Angour 2011: 148: “Things may arouse surprise or admiration
because they are new. Equally, they may be experienced as ‘new’ because they are objects of awe
or wonder”.

"Cf. Arnott (1996: 122), who sees in the Greek comedy “the derisive glorification of the
cook-alazon as the inventor par excellence”. See also Dohm 1964: 130, 138.

""The important role of the encomiastic element in heurematography is emphasised by
Thraede (1962: 173).

"2For the function of the protos heuretes-motif in Greek archaic poetry, see Stuligrosz (2021).

" According to Athenaeus (12.516d), kandaulos occurred in three different forms. See also
Dalby 2003: 188.

"“Bato (fr. 4.4 Kassel-Austin) attributes the authorship of the cookbook to Sophon, while
Sosipater (fr. 1.14 Kassel-Austin) calls him “the founder of the art” (tfig T€xvng &pynyoq).
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were the first (tpdtot — v. 14) to abandon the use of aromatic spices known from
time immemorial in favour of simple methods allowing the flavour of the food
to be brought out and, in addition, freeing the body from the side effects of the
previous diet:

Toewv "Axopvay kol Po6d1og AapdEevog
£€YEVoVO’ EQLTAOV GUPpOONTOL THE TEXVNG:
£€d1daoke &’ adTOLg TikeMMTNG AdPdokog.
0010l T0L P&V Tohod kol BpLAODUEVDL
aptopat’ EEndetyay €k 1@V BiBAlov

Ko Ty Bviloy Nedvicay €k 100 HEGOV,

otov A&ym kOpvov, 80g, Gilgiov,

TpdY, Kopiavvov, oig 6 Kpovog dpthpacty
gxpfito, ThvT’ dpeilov eivai 8’ DrédaBov

TOV 101G <TOL0VTOLG> TOVTOTAOANY XPDUEVOV.
a0Tol 8’ EAailov Kol AOTAd0. KOviy, TaTep,
TOp 17 0EL Kal 1| TOALAKLG QUCDUEVOV
£€mMOloVV" ATO TOVTOV TAV TO SEITVOV EVTPETEG.
00101 Te TPMTOL S&KPLO KOL TTOUPHOV TOAVV
amo The Tpomedng Kol Glohov ATyoyov,

TV T’ €6010VTOV Avekddnpov tovg mopovs. (fr. 1.1-16 Kassel-Austin = Athen. 9.403e-
-404a)

Sophon of Acarnania and Damoxenus of Rhodes

were fellow-students when they got their training;

their teacher was Labdacus of Sicily.

These guys erased the famous old

seasonings from the cookbooks

and got the mortar out of sight—

I’'m talking, for example, about cumin, vinegar,
silphium,

cheese, and coriander, the spices Cronus

used to cook with. They got rid of them all and
became convinced

that anyone who used ingredients like that was just a
grocer.

They themselves went in for olive oil and a new
casserole-dish,

honoured sir, and a hot fire that wasn’t blown on

too much; any meal can be prepared with this
equipment.

They were the first to remove tears and a lot of

sneezing and runny noses from the dinner table,

and they cleaned out the pores of the people who ate
their food.

According to the recommendations of the Sicilian cuisine, which was the
source of inspiration for the innovations described by the cook, to prepare exqu-
isite and healthy dishes, it is enough to use olive oil and skilfully measure the
strength of the fire on which the food is fried.
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It sometimes happens that comedy writers humorously present the benefits
mankind has experienced thanks to the inventions of the culinary arts. A cha-
racter in Alexis’ play Polykleia, probably a parasite'”, does so while praising the
inventor of the dessert (tpoynpato):

0 TPATOG EVPMY KOLWYOG NV TPOLYAULOTCL.
100 GUUTOoLOV Yop Sratpnv €EeDpe Kal
apyovg €xelv undémote tag oaryovog. (fr. 190 Kassel-Austin = Athen. 14.642c)

The guy who invented tragémata was smart —

because he discovered how to pass the time at parties
and

never have inactive jaws!

In this case, the inventor is not named — the poet used the formula 6 Tp®Tog
gbp®v, applied to an anonymous inventor in Greek drama at the end of the 5"
century BCE and widespread in comedies after Aristophanes.'® The formula by
which the dessert pioneer is distinguished here emphasises the encomiastic tone
of the whole speech.'” The author of the comedy exaggerates the merits of the
inventor, emphasising with the epithet kopyog (‘smart, clever, ingenious’'®) his
ingenuity'® thanks to which a long symposion can be spent in a pleasant way.”
The fact that this pleasure has a corporeal dimension and is connected with sa-
tisfying the appetite is vividly proved by the very illustrative indication of the
purpose which the invention mentioned here is to serve. As Alexis’ character
says, the main activity of the symposion’s participants was munching (Tpoy®)
snacks (tpaynuata), which were served with wine.”!

'*See Arnott 1996: 554.

'® Alexis, fr. 152 Kassel-Austin; Anaxandrides, fr. 31 Kassel-Austin; Eubulus, fr. 72 Kassel-
Austin (cited below); Menander, fr. 18 Kassel-Austin. Cf. Hunter 1983: 162.

' Aristotle in his Rhetoric (1368a) recognizes the indication of pioneering or exceptional
merits of the praised person (otov €1 pdévog §| TPOTOG ... TEMOINKEV: GOVt YOp TODTO KOUAL)
as an important element of praise.

¥ 1.8J1996: 977.

“In poetic representations of inventions from the gods — Athena and Hermes — attention is
drawn to the fact that at their foundations there is cogto. For this subject, see Stuligrosz 2021.

2 According to Wilkins (2000: 231), the words spoken here are in fact a comment on the
exaggerated length of the catalogue listing of dishes and food ingredients included in the cook’s
monologue: “Where the speaker sees tragemata as material for endless mastication by the jaws,
the comic poets saw opportunities for the ever-more ingenious elaboration of lists by organs of
speech”.

' Fresh and dried fruits, especially apples, figs and nuts, as well as pulses — peas, beans
and chickpeas — and boiled eggs, cheese, honey and pastries were most commonly served as
tpayfpoto. Most of these delicacies are listed by Athenaeus in the part of his work devoted
to desserts (14.641e-649a). A detailed list of the delicacies served for dessert with reference to
the source texts is given by Olson and Sens (1999: 138) and Wilkins (2000: 230-231). Meat



308 MAGDALENA STULIGROSZ

The descriptions of new dishes, astonishing in the creator’s ingenuity and
sophistication, filled poetic catalogues of inventions. In his gastronomic poem
Banquet dating from the end of the 5" century BCE, Philoxenus of Leucas inc-
ludes in his catalogue a description of “every skilful invention for good living”
(Tavtodamoiot TExvog eVpHact Tpog Protdy), that was on the tables at the
luxurious feast:

Tai 8¢ mpog LYIALYVOLG
€oTiABov abyog
€VOTEPOVOL AEKAVOILG
napoyict T’ 6EvBapmv <te>
TAH0eL 6OV TE YAdDo
TOVTOSOTOTOL TEYVOLG
€VPHULOOL TPOG ProTdv,
yoyag dedeaocpatiotor (fr. 836b.3-5 Page)

And those tables gleamed in the lamplight high above, laden with plates and side-dishes and
a pile of saucers and revelling in every skilful invention for good living, enticements for the
spirit.”

Here, too, the inventor or inventors remain anonymous, and the final effect is
achieved by the skill of the cook, described as an art (téyvn). Also in this case,
special attention is paid to providing an extraordinary sensory experience for the
revellers, as these inventions become “enticements for the spirit” (yoyoc deAe-
ocpartioot). The desired effect is to be ensured — apart from the innovativeness
of the culinary art — by the variety of dishes served, as indicated by the adjective
TOVTOOUTOIGL.

The cook in Anaxippos’ comedy The Man Who Tried to Hide His Face
exploring the secrets of the culinary art ({ntodvto T& kot THY T VNV>) with
books in his hands brags about his inventions (t@v ebpnuévmv), as he follows
the principle of diversity (poikilia) in his selection of dishes, and adapts them
to the needs of the banqueters, taking into account their lifestyle, age, financial
status or the look of their faces:

yebow &, E0v BoOAN, O TOV EVPMUEVOV.

00 TOOTA TPochym TaoLy Al Bphpata

TETOYREV £DOVG €0TL pot TPOG TOV Plov:

£€1ep’ €07TL 101G €pMOL KOl TOlg PLAOGOPOLG

Kol Tolg teAdvatc. [...]

8mwv 10 TPdoWTOV YVOGON’ 0D {NnTel paryely

£€xaotog DPAV. (fr. 1.27-49 Kassel-Austin = Athen. 9.404c-¢)

delicacies — sausages, birds with tender flesh, hare and pig’s uterus — were also listed among the
tpayfpota (cf. Archestratus, fr. 60.6—15 Olson-Sens).

2 Translated by D. A. Campbell.

» Anaxippus, fr. 1.25 Kassel-Austin.
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If you want, I’ll give you a sample of my discoveries.

I don’t offer everyone the same food all the time.

Instead, I organize what I serve from the beginning,
to suit their lifestyle;

lovers, philosophers, and tax-collectors

require different menus. [...]

When I see your faces, I’ll know what each of you

wants to eat.

In this case, the young cook’s innovation is reflected not only in his creati-
vity in preparing food, which will be evidenced by his “new work on the art [of
cooking]” (cvYYPAUPTO. ... EpoVTOD Kouve Thg téxvng®®), which he wishes
to leave behind, but also in combining his culinary skill, presented here as a phi-
losophical doctrine, with medicine, and even with the knowledge of psychology
and physiognomy.” As he himself emphasises, his inventions are the result of
systematic studies ({ntodvta), and thus constitute the culmination of conscio-
usly undertaken efforts.”® One can say that the comic cook here represents the
model underlying the sophistic theory of inventions called “searching-finding”
or “problem-solution” with which he apparently identifies himself.*®

Athenaeus’ account testifies to how highly valued the manifestations of
innovation in the sphere of gastronomy were. Citing the historian Phylarchus,
he reports that the inhabitants of the city of Sybaris, one of the Greek colonies
in southern Italy, would grant special privileges to cooks who demonstrated
originality in the preparation of a dish (12.521c¢-d):

And if one of their chefs or cooks invented an exceptional new dish, no one was permitted to
make it for a year except the man who came up with it, in order that the inventor would have
the exclusive right to produce it for that period, the goal being to encourage other individuals
to work hard to outdo themselves in this area.”

According to the law of Sybaris, the author of a recipe was granted the
privilege of exclusivity, which gave him protection, and allowed to profit from

* Anaxippus, fr. 1.21-22 Kassel-Austin.

»See Bartol, Danielewicz (2011: 559-561) and Stuligrosz (2005: 370-371).

*Cf. Baumbach 2008: 73: “With Ionian natural philosophy [...] and the development of
specialized branches of knowledge in the 5th and 4th cents. comes the systematic search for
inventions, as opposed to the ‘discovery’ of divine heurémata [...]”.

*"For the use of the inventor model mentioned here in sophistic theories about the origins of
culture, see Baumbach (2008: 73).

#In the words of the cook {ntodvta T¢ Kot THV Té)vNV one can discern echoes of the view
propounded by Xenophanes (fr. B18 Diels-Kranz) that new inventions and discoveries had been
brought about by a long search conducted consciously by man (ypéve {ntodvieg €pevpiokov-
ow): “By no means did the gods intimate all things to mortals from the beginning,/ but in time,
inquiring, they discover better” (transl. J. H. Lesher).

¥ Translated by S. D. Olson.
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his culinary art for a year. In his commentary to Athenaeus’ text, Charles Burton
Gulick notes that the mechanism of recognising the creativity of the cook
presented here should be considered the first reference to the operation of the
patent system confirmed in Greek literature.*

The gastronomic sphere of life was also connected with inventions concerning
the organisation of a feast and norms defining the behaviour of its participants.
Athenaeus, in his discussion of the figure of the parasite, an intrusive guzzler
who lives at the expense of others and returns flattery, quotes a fragment of
Eubulus’ comedy Oedipus containing a praise of the “first inventor” of a feast
attended at someone else’s expense:

0 TPMTOG VPOV TAAAOTPLOL SELTVETV ALVTP
dNpoTikOg MV TLG, Og £otke, ToVG TpdTOVG. (fr. 72.1-2 Kassel-Austin = Athen. 6.239a)

The man who invented dining on someone else’s food
Was well-disposed to average people, it appears.

As in the fragment of Alexis’ play (fr. 190 Kassel-Austin) analysed above,
the nameless inventor here is defined as 0 mp®Tog €vp®v. In contrast to the
“contribution” feasts (cvppolat), whose participants were obliged to make
a contribution “in kind” or — more often — financially, during the feast to which
the comedy writer refers, the guests could freely taste the delicacies on the tables
at the host’s expense (&odOuporov).’’ Eubulus characterises the lifestyle of the
parasite pointing to his fondness for the “invention” of free feasting, thanks to
which he can enjoy what is on offer at the table of a wealthy citizen.”” The term
dMUOTIKOG .... ToVG TpdTovg (“well-dosposed to average people”), with which
the poet ironically describes the positive connotations of the figure of the inventor
of the free feast,” seems to be a reference to the traditional representation of
npdTog eLpeTNg as the benefactor of mankind.*

*Gulick 1933: 349; the issue is dealt with in more detail by Witty 2017.

*I'Cf. Olson 2007: 284.

*2The characterisation of the parasite was presented by Dalby (2003: 248-249). For the role
of this character in Middle and New comedy, see Bartol 2005: 27-35.

33 Qlson (2007: 285) interprets the adjective dnpotikdg used here as follows: “’well disposed
towards the dfjpocg”, i.e. “towards average people”, who are too poor to pay for fine food, at
least on everyday basis”. By referring to the inventor of the practice’s specific parasites practices
peculiar to parasites as SNPLOTLKOG ... ToLG TpOTOoVG Eubulus is allusive in his criticism of Athenian
democratic principles: “Fourth-century comedy depicts democracy in an ironic and undermining
way, as a locus for cheap sex and flattery for free meals, while suggesting the ethical implication
of such an order” (cf. Rosenbloom 2014: 311). Also, Hunter (1983: 162) speaks of the “humorous
use of this political term”.

**The positive image of mp@dtot ebpetod in Greek literature is mentioned by Baumbach (2008:
74): “Inventors appear in all literary genres, sometimes positively connoted as sotéres, euergétai
(‘saviours, benefactors’), sometimes negatively (primarily in satire, diatribe, comedy). Their

€,
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Alexis in turn refers to the practices invented by the well-known gourmet
and parasite Chaerephon® (5" century BCE) as “new tricks” (téxvnv xoiviyv),
as Athenaeus (4.164f) informs us, in order to check in whose house a sumptuous
feast is organised:

aet v’ 0 Xoupepdv TLv’ eLPLOKEL TEYVNV

Kouvnv mopiletatl te o deinv’ AoOUPoACL.

OmoV Yap E0TLV O KEPOUOG HIGODOLULOG

0 Tolg LoYELpOLS, EVOVG €€ EmOLVOD

€otnkev EABOV: KAV 181 pioBopevov

elg €0Tlaoly, 10D HOYELPOL TLOOHEVOG

0V £€0TIOVTO, THG BVPOG XOOHOUEVNG

av émAdfntot, tpdtog eloeAnivbey. (fr. 259 Kassel-Austin = Athen. 4.164f-165a)

Chaerephon is always coming up with some new

trick and getting his dinners without contributing any
money.

For the minute the sun comes up, he goes and stands

in the place where the cooks rent their

earthenware. If he seeks something being rented

for a feast, he asks the cook

who the host is; and if he finds the door

open, he’s the first one in.

The comedy writer describes in detail the almost incredible ingenuity
of Chaerephon in the efforts he makes to get uninvited into a house where
a sumptuous feast is being organised. In a similar way, the parasite in Antiphanes’
play speaks of his efforts to provide himself with a free delicious treat, reflecting
on his life:

pakdplog 6 Blog, @ del p’ del kovov mopov
evplokeLy, O poonpa tolg yvalolg Exm. (fr. 253 Kassel-Austin = Athen. 1.8d)

A happy life I lead — when | must always try to
discover
some new trick to have a morsel for my jaws!

The lifestyle characteristic of the parasite, which Antiphanes’ character
considers happy (pokdprog), forces each time ingenuity and inventiveness in
the search for a new way (koivov mopov) to satisfy the unbridled appetite. Thus,
we can say that the comic parasite reflects in his actions the principle “Necessity

heurémata are fully developed from the outset: inventors are not only the “first”, but at the same
also the “best’”. See also Stuligrosz 2021.

* According to the testimony of Alexis (fr. 213 Kassel-Austin), Chaerephon was said to have
travelled in search of stomach pleasures at someone else’s expense. The character of Chaerephon
was often an object of mockery in Middle comedy.
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is the mother of invention,” which Plato expressed as follows in his Republic in
relation to the beginnings of the state (369c¢): “Its real creator, as it appears, will
be our needs.”**

It should be noted that the epithet kaivog, used by comedy writers to describe
new methods invented by parasites to gain access to the table of a wealthy host,
was commonly used in Greek comedy, both Old and Middle, to refer to the
manifestations of novelty and originality in the field of lyric poetry and music
at the end of the 5™ century BCE.”’ The fact that the same qualities were valued
both by gourmets looking for new sensations while eating sophisticated dishes,
and by theatre audience eager for new experiences, is evidenced by a fragment of
Metagenes’ comedy, in which the author, speaking of the reception of a literary
work, uses a metaphor drawn from gastronomy*:

Kot’ €melc6810v HETORAAA® TOV AdYOV, OG OV
KOVOIol Topoyiot Kol ToAAolg evmynom 10 O¢atpov. (fr. 15 Kassel-Austin = Athen.
11.459c¢)

In each episode I change the plot, so that
I can feast the audience with many and novel side dishes.

The leader of the chorus, speaking here on behalf of the poet, states that
in the creation of a play, as in the composition of a meal, what is decisive
for the success of the work is innovation and refinement, which can only be
achieved through the appropriate selection of ingredients.” Only in this way can
a poetic or culinary work of art be created, in which the audience — spectators or
banqueters — will discover a “new delicacy” (kovaiol Topoyict).

The overview presented here shows that Middle and New comedy and
gastronomic poetry authors make parodic references in their works to the
heurematographic trend, characteristic of Greek literature of the 5™ and 4"
centuries BCE." In the lexical layer, these references are visible in the use of
a formula exposing the pioneer merits of the inventor (6 Tp@tog evp@V), epithets
describing his creativity and inventiveness (kopyo6g) and the novelty of his art
(xovog), as well as in pointing to the systematic search leading to inventions
through the use of the verb {ntéw. The juxtaposition of the inventor’s motif,

*Translated by P. Shorey.

*’Such statements usually contained an element of evaluation of the “new” poetry. Cf.
Stuligrosz 2012: 147-148.

¥ The “artistic affinity” linking poetic and culinary arts is pointed out by Bartol (1996: 32-33).

¥ See the interpretation of the Metagenes’ fragment in Bartol and Danielewicz (2011: 256
257) and Pellegrino (1998: 328-330).

O Cf. Arnott 1996: 122: “[...] first inventor motifs in comedy exemplify and at the same time
parody that curiosity about originators and inventors of everything, which began to burn in Sth-
century Athens and raged violently the next century as a product of the sophistic spirit of enquiry.”
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which in the literature undertaking heurematographic themes was accompanied
by a reflection on the development of civilisation and culture, with the “low”
theme referring to the sphere of the cook’s and the parasite’s activity, creates an
intended grotesque effect, and as a result evokes the recipient’s laughter.”
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TEXNHE EYPHMATA. MOTYW WYNALAZKOW KULINARNYCH
W KOMEDII SREDNIEJ I NOWEJ ORAZ POEZJI GASTRONOMICZNE]J

Streszczenie

Autorka artykutu analizuje prezentacje nowinek i wynalazkow zwigzanych ze sfera kulinarna,
zamieszczone w wypowiedziach bohaterow sztuk greckich komediopisarzy (Aleksisa,
Anaksipposa, Antyfanesa i Eubulosa) oraz w katalogowym opisie uczty w poemacie Filoksenosa
z Leukady. W przywotanych wypowiedziach sztuka kulinarna jest przedstawiona niemal jako
dzialanie artystyczne, a ten, kto postuguje si¢ nia ze znawstwem, wyrdzniajac si¢ przy tym
oryginalno$cig, okreslany jest mianem wynalazcy (mpdtog evpetng). Eksponujac przejawy
kreatywnosci kucharzy i pasozytow tworcy komedii $redniej i nowej oraz poezji gastronomicznej
W sposob parodystyczny nawigzujg do tendencji heurematograficznych, ktére wyraznie zaznaczyty
si¢ w literaturze greckiej V i IV w. p.n.e. Formutly i epitety, za pomocg ktorych komediopisarze
opisujg nowatorstwo i oryginalno$¢ wynalazcow w dziedzinie gastronomii, nalezg do repertuaru
okreslen stosowanych tradycyjnie w literackich przedstawieniach mp@dtot ebpetat o charakterze
enkomiastycznym.



